Swees — Plant Based Cheese
Factory Tour and Tasting
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‘At Swees, we truly care about quality, taste, and our environment. That's why we only
source certified soybeans, grown locally in Chiang Mai. All of our cheese is free from
preservatives, GMO ingredients, and any artificial ingredients. Our wholesome cheese
is handcrafted with passion and heart, delivering to you a rich, tasty experience.”

Join us as we discover the health benefits of plant based cheese and experience the
delicious taste of vegan cheeses. During our tour of the Swees Cheese Factory, we will
learn about cheese making and vegan cheeses. Not only will we taste the best plant-based
cheeses in Thailand, we will also enjoy vegan dishes meticulously prepared by an Italian
chef. Participants will receive four varieties of cheese to take home. You won't be
disappointed!

DATE: TUESDAY, JUNE 18, 2024 TIME: 9:30 AMTO 1 PM
COST: 1350 BAHT (incl. transportation, tour, tasting, and cheese to take home)

LOCATION: Meet at Lifelong Learning Payap for transport to factory
Registration required at www.lllpayap.com



