BEGOME A GHEF AS
MAMA DOES!




MAMA'S HOMEMADE PASTA

Learn how to make traditional Roman
pasta from scratch, how ltalian Mamas do.
Get hands-on instruction from our chef as
you master the pasta-making machine. At
the end of at class you will enjoy your
homemade pasta, choosing from multiple
sauces

® 2 Hours class
© Giardino D’inverno - Main Restaurant

Q 35,00€ per person



MAMA'S PIZZA AL PADELLINO
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Under the guidance of our pizza
chef, you'll knead and stretch your
way to the perfect pizza dough base
and top it up with a flavorful sauce
and fresh seasonal ingredients. You'll
discover all the secret techniques
and  topping combinations to
recreate traditional Italian pizzas for
your friends and family at home!

@ 2 Hours class

© Giardino D’inverno - Main

Restaurant
C 45,00€ per person




MAMA'S ARTICHOCKES

Preparing artichokes is one of the most
typical activitie you can do in Rome and
takes patience and practice. But Mama
chefs are more than ready to show you
how to transform this delicious ingredient
into the most traditional and satisfying
Roman dishes.

(® 2 Hours class

© Giardino D’inverno - Main Restaurant
O 45,00 € per person



BUT FIRST COFFEE - MAMA’S TIRAMISD
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Learn how to make one of Italy’s most
beloved dessert, tiramisu. Roll up your : o a8 ‘ . _
sleeves and get hands-on with one of , T A i ¥y .1 -
our pastry chefs, picking up tips and : I
techniques for making the most
tremendous tiramisu and then sit down
to sample your handiwork.

©, 2 Hours class
9 Giardino D’inverno - Main Restaurant

& 35,00€ per person
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