
Embark on an authentic culinary journey through the heart of Rome and his 
heartfelt cuisine.
A local chef will take you to the bustling Campo de’ fiori market, where you'll 
hand-pick fresh ingredients for your cooking class. Then, you'll head to an 
exclusive location in the city centre—whether it's a movie set, a magazine-cover 
apartment on Tiber island, or a stunning three-story space inside a 16th-century 
palazzo between Piazza Navona and Castel Sant’Angelo.
You’ll master the art of homemade pasta, from ravioli to fettuccine, and prepare 
other dishes under the expert guidance of your personal chef. At the end of the 
course, savour the dishes you’ve created, paired with the perfect wine selected 
by your chef. This experience immerses you in authentic Roman culture, making 
you feel like a true local.
Your lesson includes 3 types of pasta, a main course, dessert, and a selection of 
wine and soft drinks. It’s possible to accommodate any dietary needs, from 
intolerances to vegetarian preferences, ensuring every palate is satisfied. Real 
food, pure pleasure.

THE PRICE INCLUDES: shopping in local market & shops, lesson, 5-course meal 
with appetizer, 3 pastas, main course, side dish, dessert, water & wine (or soft 
drink upon prior request)

MEETING POINT: Piazza Campo de' Fiori, 56, in front of cinema farnese

DURATION: 5H
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FROM MARKET TO MEAL: A ROMAN 
COOKING CLASS ADVENTURE


