IN-DOOR
EXPERIENCES BY FEELING ITALY

HOME CHEF
For your next meal why lift a finger, when you can have a gourmet restaurant experience or a
traditional home cook in the comfort of your holiday home.

FEELING ITALY GOURMET CHEF & HOME COOK SERVICE
The Feeling Italy Gourmet Chef & Home Cook Service oﬀers two types of Italian dining experiences
- a fine dining gourmet culinary experience with formal table setting and five star service, or a more
traditional and relaxed home-style Italian meal experience. The choice is yours!
Sit by the pool or under the olive groves and enjoy the peace and relaxation of the Mediterranean
landscape as you spoil yourself with your own private chef.
Available for breakfast, lunch and dinner, we have a selection of menu options available, or simply
let us know what it is you like and our chef or cook or Nonnas will come up with the perfect menu
for you and your group.
South Italy is one of the world’s best destinations for food lovers, with a great variety of traditional
plates ranging from spaghetti with clams, eggplant parmigiana and fresh mozzarella to Neapolitan
pizza and, of course, babà rum cakes and ricotta filled ‘sfogliatella’ pastries.

PIZZA PARTY
If you are lucky to have a wood-fired pizza oven at your holiday home, then why not take this
opportunity to use it by arranging for a professional Pizzaiolo (pizza chef) to share with you the
secret to the world renowned Neapolitan pizza.
This is an interactive experience with guests able to talk with the chef and learn how the wood-fire
oven works, how pizza dough is prepared and why simple toppings of the best quality are key to a
great pizza. All products used are locally grown and organic, and what better place to sample the
freshest mozzarella then at the home of production.
The Pizza Party includes a selection of 4-6 pizza varieties (depending on guest numbers) as well as
a dessert pizza, beer and drinks (soft drinks, water).

How it works
Our personal chef is focused solely on you and your dinner party. This gives you the flexibility to
tailor the menu to suit your own dietary requirements and preferences. Whether you don’t like
mushrooms, would love a completely vegetarian degustation, or need gluten or dairy free meals,
we can tailor the menu to suit you. We have a range of sea and shore, vegan, celiac and vegetarian
menus available.
On average, a three course meal will take approximately two hours from service of the first course.
Our chef and assistants will take care of everything from start to finish. They&#39;ll bring all the
necessary ingredients, cook and serve the food and even clean up afterwards. All you have to do is
sit back, enjoy a glass of wine, and anticipate the amazing gastronomic experience that awaits!
Please select the experience you would like and contact us for a detailed list of menu options.

COOKERY CLASSES & GOURMET DELIGHTS
Learn the art of mozzarella cheese making, or visit a local farm to see how traditional
methods of food preparation are still alive today…
We oﬀer a portfolio of unique culinary tours, hands-on cooking lessons, vineyard tours and
tastings. South Italy is one of the world&#39;s best for food lovers, with its fresh seafood,
cured meats, soft cheeses and, of course, Neapolitan pastries.
Experience the true art of the Italian kitchen by either partaking in a cooking class or
organizing a visit to a farmhouse, cheese room, lemon or olive farm for a range of tastings.

COOKERY CLASSE & OTHER COURSES
If you are passionate about Italian cuisine, then why not take part in a cookery class by a local chef
or professional cooking instructor. This is a fun way to spend time with family and friends as you
learn about the Neapolitan kitchen. Cookery classes can be organized in your holiday home or at a
local cooking school in the Sorrento countryside.

HANDMADE PASTA COOKING COURSE
Private Lessons at your Holiday Home – Pasta Making
Learn the art of pasta making in the comfort of your holiday home with a professional pasta
instructor and chef. Great for one-on-one, small and large groups, our pasta instructors will come
to you fully equipped with all the essentials to turn flour and water into an amazing feast!
The lesson is hands-on (if you like), so be prepared to make a variety of pasta types of all shapes
and sizes.
If you have a preference of pasta, please let us know! Some varieties include Ravioli Caprese
(stuﬀed with a combination of local cheeses), flour based or egg pasta - linguine, pappardelle,
fettuccine, cannelloni, gnocchi or lasagne.
Just like the quality of flour and water influence the flavour and texture of the pasta, so too do the
sauces that accompany the pasta. Together you will learn the best sauce for each pasta type and
the basics of how to prepare a simple pasta sauce, before sitting back with a glass of wine, an
antipasto and of course the fruits of your hard work.
Time: Lunch or Dinner
Lesson Duration: 3-4 hours
Inclusions: Private pasta instructor at your holiday home, hands-on pasta-making class with
professional instructor/s, meal degustation – appetisers, pasta and drinks (wine, water and
limoncello).

THE ART OF WOOD-FIRED PIZZA MAKING
Private Lessons at your Holiday Home – Pizza Making
If you are fortunate to have a wood-fired oven at your holiday home, then why not take this
opportunity to learn the art of the Neapolitan pizza in this hands-on pizza making discovery!
Your pizza-making cooking class starts with the fundamental step to excellent pizza-making:
creating the dough. Learn about the diﬀerences in Italian styles of pizza throughout the country,
and discuss the Naples’ angle - where pizza was invented and where many amazing pizza master
chefs come from.
Your class continues when you learn how to light your oven, a traditional wood-fired pizza oven
that will produce the amazing pizzas you’ll soon taste. Learn about the wood and how to heat the
oven.
Following the preparation and tasting of some typical appetisers, start to shape your pizza dough.
Learn to roll diﬀerent shapes and varieties of pizza complete with a selection of delicious toppings.
Your pizza chef will use only the freshest, local ingredients when creating these mouth-watering
pizzas.
After your pizzas are in the oven, enjoy a glass of wine as you await your pizza creation.
Time: Lunch or Dinner
Lesson Duration: 3-4 hours
Inclusions: Private cooking instructor at your holiday home, hands-on pizza-making class with
professional instructor/s, preparation of appetisers, 4-6 varieties of pizza (depending on guest
numbers) including a dessert pizza and drinks (wine, water and limoncello).

THREE-COURSE ITALIAN HOME COOKING CLASS
Private Lessons at your Holiday Home
“Life is a combination of magic and pasta” (Federico Fellini). Food is, and has always been, a way
into a country’s local culture. Neapolitan cuisine has ancient historical roots that date back to the
Greco-Roman period, which was enriched over the centuries by the influence of the diﬀerent
cultures that controlled Naples and its kingdoms, such as that of Aragon and France. As such,
Neapolitan cuisine oﬀers a balance between dishes based on rural ingredients (pasta, vegetables,
cheese) given the regions fertile farming lands and seafood dishes (fish, crustaceans, molluscs)
given its coastal proximity.
The class includes the preparation of three courses: appetisers, main course and dessert OR entrée,
main course and dessert. The menu may change according to the seasons and you can choose
either a fish-based menu, meat-based menu, vegetarian menu or combination of all three. Let us
know if you have any special requests or preferences in dishes.
A typical lesson includes 2-3 hours preparing, cooking, and learning about the dishes and the
techniques used. Then sit down at the table and enjoy your very own home-cooked meal with a
good bottle of wine.
Time: Lunch or Dinner
Lesson Duration: 3-4 hours
Inclusions: Private cooking instructor at your holiday home, hands-on class with professional
instructor/s, preparation of three courses (appetisers, main course and dessert OR entrée, main
course and dessert) and drinks (wine, water and limoncello).

ITALIAN DESSERT COOKERY CLASS
This fabulous Italian pastry cooking class is dedicated to the dessert and sweet lover! Learn about
traditional Campania pastries as you explore the plethora of ingredients including Italian
chocolate, Sicilian almonds, Sorrento Lemons, cinnamon, local cream and fresh seasonal fruits.
Chef, Raﬀaele, an expert in Italian cakes and deserts and author of the cook book “I dolci della
tradizione nella Penisola Sorrentina” (Desserts – Pastries and Tradition from the Sorrento
Peninsula) will teach you some memorable tips and techniques that form the basis of Italian pastry
and cake making.
The focus will be on a mix of local and traditional Neapolitan cakes and desserts, such as Caprese,
the flourless chocolate almond cake, Baba rum cakes, Pastiera - a traditional Easter ricotta cheese
cake, and Zeppole – fried pastry balls with icing sugar, custard or chocolate cream. This dessert
cookery class is hands-on and includes the preparation of up to 3 pastries /desserts.
Time: Morning or Afternoon
Lesson Duration: 3-4 hours
Inclusions: Instruction with a professional pastry chef at your holiday home, hands-on cooking
class, preparation of 3 desserts/pastries, tea/coﬀee and light refreshments.

HEALTH & WELLBEING
Relax and pamper yourself with a range of health, beauty and massage therapy treatments
in the comfort of your holiday home or villa.

YOGA
Private Lesson
Enjoy a private yoga lesson at your holiday home any day and anytime with an English speaking,
Yoga Alliance Certified Instructor.
Whether by the pool at sunrise or under the olive groves at sunset, relish the opportunity yoga
provides to work deeply on your body and mind as you move to embrace the relaxed Mediterranean
lifestyle.
Vinyasa Yoga is a practice where movement and breath are connected for a transformative and
balancing eﬀect on the mind and body.
Classes build heat, endurance, flexibility and strength and are suitable for all levels, from first time
beginners through to advanced yogis.
All lessons are taught in English and yoga mats are provided.
Lesson duration: 60 or 90 minutes.

MASSAGE WELLNESS
Unwind and treat yourself to a therapeutic or deep tissue massage in the comfort of your holiday
home.
Our massage therapist combines Eastern and Western techniques to relax and restore physical and
mental well-being. All remedial and therapeutic massage treatments are customised specifically to
each individual.
The following full body treatments are oﬀered…

Head, neck, shoulders and upper back (30min)
A relaxing massage which uses combined pressure point techniques to relieve pain and stiﬀness
due to stress, tension or cold-like symptoms.

Relaxation Massage (60min)
A therapeutic, full body massage using a combination of calming techniques. This type of
bodywork gently relaxes muscles, stimulates circulation and provides feelings of tranquility and
heightened well-being.
Ayurveda Massage (60 min)
Ayurvedic massage is a key part of Ayurvedic therapy. Just as a machine needs to be oiled, the
body loves to have its largest organ, the skin, soothed, which is why oils are commonly used in
Ayurvedic massage.
This deeply relaxing massage brings nourishment to the tissues, cells and energy channels, deep
relaxation to the muscles and calmness to the mind and nervous system. Special handcrafted
organic oils are prepared with herbs to maximize the healing process. This is a whole body massage
involving the back, arms, hands, neck, head, legs feet, hips. The oils are heated to a comfortable
temperature. The oil is
infused with Ayurvedic herbs for individual body-mind constitution composed of a Dosha, a
combination of the five diﬀerent elements.
This deeply healing therapy is beneficial for the nervous system and immune system and supports
the healing of many disease in the body and mind.

Deep Tissue Massage (60min)
A powerful massage designed to alleviate deep-seated tension and muscular stress. This massage
relaxes the muscle fibers of the whole body; improving the mobility of regions of chronic
discomfort resulting from stress, trauma or overuse.
Lymphatic Drainage
Lower Body - approx. 60min
Full Body - approx. 90min
Lymphatic drainage is the manual stimulation of the interstitial fluids of the body. The technique
itself is very light and very relaxing, comprising gentle strokes and pumps on the skin with some
deeper work over the lymph nodes (in the neck, groin, armpits etc).
Lymphatic drainage is useful as an adjuvant in the aesthetic treatments aimed at the reduction of
cellulite, to stimulate blood circulation and in cases in which there is an excess of water retention in
all districts of the body.

BEAUTY THERAPY
Enjoy a range of skin and beauty treatments by a specialised beauty therapist in the comfort of
your holiday home. If you have a wedding or special event, why not consider a hair or makeup artist
for the final touch.
We can cater for your every beauty need. Services include:
- Waxing
- Pedicure and manicures
- Facials
- Hair dressing
- Make-up artist

Make your choice and contact us.

Thanks.

