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Cooking at Casa Ombuto in the Casentino Valley

Case Orrbata, & Tuscnn vills, lam co o Rill o the sscluded,
peocelal Caseatine Valley with spectecalar views of Rills and
villoges all arwsnd. This 89 acre setate is 4 kn fom Pyot, o
pltaresgm medieval town, 35 kn vorth of Aresse sed 50 km
wouth of Florevow. Thooe rivers few threcgh Lio estate it hes
crmtant, cak and wainut trees

Thie vills ba divided inte Lurwe apartments. The largest cos
00 the main floer has thirve badrma and tws bathroeat Two
otiser oartaents both have private entrasom, trrrwow, twe dou-
e bodroorma and on¢ bethreom. Apetimnts featare farm ityle
ek farnitare, Inrge living arvas with fireplaces, well oquippod
Kitchors with dishwaslars, and renantic bedreca with stylad
Tarble enwaite lutiroses

Wonther parmtting, yea tave breakfset and dinoer in o
small prazze shoded by bur very old tross. On o platsnu 40 mwtrve
frem the vills, with weaderful parorames. yoa tan indage in O
woler hented swimning peol with jmosan, hodss mesenge aod ot
streamn God @ pets wih garden farnitiorn, o pergels and bubecun
A far erchard with Jets of freak frus a ewr the parkiog s

Cooking Teachers

Carln Gambizer started in 198] as an assistant 2hef m o

bes great teeching talats, kniwledge ond passien Se fod

Mickale Neewlli's parents swned o reecaurnnt. He worked in
varioos restaursnts and bars in Fisrence befen movioy to Bristal,
Eoglnd where he woeked aboat two years ot asaintast chif 1s &
wm-du-m-nb-wdnl!uum

h be'll emplein G

wumnmmm«huumm
o provestation axd wine chotom

Your cooking tlesses tuke place in e vills's rteced wone
eollar with acclied beick oniliags sad o profiesional kitchia thet
opens 000 o terrace. The actoal seliar ' abeut 20 Detres eway.

Dates:

May 1219, Nay 1926,
June 2350, Jaly H-Aug &
Sep 18

Group Size: 8.14
Type of Class: henée-on

Prices: per person
$1600 US dodbie eccupascy
with ehared bethreom,

$1730 U3, single sscapancy
B850 US. ron-ceciing triend,
duchle sccapancy

Travel Agents’ Comminisn
Pleass contect Cosa Ombate

Cooking at Casa Ombuto In the Casentino Valley
Htinerary

Seturday Arrive at Cosa Ombuto arcusd 400 p.m. Welcome dinner and get to know Corle snd
Micheln

Free time antil cooking leeson at 3:00 p.m Hands-cn lesson on & four course dinser,
Dinner of yor crestions with fine Tuscen wines

Froe time until cooking Jesson at 3:00 p.m. Hands-on lwsen on o four course dinner,
Dianer of your creations with fioe Tuscen wines.

PHI

Trp t Areao fir sightaming and ahopping. This rich, Srmer Btrusean city b known far
it jewellry stores and pointings by Pare dells Pranomes in the cathadral. Afer lusch
Vit o vineyard for & tasting Viait an olive oil mill te lnarn abeut bow & W prodased
and taste different oils. Dinoer (n & typios] Tusoan restarunt

Wednesday Free time until cooking Jesson #t 300 pm Handeon lesson eo & Sar coure disnee.
Dinser of your ereatioza with fine Tuscas wines.

Thursday Whele day free. An (deal day to sxploce Flarence

Friday  Free time ustsl 200 pm whan you gewpare an elabscate buffet dinnee covering all the
c-huuda-ln-pnl--duumi Pocus oo food preseatation
Grand finale dinner.

Saturday Breaifest and departure
Sample Menus that vary with the seasons:

1. Vegetable tart, braschetts (Metle pioces of teast) with wild porciai sashreoms, polesta with wild
bowr, stufled chicken breast, artichokes with mushroam, cheess and parbic, Grondma's cake with
eream and pine nots.

2 slioes of Bresacls ham with chesss and aragola, petato gnoochi with spinech, ricetta and temato
Saanw, steak fllat with green pepper sacoe, freahs grilied vegetables, cake with poaches and almond
biscuits

3. pecerine chesss baked in the oven acd served with arugula, smoked bazm and truffles, little crege
buge filled with msparagus and served with mushrosms, eatrecote with arcgols visegretts, ciiaees
and pine nuts, checolate cake with zats.

4 Baffe

croutinl, bruschette, rells of bressola ham with post cheese, rolls of prosciatte with ricotta and
almonds, carpacclo with aragole aad parmesas chesse, prosciutto ond melon, skewers of mived
ciroeces, you! in tuna sacos, eggplant rolls with thin taghotelle, temato sauce and presciatte, risotte
with wild mashrooms, pieces of pizza with varicus teppings, vegrtables with breoderumbs baked in
?;!‘Nmmmcm\nnmmpmm.wwu



