
 
 
   
 
 
 
 

     

 

 
Half Day Farm to Table 
Discover Maltese tradition from soil to plate as you explore our thriving farmland, then craft a seasonal 
three-course meal in a hands-on cooking class using the freshest local ingredients.  

 
 
In the morning, we will visit our 100 tumoli of 
farmland situated 100m away from our kitchen. 
Here you will learn more about the crops 
growing at our bountifully estate and experience 
the seasonal Maltese agricultural first hand. 
 
 
The farm visit will be followed by a 3-hour hands-
on cooking class at our Rural Workshop kitchen 
to cook a 3-course menu. Using healthy, 
traditional family recipes and local, seasonal 
ingredients, you’ll discover the Maltese cuisine 
just like we cook it at home. 
 
 
 
 
 
Tour Details 
 
Duration:  4 hours 
Entrances: Cooking Workshop. 
Transport: Included (to and from accommodation). 
Guide: Not Included 
Lunch Workshop: Hands on cooking class consisting of a 3-course menu • Coffee break consisting of 
tea/coffee & sandwiches • Dine in the restaurant & enjoy the fruit of your labour, with a glass of house 
wine •Free flowing jugs of water • Take home recipes, apron & chef’s hat. 

Travel Period 
2026 

 Code:  S07-2026 
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