Tour Dates:

September 21-28, 2025

Cooking Classes

Four days of hands-on cooklng classes

You will prepare a wide range of Anti pasta's
including Crostini's, Bruschetta and Torte Verdura
to mention only a few. Make your own Gnocchi and
roll out your own Pasta - the authentic way with
typically Tuscan fillings and delicious sauces.
Learn to make pizza which will be baked in our
own wood burning pizza oven. Meat dishes could
include Wild Boar with polenta, Tagliata with
green pepper sauce and baked vegetables and
much much more. Desserts may include Panna
cotta, warm lemon pie with Italian meringue or
Torte della Nonna.

The Details

8 days, 7 nights in a luxurious villa

12 - 14 guests

Excursions including cheese tasting, olive
oil tasting, wine tasting, shopping and

free time to explore or relax.

S4200 Per Person, double occupancy

$4500 Per Person, single occupancy “ -
Deposit of $2,000.00 per person to hold your space
2/1/2024; >

Depositis non refundable unless a replacement is
found.

Final payment is due June 1, 2025.

Call or email to register:

1-520-247-6338

donnanordincooks@gmail.com
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REGISTER TO ENSURE
YOUR SPOT TODAY!

TOUR PRICE

DOUBLE OCCUPANCY, PER PERSON
$4200

SINGLE SUPPLEMENT, PER PERSON
$4500

DEPOSIT
$2,000 DUE FEB 1,2024 TO HOLD YOUR PLACE
FINAL PAYMENT: DUE JUNE 1, 2025

PLEASE NOTE

DEPOSITS ARE NON-REFUNDABLE UNLESS
A REPLACEMENT GUEST FILLS YOUR SPOT

DEPOSIT PAYABLE TO DONNA NORDIN VIA CHECK OR ZELLE [520-247-6338]

Please complete and return the registration & Zelle or mail a check payable to:
Donna Nordin, 6002 Placita Pajaro, Tucson, AZ 85718

Questions? Contact Donna at 520-247-6338 or donnanordincooks@gmail.com

Session Preference?

Session 1: September 14 - 21, 2025 Session2: September 21 - 28, 2025

A confirmation email will be sent once your spot is confirmed.

*Please note: Deposits are non-refundable unless
a replacement guest fills your spot

Deposit. ______ (2/1/2024)  Final Payment (6/1/2025) ______



