
Eating Europe - Authentic Florence Pasta-Making Class 


GO TO PRODUCT ON MAGPIE

DOWNLOAD PRODUCT IMAGES

	Location:
Category:
Food & Drink

Currency:
EUR

Language:
English

TimeZone:
Europe/Rome

Duration:
4.0 hours

	Magpie Product Code:
QRCPEO

Company Website:
eatingeurope.com

Primary Contact:
Eating Europe

Email:
info@eatingeurope.com




Highlights:
- A hands-on cooking experience in Florence to prepare Tuscan dishes
- Drink unlimited wine and pick the herbs from a private herbal garden
- A chef-led cooking class in a professionally equipped home kitchen
- A festive lunch to taste what you’ve prepared, served with local wines
- A hands-on cooking experience in Florence to prepare Tuscan dishes
- Drink unlimited wine and pick the herbs from a private herbal garden
- A chef-led cooking class in a professionally equipped home kitchen
- A festive lunch to taste what you’ve prepared, served with local wines

Description Summary:
Join a local chef in their beautiful home for an immersive cooking lesson. Shop for fresh ingredients at a local market and learn to cook a delicious meal using traditional Italian techniques and regional ingredients.

Description:
Welcome to the ultimate Florence pasta-making experience, an authentic culinary adventure in the heart of the city that you won't soon forget. Get ready to roll up your sleeves, don an apron, and learn the Italian cooking skills you'll use again and again back home. This hands-on cooking experience takes place in a local chef's beautiful home, where you'll have the opportunity to shop for fresh ingredients at a local market before getting started. Your expert chef will guide you through the process of creating homemade pasta from scratch, showing you the techniques and secrets that have been passed down through generations of Italian cooks. Along the way, you'll enjoy unlimited wine and immerse yourself in the rich culinary traditions of this beautiful region. Whether you're a seasoned home cook or a complete novice, this experience is the perfect way to deepen your appreciation for Italian cuisine while creating a delicious meal that you'll be proud to serve to family and friends.

Ready for an unforgettable culinary adventure in Florence? Join our pasta-making class with a twist! We'll start by meeting at a designated spot where our friendly guide will welcome you. Then, we'll head to a local market to select fresh ingredients for our pasta dishes. You'll discover and taste some of the finest local produce in Florence, carefully selecting only the freshest options.


Next, we'll head to a secret location - a stunning home with a rooftop and an internal herb garden - where a local chef will guide us through the pasta-making process. You'll learn to create perfect fettuccine and ravioli from scratch using the right flour, kneading and rolling techniques, and cooking methods.


After the class, we'll indulge in a selection of cured meats, pecorino cheese, and a refreshing spritz. For those joining us in the afternoon, we'll replace the market visit with an Italian Aperitivo.


But that's not all - we'll also prepare and taste Tiramisù or other local desserts. Throughout the class, our chef will share their passion for Italian cuisine and provide insights to take home. Plus, you'll connect with food lovers from around the world, making memories that will last a lifetime.


Don't miss out on this incredible pasta-making experience. Book now and get ready to taste, learn, and create with us!

Inclusions:
Lunch or Dinner
English speaking instruction
Unlimited Wine
Lunch or Dinner
English speaking instruction
Unlimited Wine

Exclusions:
Hotel pickup and drop-off
Gratuities
Hotel pickup and drop-off
Gratuities

Know Before You Book:
- Mobile tickets accepted
- Instant confirmation

Know Before You Go:
- Email us to advise of any dietary requirements such as vegetarian and gluten-free diets
- Guests with severe or life-threatening allergies can't participate in this activity for their safety.

Additional info:



Operating Info

Minimum:
1 guests per booking

Maximum:
12 guests per booking

Booking Cut-off:
4
hours
Before start time

Valid:

Locations:

API provider:
Fareharbor

Pickup:
none

Starts Notes:
Piazza Santo Spirito, 50125 Firenze FI, Italy



Please Note: The meeting point for the 5.30pm is - Via dell'Ardiglione 39/R, 50125 Firenze FI, Italy


Type:
Meeting Point location

Lat & Long:
Address:
Piazza Santo Spirito, Florence, Metropolitan City of Florence, Italy

Directions:
Notes:


Type:
Business Address location

Lat & Long:
Address:
Eating Europe Food Tours Florence, Via D'Ardiglione, Florence, Metropolitan City of Florence, Italy

Directions:
Notes:

Instant Confirmation:
Yes

Is this experience private:
No

Multi-Day:- No

Cancellation

Cancellation Policy:
standard

Cancellation Cut-off:
24
hours

Cancellation Notes:
For a full refund, cancel at least 24 hours in advance of the start date of the experience.
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Other Information
Terms and Conditions
This activity requires a minimum number of 2 guests. Should this not be met, we will contact you directly to help you get rescheduled or reimbursed!
Voucher Info
Contact info from European number +447723497280 


FAQ
Which attractions will I visit with Authentic Florence Home-Cooking Class?
During this experience, places you will visit include:
How much is Authentic Florence Home-Cooking Class?
Authentic Florence Home-Cooking Class price starts from $113.82. 
What is the Authentic Florence Home-Cooking Class cancellation policy?
Authentic Florence Home-Cooking Class cancellation policy: For a full refund, cancel at least 24 hours in advance of the start date of the experience. 
Which company provides Authentic Florence Home-Cooking Class?
Authentic Florence Home-Cooking Class is hosted by Eating Europe Florence Food Tours. Read reviews, discover additonal experiences or contact   on Tripadvisor. 
Are there bathrooms available?
Yes, bathrooms are available at several of the tasting locations.

What is included in the price?
All food and drinks are included in the price. Some of our tours have a possibility to upgrade to a more luxurious drink package. The only thing not included is gratuities and they are always greatly appreciated.
How do I cancel or reschedule my tour?
You can cancel or reschedule your tour by emailing us at info@eatingeurope.com. In some cases we need to charge a rescheduling fee
Can I book a private tour or class for my group?

Can I book a private tour or class for my group?
Yes. We offer private group food tours for groups of up to 12 people, and custom tours for groups of any size. All private tours are priced on application so so please contact us on our private tours page for more information.

Where does the tour start?
The exact location of the meeting point for your walking food tour or culinary experience will be provided immediately upon booking (and we’ll also send a reminder a few days before the tour is to depart). Our tour is held within easy reach of all modes of public transport.

Are there bathrooms available?
Yes, bathrooms are available at several of the tasting locations.

How long do the tour run for?
The duration of our walking food tours is approximately 3.5 to 4 hours, with a 15-minute leeway on either side. You can find specifics on each tour’s page.

How much walking is there?
Food Tours last approximately 3.5 to 4 hours and we will be on our feet for roughly half the time. Wear comfortable shoes to be on the safe side!

Are walking tours held in bad weather?
All of our tours go ahead – rain, hail or shine! In the case of rain, we are able to go inside many of the tasting locations and there are other places where we will be able to stay dry. We kindly ask you to look at the weather forecast and dress appropriately.

Are your tours only available in English?
At present, our tours are only led in English. However, should you desire another language please don’t hesitate to contact us for arrangements as we have many guide whom speak multiple languages.

How much food is there on your food tours?
A lot! Over the course of our tours you will stop at multiple locations with tastings in each. This generally equates to a large lunch or dinner. You will not leave hungry, we promise!

Do you cater for vegetarians, vegans, gluten free and/or kosher diets?
our food tour is vegetarian friendly, however it is not always possible to serve vegan, gluten free or kosher food at many of the stops. Please notify us of your dietary restrictions upon booking and we will do our best to accommodate your needs. If you have food allergies or intolerances and decide to try tastings in addition to those that have been specially catered for you, please be aware that you do so at your own risk and the company assumes no responsibility.

Is there alcohol?
Beer and wine are part of our tour, and as such will be served at a certain point. Do feel free to ask for a soft drink alternative if you prefer not to drink alcohol. For children, soft drink alternatives will be available.

Can I book a private tour or class for my group?
Yes. We offer private group food tours for groups of up to 12 people, and custom tours for groups of any size. All private tours are priced on application so so please contact us on our private tours page for more information.

Where does the tour start?
The exact location of the meeting point for your walking food tour or culinary experience will be provided immediately upon booking (and we’ll also send a reminder a few days before the tour is to depart). Our tour is held within easy reach of all modes of public transport.

How long do the tour run for?
The duration of our walking food tours is approximately 3.5 to 4 hours, with a 15-minute leeway on either side. You can find specifics on each tour’s page.
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All of our tours go ahead – rain, hail or shine! In the case of rain, we are able to go inside many of the tasting locations and there are other places where we will be able to stay dry. We kindly ask you to look at the weather forecast and dress appropriately.

Are your tours only available in English?
At present, our tours are only led in English. However, should you desire another language please don’t hesitate to contact us for arrangements as we have many guide whom speak multiple languages.

How much food is there on your food tours?
A lot! Over the course of our tours you will stop at multiple locations with tastings in each. This generally equates to a large lunch or dinner. You will not leave hungry, we promise!

Do you cater for vegetarians, vegans, gluten free and/or kosher diets?
our food tour is vegetarian friendly, however it is not always possible to serve vegan, gluten free or kosher food at many of the stops. Please notify us of your dietary restrictions upon booking and we will do our best to accommodate your needs. If you have food allergies or intolerances and decide to try tastings in addition to those that have been specially catered for you, please be aware that you do so at your own risk and the company assumes no responsibility.

Is there alcohol?
Beer and wine are part of our tour, and as such will be served at a certain point. Do feel free to ask for a soft drink alternative if you prefer not to drink alcohol. For children, soft drink alternatives will be available.

Are there bathrooms available?
Yes, bathrooms are available at several of the tasting locations.

What is included in the price?
All food and drinks are included in the price. Some of our tours have a possibility to upgrade to a more luxurious drink package. The only thing not included is gratuities and they are always greatly appreciated.
How do I cancel or reschedule my tour?
You can cancel or reschedule your tour by emailing us at info@eatingeurope.com. In some cases we need to charge a rescheduling fee
Can I book a private tour or class for my group?
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our food tour is vegetarian friendly, however it is not always possible to serve vegan, gluten free or kosher food at many of the stops. Please notify us of your dietary restrictions upon booking and we will do our best to accommodate your needs. If you have food allergies or intolerances and decide to try tastings in addition to those that have been specially catered for you, please be aware that you do so at your own risk and the company assumes no responsibility.
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Your voucher will be collected or scanned on redemption





