Farm to Fork Studio

THAIl COOKING CLASS

COOKING AT A UNIQUE LOCATION

PREPARE THAI DISHES
GUIDED BY OUR EXPERT CHEF

PICK ORGANIC INGREDIENTS ENJOY YOUR HANDMADE
FROM OUR GARDEN MEAL IN OUR GARDEN FACE

€ SPOTS ARE LIMITED | VEGETARIAN OPTIONS AVAILABLE
B @FARMTOFORKSTUDIO.COM (FB/IG + YOUTUBE & TIKTOK SOON)

Q ® =




SOLO TRAVELER 1,500 BAHT

CHOOSE 4 DIFFERENT DISHES

SPRING ROLLS PAPAYA SALAD

CHICKEN COCONUT SOUP SPICY PRAWN SOUP

GREEN CURRY RED CURRY

BANANA IN COCONUT MILK MANGO STICKY RICE




COUPLE PACKAGE 2,900 BAHT

CHOOSE 6 DIFFERENT DISHES

SPRING ROLLS KUNG SARONG TUNG TONG PAPAYASALAD CHICKEN SALAD SPICY VERMICELLISALAD

CHICKEN CASHEW NUTS

CLEAR SOUP PRAWN SOUP CHICKEN SOUP PAD SEEW

PAD THAI

GREEN CURRY RED CURRY

BANANAIN MANGO STICKY
COCONUT MILK RICE




N

Farm to Fork Studio

THAI COOKING CLASS

EVERYONE'S WELCOME

WE BELIEVE FOOD SHOULD BE JOYFUL AND INCLUSIVE. WHETHER YOU'RE
VEGETARIAN, VEGAN, HAVE FOOD ALLERGIES, OR SPECIAL DIETARY
PREFERENCES—JUST LET US KNOW WHEN BOOKING. WE'RE HAPPY TO ADAPT
THE MENU SO YOU CAN FULLY ENJOY THE COOKING EXPERIENCE. AT OUR
FARM, EVERYONE’S SEAT AT THE TABLE MATTERS.
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PICK SOME FRESH, LEARN AUTHENTIC THAI ENJOY YOUR HANDMADE TAKE HOME SKILLS,
ORGANIC INGREDIENTS RECIPES WITH MEAL IN OUR BEAUTIFUL RECIPES, AND HAPPY
STRAIGHT FROM OUR FARM. CHEF OH. GARDEN SETTING. MEMORIES.

Contact & Booking
+66 637 80 5554 (English)
+66 9 50 35 7778 (Thai)

¥ booking@farmtoforkstudio.com
farmtoforkstudio.com
FB / 1G : @farmtoforkstudio

Scan QR to book
your class




