A Time to Shop, Learn & Feast on a Unique Fusion Cuisine

6- Night Culinary Tour

Learn the secrets of Creative Caribbean Cuisine in a location that boasts the beauty of lush tropical forests, the Blue Mountains and the Caribbean Sea.
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	Day 1
	Day 2
	Day 3
	Day 4
	Day 5
	Day 6
	Day 7

	Welcome cocktail 

MAP

Overnight
	Cook Jamaican breakfast 8.30 - 9.30

Relax at Frenchman’s Cove

Afternoon tea and introduction to Rosemary Parkingson & various Jamaican products
Introduction to Jamaican Cuisine and Jerk history
Culinary session to prepare dinner  - Variation on the Jerk theme 

Jerk (barbeque in the garden )

	Visit to market accompanied by Rosemary

Cookery class from 11.00 - 1.00

Focus on coconuts / papayas / allspice

Lunch in the garden incl. a glass of wine or beverage

Late afternoon rafting


	Visit to Green Castle Estate with visit to Jerk stop en route at

Blue Berry Hill for lunch

Culinary session - first Appetizers -

with Busha Brownie products tropical starters 


	Morning tour to the blue mountains

and visit the coffee estate in Portland

Presentation by John Fletcher about coffee incl. coffee

Light Lunch with glass of wine
Afternoon - Dessert Delights with the best from Jamaica

coffee, rum and liqueurs
	Cooking for the Gala Dinner  traditional Jamaican specialities 
Lunch at the beach

Afternoon swim at Winnifred Beach


	Departure after breakfast to Kingston Airport

Stopping at Long Bay

Lunch at Yahimba


Accommodation - 
* 6 nights at Hotel Mockingbird Hill
MAP Details:  

Full details available on request  

Tours: 

Transportation/transfers as outlined in itinerary 

Prices:

- For a Garden view room US$ Prices Available on Request
-For a Superior room          US$ Prices Available on Request
