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© Cappadocia, Turkey
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¥ Private Cooking Class Experience

Embark on a culinary journey that transcends the ordinary. Our Private
Cooking Class in Cappadocia is more than just a lesson in recipes; it is an
intimate invitation into the heart of an Anatolian home. While the fairy chimneys
capture the eyes, the flavors of the region capture the soul. At Temren Travel,
we bridge the gap between traveler and local, offering an exclusive, hands-on
experience where you don't just taste Turkish cuisine—you create it alongside
master local chefs who have inherited these secrets through generations.

Go beyond the plate with this "Slow Travel” experience tailored for the
discerning palate. Whether you are a seasoned gourmand or a curious beginner,
this session is tailored to your pace. From hand-rolling traditional ‘manti’ to
slow-cooking the legendary ‘testi kebab,” this hands-on workshop connects
you with the soil, the seasons, and the stories of the region.

:= Tour Itinerary

G Step 1: The Masterclass (Hands-On Preparation)

Enter our boutique kitchen or a traditional cave home. Under the expert
guidance of our local master chef, you will begin preparing a 4-course
authentic Anatolian menu, learning centuries-old techniques along the way.

a Step 2: The Slow-Cooking & Cultural Exchange

As our dishes simmer and bake, enjoy a traditional Turkish tea or coffee
session. This is the time for stories—learn about the history of Cappadocia’s
food culture, the meaning of Imece’ (communal work), and the elegant
etiquette of a Turkish table.

e Step 3: The Grand Feast & Farewell

The highlight of the day! Sit down to a beautifully set table to enjoy the fruits
of your labor. Savor your multi-course meal, receive your personalized digital
recipe book, and relax as our private VIP transfer takes you back to your
hotel.

| Frequently Asked Questions

abuia
®

Do | need prior cooking experience to join Can you accommodate vegetarian, vegan,
the class? or gluten-free diets?

Absolutely not! Our private classes are Yes, we pride ourselves on being flexible. Since
designed for all skill levels, from beginners to this is a private experience, we can customize
professional foodies. Our local chef will guide the menu to suit your dietary needs. Please let
you step-by-step through the techniques, us know your preferences at the time of
ensuring you feel c... booking, and ...

Where does the class take place? What happens after we finish cooking?
We host our sessions in boutique culinary The highlight of the day! You will sit down at a
studios or authentic village homes in beautifully set table to enjoy the full 4-course
Cappadocia, depending on the season and your feast you've prepared. This is accompanied by
preference. Both settings offer a warm, private, traditional Turkish beverages and great

and hygienic environmen... conversation,...
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© What's Included

Full 4- Enjoy the authentic appetizers, main
Course course, and dessert you prepare
Meal: together.

Expert Hands-on, private instruction from a
Local traditional Anatolian culinary master.
Chef:

VIP Private Door-to-door pick-up and drop-
Transfers:  off from all Cappadocia hotels.

All Fresh, seasonal farm-to-table
Ingredients produce and professional

& cooking tools provided.
Equipment:

Traditional Unlimited Turkish tea, coffee, and
Beverages: bottled mineral water throughout
the class.

© What's Excluded

Alcoholic  Local wines or beers (available for
Beverages: purchase at select boutique
locations).

Personal Hand-made pottery or local
Souvenirs: spices available for purchase.

Extra Any additional food or drinks ordered
Meals: outside the curated workshop menu.

Personal Recognition for your chef and
Gratuities driver's exceptional hospitality.
(Tips):

>k Why Temren Travel?

30% deposit to confirm

*D Free cancellation up to 24h

S0 100% Private & Licensed

@, No hidden fees

1%
Is this cooking class suitable for children?

Yes! It is a wonderful family activity. Children
aged 6 and up are welcome to join. They
especially love the hands-on process of
kneading dough for ‘Goézleme’ and learning

about the colorful ingredi...

Are the transfers really private?

Yes, at Temren Travel, all our services are
private. You will be picked up from your hotel in
a dedicated VIP vehicle and returned
comfortably after your meal, with no other

groups joining your tra...
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