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Italian 
Cooking Classes
 & Food Lifestyle 
Workshops
In each class or workshop we present a menu course or speciality dish

(according to seasonal ingredients)

Choose between the less intensive, demo Cooking Classes 
(Tuesday evenings18h00-21h00) 

or the more serious, hands-on Food Lifestyle Workshops 
(Wednesday 09h00-15h00)
All budding chefs, housewives/husbands, execs, ALL WELCOME!

A great team-building experience!

Book your place now!
 Full payment required for confirmation of booking.
Agriturismo La Masseria
Tel: 021 881 3654    Fax: 086 275 4480 

E-mail: info@lamasseria.co.za / agrilamasseria@gmail.com
P.O. Box  459,  Stellenbosch , 7599

R44 (Strand road) Stellenbosch

(diagonally opposite Mooiberge farmstall)
Cooking classes
(Tues 18h00-21h00)
07 February 2012: Fresh Pasta : plain pasta shapes 
Fresh, handcrafted  pasta from scratch:   Tagliatelle  & Tagliolini , Orrecchiette

Plus traditional accompanying sauces: 

Napoletana / Bolognaise / Duetto (Mascarpone & Gorgonzola) /  Butter and sage/ Mammarosa 

14 February 2012 Pasta, Pasta, Pasta:  Delicately handcrafted filled shapes 

Filled pastas: Panzerotti Ricotta e Spinaci and Capellacci Butternut

Plus traditional accompanying sauces: 

Napoletana /  Duetto (Mascarpone & Gorgonzola) /  Butter and sage
21 February 2012: Our daily bread
Artisanal breadmaking the Italian way…:

Pagnotta Pugliese,  Plain and stuffed Ciabattas…

28 February 2012: Pizza Pizza!!

Making the true original Neapolitan pizza: from dough and  toppings to die for!

Foccaccia  - bread or pizza?

Pizza fritta 

6 March 2012:Risotto

So many ways with this Northern Italian dish…how to cook it perfectly every time.

From the traditional alla Milanese to alla Marinara and a meaty Risotto too

13 March 2012: Penne e Sugi

Cooking the simple but satisfying Penne  and the many sauces that accompany it

 Puttanesca , al Salmone, alla Primavera… and many more
20 March 2012: La Dolce Vita (life is sweet)

The prefect Tiramisu

Traditional Biscotti (Cantucci)

All classes are R 375 per person per class or book all 7 classes for R2350 per person.
Food Lifestyle Workshops
Wed (09h00-15h00)
R750-R800 p.p. or book all 7 Workshops for R 4500.00 per person
1 February 2012: Pasta –making: fresh filled and plain pastas and accompanying sauces
BREAKFAST – Coffee and biscotti
History of Pasta , the various shapes and names from region to region in Italy, which sauces for which pasta shape?, filled pastas: fillings

Making  pasta dough from scratch, shaping the dough into various shapes, making fillings, making the sauces 
LUNCH

R750 per person
8 February 2012: Artisanal bread-making

BREAKFAST  - Coffee and biscotti
Background info on the breads of Italy, various flours for various breads
Bread-making: pagnotta, ciabbatta, foccaccia

Pizza –making: traditional Neapolitan style, toppings 

Pizza fritta: fried pizza dough

Fritelle di San Giuseppe – turn bread dough into something sweet

LUNCH

R 750 per person 

15 February 2012: Preserving the Summer: Pickles and preserves

BREAKFAST  - Coffee and biscotti

Talk about when to preserve what…following the seasons and preserving the produce for use later 

What containers to use for storage

Make: Pickled Peppers, Marinated Brinjals, Funghetti (mushrooms), Conserva di Pomodoro (tomato puree preserve)

LUNCH

R 800 per person

22 February 2012: Risotto
BREAKFAST – Coffee and biscotti
Origin of this Northern Italian dish; which rice grain?

Preparing the stocks needed

Make: Traditional Risotto alla Milanese, Risotto with salsiccia, Risotto all Marinara, 

Use the leftover risotto to make delicious Arancini 

LUNCH

R750 per person

29 February 2012: Vino cotto and the beginning of Balsamic Vinegar
BREAKFAST – Coffee and biscotti

What is vino cotto? Selecting the correct grape - from the grape must to sweet syrup to the start of something balsamic, 

Cooking the grape must

Using Vino cotto:  with Polenta, with matured Grana, in ice cream, etc…

Starting the balsamic process

LUNCH

R 800 per person

07 March 2012: Quick cheese-making 

BREAKFAST – Coffee and biscotti

Introduction to making cheese, background and equipment needed

Make: (Caciotta ) a fresh cheese


Ricotta – a cheese made from whey

Cooking with Cheese

LUNCH

R800 per person

14 March 2012: Olives: from bitter berry to fruit of the gods
BREAKFAST – Coffee and biscotti

Talking olives: varieties ,  when to pick, which to dry and which to brine?

Make: Olives in brine, sundried olives (throubes), Olive Ascolane(stuffed)

LUNCH

R 800 per person
Learn to cook  genuine Italian food with connoisseur, Miki Ciman, 


in a relaxed, cosy environment at 


Agriturismo La Masseria 


R44, Stellenbosch
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