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% Day One:

We will pick you up afuebla’snternational airporton a
comfortabletransportation with A/C an experienced driver will take g
you to the beautiful city of Puehl&t your arrival we will take you to
the Hotel of your choiceyou have 4 beautiful boutique Hotels
where to choose from and whergou will find first class
accommalationsand servicesn their historical buildings with unique
architecture They arealso home to thetwo top restaurantsn
PuebladEko$ andoMesones Sacrasti

After checkingn,we o6 | | | esdme yest tor obranaseecookingclasshe next day.
FL
@ﬁ@ Day Twa

Good morning!'We are certain you had a very well rested
night in our comfortable Hotels. After having a nice breakfast
we will welcome you properly and in a very light meeting we
will provide you with a detailed itinerary for all of our
activities during your trip explaining each one of them. Finally
we will take you on a tour through the historic center of
Puebla and its surroums. You will be able to seand learn
about the majestic @thedral, the San Fraisco Church and
= ' the Forts thatguardedPueblao N tCineo deMayBattled .
Yoluld get t oMescédolgPariada ntdh & adk e a CgseDeldfefdigp@,k at oh odu s e
seems to be made ofhite sugarcandy. And speaking ofcandye 6 | | t a kSantgyGlata t o t h e
Street, famougor all theshopsthat sell traditional candiewsh er e you 61| | be abl e t
sweets and cookies for the enjoyment ofehds and family back home
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Af ter the visit to the Heasytor a o |
for your first cooking clasa t Meson dé&acristiawhere you not N( , I 2

onlywilhave a | ot of fun butcpyashso youd

learn to cooka three course meaif the

most traditionaldishesalong withthe pre-Hispanidechniques that make

Mexican food unique. Your teachevill be the great chef Alonso Hermélez

who will always keep fiendlyand warm environmentY o u 6 | | be amaz:¢
di shes that youdl !l be pMolePodantherigh, fr om
cinnamon and chocolate sauce made of different types of hot peppers and as
many ot he Chilesln Nogailat tRob&an®epper stuffed witlinely

. chopped meat, nuts and dry fruitevered with a creamy walnut sauce ahe

fruit in fashion these daypomegranatarils;this dishwasdeveloped around

the 17th century andt is one ofthe most renowned dish of Puebla's cuisine

After the transformation you made from raw materials to delicious dishes, lunch is a must to enjoy

your creations The visit toCholulas next Puebla s s i .drtthesrplaceve wilyvisit the

breathtaking @thedral that is located upoa pyramid-one ofthe biggest in thevhole continent and

d o rfadget to bring your camerdo take a pictureof the Popocatepetio | ¢ ®and@oyd 6named t h
way for thepoblanosvhile we are up there.

Finally, wedl |l t a&iogdinpen atandiheréaktastic cestdirararudive yotiao
frameworkto prepare yourself for another day of cooking.

=ar: Day Three:
Buenos Dias!

After having a hearty breakfast at our hotel.e heédsto thePalafoxiankibrary, which happens to be
one of the crown jewels oPueblaa World HeritageMonumentandhome to 9 incunabulum$Ve are
going to have chance watchone of thispreciousbooksup closeandsee itopenrightin front of
your eyes,in a library that has been recoveriagd restoringnvaluable
books since ifirst operedin 1646.

One of the traditional handcragtfrom Puebla is théamousoTalaverg;
The Talaveras a type of ceramic that originated TralaveraSpain,
during the Moorish occupation that can only be made under license i}
Pueblaand Tlaxcala. Bhy people consider Puebla, the home of
MexicanTalaverdecauset was the place to sethe first regulations
and standards for determining uniformity and excelleforethe
traditional MexicaralaveraThelocationswherethe regulationsare met are calledfabricasand

there areonly a few leftin MexicoOne of t he most fabeicd m ueblaziskhowd c er t
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as Uriarte Talavera, which was founded by Sr. Don Dimas 1 a
Uriarte in 1824 This factoryhas been in the hands of the sam g N( AA I 2

family for four generation#ind who could be better guide than CUISINE
the 4th generation president of the factory itdelfake a look at
the store at the end of the tour, i f yotbeyl i ke ¢

will shipit right to your home.

After the riches of eculturaland a traditional handcrafisits we
are ready to begimo cook again. Wewill takea walk througha
traditional Mexicamémarketso you get to buyour fresh and
flavorfulingredients for that clas¥.our Teacher the chef Alonso S
will introduceyou to the ingredients anavill help you to get
familiarized with the way toecognize and picthe best
products Yo u &6 | | be able to taste
buying themBack at the kitchengu will prepareanotherthree

differentcourse meala mix between traditona nd r egi on a | di shes wt
anxious to show to your friends back home.

After you enjoyed the transformation from those ingredients into your lunch, we will

take you to theExConvent of Santa Ros@Vhere you will see howthe nunslived in

cloisters at the XVIII centurypraying for all of us the rest of their liveldere at the
ex-Convent you willbe able toseethe museunthat showsthe characteristics afhe 7
differentrgi ons of Puebl a and most i mportant,
the Nuns cooked and preserved many of the traditional recifiéss beautiful kitchen is

one of kindbecausaet is one of the oldest in the continepnand itis entirely made of

Talaveralt is amazing

During the afternoonoff, we 6 | | p rwotlva list and girections t@ome activities yogando on
your own, like walkingthrough the Artists neighborhoodor a
niceand relaxing massaget he hot el and spd

For dinner, you will choose to experience some of the best
restaurants in Puebla as tb€asa de losiiecas, ( Ho u s ¢
dolls) andLacasa de la Abudl@ar a n n y 8 smongothsrs )
No matter which of our optionsyou choosey o u 6 | bne & n j=
the mostwonderfulculinary experiencgyou will ever have.
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CUISINE

After a hearty breakfast we will start our cooking class with a walk through the market to choose the
ingredients for the day. You will be introduced to the ingredients and familiarized with the appropriate
way to select it. We will cook with the Chef AltsoHernandezat O Mesones de Sacri
set of true traditional dishes from Puebla and of course your enjoyment.

After having your creations for lunch, get ready and pack
little bag because we are going to Cuetzak®town where
Totonaca andNahuatl culture is still pretty much alive.
Cuetzal an means oPl ace of
saidit was a place populated higat a lot of QuetzalesRirds
of colorfuland large brilliant tail feather) One o f
Towns o f of dhgxeicutwedand traditions, a town
in touch with nature, archeological sites and a very

traditional market pl ace.
on our way to CuetzalanWe will spend the night at the
hotel o0Casa de Piedrao.
zats Day Five:

Buenos dias! You will wake up in an impressive and beautiful sé&ather and fog making a unigue
combination that brings mystery upon the town, get ready to a nice breakfast and for real fresh coffee.

We will visit an archeological site named Yohualicfiehe House of
the Night), you will be transported through time when you visit the
biggest ball counivhere preHispanic people played the traditional
Ball Game to please their gods. It is so amazing to feel the energy
between the four pyramids that shomorth, south, east and west.
We will have a view of the little church made of stones taken from
the archaeological site.

After this rich experience we will travel back to Puebla where you will have the chance to padoand
some last minuteshop.
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