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Tuscan Cooking: yes, I can! 
  
An introduction to the Tuscan cooking with recipes for everyone, easy to reproduce 
at home  
  
Overnight in a nice 16th century Villa and during a three days cooking class (3/4 
hours each morning) learn the secrets of the Tuscan cooking culture. This is just the 
beginning: more than this is waiting for you on this travel into the typical Tuscan 
cooking world, accompanied by a professional Chef and an English speaking Tour 
Leader i.e. interpreter. 

  
 

Services 
 
4 Nights in a 4* Hotel Villa near Montecatini Terme 
Rich Breakfast Buffet  
Welcome drink with Aperitif, Soft Drinks and warm Appetizers, Music in the evening  
2 Dinners (4-Course Menu) with choice and Appetizers, Salad and Desserts on Buffet 
1 typical Tuscan 5-Course-Menu Dinner based on what have been learnt during the 
cooking classes  
1 Candlelight Dinner with different kinds of wine introduced by a professional 
Sommelier 
3 days cooking class (see the program) with cooking equipment  
3 light Lunch tasting the self-cooked dishes 
1 Apron with personalised company logo and Chef's hat  
1 certificate of participation  
English speaking Tour Leader i.e. interpreter during the classes 
  
Package price per Person, 5 days  
from € 329  
(min. 20 Pax) 
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Extra Services 
Trips to discover the typical Tuscan products, e.g. olive oil 
tasting, wine tasting and more with a small van. 
Price on request.  

  
Dates 
On request (Bank Holidays not included) 

  
Allotment  
Max. 30 Persons 
      
Your Hotel  
The Hotel is a 16th century Villa, with 48 rooms equipped 
with epoch furnishing. The wonderful view of the  park 
makes the atmosphere complete. 

  
 

Program " Tuscan cooking: Yes, I can! " 
 
Have you ever tried to reproduce typical Italian recipes 
helping yourself with a cookbook but unsuccessfully? After 
these cooking classes in Tuscany, it will be just a bad 
memory! The most important secrets about the Tuscan 
cooking are going to be revealed to you by a professional 
Chef in the scenery of a nice Villa from the 16th century.     
Equipped with professional apron and chef's hat, you will be 
the chef of your own creations during every lesson. You will 
taste the courses, you have made, enjoying the lunch 
together. Every participant, who have joined the cooking 
classes, will receive the certificate of participation, directly 
signed by the professional cook. 
Let capture yourself by the tastes and the scents of the 
Tuscan cooking. They are coming home! 

  
1st Day - After your arrival, the tour leader will explain the 
program during the Welcome drink accompanied by music. 
After the cocktail, you will enjoy the dinner in the hotel. 
 
2nd Day  - After breakfast, the first day of your cooking 
class is going to start. Lesson one: introduction to the 
tradition of the Tuscan cooking from the Etruscan people 
passing through Caterina De' Medici to Pellegrino Artusi. 
Today you will learn how to prepare the so called "Antipasti" 
(Appetizers): crostino and bruschetta, stuffed puff paste.  
After the cooking class, light lunch with the self-made 
courses; afternoon free at your disposal.  
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3rd Day - After breakfast, the second day of your cooking 
class is beginning. Lesson two: A particularly interesting day 
on your program!  
You are going to visit an old fruit and vegetables market in 
the town, where you will buy fresh ingredients for your daily 
cooking class directly from the farmers of the sorrounding.  
Today on the cooking plan i.e. menu: "paste fresche e sughi 
vegetariani" (fresh Pasta and vegetarian Pasta sauces). 
On the way back to the hotel, short visit of the town centre: 
the city hall and the Tettuccio, the most beautiful and most 
important thermal establishment in Montecatini Terme. 
After the cooking class, light lunch with the self-made 
courses; afternoon free at your disposal.  
4th day - After breakfast, the third day of your cooking 
class is waiting for you. Lesson three:Meat courses and the 
right spices (rosemary, sage, myrtle, etc), Dessert, Focacce. 
After the cooking class, light lunch with the self-made 
courses; afternoon free at your disposal.  
In the evening during the typical Tuscan 5-course-dinner, 
you will be amazed in front of what you have learned during 
the cooking classes, then the menu is based on that, what 
you have experienced during the course. 
Eventually, distribution of the certificates of participation 
and photo with the cooking class.  

  
5th day – An amazing cooking week with many interesting 
experiences is going to finish. Departure after breakfast 
and... Arrivederci! 

 
Monica & Federica 
Tel. +39 050 796272 

toscana@gadis.it 


