
ITINERARY: Milan, Bologna, Tuscany, Rome  
  
13 May - 25 May 2018 
UVU Culinary Arts Institute 
  

Day 1, May 13: USA / Milan, Italy Meals: D 

  
Arrival: Welcome to italy, one of the most famous travel destinations in the world!  Prepare for an incredible 
journey as you experience everything Italy has to offer from the treasured cultural and historic sites to the 
world famous cuisine -arguably the most influential component of italian culture. From the aromatic white 
truffles of Montone to the rich seafood of the Cinque Terre coast, each province and region of Italy offers 
culinary treats for the most experienced of palates. Our journey will begin in Milan, one of the most 
prominent Italian cities located at the northernmost tip of Italy. 
 
Afternoon: The group will arrive at the Milan MXP (Milan Malpensa International Airport), where upon 
clearing customs and immigration your private driver and guide will greet the group and assist with the 
transfer to your hotel. Your group will be staying at the Kilma Hotel in Milan, a stylish modern 4-star hotel 
located 30 minutes from the airport. Upon arrival, the group will check-in to the hotel and prepare for the 
start of the experience.  
 
Evening: Once the entire group has arrived, we will have a delicious welcome dinner at a local favorite 
restaurant where we will sample some of the culinary flavors of Northern italy. After a delicious meal the 
group will retire for the evening. 
 
Kilma Hotel Milan Fiere 
Address: Via Privata Venezia Giulia, 8, 20157 Milano MI, Italy 
Phone: +39 02 455 0461 
  

Day 2, May 14: Milan, Italy Meals: B, D 

  
Breakfast: Before setting out to explore the city of Milan, the group will have a delicious breakfast at the 
hotel where the group will be able to sample a variety of cheeses, charcuterie, and other traditional breakfast 
items. 
 
Morning: In the morning the group will be met at the hotel by their guide to begin their city and culinary tour 
of Milan. The first stop on the tour is the famous Duomo cathedral (Duomo Di Milano). This famous structure 
is dedicated to St. Mary of the nativity and is the seat of the archbishop of Milan. This incredible cathedral 
took nearly 6-centuries to build and is the largest church in all of Italy. Our group will have a guided tour 
inside the Duomo structure (price of admission covered), and we will get the opportunity to see the many 
beautiful frescos that cover the cathedral ceiling. Upon exiting the Duomo, adventurous members of the group 
can purchase bird seed to feed the hundreds of pigeons that crowd the courtyard grounds. 
 



Afternoon: Before the start of the guided market tour, the group will have the opportunity to purchase lunch 
at one of the many nearby eateries in the city. Your guide will come equipped with several recommendations, 
but feel free to venture out and select an option on your own. 
 
Immediately following lunch, the group will begin the guided market tour. We will get to see the where local 
chefs purchase fresh produce, meats, and assortment of ingredients for their restaurants. The guide will 
explain how the perfect ingredients are selected and how to identify suitable ingredients for one of Milan’s 
most famous dishes -saffron risotto. 
 
Following the guided market tour, the group will have free time to explore the main city center and visit a 
number of famous historical and culinary sights. 
 
Evening: The group will return to have dinner at a local italian restaurant. While the group will have a variety 
of dishes provided, saffron risotto should be high on the list as to experience one of the more authentic dishes 
of Milan. Following dinner the group will return to the hotel and retire for the evening.  
  
Kilma Hotel Milan Fiere 
Address: Via Privata Venezia Giulia, 8, 20157 Milano MI, Italy 
Phone: +39 02 455 0461 
  

Day 3, May 15: Milan - Parma - Modena - Bologna Meals: B, D 

  
Breakfast: Before setting out for Bologna, the group will enjoy a delicious breakfast at the hotel.  
 
Morning: Your guide will meet you at your hotel along with your driver to ferry you to one of the most 
popular culinary destinations in Italy, Bologna. Bologna is considered by many to be the gastronomic heart of 
Italy and this reputation resonates through every italian food circle. For those interested in samping some of 
the best culinary recipes italy has to offer, you don’t have to look any farther than the city of Bologna!  
  
As our group makes its way to Bologna (traveling straight through from MIlan takes ~2.5 hours), our group 
will stop in Parma for our parma ham and parmesan tour. Your tour guides will instruct you on the ageing 
process for both parma ham and parmesan cheese. You’ll quickly become acquainted with the delicious flavor 
of parmigiano reggiano cheese and how vastly superior it is to the widely distributed american counterpart 
(parmesan cheese). The ageing process is what gives parmigiano reggiano cheese its unique and powerful 
flavor and should always be the preferred option in italian cuisine. We will also learn about parma ham and 
be educated to how it is still made via traditional methods and techniques in italy today.  
 
Afternoon: The group will break for lunch before visiting the largest past factory in the world, Barilla. We 
will have a tour of the barilla pasta factory and learn about how the organization grew from its traditional 
italian roots, to become the world’s largest pasta distribution company. If you are curious, you can also visit 
the Barilla library, which houses some of the most ancient italian recipe books - the oldest dating back to the 
earliest century A.D.!  
 
Following lunch, the group will travel to Modena for an introduction to the production methods and 
techniques for balsamic vinegar. We will have the opportunity to sample a variety of types, and those in the 
group interested in acquiring a great souvenir gift can purchase a bottle of authentic modena balsamic 



vinegar. After the balsamic experience in Modena, the group will continue on to Bologna where we will 
check-in to our hotel. 
 
Evening: Shortly after check-in the group will have the opportunity to eat dinner at a local restaurant. Be sure 
to try some of the local favorites including bolognese and tortelloni.  
 
Relais Bellaria Hotel 
Address: Via Altura, 11bis, 40139 Bologna BO, Italy 
Phone: +39 051 453 103 
  
  

Day 4, May 16: Bologna, Italy Meals: B, L 

  
Breakfast: After enjoying a delicious breakfast at our hotel, we will head to Podere San Guiliano where we 
will have an incredible all-day cooking session with the head chef Federica. 
 
Morning: Your private driver will arrive at the hotel shortly before 10:00am to arrange transport to Podere 
San Guiliano. Podere is a famous farm-to-table style hotel and restaurant where all the ingredients are grown 
on the farm just behind the restaurant. The particular emphasis of the facility is excellence in the ingredients, 
and this is evident in how chef Federica approaches her culinary craft. 
 
The group will have an all-day cooking class where we will cover the unique elements of Bolognese cooking. 
While core elements of Bolognese cooking are similar to cuisine in Northern Italy, Bolognese recipes are 
focused around balance. During the all-day cooking session we will cover a variety of italian pastas. Our group 
will prepare several traditional items such as bolognese sauce, tortellini, tortelloni, tagliatelle and much 
more! Chef Federica will instruct the group how to create delicious fillings and sauces to accompany the 
pastas and afterwards the group will have the opportunity to sample their creations. 
 
Afternoon: Following the all-day culinary class, the group will also get to tour the farm, where all of the 
produce is grown fresh for the restaurant. The grounds keepers will help the group understand the 
importance of growing your own produce, or identifying produce from the finest of sources in order to create 
a delicious end product. 
 
Evening: As the group returns to the hotel, they will be free to select a variety of restaurants to dine at for the 
evening and will have the remainder of the night at their leisure to explore the nearby region of Bologna. 
  
Relais Bellaria Hotel 
Address: Via Altura, 11bis, 40139 Bologna BO, Italy 
Phone: +39 051 453 103 
  
  

Day 5, May 17: Bologna - Venice (Day Trip) Meals: B, D 

  



Breakfast After enjoying a delicious breakfast at the hotel, the group will prepare to depart for our Venice 
day-trip. 
 
Morning: Our driver will meet us at the hotel in the morning (9:00am) to take the group to Venice. The trip 
will take approximately 1.5 hours to arrive at Venice where the tour will begin. Upon arriving in Venice we 
will visit two popular locations - Saint Mark’s square and the grand canals of Venice.  
 
St. Mark’s square (Piazza san Marco) is one of the most beautiful piazzas in Italy and has a millennial old 
history to accompany its beauty. This square is the central location for all main events in Venice from parties 
to parades, this square has hosted many of the major events in Venice. This enormous square is located 
directly in front of the Basilica of St. Mark. Our group will tour the square and visit many of the famous 
historical sites around Venice, witnessing for ourselves the many unique elements of this beautiful city.  
 
Afternoon: The group will break for lunch and your guide will provide you several options to choose from to 
get a taste of the city of Venice before the group sets out for their gondola canal ride.  
 
The canals of Venice are located in a historic district of the city. The canals were originally constructed as a 
way for citizens to pass from one block of the city to another as Venice is built on several earth mounds that 
form the foundation of the city. Wood pilings were driven into the earth in order to support the buildings, and 
the canals have remained today as a historic means of moving about the city.  
 
Following your gondola ride the group will have a couple hours of free time to explore, taste, and visit many 
of the popular sites and eateries in Venice before deparitng back to Bologna. The trip will take another 1.5 
hours before we arrive back at our hotel accommodation. 
  
Evening: Before retiring for the evening, the group will have another delicious meal together at a nearby local 
restaurant. 
 
Relais Bellaria Hotel 
Address: Via Altura, 11bis, 40139 Bologna BO, Italy 
Phone: +39 051 453 103 
  

Day 6, May 18: Bologna, Italy Meals: B, L 

  

Breakfast After enjoying a delicious breakfast at your hotel, the group will set out to Podere San Guiliano for 
another all-day cooking experience. 
 
Morning: Your driver will arrive to ferry the group over to Podere San Guiliano shortly before 10:00am, and 
you will arrive with time to prepare for another exciting day of Italian cooking. Today you will cover a variety 
of dishes such as antipastas and ciabatta. You will explore the intricacies of several local favorite dishes and 
deconstruct the many layers of flavors. We will explore how to make local bread and cheese dishes and 
several mains. 
 
Afternoon: After creating several delicious culinary items you will have the chance to sample them for lunch, 
enjoying the blend of flavors you’ve created. Following your lunch, we will conclude the all-day cooking 



session with a series of dessert items. Immediately following your cooking class, your driver will arrive to 
transport you back to your hotel accommodation where you can rest and relax before setting out for dinner. 
  
Evening: The evening will be at your leisure, allowing you to try one of the nearby local restaurants, or to 
relax at the hotel restaurant and try several of the culinary dishes offered there. 
  
Relais Bellaria Hotel 
Address: Via Altura, 11bis, 40139 Bologna BO, Italy 
Phone: +39 051 453 103 
  
  

Day 7, May 19: Bologna - Florence Meals: B, D 

  
Breakfast Enjoy a delicious breakfast at your hotel before setting out for Florence.  
 
Morning: Your driver will arrive to meet you in the morning and the group will pack their bags and depart for 
the beautiful region of Tuscany. Tuscany is located in central Italy and is home to some of the region’s most 
recognizable Renaissance artwork, architecture, and food. The world famous statue of David resides here 
along with the Duomo basilica. Our group should expect the drive to take 2.5 hours. 
 
Before setting out for Tuscany, our group will make a morning stop in the city of Bologna to allow the group 
to tour some of the local markets, historical sites, and shop to their content. After a couple free hours in the 
city, the group will continue on its way to Florence. 
 
Afternoon: Before arriving in Florence, the group will have the opportunity to grab lunch before we arrive to 
check-in to our accommodation, the countryside estate Nerbona. This beautiful agriturismo is a spacious 
estate where they grow all the ingredients used in their kitchen. The spacious estate has lots of room to 
explore along with a pool so the group will have a free afternoon before settling in. 
 
Evening: The group will have a lovely welcome dinner at Nerbona before retiring for the evening. 
 
Agriturismo Nerbona 
Address: 53034 Colle Di Val d’Elsa, Province of Siena, Italy 
Phone: +39 0577 971 066 
  

DAY 8, May 20: Tuscany, Italy Meals: B, D 

  
Breakfast As the group arises with the morning sun, everyone will have a chance to enjoy a delicious 
breakfast prepared by Antonella before starting the activities for the day. 
 
Morning: The group will gather around 9:00am to walk through the woods (approximately 30 minutes) to 
where the chicken coops and shepherd is to gather milk and eggs to be used in the afternoon cooking classes. 
Members of the group can choose to either take the bus back, or walk on foot back to Nerbona. 
 



Upon returning to Nerbona the group will participate in a practical culinary experience what has been 
affectionately named ‘organic synergy garden’ - where the students will be able to participate in the removal 
of honey from a beehive and other organic culinary experiences. 
 
Afternoon: At noon the group will have a light lunch buffet of ‘Pappa al Pomodoro’ which is known as a local 
favorite. This tasty tomato soup is made with stale bread, tomatoes, garlic, basil, olive oil, water and broth and 
is traditionally served alongside a homemade cake.  
 
Following lunch the group will have the opportunity to make organic cheese and process fresh milk. This 
process is lengthy, but provides a rich understanding of how the finest of ingredients are enhanced through 
time and care.  
 
Evening: After a long day of culinary experiences, the group will sit down to a delicious dinner of cheese and 
homemade lasagna with vegetables and homemade cake and bread. This is hearty-home food in Italy and 
should provide a delicious meal for the group. 
  
Agriturismo Nerbona  
Address: 53034 Colle Di Val d’Elsa, Province of Siena, Italy 
Phone: +39 0577 971 066 
  

DAY 9, May 21: Tuscany, Italy Meals: B, D 

   
Breakfast After the group enjoys a delicious morning breakfast at Nerbona, the group will prepare to depart 
to Florence for a day trip. 
 
Morning: The group’s driver will arrive to pickup the group in the morning to take everyone to Florence (~1 
hour trip). Florence is the capital of Tuscany and has numerous sites to visit including the stunning Florence 
cathedral, the Uffizi gallery, Ponte Vecchio, and Palazzo Vechio.  
 
The group will have a market tour of Florence visiting many of the local stands and shops where the best 
chefs in Florence go to acquire their finest ingredients. Your guide will explain how items are used in a variety 
of italian dishes and the subtleties of using varied ingredients.  
 
Afternoon: While visiting Florence the adventurous in the group should make it a point to try a local favorite, 
lampredotto (cow stomach sandwich). Less adventurous travelers can opt for a more traditional, but 
excellent local restaurant. 
 
Following lunch the group will have the opportunity to explore Florence at will, visiting one of the many 
historical sites, visiting the famous art museums, or renting a bike to explore the city. Acanela will provide a 
list of attractions and instructions to arrive back at the meetup spot for the group to be transported back to 
Nerbona in the late afternoon. 
 
Evening: After having free time to explore Florence, the group will depart back to Nerbona to have dinner. 
  
Agriturismo Nerbona  
Address: 53034 Colle Di Val d’Elsa, Province of Siena, Italy 



Phone: +39 0577 971 066  
  

DAY 10, May 22: Tuscany, Italy Meals: B, D 

  
Breakfast After a delicious breakfast at Nerbona, the group will prepare for another extensive day of culinary 
experiences. 
 
Morning: At 9:00am the group will get on the bus (10 minute ride) to visit a local mill where the group will 
see how italian flour is produced using a traditional stone mill. The group will be educated about the 
traditional culinary methods utilized in Italy and will collect flour to be used in our cooking later in the day. 
 
We will return to Nerbona and will have a chance to walk through the field to collect a variety of herbs and 
ingredients to be used in the cooking class.  
 
Afternoon: Promptly at 12:00pm the group will be served a light lunch of ham, salami, bread, and homemade 
cake - immediately following the cooking class will begin. 
 
We will explore how to make traditional italian ravioli with meat sauce and learn how to make hand-made 
pasta with Tuscan ragout sauce. Following the main items the group prepares, we will also prepare a 
delicious dessert of tiramisu. 
 
Evening: After an extensive day of culinary learning, the group will have the opportunity to eat their 
creations before enjoying a relaxing evening at Nerbona.  
  
Agriturismo Nerbona 
Address: 53034 Colle di Val d'Elsa Province of Siena, Italy 
Phone: +39 0577 971066 
  
  

DAY 11, May 23: Tuscany - Rome Meals: B, D 

  
  
Breakfast After enjoying a wonderful experience in Nerbona, the group will have its final breakfast at the 
countryside villa before preparing to depart for Seina and ultimately Rome. 
 
Morning: Your driver will arrive to pick you up at Nerbona and the group will depart for Seina which is 
approximately 1 hour away from Nerbona. Siena is a beautiful city and does its utmost best to preserve this. 
As a result, you won’t see any cars within the center of Siena as the cobblestone streets are kept in pristine 
condition. A distinguishing feature of this city is the old style brick structures that cover the main city square 
and offer some truly breathtaking photo experiences during sunrise and sunset. 
 
The group will have the opportunity to explore Siena at their leisure (a list of popular sites and activities will 
be provided by Acanela). Some of the highlights include the central square (Piazza del Campo) and the gothic 

https://www.google.com/search?rlz=1C5CHFA_enUS767US770&q=agriturismo+nerbona+address&stick=H4sIAAAAAAAAAOPgE-LWT9c3LMmwsDRPS9GSzU620s_JT04syczPgzOsElNSilKLiwGom2S4LgAAAA&sa=X&ved=0ahUKEwjS3LnOztXYAhUL3WMKHebsBF0Q6BMIlwEwEA
https://www.google.com/search?rlz=1C5CHFA_enUS767US770&q=agriturismo+nerbona+phone&sa=X&ved=0ahUKEwjS3LnOztXYAhUL3WMKHebsBF0Q6BMImgEwEQ
https://www.google.com/search?q=agrictourismo+nerbona+florence&rlz=1C5CHFA_enUS767US770&oq=agrictourismo+nerbona+florence&aqs=chrome..69i57.5325j0j9&sourceid=chrome&ie=UTF-8#


architecture town hall and Palazzo Pubblico. Other highlights include market tours of the local ingredients 
used in many of the italian kitchens around Siena. 
 
Afternoon: The group will have the opportunity to get lunch at one of the many local eateries in the city 
before the group gets back together to board the bus to continue the trip to Rome. The journey to Rome wil 
take approximately 3.5 hours, with the group arriving in the late afternoon. 
 
Evening: As the group settles into the hotel, a delicious welcome dinner will be provided, featuring several 
traditional dishes such as carbonara and antipasta. 
 
Hotel Pulitzer 
Address: Viale Guglielmo Marconi, 905 00146 Roma Italy  
Phone: + 39 06 598 591 
  

DAY 12, May 24: Rome Meals: B, D 

  
Breakfast Enjoy a delicious breakfast at your Hotel before setting out to explore the city of Rome 
 
Morning: The group will set out to meet the guide to begin their culinary experience in the heart of Rome. 
The group will witness several traditional regions of the city and see how some of the most featured chefs in 
Italy prepare food for the multitudes of people who visit the city each day. 
 
The group will participate in a guided tour of the Spanish steps, Trevi Fountain, and other historical sites in 
the city including the Vatican city and St. Peter’s square. 
 
Afternoon: The group will have the opportunity to get lunch at their leisure before being given free time at 
the Roman Forum and Coliseum. The group can elect to visit both sites, or have free time exploring the city 
and sampling gelato from every street stand that cover what appears to be each and every street corner. 
  
Evening: Dinner will be hosted at a local restaurant in the city before the group returns to the hotel for the 
evening. 
 
Hotel Pulitzer 
Address: Viale Guglielmo Marconi, 905 00146 Roma Italy  
Phone: + 39 06 598 591 
 
 

DAY 12, May 25: Rome / USA Meals: B 

  
Breakfast Enjoy your final breakfast in Rome, and prepare to depart for the U.S. 
 
Morning: Your private driver will arrive to take the group to the airport to depart back to the United States. 
 


