This is more than a holiday —
it is an immersion into the
artisan food culture of
Transylvania. From vibrant
markets to family-run farms
and vineyards, you will learn
traditional recipes, meet local
producers, and explore culinary
traditions.

You will return with new
recipes, new friends, and
unforgettable memories.

Scan to register

casaratiu.ro

rtivguesthouse | Cookery @ Artisan Experiences

casaratiudeoaspeti

Join us for an immersive, culinary-focused trip to Transylvania! Based at the
charming Ratiu Guesthouse in Turda, Romania, you will experience hands-on
cookery lessons, preceded by local market shopping trips and engagement
with local artisan producers.

Enjoy wine tastings and vineyard visits, and a spectacular finale dinner in the
countryside. The trip will be led by London chef Paul Bloomfield, who has been

Paul Bloomfield visiting Transylvania for 18 years, in partnership with the Ratiu Foundation.




Your experience includes:

Cookery Workshops

Two mornings of hands-on cooking with
local chefs, learning traditional
Transylvanian recipes.

Markets and Vineyards

Guided visits to bustling local markets
and a regional vineyard, discovering
local ingredients.

Artisan Encounters

Meetings with producers of cheese,
honey, and charcuterie, exploring the
traditions of Slow Food and natural
farming.

Foraging and Storytelling

Foraging walks followed by an intimate
evening learning about Transylvanian
food culture.

Authentic Dining
Evenings featuring dinners in unique
and memorable local settings.

At a Glance

When: July 21-24, 2026
(arrivals: Monday, July 20th;
departures: Friday, July 25th)
Duration: 5 days

Group size: 8-10 guests
Price: €700 (excluding flights)

Flights: Guests arrange their own
(to Cluj-Napoca, Romania)
Airport transfer included

Accommodation: The Ratiu Guesthouse



