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JAMES LOWE
The Milan-born photographer has decades of 
photographic experience and awards under 
his belt. Since 2016, he has focused on the 
beauty of isolated communities worldwide – 
turn to p10 for some of his intimate snaps. 

RAIMONDO RESTELL I

C O N T R I B U T O R S
R E A D E R  A W A R D S

Originally from Yorkshire, trilingual travel 
writer and journalist Laura is based in Latin 

America. On p20 she leads us through 
Bogotá’s historic district Chapinero, home  

to some of the best Colombian cuisine.

What the head chef of Michelin-starred Lyle’s 
doesn’t know about kale isn’t worth knowing. 

Share his passion on p17, where he reveals 
how to move these strongly textured leaves 

to the forefront in your winter menus.

 With nearly ten years’ experience in luxury 
hotels and Michelin-starred restaurants, the 

head sommelier at London’s Galvin Bar & Grill 
has picked this month’s recipe pairings – with 

interesting bottles from across the globe. 
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A regular contributor to international 
magazines, Richard calls Cape Town home. 
On the food trail in the surrounds of South 

Africa’s ‘Mother City’, he discovers gourmet 
gems in the less-travelled Overberg (p34).

R IC HARD HOLMES
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FOOD
TRAVEL

You don’t have to be vegan to appreciate the 
innovative recipes of plant-forward food 

writer Annie’s colourful recipes. On p60 she 
helps us all pack more veg, pulses and grains 

on to our plates in the most delicious way.  

ANNIE  R IGGL AURA F IE LD
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Affectionately known as Chapi, 
the large district of Chapinero,  
in the north-east of Bogotá, is 

Spanning residential areas that 

nightlife, as well as sectors with 

Chapinero is as enjoyable to visit 

Chapinero Alto and Chapinero 
Central, and visitors are often 

While Bogotá’s central 

cyclists, rollerbladers and dog 

THE HISTORY 

central districts started to settle 

shoes for chapines (a local 
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C H A P I N E R O ,  B O G O T Á True to its origins of craf tsmanship, design and 

Family-owned Casa Legado – set within  
a welcoming mid-century home with a verdant 
garden – is a standout. The 13 rooms of this 
thoughtfully designed boutique hotel are 
luminous and contemporary in style. 
casalegadobogota.com

Elegant HAB Hotel looks and feels like  
an old English mansion and, while nodding  
to Colombian artisan craft in its decor, it’s  
a modern building that maintains a sense  
of history. The patio terrace is a pretty spot,  
ideal for breakfast while soaking up the  
fresh Andean air. habhotel.co 

Resembling a series of rectangular structures 
stacked on top of one another, the eclectic 
and stylish Click Clack Hotel has 60 rooms 
with a sleek, urban feel. You can expect  
a lively ambience thanks to regular  
rhythmic DJ nights in the restaurant and  
bar. clickclackhotel.com  

Just a block from the upmarket Andino Mall 
is the luminous Bioxury Hotel. Timber cladding 
and lush foliage create an impressive reception 

light, offering views of the capital and the 
surrounding Andes mountains. en.bioxury.com 

WHERE TO STAY
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NOTEBOOK

tranquil setting and proximity  
to the historic centre, it became  

Bogotanos, or Rolos, to build 
mansions and country estates. 

It then developed as a 
throughway, connecting central 
Bogotá with northern Colombia, 
and became an integral sector as 
the urbanised area expanded. 
From the outset, it has been a 
prosperous and creative area and 
today its origins in craftsmanship 
and entrepreneurship still ring 
true. It’s also an important 

 
 

WHERE TO EAT AND DRINK
 
With the country’s multiple 
altitudes, biomes and coastlines 
comes fresh, diverse produce – a 
gift for chefs – and exceptional 
restaurants, cafés and bars.  

Head to Tropicalia café for 
hearty coffee and brunch options. 
Colombian avocados, often sold 
on the streets, are in a league of 
their own, so ordering avocado 
toast, far from being a millennial 
cliché, is actively advised. 
tropicaliacoffee.com 

The relaxed Mono Bandido 
bar in Chapinero Central serves 
up Colombian craft beer in a 
white-washed house. For a more 
sophisticated, saloon-style 
cocktail, there’s the intimate  
Bar Enano on Calle 79B. 
elmonobandido.com 

Chapinero Alto is home to 
contemporary bistro El Chato, 
where chef Álvaro Clavijo uses 
techniques gleaned in Barcelona, 
Paris, New York and Copenhagen 
to prove Colombian ingredients 
worthy of the world stage – it was 

Latin America 2022. elchato.co 
Equally dedicated to elevating 

the elegant Mesa Franca. Dishes 
fuse international concepts with 
Colombian twists, making local 
produce like tropical fruits,  
root vegetables, seafood and 
salsas the chief protagonist. 
restaurantemesafranca.com 

creativity, this lively, historic district is home to chefs who have put Colombian cuisine on the world stage, writes Laura Field 

Clockwise 
from top left: 
from bean; to 
cup; Lourdes 
basilica; Click 
Clack Hotel; 
the lobby; its 
eclectic feel; 
chilli vendor; 
across the 
city; market 
produce;  
pinto beans
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