
Ken Frank’s Truffle Camp at La Toque 2010 Schedule
February 5th through February 7th, 2010

This is a total immersion hands on truffle experience with a maximum of 12 students cooking in 
the La Toque kitchen with Chef Ken Frank.

Itinerary

Friday Evening:
Welcome reception with Chef Ken Frank and French Regional Dinner in BANK Café and Bar.

Saturday Morning:
Hands on cooking class with Ken La Toque from 9 AM to Noon followed by the lunch that the 
class has created for themselves that morning. 

Saturday Evening:
Extravagant All-Truffle dinner with matching wines in La Toque.

Sunday Morning:
Champagne brunch with Truffle Omelets.

Details
 2 nights accommodations at the Westin Verasa Napa
 4 meals - Welcome dinner, Grand Truffle Dinner, cooking class/lunch, Sunday truffle 

brunch (wines and gratuities included with all 4 meals)
 Hands on cooking class Saturday morning with Chef Ken Frank in La Toque’s kitchen

Prices
 $1,200 per student, based on single occupancy
 $1,950 per couple, based on double occupancy
 $750 per student without accommodations


