A SPECIAL 12-DAY CROATIA CULINARY EXPERIENCE

DAY 1: VENICE/ROVINJ. Guests arrive at Venice airport, are met by an English-speaking driver
and private minibus, and transferred east approximately 3 hours to Croatia. Accommodations for 4
nights are in sea-view rooms with balconies at the Monte Mulini Hotel, a new deluxe five star
hotel near the town of Rovinj. Enjoy a welcome drink and presentation of the culinary program
and the activities that will be included. You will receive an introduction to the cooking course
and meet head chef and cookbook author, Viljam Cvek, and his team. Viljam has won many
culinary awards, notably “Europe’s King of Chefs” (Hungary 1999), the Swiss “Cuocco d 0ro
internazionale” award (2000) and the prestigious “Collegium
Cocorum”, awarded by the Italian Federation of Gastronomists
(2002)... Following a presentation on aromatic herbs and plants,
you will then have a hands-on cooking lesson and prepare your
dinner using these aromatic herbs and wild plants. Nothing like
being thrown in the deep end!! We include 2 bottle of wine with &
dinner.

DAY 2: LOCAL TOURING/COOKING. After breakfast, depart on a nature excursion to St.
Petar u Sumi — St Peter in the Woods —, a place whose name alludes to the forests surrounding
this settlement throughout history. As of the 12th century, St. Petar u Sumi was known for its
Benedictine monastery, and later for its Paulist monastery, where “white monks” or “reclusive
monks” originated. These monks were known for their work in pharmaceuticals. Within the
monastery, the monks tended a garden that was filled with plants used for healing and seasoning.
It is probable that many of the plants found growing in nearby forests and fields originated from
the soils of the garden found within the Paulist monastery.

You will be equipped with a stick, straw hat, and hand woven basket. (Bring your cameras!) Led
by a professional guide, you will search for wild and aromatic plants that grow in Istria. Wild
plants and vegetables available for picking (during certain seasons) include: wild asparagus, wild
rugola, tavka, sorrel, wild chicory, fennel, wild poppy, bljust (a type of liana), and others. With
their unforgettable scents, aromatic plants such as juniper, bay, lavender, sage, thyme, rosemary,
marjoram, and others, are enticing year round.

After a pleasant walk, intoxicated by the scents of the aromatic herbs, you will visit a place
featuring a traditional village ambience, where your host will show you how the wild plants of
Istria, typical for the Mediterranean climate, may be used for the preparation of Istrian meals.
The ingredients and techniques date back to ancient times. Lunch will be served with a cold,
refreshing tea, made from aromatic herbs, or a special white wine.

This afternoon, return to the cooking school and learn various ways to
prepare meals with foods which include wild, fragrant plants. Dinner
and an introduction to Istrian brandy are included this evening. Meals
prepared during the day’s cooking session will be served.
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DAY 3: LOCAL TOURING/COOKING. After breakfast enjoy a sightseeing tour of the city of
Rovinj, with its narrow streets, the Baroque church of St. Euphemia, and the unique eco-museum,
“House of Batana”, dedicated to the small Rovinj flatboat. Sightseeing will be followed by sampling
of Istrian olive oil and finger food in Kantinon Fish Restaurant. Later, at the pier by the waterfront,
embark on a local boat and sail along the Rovinj archipelago for some amazing scenery.

This afternoon, return to your cooking school, and Maistra's
gastronomic team. You will discover the secrets of meal
preparation featuring fish and seafood. Dinner this evening will
include meals prepared during the class.

DAY 4: LOCAL TOURING. After breakfast, enjoy a trip to the Istrian Peninsula heartland. Course
participants, together with members of the Istrian Truffle Society, and their tracking dogs, will break
off into small groups and head into the Motovun Forest (a native truffle habitat) in search of this
delicacy. After the truffle hunt, brunch will be served outdoors. Small morsels featuring truffles and
other wild food products will be available for sampling.

Later, you will have an opportunity for sightseeing and a stroll through the small town of Motovun, a
medieval town whose preserved ancient walls proudly stand on the hilltop just above the Mirna
River. A gothic gate provides an entrance to the city, from where one may go to the square where St.
Steven’s church stands. The top of the church’s bell tower provides an incredible view of the nearby
Motovun Forest, the place where the most precious fruits of Istrian soils hide — the famous and
esteemed Motovun truftles.

Return to the cooking school, where Maistra's team will teach you more cooking techniques, as well
as the art of pairing dishes; featuring truffles with wines that best compliment them. This, they
believe, creates a fullness of flavor which is no less important than the act of cooking itself. Enjoy
dinner this evening featuring truffles prepared during the afternoon course. Diplomas for participants
will be handed out during dinner. Course participants will also receive a book of recipes used during
the cooking classes.

DAY 5: ROVINJ/RAB. Depart the hotel this morning with an English-speaking driver and minibus
and travel south to the port of Jablanac to catch the ferry across to the Island of Rab.

On arrival, check into superior, sea-view rooms at the Arbiana
Hotel for 2 nights. This hotel is a deluxe four star property, located
in the heart of the Old Town of Rab. Meet an English-speaking guide
for a walking tour of the town of Rab before returning to the hotel
where dinner is included this evening. And you don’t have to cook it!

DAY 6: RAB/PAG. Today we include a boat trip from Rab to the nearby Island of Pag. Pag is a
small island with 2 main towns, Pag Town and Novalja. Pag is famous for its cheese and beautiful
beaches. Lace making is also a local tradition. Spend some free time in Pag Town before enjoying
lunch with wine and cheese tasting. Return to Rab this afternoon with the rest of the day at
leisure.
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