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Highlights:

Description Summary:
Your gastronomic experience will begin in Fovam Ter, a square in central Budapest, where your guide will meet you. Take a stroll through the Great Market Hall where you’ll learn about traditional Hungarian ingredients. Your guide will ensure that you quickly become familiar with the culinary essentials, including ingredients which have been used in Hungarian kitchens for hundreds of years. 

After the market tour, your next stop will be to a professional kitchen for your cooking class. Here your guide will teach you the basics of Hungarian cuisine and technique. You’ll be asked to prepare several dishes over the course of the class. 

To help you along the way, Hungarian chefs will work closely beside you to explain the appropriate uses of paprika and other ingredients and spices. The menu will be designed around ingredients in season, and vegetarian and other dietary needs will be attended to.

At the end, enjoy the fruit of your labor! You’ll sit down to enjoy a delicious 3-course meal served with soft drinks. You’ll leave the class with copies of the recipes so that you can impress your friends with your newfound culinary techniques when you arrive home.


Description:
Dive into the world of Hungarian cuisine with this 4-hour cooking class and market tour in Budapest. After walking through a local market with your guide, head to a professional kitchen to take a hands-on cooking class. Learn how to cook typical Hungarian dishes and then sit down to enjoy your 3-course creation with your fellow chefs and food lovers!

Learn about Hungarian food, how to cook the typical meals and then eat your creation!



Inclusions:
Cooking ingredients
Recipes that you can take with you after the course
Chefs help
kitchenware and utensils
Use of aprons
Refreshment (soft drinks)
Lunch (what you cooked)
Entry/Admission - Obuda

Exclusions:
Pick-up and drop-off

Know Before You Book:
- Duration: 4h
- Mobile tickets accepted
- Instant confirmation

Know Before You Go:

Additional info:
Accessibility: Infant seats available
Confirmation will be received at time of booking.
Child seats and bikes available, please advise at time of booking.
There is no age minimum or maximum - this tour is suitable for everyone as long as you can ride a bike!



Operating Info


Booking Cut-off:
Valid:

Locations:

Pickup:
none

Starts Notes:
Budapest, Fővám tér 6, 1056 Hungary
Tour departs at 09:00
Meeting point is on the square in front of Burger King.<br>chefparade cooking school, Budapest, Bécsi út 27, 1023 Hungary
The tour conludes in the cooking school with perfect public transport connection to go back to downtown.

Instant Confirmation:
Yes

Is this experience private:
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
We reserve the right to alter and change tour programs without prior notice due to construction, city closures for events, festivals and so on throughout the year.

2. Failure to show up on time to the stated meeting point for the program is considered a no show and the fee is non-refundable and non-transferable.

3. As supplier we are not responsible for unforeseen delays or accidents, loss of money, loss of any personal items or objects during tours. Tour guests are advised to have their own personal travel insurance.

4. Unfortunately, due to the nature of our walking, bike and Segway tours, it's not possible for us to accommodate people with limited mobility.

5. Supplier reserves the right to refuse service from guests in extreme circumstances (i.e. improper conduct, disturbance of other guests, disruptive behavior, suspicion of being under the influence of alcohol/narcotics) without refund.

6. Only stated person(s) on ticket may use the ticket. Guests need to present a valid ID card or e-voucher as a supporting document should they be asked to by staff.

7. Segway, e-bike and caving has special terms and conditions, age, height or weight restrictions, security precautions. Please make it visible for your customers before booking the services as we can not offer refund on the spot. (details are at the tour information)


FAQ
What time does Hungarian Cooking Class with Central Market Hall Visit start?
Hungarian Cooking Class with Central Market Hall Visit will start at 9:00 AM. 
Which attractions will I visit with Hungarian Cooking Class with Central Market Hall Visit?
During this experience, places you will visit include:
How much is Hungarian Cooking Class with Central Market Hall Visit?
Hungarian Cooking Class with Central Market Hall Visit price starts from $116.84. 
What is the Hungarian Cooking Class with Central Market Hall Visit cancellation policy?
Hungarian Cooking Class with Central Market Hall Visit cancellation policy: For a full refund, cancel at least 24 hours in advance of the start date of the experience. 


Redemption
Your voucher will be collected or scanned on redemption





