
 

 

 
Shared classes at Mountain Thyme 

 
If you're looking for a new or different activity here in Verbier, we can offer you a 
fun and creative option, and we're right in the centre of the village! 

We are open all year round and run many different cookery experiences, allowing 
you to choose how much time you would like to dedicate to learning some new skills 
and having fun. We'd be delighted to see you for as many or as few courses as suits 
you. 

You can find a guide to the different cooking experiences by going to our website 
www.mountainthyme.ch/adults-courses then selecting a category to explore. Within 
each category you can then read more about each one, including the prices and 
duration by clicking on the course name.  If there is something you would like to 
learn but it’s not listed, then talk to us, as anything is possible! 

Classes range in length between 1 hour and 4h30 depending on the content and how 
much you would like to learn.  Some classes can’t be shortened, but most can be 
extended.  Let us know what would suit you and we will do our best to ensure you get 
the best experience possible! 

You can choose whether you'd like the course to be limited to you or your group 
(private) or whether you would be happy if others joined you (open).  

If you would prefer to do a shared class with other like-minded fun people, then we 
need a few weeks’ notice to market it out to the community.  We feel it is better to let 
you choose when and what you would like to do, than set a firm timetable which isn’t 
as flexible.   

For the shared pricing, we do need a minimum of 4-6 people (depending on the type 
of class), so would also recommend that you share it amongst your friends and 
colleagues. 

We look forward to seeing you soon! 

 
 
 
 
 
 

http://www.mountainthyme.ch/adults-courses


Some of the classes you can book… 
 

Baking 
Bread from heaven 
Gluten-free baking 

Perfect pastry 
Marvelous macarons 

Secrets of soufflés 
 

Asian cuisines 
Asian dumplings 

Indian feast 
Typical Chinese cookery 

Asian street food 
 

Swiss & other cuisines 
Alpine Swiss classics 

Middle Eastern mezze 
European street food 
Flavours of Mexico 

 
Entertaining 

Stylish starters 
Cocktails & canapés 

Dinner party showstoppers 
Afternoon tea 

Decadent desserts 
 

Skills based cooking 
Knife skills 

Mastering chocolate 
Making fresh pasta 

Stocks, sauces & soups 
 

Nutritious & delicious 
Plant-based food 

Super salads 
Raw delights 

Food for fitness 
 

The unconfident cook 
Easy entertaining 

Old dogs, new tricks 
Sunday roasts 

Speedy suppers 
 

Seasonal 
Game cookery 

Christmas canapes 
Ski snacks 

Easter treats 


