
creative 
thai & fusion 
cooking workshops, 
bungalows - bar - restaurant

KO LANTA-THAILAND  

ENJOY PROFESSIONAL 
THAI COOKING CLASSES, IN AN OPEN AIR 
KITCHEN RIGHT ON THE BEACH!
The well-known TIME FOR LIME, created and managed by a 
Norwegian woman is unique from other cooking schools, with 
the beautiful location right on Klong Dao beach. We have an 
open-air kitchen (Many people say this is the most beautiful 
kitchen in the world!) a dinning area, beach restaurant &  bar 
and accommodations. Our 8 cozy bungalows will have starting 
this season - FREE wireless high speed Internet connection for 
those who want to bring their laptop and combine work and 
play!

FOOD YOU CAN ENJOY COOKING 
AS MUCH AS EATING!    
Meet other food enthusiasts and share the fun of Thai cooking, 
wining and dining, listening to good jazz & chill-out music in a 
relaxed, friendly and clean environment while seeing, hearing 
and feeling the harmony of the sea – enjoy your time - you’re on 
holiday!  
Our workshops are built around hands-on preparation – you 
learn by doing & tasting. Our menu concentrates on seafood 
and vegetables.and offer many good tips and suggestions for 
substitute ingredients, where to buy and how to preserve so 
you can cook back home and get the same delicious taste. Yes, 
vegetarians are welcome, (please inform us when booking.)

FOOD AS ART
We believe every meal should be a visual feast. Therefore we 
have a range of plates, bowls and fresh organic materials to 
experiment with to create your own ”food art”. This is where 
our guests get a special grin and say, WOW! Look what I 
made!!!!!! 

We are two instructors to guide you through the secrets of the 
Thai- cuisine. Junie (owner) who is Norwegian/American and 
Sugar who is Thai.

PRACTICAL INFORMATION
•  Our cooking classes are open from Nov. 1st. to 
aprox. Mid May (depending on weather)
•  Our bungalows are open from mid October to   
    .......    (Special deals can be made)
• Two cooking classes daily except Mondays 
 Day class: 12.30 to 17.15    
 Evening class: 18.00 to approx. 22.15.
•  1- to 6-day cookery courses can be started any   
    day. We have different menus for each 
    weekday/evening.  See our weekly menu
Workshops include: how to make home made 
curry pastes, (day classes) informative tips, 
preparation & enjoyment of three to four course 
meal featuring Thai and fusion dishes, recipes, 
AND your own Time for Lime apron.

We also can help you with baby-sitting services, 
enquire / inform us when booking  
(2 days in advance)

Welcome to TIME FOR LIME!

www.timeforlime.net       
info@timeforlime.net

tel:from abroad: 
+6675684590  mobile +6699675017,

tel: from Thailand
075 684590   mobile 09 9675017

72/2 Mo. 3, Klong Dao Beach, Saladan
Ko Lanta, Krabi, Thailand  81150


