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Tourist Offers in Navelli (AQ)
“Abruzzo culinary specialities”
Navelli in the heart of Abruzzo, in a pleasant family atmosphere, we want to propose a cookery course aimed at all people who want to try to discover some recipes of traditional Abruzzese cuisine. 
The culinary tradition from Abruzzo will be covered by experts who will guide you in the production of our cousine and in particular those of the plain of Navelli. 
This will be a step by step preparation of a daily menu, which will be consumed on site and accompanied by a local wine. 
The course also provides a guide to knowledge and the origin of the products used.
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Our experience in teaching and the availability of our dishes allow us to organize the courses: 
2 days, 3 days or 5 days
The courses of your choice are:

· Kneading and preparation of dough for pizza, pizza margherita, Navellese pizza and fried pizza

· Kneading and preparation of dough for bread with saffron and white bread
· Kneading and preparation of the pasta dough and making of ravioli, noodles, chitarra, ritorce and pappardelle

· Kneading and preparation of salad cake and focaccia bread (cheese salad cake, vegetables salad cake, meats)

· Preparation condiments (ragù sauce, sugo sauce, saffron)

· Preparation of soups (sagne with Navelli chickpeas, pasta with Navelli beans, pasta with Abruzzo lentils)

· Preparation of a variety of bruschette’s
The first day is always with a welcome cocktail, delivery of information and introduction to products and tools to be used for preparation of the dishes related to the course chosen.

For each participant is provided a work kit and at the end of the course, a certificate of participation.

Cost:

· half board per person per day is € 75,00 (which includes bed, breakfast and evening dinner)

· full board per day per person is € 100.00 (which includes bed, breakfast, lunch, and evening dinner)
Important: The course (one day) will be chosen in advance depending on availability and number of appearances at least 2 people maximum 6 people, and will last at least 2 hours daily. The times of the lessons will be conducted during the afternoon and ended at dinner, to be able to taste the dishes made by the students.

All classes will be conducted at the ristorante Antica Taverna:   www.anticataverna.it 

Via Osteria16 Navelli (AQ)  tel.+39 0862 959171, e-mail: info@anticataverna.it

Overnight accomodation is at the Bed & Breakfast Abruzzo Segreto:  www.abruzzo-segreto.it
Via San Girolamo 3 Navelli (AQ) tel. +39 0862 959447, e-mail: info@abruzzo-segreto.it (fluent english speaking)                                                 
For information and registration contact: James  +39 0862 959447, e-mail: info@abruzzo-segreto.it (english speaking)                                                 
                                                          Daniele    +39 0862 959171, e-mail: info@anticataverna.it
