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The Experiences
& Agenda of the
Chateau

STAYI NG I N A STUNNI NG CHA
COOKI NG I N THE CUI SI NE CL
THERMAL SPA TREATMENTS
MEDI EVAL VI LLAGE TOURS
MOUNTAI N WALKS -



ARRIVAL DAY - TOULOUSE

You will arrive in ~ Toulouse prior to August 8th, 2027.

*We suggest an optional stayover in Toulouse before or after the
retreat

Morning; Make your way to the chateau via a direct train or
take private transport

Welcome morning or refreshments  on arrivall

Tour of property, room assigning and settling in & vaking
in the magic of your French escape

Prk p | fkgs]| «O

1PM aLight French Lunch to en{'oy
Getting acquainted with your fellow guests

7pm aLe Dinner _
Tonight, you relax and let us cook for you so you can chill,
sleep and get over jetlag!




The 5 Day Agenda

Day 1

Day 1f Arrival & Welcome Evening
Morning (10:00 12:00)

Make your way to Chateau Gudannes to che
and enjoy morning tea

Lunch (13:00 14:00) Enjoy a chef prepared
French lunch at the Chateau with wine tastin

Afternoon (15:0017:00)f Enjoy the chateau
grounds, pool or chill while you settle in, the
enjoy welcome drinks on the terras». :

Evening (19:00)Seasonal welcome dinner
prepared by the chef with wine pairing
introduction. = i@
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The 5 Day Agenda
Day 3

Morning (8:009:00) morning mountain walk to awaken the
senses

(09:0011:30)f Optional Visit to Mirepoix medieval village or
chill by the pool

Lunch (13:00 14:00) Enjoy a fresh seasonal lunch in the
Chateau

Afternoon (13:0017:00)f Help us prepare dinner, bake
pastries, or desserts with the chef to enjoy Eitens at the
Chateau with winy” €

Evening (19:30)Provencad t yl e di nner under
garden lights: e




Day 4f Pamper Day at AblesThermes

Morning (09:00L3:00)F Excursion to AxesThermes
thermal spa for a day of relaxation: thermal pools,
hydrotherapy, and optional treatmer(s.:"

Lunch (13:00 14:00) Enjoy lunch in the villoge®®
(*At your cost)

Evening (19:30)Rustic dinner back at the chateau:
onion soup, charcuterie, and fresh bre@lss




The 5 Day Agenda

Day 5

DABYITSLOW MORNI'NG & FAREWELL

HL )J(ORRAREWELL CHAMPAGNE
H WITH PASTRI ES, FRUI TS
JUg CES.

FTERNACNMO@OHEGSOUT AND
RANS F& %S .







Le petit-déjeuner francgais > K
the French breakfast

www.FrenchlLearner.com

A ' ;f\." ]
le croissant le pain au chocolat

la brioche
French® ¥ Learner
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METHOD:
Sté&p I n a | arge, heavy Dbottom
St &p Brown seasoned & | ightly
drumsticks on both sides I n h

\

St 8p Add shallots, onion, and
softened.

Add carrot, celery, mushr oo ms
rosemary &2 a (lbaoyw glueea Sngoarrsn.i )

Add white wine and chicken br

Arrange chicken skin side up
Reduce heat a3ntuni cotves . S1 mmer

St &p Add butter and stir to m
pepper .. Garnish with herbs &

— 16




Le Dinner
Chicken Coqg Au Vin Blanc

Ingredlents
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Le - k « « KGCh&@ate Fondants

Serves 6

Ingredients: _

50g melted butter, for brushing

cocoa powder, for dus,tlngh _ _
2009 good -quality dark chocolate, chopped into small pieces
200g butter, in small pieces

200g golden caster sugar

4 eggs and 4 yolks

200g plain flour

Serve with Caramel sauce ( 1 tin coconut cream, good knob
Bugglr_, 2 ;[bsp. brown sugar, splash of vanilla, heat in pan until
ubbling

Method

Brush moulds with melted butter , then add a good spoonful of
cocoa powder into the mould. Rotate mould so the powder
coats the butter.

Melt 200? good -quality dark chocolate & 200g butter, chopped
into snﬁal pieces, melt in microwave for 2 mins, stir until
smooth.

In a separate bowl whisk 4 _e%gs and 4 egg yolks together with 200g
golden caster sugar until thick and pale

Sift 2009 plain flour into the eggs, then beat together.

Pour the chocolate into the egg mixture beating well until combined.
Pourthe fondant batter into a jug & evenly divide between the

moulds. *The fondants can now be frozen for up to a month and
cooked from frozen. Chill for at least 20 mins if serving immediately
Heat oven to 200C/fan 180C/gas 6. Place the fondants on a baking—

tray, then cook for 1812 mins until the tops have formed a crust and
they are starting to come away from the sides



Cooking Class
Menu; Beef Cheek Bourguignon
+ Rhubarb Creme Brule

6kaki« HrA"® -~ | kkiO

Ingredients; Serves 8

4 shallots orlonion, coarsely chopped
4-6 rashers bacon or spec

3 sticks celery, coarsely chopped

2 carrots, coarsely chopped

4 cloves garlic, bruised

1L red wine (Burgundy or Pinot Noir)
500 ml quality beef stock

6 sprigs thyme

1 bunch parsley

2 bay leaf

1 punnet whole baby mushrooms
1.5kg beef cheeks, trimmed and connective tissue remd
cut into halves

1 1/2 tbsp.. ol

60g unsalted butter, chopped

Sea salt

209 plain flour

Flatleaf parsley leaves to serve
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