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arrival, leaving him scraggly and 
sleepless. 

“Luckily I had a French phone
I was going to use, or my 
American phone would have 
been dead, too,” he says.

The solution is a durable 
power converter with a surge 
protector, which would have 
kept his devices safe. 

How can you keep your 
devices safe? One way is to 
know where damage is most 
likely to happen. Research by 
Puls.com, a phone repair 
company, suggests that 
20 percent of phone damage 
happens in the bathroom, while 
1 in 3 customers report that they 
damaged their phone getting 
into or out of the car, or by 
accidentally sitting on it when 
they got into the car. 

Another is to protect your 
devices from the elements. If 
you don’t have a watertight case, 
use a Ziploc bag to keep sand 
and water away from your 
phone or tablet while you’re at 
the beach this summer. Extreme 
temperatures can also harm 
your sensitive technology. For 
example, Apple recommends 
storing iPhones between minus-
4 and 113 degrees. “Don’t leave 
the device in your car, because 
temperatures in parked cars can 
exceed this range,” the 
manufacturer advises.

Since I live in Arizona, where
summer temperatures often 
push the upper limits of that 
range, and I also love to ski, 
which tests the lower limits, I’m 
almost constantly worried that 
I’ll fry or freeze one of my 
phones, tablets or computers. 
I’ve had a few close calls, like 
the time I tried to shoot video 
on my phone in Breckenridge, 
Colo., in January. My advice? 
Never leave a computer in the 
trunk of your car when it’s hot 
or cold, and keep your phone in 
your jacket to prevent it from 
locking up in cold weather.

And, of course, there are some
things you should never do with 
your technology. Putting any 
sensitive electronic equipment 
into your checked luggage is an 
absolute no-no. 

“Baggage-handling systems 
are remarkably rough,” says Ben 
Carmitchel, CEO of 
Datarecovery.com, a computer 
forensics and data recovery 
firm. “Hard drives have read/
write heads that float a few 
microns above their platters, 
which is where the data is 
stored. It doesn’t take much to 
knock them out of place, and if 
the heads contact the platters, 
they can quickly cause 
permanent damage.”

Airlines won’t accept liability
for any damage to checked 
luggage on domestic flights, at 
least when it comes to 
electronics. So you’re on your 
own for replacing that iPhone or 
Pixel.

Other things you should 
never do with your device 
include mountain climbing, 
surfing, scuba diving and 
kayaking. And I speak from 
personal experience. As a scuba 
diving instructor, I once lost a 
phone on a dive boat off Key 
Largo, Fla. No, it didn’t go into 
the water. A student vomited on 
it. 

Take those Dramamine 
tablets, my friends. Your gadgets 
will thank you.

Elliott is a consumer advocate, 
journalist and co-founder of the 
advocacy group Travelers United. 
Email him at chris@elliott.org.

Gadgets break
when you travel.

I wish I’d
known just how
fragile my
technology was
when I visited St.
George, Utah, on
a one-week tour
of the state’s
national parks. In
a grocery store

parking lot, my son accidentally 
knocked my new Pixel 2 phone 
out of my hand, sending it flying 
onto the hot pavement. The case 
failed to protect my device, and 
the screen shattered.

A 2016 survey by Verizon 
found that nearly half of 
American mobile phone owners 
have broken or lost a device. 
The leading cause of damage to 
phones is water, followed by 
throwing or dropping them; 
pets; and tripping and landing 
on them.

At about the same time, my 
son’s MacBook Air fell down a 
set of stairs in our vacation 
rental, leaving several dark 
stripes down the middle of the 
screen. That’s when I began to 
wonder if maybe there was a 
better way to shield sensitive 
laptops, tablets and phones 
from the rigors of the road. 

There is. You can buy 
protective cases that make your 
gadgets virtually indestructible. 
There are also a few helpful 
strategies that can protect your 
devices even when they’re not 
encased in plastic. And, there 
are places you should never, 
ever take your devices when 
you’re traveling.

If you’re on the go, you need
protection.

Phones: I’d made the mistake
of buying Google’s optional $35 
case that, it claims, “fits like a 
glove.” Unfortunately, it also 
leaves the screen exposed. After 
paying for a new screen, I 
bought an Otterbox Defender 
($49), which comes with a 
screen protector and drop-
protecting technology that 
absorbs shock. 

Tablets: We own an Apple 
iPad. The optional case is flimsy 
and entirely unsuitable for 
travel. If you’re taking your iPad 
on the road, consider a more 
rugged case such as the Survivor 
Extreme ($89), which seals in 
the device and claims to protect 
it from falls of up to eight feet 
onto concrete.

Laptops: Protecting a larger
device like my son’s MacBook is 
more of a challenge. Yes, you 
can buy cases such as the 
Presidio Clear ($79) for extra 
peace of mind, and while they 
can prevent accidents like the 
one we had, they also bulk up 
the machine. A computer 
backpack such as the Far Anti-
Theft Backpack ($49), which 
has extra padding to shield your 
gadgets, can also protect your 
laptop. 

Even these precautions aren’t
always enough to avoid a broken 
screen, a busted processor or a 
cracked keyboard. 

“Let’s be honest,” says Andrew
Selepak, a professor in the 
University of Florida’s 
telecommunication department. 
“Technology breaks. But there is 
nothing worse than when 
technology breaks while we are 
traveling.” 

His favorite technology foul-
up involves a trip to Paris 
several years ago. Thanks to a 
cheap current converter, his 
razor and white-noise machine 
were fried within 24 hours of 
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TRAVEL

This week’s best travel bargains 
around the globe.

Land
l Earn a free third night at 
Gansevoort Turks + Caicos, a 
luxury hotel on Grace Bay Beach 
in Providenciales. A three-night 
stay with taxes starts at $1,476, 
down from $2,214, and includes 
a bottle of Summer Water wine 
(normally $52), in honor of the 
hotel’s pop-up rosé bar. Book by 
Nov. 11; travel Aug. 16 to Nov. 15. 
Info: 888-844-5986, 
gansevoortturks.com.
l Naya Traveler is offering new 
travelers a $500 credit and 
returning guests $1,000 off 
personalized itineraries of at 
least seven days. For example, 
the seven-day “Chasing Chile’s 
Natural Wonders” trip costs 
$7,200 per person double for 
new travelers and $6,700 for 
return guests. The adventure, 
which visits Santiago, Atacama, 
Chiloe and Torres del Paine, 
includes all high-end lodging, 
guide and transport, domestic 
flights, daily activities and 
excursions, many meals, 
entrance fees and taxes. Depart 
November through March. Book 
the deal Aug. 1 to Oct 1. Other 
destinations include Morocco, 
Ethiopia, Argentina and 
Myanmar. Info: 301-358-5096, 
nayatraveler.com.
l Sonesta’s two all-inclusive 
resorts on St. Maarten, which 
were both damaged during 
Hurricane Irma, are offering 
reopening discounts of up to 
45 percent. At the adults-only 
Sonesta Ocean Point Resort, 
which is scheduled to reopen on 
Nov. 15, a two-night stay for two 
adults in early December starts 
at $913, including taxes — a 
savings of $747. At the family-
friendly Sonesta Maho Beach 
Resort, Casino & Spa, which is 
scheduled to reopen on Feb. 1, 
two nights in early March start 
at $732 for two guests — a 
savings of $488. Two-night 
minimum required. Book the 
Stronger and Brand New promo 
by Sept. 20; travel through 
Dec. 20. Request promo code 
PREOPENING. Info: 800-766-

3782, sonesta.com/stmaarten.

Sea
l Victoria Cruises has two-for-
one rates on its 2018 and 2019 
Yangtze River cruises in China. 
The promo applies to superior 
cabins on the “Three Gorges 
Highlights” cruise, which 
spends four nights sailing from 
Yichang to Chongqing or three 
nights on the reverse itinerary. 
To receive the discount, you 
must purchase the shore 
excursion package, which is also 
two-for-one. Discounted fare 
starts at $680 per couple, 
including port charges, plus $90 
for the excursion package. 
Instead of tips, each passenger 
pays a $25 service charge. Book 
by Aug. 31. Info: 800-348-8084, 
victoriacruises.com/about/
specials.

Air
l Alaska Airlines has a sale on 
flights from Reagan National to 
Dallas. Round-trip fare starts at 

$232, including taxes; other 
airlines are matching, but fare 
typically starts at $296. For 
lowest fare, fly Tuesday, 
Wednesday or Saturday, from 
Sept. 11 through Nov. 14. Book 
by Monday at alaskaair.com.

Package
l Save $100 per person on a 
trip to Spain with Great Value 
Vacations. The deal covers 15 
itineraries, ranging from the 
three-night Barcelona City 
Explorer to the 12-night 
“Highlights of Spain.” For 
example, the seven-night 
“Barcelona, Costa Brava & the 
Countryside” trip starts at 
$1,133 per person double for 
select February departures. 
The independent tour includes 
round-trip air from 
Washington Dulles to 
Barcelona; seven nights’ hotel 
in Barcelona, Montserrat and 
Girona; five-day car rental; 
hotel transfer upon arrival; 
daily breakfasts; and taxes. For 
all trips, depart August 

through February. Book by 
July 31 using promo code 
SPAIN. Info: 800-896-4600, 
greatvaluevacations.com.
l With Go-Today.com, save 
$100 per person on 
international trips booked by 
Aug. 31. For example, the 
nine-night “Rome, Florence 
and Tuscany Self-Drive” trip 
departing Nov. 23 costs $2,298 
for two travelers, a savings of 
$200. Price includes round-
trip air from New York to 
Rome, with return from 
Florence; six nights’ hotel in 
three cities, with breakfast; 
second-class reserved train 
ticket from Rome to Florence; 
four-day compact rental car; 
and taxes. Deal applies to 
trips costing at least $999. 
Use promo code JOURNEY. 
Info: 800-227-3235, go
today.com.

Carol Sottili, Andrea Sachs

Prices were verified at press time 
Thursday, but deals sell out and 
availability is not guaranteed. Some 
restrictions may apply.

WHAT’S THE DEAL? No, no gadget: Avoiding 
breaking them on the go
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Runners cross the Margaret Hunt Hill Bridge in Dallas during a half-marathon in March. Alaska 
Airlines is offering a sale on flights from Reagan National Airport to Dallas. Book by Monday. 

Spotted by Jane Hanfman of Columbia, Md., in May at Jasper Lake, in 
Alberta, during a visit to Canada.
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JANE HANFMAN

Cultivar (cultivarboston.com; 617-979-8203; 1 
Court St.) is delightfully contradictory. The 
restaurant, by chef and co-owner Mary Dumont, 
a native of New Hampshire, serves gorgeous 
food — dishes bordering on works of art — that is 
sophisticated, rustic and reasonably priced in a 
setting that is swank, yet warm. Early last 
month, the menu, which changes based on 
what’s fresh and in season, included Burgundy 
snail toast ($18). Thick cut and topped with 
pureed English peas, prosciutto, and purple and 
yellow flowers (the latter being edible and 
sometimes grown in the hydroponic garden 
adjacent to the restaurant’s patio), the toast was 
less intimidating and posh than its main 
ingredient usually is. It also was the first time I’d 
really enjoyed eating snails. The roasted chicken 
ballotine for two ($52) is delicate, served atop 
locally grown asparagus and with a pearl onion 
au jus — and, considering it was stuffed with 
herb sausage, quite filling. (But not so filling that 
we skipped dessert.) Don’t be ashamed to lick 
the last tastes of the black currant panna cotta 
($13) off your plate. Thanks to us, it won’t be the 
first time the staff will see that happen. 

travel@washpost.com

Mishev is a writer in Jackson Hole, Wyo. Find her on Instagram: @dinamishev.

Yes, those are Prince’s famous symbols on the 
doors of both restrooms at Myers + Chang 
(myersandchang.com; 617-542-5200; 1145 
Washington St.) in the city’s South End 
neighborhood. There’s also a blood-red decal of 
a dragon stretched across two of the 
restaurant’s giant front windows, a checkered 
tile floor and pink chairs set at a linoleum-
topped bar that faces gas burners equally 
crowded with cooks and woks. If this decor 
sounds eclectic and whimsical, wait until you 
settle into the menu, which is inspired by 
Taiwanese and Southeast Asian street food. Our 
order of a side of Hakka eggplant ($9) arrived 
after my boyfriend and I had already shared the 
Tiger’s Tears appetizer ($13, a salad of grilled 
skirt steak, Thai basil, lime and roasted rice), 
and had eaten a full entree each. Derek’s was a 
flavorful twist on the traditional Indonesian dish 
of nasi goreng ($17) and mine was a generous 
bowl of Taiwanese-inspired wild boar dan dan 
noodles ($16). Stuffed, we began to hope that 
our waiter had forgotten the vegetable. But no. I 
was going to have only a taste, but the eggplant, 
first deep-fried and then stir fried with a spicy 
chile-garlic sauce, was too flavorful to leave any 
behind. 

BREAKFAST-LUNCH-DINNER

Full of beans about Boston cuisine

Although it’s in the heart of Boston’s Italian 
North End, North Street Grille 
(bestbrunchboston.com; 617-720-2010; 229 
North St.) is 100 percent American. Portions are 
huge. The menu includes a “steak bomb” 
omelet ($12.95) and 12 types of pancakes (from 
$9.95). You should go for the Boston cream 
ones, of course, as inspired by the double-layer 
sponge cake layered with vanilla cream and 
glazed with chocolate that was first served in 
1855 at the opening of the Parker House Hotel. 
Otherwise, there also are 11 varieties of French 
toast (from $9.95). Servers are busy but friendly 
and greet you with hot coffee and fresh 
housemade banana bread. It’s no surprise 
there’s usually a crowd of people waiting out 
front for one of the cafe’s 44 seats (10 of which 
are pleather-topped stools at a bar topped with 
polished stone). Don’t let this deter you. Did we 
mention the lobster Benedict ($20.95)? While 
you wait, explore the nearby Freedom Trail, a 21/2 

mile, red-lined walking route past 16 historically 
significant sites between Boston Common and 
Bunker Hill. The Old North Church is a five-
minute walk from North Street Grille. You’ll want 
to do something to work up an appetite anyway.
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BY DINA MISHEV

Boston — home to the namesake baked beans and cream pie. “Comforting,” “filling,” “no nonsense” and “predictable”
described Boston food as I had experienced it since I started coming here regularly, first to visit friends in college in the
mid1990s and, later, family. But a funny thing happened when I finally showed up last month in Beantown looking for
more than cream pie and comfort: “The Boston food scene is really interesting right now,” Jason Arias (born and raised
in New York City), the general manager of the newish hyperseasonal restaurant Cultivar, told me as he delivered sweet
rolls and a beepollendusted slab of butter to my table. After several days eating around the city I had no doubt that in
teresting things are indeed happening there. Still, I couldn’t totally stay away from Boston cream.
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