BY ANANTARA

SPICE SPOONS



Pi1zza secrets

EXPLORE THE ART OF PIZ7ZA MAKING
WITH OUR MAESTRO PI1ZZA10LO.

Head to La Locanda della Canonica and discover the art of making, stretching
and preparing the dough of your delicious pizza.

Sample the exquisite flavours of the cheese, vegetables and meats that our
chefs source from all over Campania. Finally, bake and taste a selection of
perfectly topped pizzas that tell the story of the Amalfi Coast.

Duration: I hour 30 minutes

Available from 3:30 pm to 5:30 pm

Price: EUR 150 per person

Includes: All instruction, an apron, printed recipes and tasting of three
different pizzas, water, and a glass of Italian bubbles

TERMS AND CONDITIONS:

Minimum 2 guests

Subject to availability

Cancellations must be made up to 48 hours in advance




Le mani In pasta,
Cannelloni del Convento

CELEBRATING THE BIRTHPLACE OF CANNELLONI
IN A SIGNATURE ANANTARA COOKING CLASS.

The famous cylinder-shaped pasta was invented in 1921 at the property, then
known as Hotel dei Cappuccini. To celebrate the birthplace of this iconic dish
of Italian culinary tradition, join Chef Claudio Lanuto at La Locanda della
Canonica and begin your journey in the Convento's historic gardens,
handpicking fresh herbs and seasonal vegetables.

Then, overlooking the breathtaking Amalfi Bay, learn the art of traditional
pasta making as you prepare the dough and shape it into the distinctive
cylinders that made this recipe famous. Guided by the Chef, you will create
yvour own cannelloni filled with beef and tomato before sitting down to enjoy
the dish you have prepared, accompanied by the unique atmosphere and
panoramic views of the Amalfi Coast.

Duration: 1 hour 30 minutes

Available from 3:30 pm to 5:30 pm

Price: EUR 300 per person

Includes all instruction, an apron, printed recipes and starter (caprese salad),
main course (cannelloni del Convento), dessert (lemon delizia), water, a
selection of local wines and coffee

TERMS AND CONDITIONS:

Minimum 2 guests

Subject to availability

Cancellations must be made up to 48 hours in advance
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