
 
 

 
 
 

Dates for cooking classes 2024 

 

14th February Happy Valentine  

 The gentlemen cook for the ladies, meanwhile the ladies enjoy the SPA 

area. 

  

 The cooking class starts at 3 p.m. for the men who conjure up a menu 

together with culinary director Henry Oskar Fried for their partner. 

Whilst the men are creating a wonderful menu, the ladies enjoy relaxing 

2 hours in our SPA-area. At 6 p.m. we welcome the partners to the 

prepared menu in our cooking class area.  

 (Aperitif, corresponding wines, water and a digestif are included.) 

 

  Price for two persons 800,- 

 

4th March Start the spring season with vitality 290,- 

 

5th March  

 Cold and warm creations of goat's cream cheese 

 with vegetables, fish and meat  270,- 

 

9th April  

 Regional cuisine with heralds of spring  270,-  

 

29th April 

 Italian pasta cuisine  270,- 

 

30th April 

 Baden asparagus with fish and meat  290,-                                                                           

 

29th July 

 Vegetarian into the summer  280,- 

 

30th July  

 Fresh and saltwater fish  330,- 

 

30 th September  

 Traditional Swabian-Baden Sunday dishes  260,- 

 



 
 

 
 
 

 

1st October  

 Vegetarian variations of pumpkin  280,- 

 

14th October  

 "Ladies' menu“    

 Melange of celery, truffle and chestnut  

 - 

 Velouté of Hokkaido pumpkin with Saint scallop 

 - 

 Stuffed guinea fowl supreme with corn variation 

 - 

 Cappuccino of coffee arabica granite, mandarin sorbet  

 and almond foam  290,- 

 

15th October  

 "Men's menu"  

 Salpikon, blanket and goulash  270,- 

 

4th November  

 Farm duck and autumn vegetables  290,- 

 

5th November  

 Braised fish, meat and vegetables  280,- 

 

 

Dates for cooking classes 2025 

 

14th February  

 Happy Valentine 270,- 

 

3rd March 03, 2025 

 Italian home cooking  270,- 

 

 

 

 

 

 



 
 

 
 
 

 

Our sophisticated Traube Tonbach cookery school organises regular cooking classes on select 

culinary themes. The class price includes the wine pairing, beverages, all documents and recipes, 

and an exclusive Traube Tonbach logo chef’s apron. The courses can only be offered to groups 

of six people or more. For a group of eight or more, we are happy to arrange a course on the 

themes and dates you wish. We charge an extra 50.- for day classes for guests not staying at the 

hotel. If you cancel a reservation at short notice (fewer than 14 days before the course is 

scheduled to begin), we are forced to send out a cancellation bill (80% of the contractually 

agreed price for participation) unless we are able to fill the place e in the course for the period in 

question. This also applies if you change your booking to a later time and subsequently cancel.  

Registrations are made through our reservation department at +49 7442 492 665 or per email 

at reservations@traube-tonbach.de 
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