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Where in Kyoto can I buy a traditional, 
handcrafted kyusu teapot?
Michael Lambe Developed over centuries, 
kyusu teapots are simple, functional, and 
enchanting. Most department stores have 
a tableware section where you can find 
reasonably priced, handcrafted kyusu. Look 
out for Tachikichi, on the sixth floor of the 
Takashimaya department store; this pottery 
dealer has been operating in Kyoto since 1752. 

For bargains, visit the flea markets at Toji 
Temple on the 21st of each month, and Kitano 
Tenmangu Shrine on the 25th. Locally made 
kyusu can also be found in the pottery stores 
on Chawanzaka, the slope leading up to 
Kiyomizu-dera Temple. Here, you’ll find 
Kyo-yaki (‘Kyoto-ware’), known for its 
refined designs and vivid colours. 
Shoindo is a long-established Kyo-
yaki shop located nearby, 
with a range of kyusu 
to suit every budget. 

For a wider selection of designs, head to the 
craft shops on Teramachi Street in the city 
centre. Of the regional pottery types, Banko-
yaki from Mie prefecture and Tokoname-yaki 
from Aichi prefecture are favoured for kyusu, 
as their iron-rich clay helps to produce a milder 
brew. The well-known shop Horaido has been 
selling tea and utensils since 1803, and staff 
offer guidance on the best kyusu for you. 

Further north, Kyoto Yamahon is a bright 
contemporary ceramics gallery showcasing 
kyusu of decent quality at reasonable prices. 
For high-end collector’s items, try Robert Yellin 
Yokimono Gallery, where Robert, a leading 
specialist in Japanese ceramics, will enthuse 

you with his passion for the subject while 
showing you his pots. A serviceable 

ceramic pot will usually cost 5,000-
10,000 yen (£36-72), while more 
artistic items can range between 

20,000 and 70,000 yen  
(£143-500).

I’d like to do a beginner’s pastry-making course 
in Paris. Which would you recommend?
Eleanor Aldridge The most prestigious patisserie 
courses are at the Ritz Paris’ on-site cookery 
school, the École Ritz Escoffier. The two-hour 
classes cost €110 (£98) and include workshops 
on macarons, choux pastry and madeleines. 
Don’t miss a cocktail at nearby Bar Hemingway 
afterwards, before heading home with your spoils 
and souvenir apron. 

To learn the art to an authentic French 
croissant, start early with a three-hour Good 
Morning Croissants! class at homely cookery 
school Le Foodist (€109/£97). The most famous 
of all Parisian cookery schools is Le Cordon Bleu, 
which offers short courses for beginners — a 
good choice if you want to conquer one particular 
style of patisserie. Four-hour workshops cost 
€145 (£129) and cover topics such as making the 
perfect fruit tarts or baking with chocolate, while 
three-hour courses include making classic eclairs 
and the secrets of choux pastry (€109/£97). 

I’m going to Sofia for a long weekend. What 
should I expect from the dining scene?
Anita Isalska Generally, Italian food eclipses 
local cuisine in popularity, but there are plenty 
of places to try traditional Bulgarian dishes. 
Meat — and pork in particular — is a staple, 
but the real pride of the country’s cuisine is 
dairy. Briny white cheese is used in salads and 
garnishes, while rich yoghurt is lavished into 
soups, salads and desserts. Shopska salata is 
the quintessential dish — a medley of white 
cheese, cucumber and tomato that reflects the 
colours of the national flag. 

The traditional Hadjidraganovite Kashti 
restaurant is set within four restored 19th-
century houses, decorated with woven place 
settings and antique farming tools. Another 
nostalgia-inducing venue lies on Vitosha 

Boulevard, Sofia’s main drag. Restaurant 
Shtastliveca is designed like a 19th-century 
salon, complete with baroque-style sofas, 
dried flowers and retro paintings. Choose from 
Bulgarian classics like kebapche (seasoned 
mincemeat) or pairings such as pork with 
rosehip glaze, and duck with mascarpone. 

Rakia (fruit brandy) is an enduring social 
ritual in Bulgaria, whether it’s grandma’s 
homemade plum version or crystal-clear 
varieties made with apple or apricot. You’ll 
find them all in retro-themed Raketa 
Rakia, which is decorated with old TV sets, 
propaganda posters and military garb in a 
wry homage to the communist era. There’s 
a very good assortment of light meals and 
bar snacks, including pancakes, soups and 
towering salads crowned with salty cheese. 

I’m visiting Tbilisi and am hoping to bring back 
some Georgian wine. What would you recommend?
Baia Dzagnidze Winemaking in Georgia has an 
8,000-year history. The traditional process involves 
pressing grapes and pouring the juice — with the 
skins, stems and pips — into egg-shaped clay jars 
known as qvevri. The vessels are sealed and buried 
underground, and the whole fermentation process 
then happens naturally in five to six months. 

My favourite natural winery is Pheasant’s 
Tears, whose wines are all fermented and aged in 
qvevri. Giuaani Winery, meanwhile, produces a 
nice mtsvane qvevri, a dry white that finishes off 
its maturing process with a four-month stint in 
oak barrels. The result is a light golden wine with 
flavours of exotic fruit, cinnamon and cacao. 

Artisan winery Orgo is behind another qvevri 
white wine, this one made from rkatsiteli grapes. 
The taste, however, is more similar to a red, with 
notes of truffle, dried apricot, hay and almond; the 
long ageing process in clay results in the wine taking 
on a dark amber colour.  

Usakhelauri Vineyard produces yet another great 
— although relatively expensive — option, made 
with usakhelauri, the rarest grape in Georgia. This 
particular variety is a dessert wine, ruby-red in 
colour, with flavours of white and red cherries. 

Supermarkets tend to sell mass-produced wines, 
so specialist shops are the best place to stock up 
on something more artisan. I’d recommend 8000 
Vintages, which offers the finest assortment of 
wines in Tbilisi.

How do I make Mexican elote?
Dan Borham I find this grilled 
corn dish to be as synonymous 
with Mexico as the hot dog is 
with the US. This is my take on it.

 S E RV E S :  4    TA K E S :  3 0 M I N S 

 P L U S C H I L L I N G 

I N G R E D I E N T S
4 corn on the cob, husks removed

1 lime, cut into quarters

100g mayonnaise

100g cotija cheese, finely grated

Tajín seasoning

fresh coriander, chopped

FO R TH E C H I P OTLE B U T TE R
250g butter, at room temperature

1 chipotle chilli in adobo 

¼ tsp cumin

½ lime, juiced

M E T H O D
 Mix the ingredients for the 

chipotle butter in a bowl, then 
blitz using a food processor or 
hand blender. Tip onto cling film 
and roll into a log, then twist the 
ends and put in the fridge to set. 

 Remove the chipotle butter 
from the fridge and set aside 
to come to room temperature. 
Grill the corn over a medium 
heat, around 15 mins (to speed 
up the process, you can parboil 
it ahead of grilling); turn 
regularly and brush with the 
chipotle butter until the corn 
is evenly cooked with spots of 
charring. Remove from the heat 
and brush with the remaining 
chipotle butter.

 Squeeze the lime over 
the corn and season with 
salt to taste. Slather with the 
mayonnaise, then cover with the 
cheese and sprinkle with the 
Tajín seasoning and coriander.

Shopska salata
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