ECO FARM COOKING CLASS PACKAGE

Ampil Peam Village, Pouk District, Siem Reap, Cambodia

Discover authentic Khmer cuisine through our immersive cooking class, paired with a visit to

a picturesque Eco-farm in a traditional local village.

Price: 35.00 USD/pax
Duration: 2hours
Explore Package Includes:
> Walking through the Organic Farm
04 Courses Set Menu (Authentic Khmer Foods)
Included Drinks (Selections of Soft drinks and water)
Pick Fresh Vegetables from the Garden
Learn about Local Herbs & Traditional Farming
Cook Authentic Khmer Dishes with Our Local Chef
Certificate will be delivered by chef on site (Menu & Recipes attached file)
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> Savor your handmade Khmer meal in a serene and peaceful countryside setting

Price: 40.00 USD/pax
Duration: 2hours30min
Adventure Package Includes:
> Enjoy Riding Oxcart with touring local village and rice field
Walking through the Organic Farm
04 Courses Set Menu (Authentic Khmer Foods)
Included Drinks (Selections of Soft drinks and water)
Pick Fresh Vegetables from the Garden
Learn about Local Herbs & Traditional Farming
Cook Authentic Khmer Dishes with Our Local Chef
Certificate will be delivered by chef on site (Menu & Recipes attached file)
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Savor your handmade Khmer meal in a serene and peaceful countryside setting



Who should we recommend this to:

Couples

Families

Friends who Love Culture & Nature
Travelers who want real local experiences
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Terms & Conditions Apply:

» Minimum 2 persons per booking
» Reservation required at least 1 day in advance
> Subject fo availability

Our Program

Explore €ooking €lass Package Program

10:30 am: Meeting with our Chef, enjoy welcome drinks & cold towel

10:45 am: Staring the cooking theory

11:00 am: Chef touring Eco-farm infroduce and pick fresh organic vegetable with guests
11:15 am: Beginning the cooking class

12:00 pm: Wrapping up & Enjoy lunch

12:30 pm: Souvenir photo with Chef present Certificates and recipe

Adventure €Cooking €lass Package Program

10:00 am: Meeting up our Bronam Team at Oxcart terminal and touring local village, rice field
10:30 am: Meeting with our Chef, enjoy welcome drinks & cold towel

10:45 am: Staring the cooking theory

11:00 am: Chef touring Eco-farm infroduce and pick fresh organic vegetable with guests
11:15 am: Beginning the cooking class

12:00 pm: Wrapping up & Enjoy lunch

12:30 pm: Souvenir photo with Chef present Certificates and recipe

€reatce memories, learn new skills, casce ¢he freshness!



