COOKING LESSONS

Thai cuisine places emphasis on lightly prepared dishes with sfrong aromatic components. Thai cuisine is
known for being spicy. Balance, detail and variety are important to Thai cooking. Thai food is known for ifs
balance of the five fundamental taste senses in each dish or the overall meal: spicy, sour, sweet, salfy, and
bitter.

Whatever your aspirations, whatever your level your individual needs will be addressed with as much
affention as you require. You will have a choice of learning a 3-course menu or a 5-course menu,
incorporafing soups, stir fries, salads and desserts.

Your Villa Manager will be pleased to arrange it for you at the villa.
3 Course menu 2,000 per person

5 Course menu 3,000 per person

All the prices are in Thai Baht subject fo service charge (10%) and VAT (7%)


http://en.wikipedia.org/wiki/Pungency

