
PIC Number: 948037649 Organisation ID: E10207576

Your Mobility Partner

Creativity and Soft Skills

PORTUGUESE CULINARY
JOURNEY WITH PASTEL DE NATA

WORKSHOP TO TASTE
PORTUGUESE PASTRY



Course Overview
This course masterclass offers a comprehensive introduction to Portuguese
pastry, focusing on the iconic Pastel de Nata. Participants will learn the history,
techniques, and cultural significance of this delectable treat, and they will have
the opportunity to create their own Pastel de Nata from scratch. Whether as a
standalone experience or part of a longer course, this masterclass provides an
immersive journey into the world of Portuguese pastries. 

Course Objectives
Understand the history and cultural significance of Portuguese pastry.
Master the key ingredients and techniques in Portuguese pastry making.
Create a diverse range of Portuguese pastries.
Perfect the art of making Pastel de Nata.
Develop hands-on skills in pastry preparation and baking.
Hone sensory evaluation for pastry tasting and critique.
Learn about pastry presentation and plating techniques.
Immerse in Portuguese pastry culture and traditions.



Learning Outcomes
Participants in this masterclass will delve into the world of Portuguese pastry,
with a spotlight on the iconic Pastel de Nata. Through hands-on learning, they'll
master the craft of creating this delectable treat while gaining cultural insights
into its significance. The course offers an immersive journey, ensuring participants
leave not only with newfound skills but also a richer appreciation for Portuguese
culinary traditions.

Duration: 1 Week (5-Day)

Language:English

Certificate: A Certificate of Attendance will be awarded to participants who attend
minimum of 80% of the course.

Schedule: The time of classes, whether in the morning or afternoon is dertemined
by the provider. The schedule may vary considerably based on participants’
preferences and the trainer’s discretion regarding any modifications.

Price:
subsidy within the Erasmus+ initiative. This is a 5-day training course in which
Mobility Friends imposes a fee of 350 euros per attendee, in courses located in
the cities of the continent. The price includes the training course and a coffee
break. Additionally, there will be a Baking Portuguese Pastel de Nata workshop at
a Pastry Shop.

For groups of 5 or more people, please contact us for pricing details.

All expenses can be covered through a Knowledge Acquisition (KA)

Other Services: 
We handle everything from accommodation to cultural visits and transfers. 
Contact us to learn how we can assist you with your travel logistics.

Mobility Friends offers various services for you.



PLANNER

DAY 1 Overv iew o f  Por tuguese  pas t ry  t r ad i t ions  and  h i s to ry .
I ngred ien t s  common ly  u sed  i n  Por tuguese  pas t r i e s .
Demons t ra t ion  o f  bas i c  pas t r y  dough  p repara t ion .
Hands -on  p rac t i ce  mak ing  t rad i t iona l  Por tuguese  pas t ry
dough .

DAY 2  I n t roduc t ion  to  Por tuguese  ta r t  and  p ie  va r i e t i e s ,  such  a s
Bo la  de  Ber l im  and  T ravesse i ros .
Techn iques  fo r  c rea t i ng  per fec t  t a r t  she l l s .
P rac t i ca l  se s s ion  mak ing  va r ious  Por tuguese  ta r t s  and  p ie s .

DAY 3 Exp lo re  the  wor ld  o f  f i l o  and  pu f f  pas t r y  i n  Por tuguese
pas t r i e s .
Techn iques  fo r  work ing  w i th  f i l o  and  pu f f  pas t r y .

DAY 4 Learn  about  the  impor tance  o f  cus ta rds  and  c reams  i n
Por tuguese  pas t ry .
P repar ing  cus ta rds  and  c reams ,  i n c lud ing  c rème  pât i s s i è re .

DAY 5 I n -depth  s tudy  o f  the  i con i c  Pas te l  de  Nata .
S tep -by - s tep  i n s t ruc t ions  fo r  mak ing  f l aky  pu f f  pas t r y  and
cus ta rd  f i l l i ng .
Each  pa r t i c ipant  w i l l  make  the i r  own  Pas te l  de  Nata  f rom
sc ra t ch .
P resenta t ion  and  ta s t i ng  o f  the  Pas te l  de  Natas  c rea ted
dur ing  the  workshop .
Feedback  and  eva lua t ion  cour se .

*Please note that program content may be subject to change based on input from our trainers.
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