A week of Provencal flavours
8 days/ 7 nights

A week of tasting ! Hands on cookery classes at an easy pace. For the
pleasure of satisfying your taste buds you’ll prepare 3 dinners, with a well
filled basket in your the hand you’ll part for a pick nick in nature your
home made jam and preserves would even surprise your grandmothers
and will bring some sunshine on your table ... time for a siesta, play “jeux
de boule”, strawl on the street markets, sightseeing or a hike in the
Camargue region, visit villages in the Luberon or get some fresh air on the
summit of the Mont Ventoux...,

Day 1 : Saturday
Arrival at Jardin de Bacchus - Tavel between 17:30 and 19:30
Home made dinner we can meet and have a look at the program of the week.

Day 2 : Sunday

Breakfast

9:30-11:30 Making jams and preserves typical of the Provence area.

Have lunch and the rest of the day you're free to do as you please, start your holiday
relaxing, or visiting the pope’s palace in Avignon : 12 km. We can reserve a restaurant for
you in Tavel or another town of choice.

Day 3 : Monday

Breakfast

Until halfway the afternoon may we suggest a visit to the town of Orange and Chateauneuf
du Pape, A nice trip letting you discover the region and visit sites such as the roman
theatre in Orange.

16:30 cookery classes you will prepare you own dinner (appetizer, main course and
dessert)

19 h 30 : We have dinner together, a first taste of your preparations.. hummm !!!! (wine
and coffee included )

Day 4 : Tusday
Breakfast
Day off : We suggest you to visit the Camargue, Luberon or the Mont Ventoux area

Day 5 : Wednesday

Breakfast

What about going during the morning to street market in Uzes and close by, the roman
aqueduct « Pont du Gard ». On the Uzes market you’ll experience the odours, colours and
town life typical of the Provence area.



16:30 cookery class you will prepare your own dinner (appetizer, main course and dessert)
19 h 30 : We dine and wine together.

Day 6 : Thursday

Breakfast

9:30-11:30 we prepare a pick-nick of which you’ll be envied, pissaladiere and brandade
are on the program, ..... It will be difficult to choose your place of leisure, on the square of
a village next to a fountain... the valley of the Céze river maybe, you’ve even have the time
to go to the Cévennes !

The remainder of the day and evening to be enjoyed to your liking

Day 7 : Friday

Breakfast

If you like to see a market with a reputation, this is the day to go to Carpentras and it’s
surroundings, or would you prefer to see the roman town of Nimes...

16:30 Cookery class cookery class you will prepare your own dinner (appetizer, main
course and dessert)

19 h 30 : We have dinner together.

Day 8 : Saturday

Breakfast

Sorry but it’s time to pack your suitcases
Room to be left vacant before 11:00

2011 - Price per person, based on double occupancy (bed 160x200, ceiling fan
and private bathroom) a minimum of 2 persons : 770 euros

Single occupancy please add 350 euros

This stay indudes :

7 night and breakfasts

1 dinner with local wine

3 cookery workshop follow by dinner with local wine
1 cookery workshop to prepare a picnic

1 jam/preserves preparation for 4 pots to take away

Not available in july and august.

You will be in need of a car for this stay.

The closest car rental offices are at Avignon TGV station 5 we recommand you to
take from Paris CDG airport straight to Avignon the speed train, more efficient
and less tiring than flight connection and avoid you a long drive)




