
Philip Kuttys Farm

Philip Kutty’s Farm is a delightful and refreshing homestay oozing with charm and run with a strong sense of professionalism and attention to detail. 

Set on a private island in the heart of the backwaters, Philip Kutty’s is run by a local family that has opened their 750-acre estate to visitors wanting to experience the ways of local Indian life. 

They have created 5 comfortable traditional style waterfront cottages. The real joy of Philip Kutty’s Farm is the delightful Keralan cooking, and the best way to do this is to try this for yourself. 

There is a multitude of activities to keep you occupied at Philip Kutty’s Farm, from witnessing the organically sensitive farm methods growing coconut, toddy, nutmeg, banana, cocoa and pepper cultivation not to forget the jumbo prawn (scampi) and karimeen (pearlspot) found in some of the farm canals.


What Philip Kutty’s does so well is a return to the basics – of getting off the beaten track and discovering a magical experience with excellent friendly service. It is the simplicity that is the attraction, and this homestay matches Scott Dunn’s flair for boutique and interesting properties and wonderful and abstract rustic experiences.

· Staff Run by the local family - the wife Anu, mother Aniamma, son Philip and Vinod 

· Accommodation 5 ensuite villas named ‘Chempakam’, ‘Mandharam’, ‘Ashokam’ , ’Ponmaan’ and ’Madatha’ after popular local flower plants / trees and bird. They are not airconditioned or have TVs but are very comfortable all the same. 

· Getting there 11 hr flight to Cochin (via Dubai). 1 hour drive. 

· Children Welcome, and something of an experience for them, but not advised for younger guests. 

· Facilities Restaurant 

· Paid activities Cycling, Bird Watching, Nature Walks, Cruises on the Backwaters, Cookery Courses, Ayurveda, 

· Weather Generally pleasant from November to April. Monsoon in the summer months. 

