"1 The Art of Living Well

By Alicia Power

The word ‘retreat” conjures up images of
stillness, nature and time to reflect. What more
could you ask for?

How about adding three passionate experts designing experiences that drop you into the
dizzying top end of fun, food and feeling good.

The result is 6 days immersed in huxuricus sensory awakening — explosions of new awareness
in the high art of food, health and physical rejuvenation.

Set in exotic Bali, The Art of Living Well Retreat featuras some of South East Asia’s best talent.
vioted one of the top 250 restaurants in the world, kozaic Restawrant in Ubud is owned by a
world class gastronomist, Chef Chiris Salans. Salans adds fouwr days of his revolutionary culinary
classroom to experiences designed by an expert in spa and retreat vacation Claude Chouinard.

Both men exude a kindly passion for taking people into spectacular expariences — one on the
inside on the palate, the ather on the outside into new horizons of Fving.

The location for the retreat’ aspect of the 6 days has been carefully chosen by Claude who has
remodeled a Balinese Prince's jungle resort into a boutique spa haven. With anly 10 rooms for
guests, five additional rooms are dedicated to luourious spa treatments designed to pamper
and heal the body and soul. The result is beautifully appointed living, set in the stillness and
calm of a river gully while overlooking and being surrcunded by verdant working rice fields.

Using this cocoon as a base, The Art of Living Well Retreat offers an extraordinary opportu-
nity to study with Masters in their field. Combined with body-melting spa treatments is a
daily gentle introduction to the principles of yoga under the expert eye of lyan Yaspriyana,
one of Bali's foremast yoga exponents.

Iyan's compassionate dedication to passing on his lowve for yoga to beginnars perfectly
matches this retreat’s agenda — to awaken guests to new vistas of sensory knowledge. His
skill seduces their senses to observe their deeper inner workd while coaxing each guest’s
body into new levels of suppleness, centeredness and health.

Complementing this morning "body He is fully conversant with Taoist teachings of
awakening’ are daily visits to chef salans'  balance, harmony and the effect heating or
‘temple of gastromomic art’ — his aptly cooling foods have on the subtle systems of

named “Workshop” located behind the — the body. He takes the European tradition of
celebrated Mosaic Restaurant. finding wild ingredients into the Indonesian

setting, sourcing foods from the gardens of
local vilklagers or buying seafood rarely seen
on Wastarn manus.

Guests are treated to four days of eye-
opening  behind-the-scenes  training in
one of the most visionary experimental
kitchens in the world.

Their senses are awakened, their appre-
ciation of taste, quality and integrity of
ingredients are honed and they witness
one of the great arfists of the flavor
palette whio was birthed from the culinary
schools and top restaurants of France and
the Us.

Aftar 11 wyears in  Indonesia  this

background is added to Salans' current
fascination with the Asian perspective
which now colors his philosophy, his
flavor choices and his experimental
range.

“The chalienge of getting an ingredient, and
putting it on a plote 5o that it 5 ‘wow’, and
getting the satisfoction of seeing o customer
smile — where you can see on kis foce that it is
‘wow' — | guess that drives my possion.”

Salans (right) master of culinary art and
voga teacher Yaspriyana (left)

His gourmet cooking school, often the setting
for visiting chefs, is st in an elegant state-of-
the-art purpose-built kitchen cum  diming
lounge. The décor is first dlass and the open-
plan dining room doubles as a Chef's Table
venue discretely separate from

restaurant guests.

During Salans’ class | watched fascinated as
groups of women — and one male, gradually
lost their caution, trying their hand at exotic-
sounding recipes under the precise gare of
Chef Salans. By the end of a truly fascinating
day they were reaching for tasting spoons as a
miatter of course, checking for cormect texture,
timing, watching culinary magic take place
right before their eyes.

Their results were exulted — and the joy and
pride was popping as exquisite plates of
appetizer, mains and desert were presentad
with a flowrish by the attending staff. all food
carefully created by the novices on the
Retreat.

“Putting it together as a group and then
tasting it was fantastic. It tastes so light and
delicate, whereas at home we go for easy
flavors that are heavier and guite boring in
comparison,” gushed one partcipant.






