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GASTRO skiing and snowboarding is a 
growing trend on the slopes, and Alta 
Badia in the Italian Dolomites is no 
exception.

This is where a ‘Taste for Skiing’ theme was 
recently created in conjunction with the local 
tourist office and it has been a resounding 
success.

In what is termed as ‘slope food’, five local 
Michelin star chefs have contributed creative 
menus to this initiative and it is these delicious 
dishes that are exclusively served in a variety of 
local mountain restaurants.

Alta Badia’s large ski area, which encompasses 
the famous Sella Route and stretches as far 
as Cortina di Ampezzo, includes at least 12 
delightful ‘rifugi’ (mountain restaurants), which 
makes a welcome change to the soul-less self 
service restaurants that can be found in other 
parts of the Alps and North America. What a 
delightful change to eat deliciously prepared food 
in mountain restaurants with full seated service.     

On my first day’s skiing my lunch time 
rendezvous was the Bioch Hut in Corvara. It 
meant taking an eight minute ride up on the 
busy Piz Sorega cable car – but it was certainly 
worth it.

I had already had a blissful couple of hours of 
uninterrupted skiing in near perfect conditions 
which included a stop at the Piz Arlara 
restaurant for an initial ‘slope food’ appetizer - 
a South Tyrolean beef, speck and apple pastry 
specialty created by Britain’s John Burton Race, a 

top TV Michelin star chef.
After a glass of Alto Adige Lagrein wine, I 

headed off in the direction of the Bioch Hut 
mountain restaurant belonging to the celebrated 
two Michelin star chef, Norbert Niederkofler for 
another ‘slope food’ appetizer.

Unquestionably one of the region’s favourite 
lunch restaurants, the Bioch Hut has beautifully 
decorated tables with flowers and coloured 
tablecloths on an extended sunny terrace. In cold 
weather there’s also a large indoor dining area. 

Norbert has created several popular nutritional 
dishes and I was hoping to find out more about 
his creations by skiing and chatting together.

Sadly he had to decline. He said: “I loved 
downhill skiing and used to go every day, but 
now my insurance limits me. This is why I took 
up cross country skiing.

“I find cross country skiing a great way for 
me to think about new recipes and invent new 
menus. There’s so little distraction cross country 
skiing.”

I tucked into his famous, ‘Marmolada Gourmet’ 
creation, a delicious Tartar of char fish with 
creamy potatoes. Definitely a gourmet delight.

Norbert, it turns out, also presides over the 
regions only two Michelin star restaurant, the 
Hubertus restaurant, part of San Cressano’s 5* 
Hotel Alpina Rosa.    

Another memorable day during my four day 
gastro tour was having an early morning gourmet 
breakfast at the famous Las Vegas restaurant 
and hotel some 12,000 feet above sea level.

This meant getting up at the crack of dawn 
to take a ski mobile ride at 7.30am from the 
village of San Cressiano to ride up the mountain 
for about a half hour in time for a deliciously 
prepared breakfast of lightly scrambled eggs, 
speck and rosti potatoes.

Even before the sun had barely emerged from 
behind the mountains, we were already off skiing 
on mostly empty slopes but this time heading in 
the direction of Cortina.

One after breakfast experience I won’t forget in 
a hurry was hanging on to one of two long ropes 
attached to a horse drawn sleigh. I was one of 40 
skiers who were pulled for a couple of miles, all 
hanging on for dear life.

It may sound somewhat daunting but it was 
fun and for the past 15 years this mode of 
transport has been the main link between the 
two ski areas. For the faint hearted you can 
spend €6 on a comfortable taxi ride rather than 
€2 for the horse drawn sleigh.

But it’s certainly a novel way of getting to your 
next meal.

ITALY

// April Tod stayed with Inghams (01483 791111 
- www.inghams.co.uk) for seven nights on a 
half board basis at the Col Alto Hotel in Alta 
Badia.  Prices start from £999 including return 
flights to Innsbruck from Gatwick and return 
resort transfers.
// Regional flights are available from Stansted, 
Bristol, Birmingham, Manchester, Edinburgh 
and Belfast
// For more information on lift passes, events 
and the resort in general, please visit Alta 
Badia Tourist Office: www.altabadia.org
For information on Col Alto Hotel in Corvara:  
www.colalto.it 

A taste for skiing
The delicious menus 
now being offered by 
mountain restaurants 
are attracting more 
‘foodies’ to the slopes. 
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Michelin star chef, Norbert Niederkofler

A taste for skiing on the slopes of Italy


