
DAY ONE
11 a.m. With help from master chefs at The Kitchen, create an Italian lunch party. 
Prepare a complete meal, and when the table is all set, dig in!

1:30 p.m. The nation’s longest operating peanut butter manufacturer, Krema Nut 
Company, reveals how nuts have been hand roasted and made into peanut butter 
using the same method for 100 years.

3:30 p.m. Spend the afternoon in Old Worthington. Learn how those big 
companies make greeting cards, then craft your own at Igloo Letterpress on 
an antique, hand-operated press. Pick from dozens of scents and hand-pour 
a Candle Lab candle. Sample wine at House Wine or get a frozen treat at 
Graeter’s Ice Cream. Relax during a dinner at the revered, historic Worthington 
Inn.

DAY TWO
9 a.m. Learn how chocolates are made at world-famous Anthony-Thomas Candy 
Company. Everyone receives a luscious, freshly made chocolate.

10:30 a.m. See fi rst-hand how wooden baseball bats are crafted from a solid 
chunk of wood. Meet the maker of bats for the pros at Phoenix Bat Company 
and take home your own engraved mini bat.

Noon The best in Amish cooking shows how “comfort food” got its name over a 
family-style buff et at Der Dutchman.

1:30 p.m. The American Whistle Corporation, America’s only metal whistle 
manufacturer, shows how these legendary whistles are made.

3 p.m. Find out how an era impacted today’s lifestyles at the Ohio History 
Center’s “1950s: Building the American Dream” exhibit.

5:15 p.m. Discover how wine is made, then bottled, corked and labeled at 
Camelot Cellars, Signature Wines or Wyandotte Winery.

7 p.m. Enjoy unparalleled views of the Columbus skyline with dinner at The Boat 
House at Confl uence Park. Or, explore the city’s great neighborhoods - like the 
Short North Arts District or German Village - for a memorable dinner on your 
own.

DAY THREE
9 a.m. In the herb-capital of Gahanna, learn how to use sweet, tart and pungent 
herbs to amplify everyday recipes.

11:30 a.m. Ye Olde Mill, home of the Velvet Ice Cream Factory and Museum takes 
you behind the scenes on what Fodor’s calls “a Top Ten Ice Cream Factory Tour.” 
Taste fresh ice cream and have lunch at the vintage ice cream parlor.

Ever wonder how the ball gets inside a whistle or how the fi lling gets
inside chocolates? Find out the answers on a special behind-the-
scenes tour designed to reveal the tricks of “how did they do that.”

Roger Dudley
Group leader contact
614-222-6136, 800-354-2657
rdudley@experiencecolumbus.com

CONTACT US
It’s easy to fi nd things your group will love to do in Central Ohio! Get more details at 
experiencecolumbus.com/tours. For additional assistance, contact:

Marceline Dyer
Professional tour operator contact
614-222-6146, 800-354-2657
mdyer@experiencecolumbus.com
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