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Cooking Class Suggestions   
 
 

 
 

Suggestion 1  

ARRIVAL - Sunday lunch time 
DEPARTURE - Friday afternoon 
 

This 6-day French cooking course includes excursions to markets, chateaux, vineyards, 
abbeys, bistros, distilleries, lots of cooking and lots of fun! 

Mornings begin with a breakfast of fresh croissants, assorted pastries, homemade jam and 
honey, cereals, homemade yoghurt, coffee, tea, fruits, and juices. Classes begin at 10:00 a.m. 
unless otherwise specified. Lunch at the château is usually at 1:00 p.m, dinner at 8:00 p.m. 

During this program you will learn to make some of the basics and standards of French 
cooking— Coq au Vin, Boeuf Bourguignon, Cheese Soufflé, Ratatouille, Gratin Dauphinois, 
Tarte-Tatin, mayonnaise, vinaigrette, and pastry—and some other special and elegant 
dishes— Sea Bass in a Croute de Sel (salt crust), Beurre Blanc, Terrine de Lapin, Cognac 
Peaches, Rasberry Bavarois and Dark Chocolate Mousse. But we will always look to the 
market for seasonal inspiration! 
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Day-1 (Sunday) 

Arrival, relaxed lunch, cooking and cheese party. 
After getting settled and enjoying a relaxed lunch by the fountain, you will begin diner 
preparations. 
You will then have a break to enjoy and discover the beautiful surroundings, and meet 
afterwards at the Orangerie for a cheese party with a nice variety of selected cheeses and 
some of the local wines. 
Then head back to the kitchen for the final dinner preparations and enjoy. 

Day-2 (Monday) 

Cooking and a visit to a 12th century Benedictine Abbey. 
Today you will be doing lots of cooking a visit to listen to the monks Gregorian chants. 

Day-3 (Tuesday) 

Cooking, visit to Angers, lunch in a bistro and tour the Cointreau distillery. 
Today you will start some dinner preparations before heading out to Angers where we will 
see the impressive fortress of the Kings of Anjou, have lunch in a bistro, followed by a 
guided tour of the Cointreau distillery. Then back home and finish up dinner preparations. 

Day-4 (Wednesday) 

Open Market and lots of cooking. 
The local market is one of the largest in the region with the freshest of local produce, 
cheeses, meats and seafood. 
 

Day-5 (Thursday) 

Cooking, visit to a beautiful chateau, lunch on the Loir river and formal dinner. 
Today you will begin preparations for an elegant 4-course dinner that you will set up in the 
formal dining room. Then head to the Chateau du Lude for a guided tour and enjoy lunch 
in a beautiful setting right on the Loire river. After lunch you will finish the dinner 
preparations and set an elegant dinner table with all the details of french etiquette. 
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Day-6 (Friday) 

Picnic and wine tasting. 
After preparing a delicious picnic, you will head out for some wine tasting and guided visit 
to a troglodyte wine cellar and picnic lunch in the middle of the picturesque vineyard. 
Leisure departure afterwards. 

What you will be cooking during the week : 

Day 1 
Lunch (will already be prepared=no cooking): 
Rabbit Terrine, a selection of Patés and Rillettes, Salade Tri-Color 
Pistacho Parfait  
  
Cheeses + wine in the Orangerie (Conservatory) 
  
Dinner: 
Parmesan Crisps  
Roasted Quails stuffed with Foie Gras, 
Served with Extra-fine Green Beans. 
Frangipane Plum Pie 
  
  
Day 2 
Lunch: 
Fennel-Parmesan Salade 
Cheese Soufflés 
Ratatouille 
Tarte Tatin with Crème fraîche 
  
Dinner: 
Cauliflower Mousseline 
Lamb Shanks en Papilotte 
served with Couscous 
Green Salade 
Flourless Chocolat Canouga 
served with Crème Anglaise 
  
  
Day 3 
Dinner only: 
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Endives, Walnuts and Roquefort Salade 
Coq au Vin 
Pommes Château 
Dark Chocolat Mousse 
served with an Orange-Pomegranate Salade 
  
  
Day 4 
Lunch: 
Salade Frisée aux Lardons 
Salt-Crusted Sea Bass 
served with Beurre Blanc and Braised Endives 
Baked Cognac Peaches with home made Vanilla Ice-cream 
  
Dinner: 
Eggs in Aspic 
Boeuf Bourguignon 
Pommes Duchesse 
Crèpes Suzettes 
  
  
Day 5 
Dinner only: 
Shrimp Chiffonade 
Duck Breasts in a Mushroom Wine Sauce 
Served with Fennel and Cauliflower Purée 
Cheeses with a fresh herb salade 
Rasberry Bavarois 
  
  
Day 6 
Fancy Picnic: 
Terrine de Deux Poissons 
with Sauce Mousseline 
Charcuteries 
Cheeses 
Salads … 
Marinated Bell Peppers 
Potato Salad 
Extra-Fine Green Bean Salade with raisins and foie gras 
Fruits and Cheeses 
and a nice selection of Anjou wines to send you all off in a very festive manner! 
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Price includes :  

§ All food and drinks (wine, champagne, cognac, etc) 
§ All entrance tickets and transportation for excursions 
§ Accommodations in a château with single occupancy 
§ Cooking tuition 
§ Recipes booklet 
§ A complimentary apron 

Not included : 
 
* Transfers 
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Suggestion 2  
 
ARRIVAL - Sunday evening 
DEPARTURE - Friday morning 
 
This cooking class is a great opportunity to learn all about Provencal and Mediterranean 
gastronomy. It includes a trip to the local market to purchase fresh, seasonal produce, 
hands-on lessons, a visit to a local olive oil mill and introduction to wine tasting… Topped 
with a fun, friendly and casual atmosphere. 
 
4-day cookery course, every day from 9AM. – 3PM. Participants will prepare a new recipe 
every day with a star-rated chef.  
 
Day 1 - Sunday Evening 
 
Welcome dinner (excluding drinks) at the Hostellerie's gastronomic restaurant, where the 
chef will delight your palate with his delicious, heartfelt Provencal cuisine. 
 
 
Day 2 – Monday 
 
First of all you will head to the garden, where you will discover and gather various herbs, 
medicinal plants, fruits and vegetables. Then it's back to the kitchen to prepare the dish of 
the day – today's choice is a Provencal stew with choice cuts of meat cooked up with herbs 
and vegetables. The table is ready – now all you have to do is enjoy your culinary creation 
out on the terrace or in the ancient dining room in true Provencal style. 
 

Day 3 - Tuesday 
 
This morning you'll be up bright and early for a trip to the colourful fish market in Sanary-
sur-Mer, where you will meet the local fruit and vegetable producers, fishermen and 
cheese makers. You will see the day's catch come into the port and head back armed with 
some fabulous fresh fish for the day's class. 
 
Day 4 – Wednesday  
 
Another great day! This time the spotlight is on Provence's tasty, juicy and sun-
packed Provencal vegetables. 
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Day 5 – Thursday  
 
Your last day is dedicated to those with a sweet tooth. Provence's much-
appreciated dessert tarts and chocolate "moelleux" are so delicious you're sure to want 
seconds. 
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Price includes :  
 
Tour of a Bandol AOC vineyard with wine tasting  
Meetings with local wine growers 
Visit to an olive oil mill 
Visit to a honey producer with honey tasting 
Welcome dinner on Sunday evening (drinks not included)  
5 nights stay with 5 buffet breakfasts  
4-day cooking course   
4 lunches with drinks  
Recipes to take home 
3 afternoon + 1 morning visit (vineyard, honeybees producer, olive oil 
mill, market)  
1 hour access to the thermaespa during your stay 
Hotel accommodation in a superior room, single occupancy in a 3* hotel 
 
Not included : 
 
* Transfer 

Payment / Cancellation Terms 
• 35% deposit at time of booking and 100% payment 60 days prior to trip 
• Cancellation penalties: 35% over 61 days, 50% 31-60 days and 100% 30 days or less 

prior to commencement of trip.   
• Travel Insurance is recommended. 


