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Rich desserts (left) are one highlight of Peruvian food; cuddly vicuiias (right) are not.

Discover ‘The Lost Cuisine’ of Peru

Time to take a bite out of the best
national dishes never to have
gone global, Matt Hodges reports.

achu Picchu, the ancient citadel dubbed “The
Lost City of the Incas™, has become Peru’s top
tourist attraction despite being hidden by the
jungle for centuries.

The country’s cuisine has no such excuse for its global
obscurity;, however, and should be called “The World’s Great
Undiscovered Supper (or Lunch)” All it needs is a culinary
Christopher Columbus like Jaime Oliver, or Delia Smith, to
put it on the map.

Forget Lake Titicaca or the animal-shaped Nazca Lines,
Peruvian dishes and their use of seafood, spices and chilies
provide ample reason to visit the country, as a trip to the
Peruvian Kitchen by Eduardo Vargas inside the Peru Pavil-
ion soon reveals.

Peru hasa few claims to fame, such as introducing potatoes
to the rest of the world and filling its people’s palates with
some of the best desserts imaginable. It also claims to have
brought ceviche — that much-loved Latin American dish of
raw fish marinated in citrus juices and flavored with spices
— over from Spain. Then again, so do about a dozen other
countries south of the US-Mexican border.

However it is pisco that stands out as perhaps the world’s
easiest national liquor on which to get unwittingly sloshed.
The restaurant’s 35-yuan cocktail version, the Pisco Sour,
masks its high alcohol content (40-45 percent proof) with
limejuice, sugar-syrup and egg white. It goes down like Pow-
erade laced with tequila.

Head Chef Maria Rose Vasquez has done a superb job of
representing the country’s three geographic regions of coast-
land, highland and jungle on the menu. Instead of trying to
highlightall of its 25 regions and the territory of Lima, she has
drawn broader strokes, dividing the dishes into those belong-
ing to the north, center and south of the country.

The only regrettable omission is that of the Amazon jungle
fish, such as paiche — if only because the location makes
them sound so darned cool.

The restaurant aims to reflect the different combinations
of the five main chilies that flavor Peruvian dishes, of which
Vasquez claims there are 3,000 (other sources put the num-
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ber of dishes much lower, at 500). Many of these do however
show the influence of Arequipa, the southern border town in
which Vasquez was born.

The first thing you need to know is that Peruvian chefs are
nuts about chilies. When Vasquez starts talking about them,
her eyes light up, especially if the pepper in question happens
to be yellow.

We ordered a range of dishes based on the chef’s recom-
mendations. These began with the Peruvian Chili Chicken
(90 yuan), Braised Lamb Shank (120 yuan) — funnily
enough, both are made using yellow chilies — Fish Ceviche
(90 yuan), Peruvian Seafood Rice (100 yuan) and Peruvian-
style Beef Stir-Fried (120 yuan).

The beef, which is flavored with soy sauce and flame-grilled
with pisco to give it a crispy edge, pays testament to the strong
influence of Chinese immigrant laborers, who arrived in Peru
in the 1850s. Vasquez uses Brazilian beef only because her
favorite, Uruguayan, is unavailable in Shanghai, she says.

The seafood rice seems to take paella as a launch pad but
replaces the Spanish dish’s saffron with the aji panca chili to
come up with something much more profound.

The Spanish used Lima as a base to govern many of their
South American colonies in the 16th and 17th centuries, but
Italians, Arabs, West Africans and Asians have also had a
hand in tweaking Peruvian cuisine over the last 5,000 years
to make it what it is now: unique, refreshing and wildly
eclectic.

One of the highlights of the meal, for me, was the Peru-
vian Causa Trio Style. This comprises three yellow cubes of
mashed potato flavored with chili (guess which color), and
with limejuice, octopus and prawn on top. Like many of the
dishes you'll eat here, it sends a turbo-charged citrus-infused
wake-up call to your central nervous system.

Ditto for the Warm Prawn Ceviche (100 yuan), which
diner Hector Diaz of Colombia highly recommends. “It’s
very authentic, especially the hot ceviche. And we work in
the hotel and restaurant business, so we know;” he said.

When it came to the smorgasbord of sweets on offer, the
Trio from Lucuma (50 yuan) took the biscuit for me with its
selection of desserts made from a semolina-type rice, cinna-
mon cake and “frozen cheese” ice cream, respectively.

My biggest regret was not leaving enough room to try them
all. My biggest relief? Learning that Vasquez had not man-
aged to work yellow chilies — delicious as they are — into
any of her desserts.
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Apollo Business Center
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Business Center, has
expanded its network of offices to four locations in Shanghai.
These are:

Jing'an Center, 1440 Yan'an Road M

Tomson Center, 710 Dongfang Road

Xuhui Center, 1065 Zhaojiabang Road

Honggiao Center, 83 Loushanguan Road

Toll free number: 400-883-5600

Regus Business Center

With products and services ranging ‘1 °
from fully equipped offices, virtual offices,
professional meeting rooms, business Re g u S
lounges and video communication stu-
dios, the Regus Group has eight business centers in Shanghai,
more than 35 across Greater China and 1,000 worldwide. The
Shanghai locations are:

1. Bund Center: 222 Yan'an Road E, Huangpu

2. Jin Mao Tower: 88 Shiji Avenue, Lujiazui

3. Nanjing West Road: Shanghai Oriental Center, 699 Nan-
jing Road W, Jing'an

4. One Corporate Avenue: 222 Hubin Road, Luwan

5. ShanghaiMart Honggiao: 2299 Yan'an Road W,
Changning

6. Shui On Plaza: 333 Huaihai Road M, Luwan

7. Silver Center; 1388 Shaanxi Road N, Putuo

8. Standard Chartered Lujiazui: 201 Shiji Avenue, Lujiazui
Enquiry Number: 400-120-1205

Professional Car Rental from Hertz
Available in over
147 countries and e

regions worldwide H er tZ@ ﬁﬂﬁ ZZ ':ﬁﬁ E
including China, Hertz

provides a full range of services customized to the needs of indi-
viduals or businesses.

It has a wide variety of car models to cater to all your needs,
from self-drive rentals to VIP airport transfers or even prestige
cars for weddings and events. Expect reliable and quality service
from Hertz.

Call toll free 800 988 1336 / 400 888 1336
Email : ChinaReservationCtr@Hertz.com
Book online at www.hertzchina.com

Central location

A stone’s throw from the nightlife precinct of Xintiandi, the
Ascott Huaihai Road Shanghai offers a premier urban lifestyle
with its prestigious central location. Close to many restaurants,
cafés, bars and boutiques, it is also located in a business area for
added convenience.

282 Huaihai Road M
021- 2329-8888

French treat

With its two restaurants nestled on the tree-lined Wulumugqi
Road and in the Gubei area, Café Montmartre offers a variety
of authentic French cuisine. Its focus on rich and classic dishes
ranges from the simple cream of mushroom soup to the robust
balance of grilled lamb chops, with business lunch set as a steal.
The restaurants are open for lunch and dinner with a weekend
brunch at the Hongmei Road location.

Gubei branch: 3911 Hongmei Road, 021-6261-8089

Changle branch: 66-68 Wulumugi Road M, 021-5158-9377



