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Puerto Rico’s own indigenous seasonings and 
ingredients give its cuisine very special aro-
mas and flavors. You’ll discover adobo and 
sofrito, blends of herbs and spices that help 
make meats, rice, soups and stews distinctive. 
Other widely used local ingredients include 
coriander, papaya, cacao, plantains, yucca 
and yampees. And any trip to Puerto Rico 
must include at least one order of mofongo, as 
a side dish or main dish. Mofongo in simplest 
terms is mashed plantains with seafood, meat 
or vegetables. You can also find it with yucca or 
breadfruit replacing the plantains. The flavor-
ful dish epitomizes Puerto Rican comfort food. 
 Walking the streets of Old San Juan, you can 
uncover true culinary diversity, but it’s best to 
explore with a guide who can really bring the 
epicurean secrets of the city alive. Opt for a 
dinner or lunch tour with Flavors of San Juan 
(sanjuanfoodtours.com). You’ll eat where the 
locals eat, trying various restaurants as you 
move from course to course (four for dinner 
and three for lunch), all the while learning the 
history of the city during this intimate experi-
ence limited to 12. But if hands-on is what you 
are after, Flavors of San Juan also offers a cook-
ing class that shows you how to prepare local 
favorites — and then you get to eat them. 
 Another epicurean adventure takes place 
every other Sunday with Chinchorros (chin-
chorrospr.com), where groups that can include 
more than 200 people spend an afternoon 
touring five chinchorros, or small mom-and-
pop-owned dining establishments, of the town 
selected for that day as part of “Rutas del 
Chinchorreo.” The group meets at the first cho-
sen chinchorro and makes stops along the way 
to eat a taste here and there, play dominoes, 

and socialize, ending with dinner and music at 
the last chosen chinchorro.
 If dining on your own is what you want, San 
Juan’s neighborhoods are filled with trendy 
celebrity-chef-style dining choices and tons of 
authentic local spots. Start in the chic Condado 
neighborhood for dozens of varied and award-
winning restaurants. Be sure to sample Chef 
Roberto Treviño’s Asian-inspired cuisine 
merged with traditional Puerto Rican cooking 
at Budatai (ootwrestaurants.com). Casual din-
ing and an authentic experience can be found 
in Piñones, not far from San Juan, at Crispy & 
Relleno (crispyyrelleno.com).
 Top culinary offerings continue when you 
travel outside of the San Juan area. In the 
east region of the island, Fajardo is home to 
Pasión por El Fogón (pasionporelfogon.net). 
Chef Myrta Perez Toledo presents an exten-
sive menu of dishes “From the Nest,” “From 
the Net” and “From the Earth.” 
 For more than 50 years, the family-owned 
La Guardarraya Restaurant in Guayanilla 
(laguardarraya.com) has treated those travel-
ing in the southern region of Puerto Rico to 
home cooking, including its famed fried can-
can pork chop. The restaurant also has its own 
small wine house featuring a wide variety of 
select vintages. Lola Eclectic Cuisine in Ponce 
(lolaeclectic.com) offers an extensive menu of 
seafood, chicken and meat with traditional 
Puerto Rican flavors. 
 If you’re staying on the west coast of Puerto 
Rico, Rincón’s organic Farmer’s Market in the 
main plaza is filled with fresh produce and 
herbs the first and third Sundays of the month. 
The region takes advantage of its surfside 
location with fresh seafood galore. El Fogon 

de la Curva Bar & Grill (elfogondelacurva.
webs.com) in Añasco is the place to go for 
seafood, a daily pig roast, casual local fare 
and ocean views. 
 Cooking classes are also available on the 
western part of Puerto Rico through Rincon 
Vacations (rinconvacations.com). The chef, 
however, is willing to travel across the island 
for an extra fee. The cooking class is part dem-
onstration, part hands-on cooking, and lasts 
about three to four hours including eating the 
creations. The size of the group can be up to 
eight, so invite friends. For a true personal feel, 
the class can be held at your villa, condo or 
rental house, or if you are staying somewhere 
without a kitchen, the classes can take place 
on location in Rincón. Each class is customized 
based on what you want to learn how to cook, 
with choices including mofongo, churrasco 
or a traditional Puerto Rican fish entrée. Side 
dishes include plantains prepared in different 
ways, such as fried for tostones or amarillos, 
and another side dish such as mamposteao 
(rice and beans) or arroz con gandules (rice 
with pigeon peas). Another option offered by 
Rincon Vacations for those staying in the San 
Juan area is a program that combines a walk-
ing tour of Old San Juan with a cooking class 
in a hotel restaurant. 

Celebrate Food 
Time your visit to Puerto Rico right and you’ll 
literally be dancing in the streets over the food. 
The island plays host to numerous festivals 
that celebrate its epicurean delights. Salinas 
in the south shows off its seafood and local 
food amid the pageantry of floats, costumes 
and live music during its annual April Salinas 

Visitors to Puerto Rico are finding that epicurean excitement and 
diversity are very much a part of the cultural experience of the 
destination. On island you can enjoy the local cuisine, or comida 

criolla, which combines European, Afro-Caribbean and Latin American 
influences. There are also a wide range of international cuisines served 
up in the dining style you crave, from gourmet fine-dining restaurants to 
casual alfresco eateries. You’ll find your ideal spot to indulge throughout 
the island, whether it is on the beach, in Old San Juan, or right at your 
own resort. 
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Carnival. Celebrate the fruit and sample at least 
12 varieties of bananas at the Banana Festival 
held in Lares in Porta del Sol in June. Prefer the 
mango? Mayagüez holds the National Festival 
of the Mango, also in June. 
 True foodies should visit during Saborea Puerto 
Rico (saboreapuertorico.com), taking place over 
three days each April at Escambrón Beach in San 
Juan. Highlights of the event include the tasting 
pavilion, where many of Puerto Rico’s restaurants 
show off their best, and the demo kitchens, where 
local and international top chefs mix it up with 
fans. The fun just begins when the sun sets, with 
chefs hosting and preparing food for individual 
tables of 12 to 14 people and a beach party pair-
ing food and music.  

Where to Stay — and Eat 
StaRtiNG iN SaN JuaN 
In the heart of San Juan’s Isla Verde, the 
Verdanza Hotel is a perfect example of the 
culinary diversity of the island. The 220-
room property, a member of Summit Hotels 
& Resorts, offers travelers the welcoming vibe 
of an independent property with the ameni-
ties and conveniences of a full-service hotel 
— including five culinary options.
  Eighty20 Bistro is a contemporary take on the 

bistro tradition, featuring a selection of soups, 
salads and wraps, as well as traditional dishes 
with fusion touches by Chef Damián Hernández, 
winner of the 2011 Puerto Rico Restaurateur of 
the Year Award. Award-winning J.H. Yee’s offers 
an eclectic menu of Pan-Asian dining, including 
a new sushi bar, and Coladas serves authentic 
Puerto Rican food. DiVino Wine & Tapas fea-
tures over 200 wines by the bottle, more than 
40 wines by the glass, weekly wine tastings, and 
a menu of tapas for wine pairings. The newest 
addition to Verdanza is Ristretto Café, a cof-
fee shop owned and operated by professional 
baristas who serve premium Puerto Rican cof-
fee, organic teas, natural yogurts, gelato and 
a variety of fresh pastries and deli items. 800-
625-0312; verdanzahotel.com 
 The newly renovated La Vista Latin Grill 
in the San Juan Marriott Resort & Stellaris 
Casino features local flavors and favorites in 
Condado. Choose to be seated indoors or out-
doors on the terrace to take advantage of ocean 
views. Executive Chef Celso Pinto combines his 
Latin American heritage with Asian, Caribbean, 
Indian and European influences to offer his 
own take on favorites such as sancocho stew 
in a “nuevo latino” style. The menu also high-
lights flavorful traditional Brazilian dishes, such 
as feijoada and picanha, as well as a diverse 

selection of ceviches, including Puerto-Rican-
style shrimp ceviche with Grand Marnier and 
coconut. The restaurant is open for three meals, 
with both a la carte and buffet-style options. 
 In addition to La Vista Latin Grill, the San 
Juan Marriott has five other restaurants and 
lounges for sampling international cuisine and 
innovative cocktails and enjoying live entertain-
ment. Romantic Four-Diamond-rated Ristorante 
Tuscany serves guests a fusion of Puerto Rican 
and Italian cuisine for dinner. Eat in or take out 
at Wan Chai Noodle Bar for dinner and late-
night munchies. La Isla Grill & Pool Bar offers 
American cuisine and alfresco dining at the 
beach for lunch and dinner. 
 The resort boasts 511 renovated guest rooms 
and 14 suites on 21 floors facing Condado 
Beach. It is also home to a 24-hour, 12,700-foot 
casino for pre- or post-meal gaming. Besides its 
500 feet of Atlantic Ocean beachfront, the resort 
offers guests multiple sundecks with lounge 
chairs, hammocks and cabanas, two swimming 
pools, a spa and fitness center. 888-817-2033;  
marriottsanjuan.com
 Pikayo, located in the Conrad San Juan 
Condado Plaza, is celebrity chef Wilo Benet’s 
fine dining experience, featuring “nu + global 
mix cuisine,” a fusion of exotic ingredients 
from Eastern Europe and Africa with traditional 

Puerto Rican flavors. Other dining choices at 
the resort include Eight Noodle Bar, offering 
contemporary Asian cuisine, and the casual 
atmosphere of Aqua Bar & Grill and Café 
Caribe. Visit the Eternal Lounge and mix and 
mingle at the daily happy hours featuring spe-
cialty martinis, mojitos and other libations. The 
resort offers a variety of exceptional event space 
options, an exhilarating nightlife and many 
activities such as water sports, swimming in 
three outdoor pools, tennis and outdoor mas-
sages. 888-722-1276; condadoplaza.com 
 El San Juan Resort & Casino features 
nine restaurants and bars, including Yamato 
— considered one of San Juan’s finest 
Asian restaurants; The Palm Restaurant, an 
American steak house; La Piccola Fontana, 
presenting Northern Italian cuisine; KOCO, a 
modern Caribbean restaurant; and La Terraza, 
featuring casual-elegant dining in a tropical set-
ting. Guests can enjoy live music Thursday to 
Sunday and can experience the newest addi-
tion at the resort — the rum and tequila bar, 
which offers world-class liquors and cock-
tails handcrafted by master mixologist Rosario 
Martin. The resort features lavishly designed 
rooms, La Galeria boutiques, a casino, Edouard 
de Paris Spa and the Encanto Beach Club. 
888-579-2635; elsanjuanresort.com 

NEaR EL YuNquE RaiNFoRESt
El Conquistador Resort, a Waldorf astoria 
Resort in Puerto Rico’s northeast boasts over 
20 restaurants, bars and lounges, including 
Blossoms, which features Pan-Asian cuisine, 
a sushi bar and teppanyaki tables; Stingray 
Café, which serves Caribbean-themed sea-
food dishes; La Piccola Fontana, which offers 
Northern Italian cuisine; Strip House, one of 
America’s favorite steakhouses; and a bevy of 
other dining options. The resort features the 
private Palomino Island, Coquí Water Park, 
Golden Door Spa, Arthur Hills golf course 
and a casino. El Conquistador boasts 750 
redesigned guestrooms and suites as well as 
157 villas with full kitchens and 24-hour but-
ler service as part of Las Casitas Village, a 
Waldorf astoria Resort. Las Casitas Village 
is a separate luxury resort offering vacation-
ers a higher level of privacy and pampering 
that shares El Conquistador’s grounds and 
amenities. 888-543-1230; elconresort.com;  
lascasitasvillage.com
 Celebrity Chef Jean-Georges Vongerichten 
is at the helm of Fern at the St. Regis Bahia 
Beach Resort in Rio Grande. The first St. Regis 
in the Caribbean, the 483-acre property is 
located on a former coconut plantation nestled 
between El Yunque rainforest and the Espiritu 

Santo River. Using local high-quality meats 
and produce, Chef Jean-Georges presents a 
contemporary American menu with influences 
from cuisines around the world. He features 
many of his own distinctive dishes with tradi-
tional Puerto Rican ingredients such as papaya, 
mango and coconut. The resort’s own 2.4-acre 
plant nursery with dual-system hydroponic and 
raised-bed gardens supplies pesticide-free, 
nutritionally rich fruits, vegetables, herbs and 
spices, including bananas, peppers, eggplant, 
sugar cane, lemongrass, arugula, mache, rad-
ishes, chilies, fennel and ginger. 
 Start your meal at Fern with an appetizer 
such as black pepper octopus with sweet 
onions and aji dulce (sweet pepper) or peeky-
toe crabcake with ginger marinated chironja 
and culantro. Entrée choices include wood 
oven roasted lobster with local oregano and 
lemon and roasted grouper with aromatic black 
beans, avocado and scallion. End the meal with 
warm chocolate cake with Tahitian vanilla bean 
ice cream or roasted mango financier (small 
French cake) with basil ice cream. Pair your 
meal with wine, tropical cocktails or a house-
made soda, and of course, the incredible ocean 
view whether you sit inside or out.  
 Other dining choices at the 139-room 
resort, which is the first and only Gold-certified 
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2 Cities Filled With History, 
Art And Music... And Lots Of Fun… 

Ponce and Mayagüez

Holiday Inn El Tropical Casino
Ponce, Puerto Rico

A landmark in southern Puerto Rico, Ponce Holiday Inn, 
with its awesome view of the city and the Caribbean Sea, 
has it all: fantastic facilities, great food and a lively casino.   
within a short drive to all the good things Ponce has  
to offer.

Tel.: 787.844.1200
Toll Free: 1.800 HOLIDAY

www.holidayinn.com/ponce
E-mail: lrodriguez@hitcponce.com

Tel.: 787.833.1100
Toll Free: 1.800 HOLIDAY

www.holidayinn.com/mayaguezpr
E-mail: bramos@hitcmayaguez.com

Holiday Inn El Tropical Casino
Mayagüez, Puerto Rico

The perfect place to start your western tour of the island. 
From here you can drive to an incredible water park, bowling 
alleys, golf courses, and some of the best beaches in the 
Caribbean... Fantastic rooms, great service, excellent rates, a 
dynamic casino to try your luck, and Fat Tuesday Daiquiri Bar.

Howard Johnson 
Ponce, Puerto Rico

Closer to town, this fantastic hotel is the perfect place to stay 
to savor what this city has to offer. The ideal family hotel, 
with kid’s suites, home office suites with Free High Speed 
Internet, game room, pool… and great rates.

Tel.: 787.841.1000
Toll Free: 1.866.668.4577

www.hojo.com
E-mail: erivera@priwyndham.com

And 3 Great Hotels To Make The Most Of Your Trip

CORPORATE RATES, FAMILY & HONEYMOON PACKAGES AVAILABLE. 

HI DEVELOPMENT - WWW.HIDPR.COM

Scan this QR code with your 

smartphone and connect 

with HI Development. 
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RECEIVE 20% OFF ROOM & SPA RATES AND A $50 RESORT CREDIT ON YOUR NEXT GETAWAY.

Plan your winter escape to Puerto Rico, one of the most treasured Caribbean destinations. Experience the charm of Old San Juan 

and the natural beauty of El Yunque Rainforest. Enjoy delectable cuisine, world-renowned beaches and pampering spa treatments. 

Book your getaway to one of the participating hotels and resorts below, and relish in the excitement and delights of Puerto Rico.

EL CONQUISTADOR RESORT, A WALDORF ASTORIA™ RESORT

LAS CASITAS VILLAGE, A WALDORF ASTORIA™ RESORT

CONRAD SAN JUAN CONDADO PLAZA

EL SAN JUAN RESORT & CASINO

V ISIT PUERTORICO GE TAWAYS.COM OR 

C ALL 8 8 8.5 6 4.130 7 AND REQUE S T THE 

“ PUERTO RICO GE TAWAYS” OFFER .

*Off er valid for stays booked between November 1, 2011 and April 30, 2012 and completed between November 1, 2011 and 
April 30, 2012 at participating Hilton Worldwide hotels and resorts within Puerto Rico. Off er is subject to availability 
and requires a minimum stay of four (4) consecutive nights. Blackout dates, deposit and cancellation restrictions may 
apply and vary by hotel. All currency values featured refl ect US dollars. Additional restrictions and blackout dates 
apply. View complete Terms and Conditions line at www.puertoricogetaways.com     © 2012 Hilton Worldwide
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Audubon Signature Sanctuary in Puerto Rico, 
include Molasses, an oceanfront bar and 
restaurant offering American cuisine with 
Puerto Rican accents, and Seagrapes, fea-
turing contemporary cuisine from Italy and 
the Mediterranean as well as pool snacks in 
a casual atmosphere overlooking the beach. 
866-716-8116; stregis.com

SoutH to PoNCE
In the southern region of Puerto Rico in Ponce, 
guests of the Holiday inn Ponce & tropical 
Casino can dine at the on-site restaurant 
Tanama. Open for breakfast, lunch and din-
ner, it offers a casual atmosphere. The menu is 
an international one that also features local spe-
cialties and seafood. Try the mofongo, a guest 
favorite. The Barlavista Lounge offers a relaxing 
spot for cocktails and enjoying live entertain-
ment; you can also order from Tanama’s menu. 
 A recent redesign of the entire 116-room 
contemporary property brings a new look and 
feel to the lobby area and refreshed guest-
rooms. A new service promise also enhances 
the guest experience at the hotel, which fea-
tures a swimming pool and 24-hour casino. 
888-465-4329; holidayinn.com/ponce
 The 120-room Howard Johnson Hotel Ponce 
is a good choice if you’re seeking dining of 
the banquet kind. The hotel has two meeting 
rooms, one for small groups of 25 and another 
that can accommodate up to 120. Full catering 
services are available. The Howard Johnson’s 
on-site restaurant, La Perla, is open for break-
fast and dinner, and the hotel also offers room 
service. An outdoor swimming pool, kiddie pool, 
Jacuzzi, fitness room, game room and business 
center are hotel features that enhance any stay. 
787-841-1000; hidpr.com/hj_main.asp
 One Ponce-area attraction not far from the 
Howard Johnson hotel that is ideal for serious 
coffee lovers is the Hacienda Buena Vista, a cof-
fee plantation and estate that dates back to the 
mid-1800s. It is now owned by the Puerto Rico 
Conservation Trust and is operated as a museum.

HEadiNG WESt to PoRta dEL SoL 
Properties on Porta del Sol offer dining choices 
on site and also make a great base for exploring 
the region. Brasas Restaurant at Rincón Beach 
Resort specializes in contemporary Caribbean 
fusion cuisine. Chef Jose Rolon, a native of 
Mayagüez, uses indigenous ingredients when 
preparing his grilled meat and seafood special-
ties, including grilled tender veal rack with port 
and guava sauce, mashed fried plantains with 
seafood in Creole sauce, jumbo grilled shrimp 
served with ginger tamarind sauce, and bone-
less chicken breast stuffed with plantain and 
yucca mousse. The restaurant’s extensive wine 
list has more than 300 bottles of wines and 
champagnes from around the world. 
 The quaint Mediterranean-style restaurant 
with tropical-accent décor offers indoor dining 
as well as tables on a terrace surrounded by 
tropical vegetation. Chef Rolon has participated 
in numerous culinary competitions, including 
Saborea Puerto Rico. Another dining choice 
at the property is the Pelican Beachfront Grill, 
located at the pool and steps from the beach. 
The casual menu here features cocktails, appe-
tizers, grilled sandwiches, burgers and pizza. 
 A stay at the oceanfront Rincón Beach 
Resort matches the intimate feeling of its res-
taurants. The AAA Four Diamond boutique 
hotel has 112 renovated guest rooms includ-
ing 24 suites and sits nestled in a corner of the 
Bay of Añasco. Relaxation is the main activ-
ity between meals here, where your biggest 
decision is choosing your lounge chair at the 
infinity freeform swimming pool with Jacuzzi 
or on the sand overlooking the Caribbean Sea. 
Excursions are also available to the nearby 
remote Desecheo Island, known for its fabu-
lous diving. 866-589-0009; rinconbeach.com
 Located right in Porta del Sol’s main city and 
close to west coast attractions and beaches, 
Holiday inn & El tropical Casino Mayagüez is 
an ideal base for both the leisure and business 
traveler, with recently renovated guest rooms, 
a swimming pool and fitness center. 
 On site, Holly’s Café Restaurant features 
authentic Caribbean and international cui-
sines. Choices on the menu include Holly’s 
Mofongo, mashed plantains stuffed with 
shrimp, steaks, salads and more. Room service 
is also available from 6 a.m. to 11 p.m. Stop 
by the Fat Tuesday daiquiri bar for live enter-
tainment and 10 types of daiquiris, or head for 
the hotel’s El Tropical Casino. 787-833-1100;  
holidayinn.com/mayaguezpr
 Wherever your epicurean adventure takes 
you on the island, you are sure to be treated 
to the local flavors of the food and the warmth 
of the people that welcome you to their tables. 
For more on the culinary treasures that await 
you in Puerto Rico, call 800-866-7827, or visit 
seepuertorico.com or prhta.org.

the rum cAPitAl 
of the World 
it’s hard to argue with 400 years of experience, 
and that’s how long rum has been produced 
in Puerto rico. the top brand names here are 
Bacardi, castillo, don Q, Palo Viejo, ron del 
Barrilito and ron llave. 

A stop at the Bacardi distillery in cantaño 
outside of san Juan gives visitors an up-close 
look at how rum is produced. casa Bacardi 
Visitor center (casabacardi.org) offers an 
interactive tour through the history of the 
brand and the production process. 

choosing Your 
ideAl rum
there are so many types of rums with their 
own tastes, you may wonder which one to 
purchase and bring home. the rums of Puerto 
rico are aged by law for a minimum of one 
year in charred white-oak barrels. When 
making your choice, consider the color — 
which can range from clear to dark based on 
the aging process — the ingredients and the 
distilling process. think about what you’ll mix 
with the rum and what you’ll eat with it to 
help make your decision. options described 
by rums of Puerto rico, a government-
funded program that promotes rum to the 
u.s. market, include the following: 

Light or Silver Rum: ideal for mixing with 
fruit juices; these have a subtle flavor, delicate 
aroma and generally no color

Flavored Rums: herbs, spices or fruits are 
added to these rums, which can be light, gold 
or dark and mix well with spice or fruit juices

Gold or Amber Rum: A good compliment 
to seafood dishes when mixed with soda and 
juices. these have a full-bodied taste and 
deep, mellow flavor and are aromatic

Dark or Black Rum: Best on the rocks and 
with juices, featuring a full-bodied and deep, 
velvety smooth taste and complex flavor

Premium Aged Rums: Aged and blended for 
a slight twist in flavor; options include cognac-
type rums 

Visit rumcapital.com for more on 
Rums of Puerto Rico. 
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Nominated Best Small Hotel in the Caribbean - 2011

An Intimate Beachfront Escapade

Perfect for every occasion.

For more information call 1-866-589-0009

reservations@rinconbeach.com

www.rinconbeach.com
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Boutique Hotel

Bar & Restaurant

(787)742-3169

www.clubseabourne.com

Caribbean
Chic @
Culebra

Island PR
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