°. BellaSardinia

Email: john@bellasardinia.com _or maria@bellasardinia.com

The position of this lovely country manor house
hotel on the outskirts of the village enables guests
to enjoy the amenities and conviviality of a Sardinian
village. The bedrooms have wonderful views of the
surrounding countryside and are decorated and
furnished in period style. The hotel is only a stone’s
throw away from the Romanesque abbey of
Santissima Trinitd di Saccargia, featuring the only
existent cycle of 13th century frescoes on Sardinia.

Locally, the hotel has an excellent reputation for its
wonderful food; traditional recipes from the
Logudoro region are recreated for their guests and
served in its spacious dining room. These dishes
take advantage of the freshness and fantastic
flavour of meats and vegetables produced locally in
the nearby farms and orti (vegetable gardens) and
delivered daily direct to the kitchen.

Our basic Italian cooking classes are based
around learning the fundamentals of good Italian
cooking; the dishes that are dished up on millions of
tables in Italy everyday using the traditional recipes
and ingredients passed down orally through
generations of Italian families. You will learn the
secrets of making a great pasta sauce, fresh pasta,
tiramisu and much much more...

Trips include: Castelsardo, a picturesque town
perched on a steep cliff with its enchanting old
alleyways and the 12"-century Genoan castle
overlooking the little harbour; a day at the vineyard,
where we will enjoy magnificent views onto the
surrounding countryside and gain an insight into
wine making; Alghero, which has the most Spanish
feel of any Sardinian town with its charming harbour.

BellaSardinia.com, 4 Park Parade, Whitley Bay, Tyne & Wear, NE26 1DX

General Enquiries: info@bellasardinia.com

Sardinia. From the inside.

COOKING HOLIDAYS

Qoo

7 night full-board
accommodation
& all local transportation

Qoo

4 hands-on cooking
classes

Qoo

Visits to wine museum
with tasting, vineyard,
and local market

[esss)

Rustic dining, regional
dishes, abundance of
local wine

fesss)

£795

[esss)

No single room
supplements or single
sharing

fesss)

£50 discount for non
cooking partners

Qoo

Low cost flights from
London Stansted,
Liverpool & East
Midlands to Alghero
(not included)

Website: www.bellasardinia.com




DAY 1 ARRIVAL FROM 5PM Saturday

7.00pm Welcome drinks and canapés served in the garden.

8.00pm 3 course dinner with wine.

9.30pm Late supper for those arriving on the night flight to Alghero.

DAY 2 Sunday

7.30am Tea & coffee available in the dining room

8.00am Continental breakfast served until 9.00am

9.30am After a delightful breakfast with cereals, breads, home-made preserves,
cakes, fruit and fresh coffee, you will start your cookery lesson, working
as ateam in a lively and informative 'hands-on' session at the Hotel.

1.00pm Lunch is the fruit of your labours, accompanied by local wines, water and
coffee served on the veranda at Hotel Funtanarena.

2.00pm Our excursion this afternoon will take us to the impressive rock
formations created by the wind and sea at Capo Caccia, the most
westerly point of the island, but not before you have visited Sella &
Mosca, one of the largest wineries in Europe which produces wine of
exceptional quality and is exported all over the world.

7.30pm Glass of wine and canapés served on the veranda.

8.00pm 3 course dinner with wine.

DAY 3 FULL DAY EXCURSION Monday

7.30am Tea & coffee available in the dining room

8.00am Continental breakfast served until 9.00am

9.15am Today's cooking is based at Pierina’s house in Sennori, a small town
near Sassari. Here Pierina will welcome us into her home and let you into
some of the secrets of Mediterranean Italian cookery. She has been
trained in the age-old authentic, Italian way, passed on through
generations, and her cooking class will be based on making great
traditional “ragu” sauce as well as one of her speciality, aubergine
wrapped meatballs!!!

1.00pm You will enjoy the delicious things prepared with Pierina for lunch.

2.00pm After lunch join your host for a visit to a Pecorino cheese factory in the
nearby countryside of Sennori. Here you will see first hand how this type
of cheese, exported all over the world, is made in a Sardinian home.

6.00pm Estimated time of return to Funtanarena

7.30pm Glass of wine and canapés served on the veranda.

8.00pm 3 course dinner with wine.

DAY 4 FULL DAY EXCURSION Tuesday

7.30am Tea & coffee available in the dining room

8.00am Continental breakfast served until 9.00am

9.15am Depart to the town of Castelsardo, where you will have the chance to
walk through the old town up to the beautiful hilltop castle overlooking the
gorgeous crystal clear water of the Bay of Castelsardo.

1.00pm Lunch together in Castelsardo. Free time for you to meander through the
narrow lanes!

2.00pm This afternoon we will drive back to Pierina’s house in Sennori to
concentrate our culinary efforts on making fresh pasta and on creating
two delicious Sardinian desserts, Seadas and Amaretti. We will enjoy the
almond biscuits with some genuine Italian espresso as a well deserved
afternoon snack.

6.00pm Estimated time of return to Funtanarena.

7.30pm Glass of wine and canapés served on the veranda.

8.00pm

3 course dinner with wine.
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DAY 5 FULL DAY EXCURSION Wednesday

7.30am Tea & coffee available in the dining room

8.00am Continental breakfast served until 9.00am

9.15am Depart to the town of Alghero for a wander through the stalls of the
local weekly market; here you will get the chance to sample the local
cheeses and fresh sausages of this region.

1.00pm Light lunch with refreshments will be taken at a small eatery in the old
town. Free time for you to relax over a coffee with great views!

2.00pm Free time to enjoy Alghero

6.00pm Estimated time of return to Funtanarena.

7.30pm Glass of wine and canapés served on the veranda.

8.00pm 3 course dinner with wine.

DAY 6 FULL DAY EXCURSION Thursday

7.30am Tea & coffee available in the dining room

8.00am Continental breakfast served until 9.00am

9.15am Depart for the inland of Sardinia on a scenic route into the Vermentino
wine region. We will spend the morning visiting the Museo del Vino, in
Berchidda. The Museum offers both an informative route into the
different wine varieties in this region and of Sardinia in general, the
evolution of tools and techniques in grape growing, wine making,
bottling and labeling. In the wine tasting area the local sommelier will
guide you through a “real tasting” session, recommending different
types of wines and pairing them with local food products, in particular
cheeses and meats.

1.00pm The vineyard “Badu Oschiri” owned by the Asara family for three
generations is where you will enjoy a typical countryside lunch served
on the shaded patio with stunning views over the vineyard and
surrounding mountains, all washed down with a plentiful supply of the
Vermentino wine made by Domenico especially for his friends and
family!

2.00pm After lunch, Domenico will happily guide you around his land showing
you how a small Sardinian vineyard works and which machinery and
techniques are used. Teresa, his wife, will demonstrate how to make a
traditional home-made Tiramisu and as you follow her instruction step
by step you will have mastered this classic Italian dessert.

6.00pm Estimated time of return to Funtanarena.

7.30pm Glass of wine and canapés served on the veranda.

8.00pm 3 course dinner with wine.

DAY 7 Friday

7.30am Tea & coffee available in the dining room

8.00am Continental breakfast served until 9.00am

9.30am Another cooking session in the kitchen of the Hotel with Marisa, who
will reveal more secrets of the cooking traditions of the Logudoro
region.

1.00pm Light lunch with refreshments served on the veranda at Funtanarena.

2.00pm Transfer by car to one of the finest and best-preserved churches in
Sardinia, Santissima Trinita di Saccargia just outside of the village of
Codrongianos. Inside, the apse contains the only existent cycle of 13™
century frescoes on Sardinia.

7.00pm Farewell drinks and canapés served on the veranda.

8.00pm 3 course dinner with wine.

DAY 8 Saturday

7.30am Tea & coffee available in the dining room.

8.00am Continental breakfast served until 9.00am

9.30am Departure for Alghero airport or sightseeing in Alghero town centre

before being transferred to the airport for your return flight.



