
 

 
At the time of booking it is MANDATORY to report any ALLERGIES or FOOD INTOLERANCES of all attendants. 

 
HOW TO BOOK 

Booking occurs through the ADVANCED PAYMENT of the 30% of the total amount, the BALANCE will be paid 10 days 
before the service date; more details will follow in the BOOKING FORM.  

CANCELLATION POLICY 
In case of cancellation by guests, they are requested to contact Giovanni Fiorentini Personal Chef  immediately and 

the cancellation fee will be the AMOUNT already paid. 
 

Piazza Frà Domenico da Peccioli, 10 | 56037 Peccioli (PISA) ITALY | P. Iva 02226010508  
+39 0587 720215 | + 39 389 8429330 | info@giovannifiorentini.it 
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COOKING CLASS SERVICE 
 
 

If you wish to turn your holiday in Tuscany into a real and enogastronomic experience,  
you can have a typical Cooking Class with Giovanni Fiorentini Personal Chef to enjoy easily at your Villa in Tuscany  

or at the characteristic GF Ristorante in Peccioli village (PISA)! 
 

 Every Tuesday at 10am or 3.30pm 
 
 

WHOLE TUSCAN MENU 
 

 Handmade pasta with combined sauce 
 

 Second course of meat with side dish 
 

 Dessert 
 
 

The course includes about 3 hours of cooking class and ends with a funny tasting of the dishes made. 
 

 
The chef will choose the menu according to the season and food availability, some dishes you could learn to cook 

are: Tagliatelle pasta with meat sauce, Lasagne, Potato ravioli with seasonal vegetables, Ricotta and spinach 
cannelloni with fresh tomato, Impruneta peposo, Cacciatora chicken, Wild boar, Cantuccini, Tarts, Tiramisù... 

 
 

€ 90 for person | € 50 for children (4-10 years) 
 
 


