
5/1/2026  -
5/11/2026

Highlights include: cooking with the
Duchess, cheese and truffle experience,
Michelin Star dinner at Da Vittorio, Sicilian
chocolate and exploration of Siciliy’s
architecture.

Enjoy the wine and culinary treasures of
Sicily: Planeta wines, Marsala, Cannoli,
Caponata, Timballo, Busjate, Trapani’s
red pesto, local fresh sheep’s milk
cheese and special Zabbina.  

Join me in Sicily, Italy for an unforgettable 11-
day adventure filled with market tours, hands-
on cooking classes, authentic Sicilian cuisine,
truffle hunting, a wine tasting in Marsala, and
so much more that this vibrant island has to
offer.

11 days, 10 nights Limited to 12 -14 guests.
Premier accommodations in Palermo,
Porto Palo and Catania

to Sicily
Travel

DISCOVER  
SICILY, ITALY 
WITH US!

B O O K  N O W
Complete itinerary available at 
donnanordincooks.com

Cost: $8600 PP/
Single Supplement $1120 

TOUR DATES



REGISTER TO ENSURE 
YOUR SPOT TODAY!

TOUR PRICE  

DOUBLE OCCUPANCY, PER PERSON
$8600

SINGLE SUPPLEMENT, PER PERSON
$1120

DEPOSIT  
$3,000 ($4120 FOR SINGLE SUPPLEMENT) DUE JUNE 15, 2025 

TO HOLD YOUR PLACE
 2  PAYMENT OF $2800 DUE JANUARY 15, 2026   ND

FINAL PAYMENT OF $2800 DUE MARCH 15, 2026
           

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

        Name(s) ____________________________________________ 

        Email_______________________________________________ 

        Address _____________________________________________ 

        State _______ Zip______________  Phone___________________

         Please Note:

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: ______(6/1/2025)       2  Payment (1/1/2026) ______     Final Payment (3/15/2026) _____nd



CULINARY TOUR OF SICILY
May 1 - 11, 0206

11 days, 10 nights 
$8600 PP

$1120 Single Supplement

ITINERARY

Day 1 – Arrival in Palermo
Arrival and check-in at Hotel Politeama.

Welcome aperitivo followed by a traditional Sicilian dinner.
Dessert stop at a renowned pastry shop.

Day 2 – Monreale & Palermo Breakfast at the hotel
Guided tour of Monreale, including a visit to an ancient bakery and the cathedral

Palermo city tour and lunch at the Capo outdoor market.
Dinner featuring authentic Sicilian pizza.

Day 3 – Cooking with the Duchess
Breakfast and market tour in Palermo.

Exclusive cooking class and lunch with the Duchess.
Transfer to Menfi / Porto Palo.

Check-in and dinner at seaside Hotel Ristorante Da Vittorio.

Day 4 – Cheese & Truffle Experience
Breakfast at the hotel.

Cheese tasting at a traditional sheep’s milk cheese farm.
Truffle hunt followed by a special lunch.

Dinner with truffle-inspired dishes at Da Vittorio.

Day 5 – Sciacca & Agrigento
Breakfast at the hotel.

Visit Sciacca, famous for its ceramics, with free time for shopping.
Guided tour of Agrigento and the Valley of the Temples.

Dinner at Da Vittorio.

Day 6 – Winery Cooking Class & Marsala
Breakfast at the hotel.

Cooking class and lunch at Planeta Winery.
Marsala wine tasting at a historic producer.

Visit to the salt flats of Ettore e Infersa.
Dinner at Da Vittorio.



Day 7 – Scala dei Turchi & Catania
Breakfast and checkout.

Stop at Scala dei Turchi and a light lunch en route.
Arrival and check-in at Palace Catania Hotel.

Dinner at a local restaurant in Catania.

Day 8 – Giardini Naxos & Taormina Breakfast at the hotel
Visit to Giardini Naxos and lunch by the sea.

Free time to explore the charming town of Taormina.
Dinner at a local restaurant in Catania.

Day 9 – Modica & Noto
Breakfast at the hotel.

Visit Modica for shopping and chocolate tasting at 
Bonajuto’s bean-to-bar chocolate shop.

Lunch at Radici, a Michelin-starred restaurant.
Stop in Noto for granita and sightseeing.

Dinner on your own in Catania.

Day 10 – Market & Cooking Class
Breakfast at the hotel.

Morning market visit and hands-on cooking class.
Afternoon free for shopping and exploring.

Farewell dinner at the hotel.

Day 11 – Departure
Breakfast and transfer for your return flight.

For more information contact Donna Nordin 
at DonnaNordinCooks@gmail.com or call (520) 247-6338


