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Somehow, the food on holiday always tastes better. Everything smells different,
feels different - and we are also much more relaxed. If you want to bring the
holiday feeling into your kitchen at home, you can learn in many of our hotels
how to prepare typical local specialities.

Thai curry in the forests of Phuket 

Keemala is a "Villa Wonderland" in the middle of the forests of Kamala, on the
Phuket peninsula. The enchanting gardens invite you to wander - and to cook!
In the heart of the resort is the Enchanted Garden, an oasis of herbs, vegetables
and fruit are organically grown and harvested for the kitchen and spa. If you've
always wanted to learn how to prepare a traditional Thai curry or coconut milk,
you can harvest the ingredients in the garden and prepare them outdoors.

Vegan Dream Kitchen

For all those who eat purely plant-based food, dreams come true at the agrivilla i
pini. Finally, no need to inquire about an alternative to cow's milk for coffee or
eating vegetarian side dishes at the evening buffet, because in the organic
agrivilla in Tuscany everything is vegan anyway. The selection of regional and
seasonal delicacies is vast and a look behind the scenes is not to be missed. The
cooking courses at i pini offer vegan cooking ideas for the home and the dishes
for every occasion are not only fun to prepare, but also good for the body. The
ingredients are naturally harvested in their own organic garden and the guests
get to know the herbs and plants as well as other travellers. After all, it’s not only
fun eating together, but cooking together as well.

Ayurvedic cuisine in the Alps

At 1044 metres above sea level, the HUBERTUS offers an unpluggedescape
from everyday life - and an opportunity to learn how to cook! Gabriel Simon-
Pinero, the Cook Coach of the Allgäu hotel, travelled the globe from his early
childhood years and brought knowledge with him from all over the world that
he loves to share. Gabriel found his home in Ayurvedic cuisine and now shows
his guests how to use their culinary skills in a relaxed and effective way to
maintain and promote their health with the help of fresh herbs and beneficial
spices. Whether whole meals or small snacks, cooking is an art of living and is
enjoyed with all the senses. The HUBERTUS unplugged cooking courses focus
on the joy of experimentation and fun.

Thai cuisine in a green paradise

Thai cuisine is famous for its variety of spices. And who better to teach you how
to use them than those who use them on a daily basis? That's why the cooking
classes at Tongsai Bay on Koh Samui are run by the resort's chefs. The first step
is a visit to the organic garden, where the chefs tell the guests everything about
the different fruits, vegetables and herbs and of course harvest them together.
Back in the kitchen, a curry paste is prepared completely by the guests
themselves, which is also used in the following home-cooked 4-course menu -
which is of course enjoyed together. The balance of hot, salty, sweet and sour is
critical for delicious Thai dishes. This is exactly what guests can learn at Tongsai
Bay - to impress family and friends at home after their holiday.

Traditional harvesting in Peru

The "Earth to Table" concept of the Inkaterra Hacienda Urubamba even gives
guests the opportunity to participate in the harvest on the 10-acre organic farm
themselves – all with the help of traditional tools and oxen. On a trip to the
Inkaterra Ecological Farm, guests learn all about the harvesting of plants
throughout the year, how to use them and their natural characteristics.
Moreover, most of the food waste from Inkaterra hotels is used as fertilizer. The
food leftovers are processed into organic humus, which is then distributed to
the Inkaterra Hacienda Urubamba's own vegetable fields.

From shrub to mouth: experience organic with all
your senses

Whether organic cuisine or a natural garden - at the Biohotel Sturm guests can
experience the food and its preparation with all of their senses. The herb and
snack garden invites you to stroll, pick and taste and the plots, trees and shrubs
are filled with delicious treasures depending on the season. The hotel restaurant
schulze|s is a Slow Food member and also uses the produce of its own garden in
its kitchen. Anything that cannot be used in the organic restaurant is processed
into delicious jams, chutneys, syrups or lemonades in the kitchen house. Guests
are welcome to take a longer look over the shoulder of the kitchen team - or
simply help themselves!

Sha r e

 

 

    share

Like 0

Green Pear ls
58 minutes ago

Would you like to be part of the
clean up on the Faroe Islands? ☺

Video UnavailableVideo Unavailable
Sorry, this video could not beSorry, this video could not be

played.played.

Learn MoreLearn More

Green Pearls
40,148 likes

Like Page Book Now

21 Nov 2019 - Sparkling lights and
the scent of cookies – getting into
the Christmas spirit on holiday

https://www.greenpearls.com/
https://www.greenpearls.com/meet-us/
https://www.greenpearls.com/become-a-green-pearls-member/
https://www.greenpearls.com/press/
https://www.greenpearls.com/newsroom/en/
https://www.greenpearls.com/book/
http://green-travel-blog.com/
https://www.facebook.com/GreenPearls/
https://www.instagram.com/greenpearls/
https://www.pinterest.de/greenpearls/
https://www.greenpearls.com/newsroom/kochkurse-hotels-weltweit/
https://www.greenpearls.com/newsroom/en/
https://www.greenpearls.com/newsroom/en/?h=1&t=newsletter
https://www.greenpearls.com/newsroom/en/?h=1&t=media
https://www.greenpearls.com/newsroom/en/?h=1&t=news
https://www.greenpearls.com/newsroom/en/contact
https://content.presspage.com/uploads/2338/1920_agrivillai-pini-vegan-organic--hotel-dinner-16-241822.jpg?10000
https://www.greenpearls.com/hotels/keemala/
https://content.presspage.com/uploads/2338/800_eco-luxury-resort-keemala-thailand-224405.png?10000
https://content.presspage.com/uploads/2338/800_keemala-resort-eco-luxury-thailand-phuket-506628.png?10000
https://content.presspage.com/uploads/2338/800_farm-keemala-organic-cuisine-thailand-310631.png?10000
https://content.presspage.com/uploads/2338/800_keemala-thailand-eco-luxury-resort-899174.png?66211
https://content.presspage.com/uploads/2338/800_organic-garden-keemala-thailand-851892.png?10000
https://www.greenpearls.com/newsroom/kochkurse-hotels-weltweit/
https://www.greenpearls.com/newsroom/cooking-courses-hotels-worldwide/
mailto:press@greenpearls.com
https://www.greenpearls.com/newsroom/en/cooking-courses-hotels-worldwide/www.greenpearls.com
https://manager.presspage.com/services/mediakit.php?pageType=release&pageId=380904&hash=cf3f6b5c01b3def839d37186a252710aca1046c1
https://www.greenpearls.com/newsroom/en/
javascript:prompt('Twitter')
javascript:prompt('Facebook')
javascript:prompt('LinkedIn')
https://s7.addthis.com/js/300/addthis_widget.js#pubid=ra-591e8b1a9c5806d1
https://www.greenpearls.com/newsroom/christmas-spirit-on-holiday/
https://www.greenpearls.com/newsroom/keemala-awarded-luxury-eco-resort-regional-winner/
https://www.greenpearls.com/newsroom/hosenmatz-gut-nisdorf-en/
https://www.greenpearls.com/newsroom/midnight-blue-elephant-tongsai-bay-en/
https://www.greenpearls.com/newsroom/anticyclical-travel-tips-low-season/
https://www.greenpearls.com/newsroom/zeavola-resort-in-thailand-wins-three-awards/


Meet us Become a member Press Newsroom Book Blog   

inkaterra Keemala inkaterra hacienda urubamba Biohotel Sturm i pini Tongsai Bay

HUBERTUS Alpin Lodge & Spa HUBERTUS unplugged Cooking class Newsletter Green Pearls GmbH

Green Pearls®
Dieburger Straße 203
64287 Darmstadt
Tеl: +49 (0) 61 51 273 669 0
Email: press@greenpearls.com
www.greenpearls.com

PICTURE DOWNLOAD 

NEWSROOM

Share this release

Capturing the taste of your
holiday - cooking courses in
hotels worldwide

Embed View on Twitter

Tweets by @green_pearls

The easiest way to escape masstourism is to

travel offseason – and we have lots of ideas

for anticyclical travel on our Green Travel Blog.

bit.ly/traveloffseas…

Green Pearls

@green_pearls

Latest news

IMPRINT DATA PRIVACY POLICY SITEMAP DIRECTORY

HOTELS

AFRICA

ASIA

CARIBEAN

CENTRAL AMERICA

EUROPE

INDIAN OCEAN

MIDDLE EAST

NORTH AMERICA

SOUTH AMERICA

RESTAURANTS

AUSTRIA

GERMANY

ITALY

DESTINATIONS

THAILAND

JUIST

WHISTLER MOUNTAIN

HOTEL TYPES

BEACH HOTELS

BOUTIQUE HOTELS

CITY HOTELS

DIVE HOTELS

FAMILY HOTELS

HEALTH HOTELS

LUXURY HOTELS

NATURE HOTELS

SKI HOTELS

VEGAN HOTELS

WEDDING HOTELS

WELLNESS HOTELS

TRAVEL EXPERIENCES

ADVENTURE

BEACH

CITY TRIPS

DIVING

HEALTH & WELL-BEING

HONEYMOON

RECREATION

SAFARI

SKI & SNOWBOARD

WEDDING

WELLNESS

Capturing the taste of your holiday - cooking
courses in hotels worldwide

©  GREEN PEARLS – THE FUTURE OF TRAVELING

 PRESS NEWSLETTER CLIPPINGS NEWS CONTACTS

TweetDarmstadt, 17 October 2019

Somehow, the food on holiday always tastes better. Everything smells different,
feels different - and we are also much more relaxed. If you want to bring the
holiday feeling into your kitchen at home, you can learn in many of our hotels
how to prepare typical local specialities.

Thai curry in the forests of Phuket 

Keemala is a "Villa Wonderland" in the middle of the forests of Kamala, on the
Phuket peninsula. The enchanting gardens invite you to wander - and to cook!
In the heart of the resort is the Enchanted Garden, an oasis of herbs, vegetables
and fruit are organically grown and harvested for the kitchen and spa. If you've
always wanted to learn how to prepare a traditional Thai curry or coconut milk,
you can harvest the ingredients in the garden and prepare them outdoors.

Vegan Dream Kitchen

For all those who eat purely plant-based food, dreams come true at the agrivilla i
pini. Finally, no need to inquire about an alternative to cow's milk for coffee or
eating vegetarian side dishes at the evening buffet, because in the organic
agrivilla in Tuscany everything is vegan anyway. The selection of regional and
seasonal delicacies is vast and a look behind the scenes is not to be missed. The
cooking courses at i pini offer vegan cooking ideas for the home and the dishes
for every occasion are not only fun to prepare, but also good for the body. The
ingredients are naturally harvested in their own organic garden and the guests
get to know the herbs and plants as well as other travellers. After all, it’s not only
fun eating together, but cooking together as well.

Ayurvedic cuisine in the Alps

At 1044 metres above sea level, the HUBERTUS offers an unpluggedescape
from everyday life - and an opportunity to learn how to cook! Gabriel Simon-
Pinero, the Cook Coach of the Allgäu hotel, travelled the globe from his early
childhood years and brought knowledge with him from all over the world that
he loves to share. Gabriel found his home in Ayurvedic cuisine and now shows
his guests how to use their culinary skills in a relaxed and effective way to
maintain and promote their health with the help of fresh herbs and beneficial
spices. Whether whole meals or small snacks, cooking is an art of living and is
enjoyed with all the senses. The HUBERTUS unplugged cooking courses focus
on the joy of experimentation and fun.

Thai cuisine in a green paradise

Thai cuisine is famous for its variety of spices. And who better to teach you how
to use them than those who use them on a daily basis? That's why the cooking
classes at Tongsai Bay on Koh Samui are run by the resort's chefs. The first step
is a visit to the organic garden, where the chefs tell the guests everything about
the different fruits, vegetables and herbs and of course harvest them together.
Back in the kitchen, a curry paste is prepared completely by the guests
themselves, which is also used in the following home-cooked 4-course menu -
which is of course enjoyed together. The balance of hot, salty, sweet and sour is
critical for delicious Thai dishes. This is exactly what guests can learn at Tongsai
Bay - to impress family and friends at home after their holiday.

Traditional harvesting in Peru

The "Earth to Table" concept of the Inkaterra Hacienda Urubamba even gives
guests the opportunity to participate in the harvest on the 10-acre organic farm
themselves – all with the help of traditional tools and oxen. On a trip to the
Inkaterra Ecological Farm, guests learn all about the harvesting of plants
throughout the year, how to use them and their natural characteristics.
Moreover, most of the food waste from Inkaterra hotels is used as fertilizer. The
food leftovers are processed into organic humus, which is then distributed to
the Inkaterra Hacienda Urubamba's own vegetable fields.

From shrub to mouth: experience organic with all
your senses

Whether organic cuisine or a natural garden - at the Biohotel Sturm guests can
experience the food and its preparation with all of their senses. The herb and
snack garden invites you to stroll, pick and taste and the plots, trees and shrubs
are filled with delicious treasures depending on the season. The hotel restaurant
schulze|s is a Slow Food member and also uses the produce of its own garden in
its kitchen. Anything that cannot be used in the organic restaurant is processed
into delicious jams, chutneys, syrups or lemonades in the kitchen house. Guests
are welcome to take a longer look over the shoulder of the kitchen team - or
simply help themselves!
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Somehow, the food on holiday always tastes better. Everything smells different,
feels different - and we are also much more relaxed. If you want to bring the
holiday feeling into your kitchen at home, you can learn in many of our hotels
how to prepare typical local specialities.

Thai curry in the forests of Phuket 

Keemala is a "Villa Wonderland" in the middle of the forests of Kamala, on the
Phuket peninsula. The enchanting gardens invite you to wander - and to cook!
In the heart of the resort is the Enchanted Garden, an oasis of herbs, vegetables
and fruit are organically grown and harvested for the kitchen and spa. If you've
always wanted to learn how to prepare a traditional Thai curry or coconut milk,
you can harvest the ingredients in the garden and prepare them outdoors.

Vegan Dream Kitchen

For all those who eat purely plant-based food, dreams come true at the agrivilla i
pini. Finally, no need to inquire about an alternative to cow's milk for coffee or
eating vegetarian side dishes at the evening buffet, because in the organic
agrivilla in Tuscany everything is vegan anyway. The selection of regional and
seasonal delicacies is vast and a look behind the scenes is not to be missed. The
cooking courses at i pini offer vegan cooking ideas for the home and the dishes
for every occasion are not only fun to prepare, but also good for the body. The
ingredients are naturally harvested in their own organic garden and the guests
get to know the herbs and plants as well as other travellers. After all, it’s not only
fun eating together, but cooking together as well.

Ayurvedic cuisine in the Alps

At 1044 metres above sea level, the HUBERTUS offers an unpluggedescape
from everyday life - and an opportunity to learn how to cook! Gabriel Simon-
Pinero, the Cook Coach of the Allgäu hotel, travelled the globe from his early
childhood years and brought knowledge with him from all over the world that
he loves to share. Gabriel found his home in Ayurvedic cuisine and now shows
his guests how to use their culinary skills in a relaxed and effective way to
maintain and promote their health with the help of fresh herbs and beneficial
spices. Whether whole meals or small snacks, cooking is an art of living and is
enjoyed with all the senses. The HUBERTUS unplugged cooking courses focus
on the joy of experimentation and fun.

Thai cuisine in a green paradise

Thai cuisine is famous for its variety of spices. And who better to teach you how
to use them than those who use them on a daily basis? That's why the cooking
classes at Tongsai Bay on Koh Samui are run by the resort's chefs. The first step
is a visit to the organic garden, where the chefs tell the guests everything about
the different fruits, vegetables and herbs and of course harvest them together.
Back in the kitchen, a curry paste is prepared completely by the guests
themselves, which is also used in the following home-cooked 4-course menu -
which is of course enjoyed together. The balance of hot, salty, sweet and sour is
critical for delicious Thai dishes. This is exactly what guests can learn at Tongsai
Bay - to impress family and friends at home after their holiday.

Traditional harvesting in Peru

The "Earth to Table" concept of the Inkaterra Hacienda Urubamba even gives
guests the opportunity to participate in the harvest on the 10-acre organic farm
themselves – all with the help of traditional tools and oxen. On a trip to the
Inkaterra Ecological Farm, guests learn all about the harvesting of plants
throughout the year, how to use them and their natural characteristics.
Moreover, most of the food waste from Inkaterra hotels is used as fertilizer. The
food leftovers are processed into organic humus, which is then distributed to
the Inkaterra Hacienda Urubamba's own vegetable fields.

From shrub to mouth: experience organic with all
your senses

Whether organic cuisine or a natural garden - at the Biohotel Sturm guests can
experience the food and its preparation with all of their senses. The herb and
snack garden invites you to stroll, pick and taste and the plots, trees and shrubs
are filled with delicious treasures depending on the season. The hotel restaurant
schulze|s is a Slow Food member and also uses the produce of its own garden in
its kitchen. Anything that cannot be used in the organic restaurant is processed
into delicious jams, chutneys, syrups or lemonades in the kitchen house. Guests
are welcome to take a longer look over the shoulder of the kitchen team - or
simply help themselves!
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Capturing the taste of your holiday - cooking
courses in hotels worldwide
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Somehow, the food on holiday always tastes better. Everything smells different,
feels different - and we are also much more relaxed. If you want to bring the
holiday feeling into your kitchen at home, you can learn in many of our hotels
how to prepare typical local specialities.

Thai curry in the forests of Phuket 

Keemala is a "Villa Wonderland" in the middle of the forests of Kamala, on the
Phuket peninsula. The enchanting gardens invite you to wander - and to cook!
In the heart of the resort is the Enchanted Garden, an oasis of herbs, vegetables
and fruit are organically grown and harvested for the kitchen and spa. If you've
always wanted to learn how to prepare a traditional Thai curry or coconut milk,
you can harvest the ingredients in the garden and prepare them outdoors.

Vegan Dream Kitchen

For all those who eat purely plant-based food, dreams come true at the agrivilla i
pini. Finally, no need to inquire about an alternative to cow's milk for coffee or
eating vegetarian side dishes at the evening buffet, because in the organic
agrivilla in Tuscany everything is vegan anyway. The selection of regional and
seasonal delicacies is vast and a look behind the scenes is not to be missed. The
cooking courses at i pini offer vegan cooking ideas for the home and the dishes
for every occasion are not only fun to prepare, but also good for the body. The
ingredients are naturally harvested in their own organic garden and the guests
get to know the herbs and plants as well as other travellers. After all, it’s not only
fun eating together, but cooking together as well.

Ayurvedic cuisine in the Alps

At 1044 metres above sea level, the HUBERTUS offers an unpluggedescape
from everyday life - and an opportunity to learn how to cook! Gabriel Simon-
Pinero, the Cook Coach of the Allgäu hotel, travelled the globe from his early
childhood years and brought knowledge with him from all over the world that
he loves to share. Gabriel found his home in Ayurvedic cuisine and now shows
his guests how to use their culinary skills in a relaxed and effective way to
maintain and promote their health with the help of fresh herbs and beneficial
spices. Whether whole meals or small snacks, cooking is an art of living and is
enjoyed with all the senses. The HUBERTUS unplugged cooking courses focus
on the joy of experimentation and fun.

Thai cuisine in a green paradise

Thai cuisine is famous for its variety of spices. And who better to teach you how
to use them than those who use them on a daily basis? That's why the cooking
classes at Tongsai Bay on Koh Samui are run by the resort's chefs. The first step
is a visit to the organic garden, where the chefs tell the guests everything about
the different fruits, vegetables and herbs and of course harvest them together.
Back in the kitchen, a curry paste is prepared completely by the guests
themselves, which is also used in the following home-cooked 4-course menu -
which is of course enjoyed together. The balance of hot, salty, sweet and sour is
critical for delicious Thai dishes. This is exactly what guests can learn at Tongsai
Bay - to impress family and friends at home after their holiday.

Traditional harvesting in Peru

The "Earth to Table" concept of the Inkaterra Hacienda Urubamba even gives
guests the opportunity to participate in the harvest on the 10-acre organic farm
themselves – all with the help of traditional tools and oxen. On a trip to the
Inkaterra Ecological Farm, guests learn all about the harvesting of plants
throughout the year, how to use them and their natural characteristics.
Moreover, most of the food waste from Inkaterra hotels is used as fertilizer. The
food leftovers are processed into organic humus, which is then distributed to
the Inkaterra Hacienda Urubamba's own vegetable fields.

From shrub to mouth: experience organic with all
your senses

Whether organic cuisine or a natural garden - at the Biohotel Sturm guests can
experience the food and its preparation with all of their senses. The herb and
snack garden invites you to stroll, pick and taste and the plots, trees and shrubs
are filled with delicious treasures depending on the season. The hotel restaurant
schulze|s is a Slow Food member and also uses the produce of its own garden in
its kitchen. Anything that cannot be used in the organic restaurant is processed
into delicious jams, chutneys, syrups or lemonades in the kitchen house. Guests
are welcome to take a longer look over the shoulder of the kitchen team - or
simply help themselves!
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