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gourmet finger food for your next trip

Around the World
by Private Jet

Wolfgang Puck

The master shares his recipe for
gourmet pizza to take along on
your next Flying Adventure

Fly yourself to Washington DC for Christmas. But that’s only the
beginning of this gift to yourself. From here on out, you can relax and
let someone else do the flying. You’re boarding a specially outfitted,
long range Boeing 757 that will fly you around the world.
The first destination is Lima, Peru. Enjoy a curator-led tour and
a special dinner at the private Rafael Larco Herrera Archaeological
Museum. From there you’ll go on to Cusco and Machu Picchu, the
ancient Inca citadel. The remains of his ancient city went undiscovered
until 1911.
Next your jet takes you to Easter Island, a mere 2300 miles off the
coast of Chile. Walk among the giant stone statues called moai. A
resident archaeologist will accompany you to explain all that mankind
has learned about these mysterious stone figures.
In Samoa you’ll enjoy a traditional welcome ceremony before

The name Wolfgang Puck is among the
most celebrated chefs in the world. After
the remarkable successes of Los Angeles
restaurants Ma Maison and Spago, Wolgang
Puck and his Fine Dining Group have gone on
to open restaurants across the United States.

Pizza with Smoked
Salmon and Caviar

(recipe courtesy Wolfgang Puck)
Yield: Makes 4 8” pizzas
visiting Vailima, Robert Louis Stevenson’s former home. It’s a restful
place, Samoa, and that’s good because tomorrow you board your jet to
cross the International Date Line on the way to Australia.
No trip Down Under would be quite right without a visit to the
Great Barrier Reef. Spend time in the water with 1500 species of fish
and 400 types of coral.
Days 11 and 12 take you to Angkor, Cambodia to visit its massive
temple complex. Over the following few days, you’ll move on to Lhasa,
the seat of the Dalai Lama and the capital of Tibet, or you can opt to
visit Xi’an, China, home of the famous terra-cotta warriors.
Next your private jet delivers you to stand before the majestic Taj
Mahal, perhaps the world’s greatest monument to love. From India
you’ll move on to Tanzania. Choose between exploring the Serengeti
National Park to witness the greatest concentration of plains game in
Africa, or visiting the Ngorongoro Crater to see a permanent population
of more than 30,000 animals. You’ll also be joined by Meave or Louise
Leakey who will discuss their finds at Olduvai Gorge.
Moving from there into the Middle East, you’ll wander the Temple
of Karnak, the tombs in the Valley of the Kings as well as enjoying a
special gala event at Luxor Temple. On to Cairo to visit the Pyramids
and the Sphinx at Giza.
Days 23 and 24 find you in Marrakech to wander the open air
markets and see the acrobats, story-tellers, water sellers, dancers, and
musicians. Your last night in Morocco brings a farewell banquet. In the
morning, your jet takes you back to your airplane in Washington, DC.
There may not be a better 24 days in your life.
Cost per person, $64,950. For more information, contact National
Geographic Expeditions, 800.224.1894, or visit their website,
NationalGeographicExpeditions.com.
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1 recipe Pizza Dough (follows)
1 medium red onion, cut into julienne strips
1 cup sour cream or crème fraîche
4 heaping tablespoons domestic golden caviar
4 heaping teaspoons black caviar
16 ounces smoked salmon, sliced paper-thin
1/4 cup extra-virgin olive oil
1/4 bunch fresh dill, minced, plus 4 small
sprigs for garnish
Freshly ground pepper
Preheat the oven to 500 degrees F with a
pizza stone inside. After the dough has been
rolled or stretched into four 8-inch circles, place
the pizzas on a lightly floured
wooden peel. Brush the center of
each pizza to within 1 inch of the
edge with olive oil and sprinkle
it with some red onion. Slide the
pizza onto the stone and bake 8
to 12 minutes or until crust is
golden brown.
Mix the dill with the sour
cream or crème fraîche and
freshly ground pepper to taste.
Transfer the pizzas to heated
dinner plates and spread them
with the sour cream mixture.
Divide the salmon, and arrange
decoratively over the cream.

More Culinary at FlyingAdventures.com/palate

Place a spoonful of golden
caviar in the center of each
pizza, then spoon a little
of the black caviar into the
center of the golden caviar.
Cut each pizza into fourths
and serve immediately.

Making the Pizza Dough
Yield: Makes 4 8-inch pizzas

1 package active dry or fresh yeast
1 teaspoon honey
1 cup warm water (105 to 115 degrees F.)
3 cups all-purpose flour
1 teaspoon kosher salt
1 tablespoons extra virgin olive oil,
plus additional for brushing
Toppings of your choice
In a small bowl, dissolve the yeast and honey
in 1/4 cup warm water. In a mixer fitted with
a dough hook, combine the flour and the salt.
Add the oil, yeast mixture, and the remaining
3/4 cup of water and mix on low speed until
the dough comes cleanly away from the sides

of the bowl and clusters around the dough
hook, about 5 minutes.
Turn the dough out onto a clean work
surface and knead by hand 2 or 3 minutes
longer. The dough should feel smooth and firm.
Cover the dough with a clean, damp towel and
let it rise in a warm spot for about 30 minutes.
(When ready, the dough should stretch easily
as it is lightly pulled).
Place a pizza stone on the middle rack of the
oven and preheat the oven to 500 degrees F.
Divide the dough into 4 balls, about 6 ounces
each. Work each ball by pulling down the
sides and tucking under the bottom of the ball.
Repeat 4 or 5 times to form a smooth, even,
firm ball. Then on a smooth, unfloured surface,
roll the ball under the palm of your hand until
the top of the dough is smooth and firm, about
1 minute. Cover the dough with a damp towel
and let rest 15 to 20 minutes. At this point,
balls can be wrapped in plastic
and refrigerated for up to 2 days.
To prepare each pizza, dip the
ball of dough into flour, shake
off the excess flour, place the
dough on a clean, lightly floured
surface, and start to stretch the
dough. Press down on the center,
spreading the dough into an
8-inch circle, with its outer rim a
little thicker than the inner circle.
If you find this difficult to do, use
a small rolling pin to roll out the
dough. To make smoked salmon
pizza, continue recipe above.
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