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Please enrol at least THREE days prior to the start date of each
course.

Course fee includes cost of all food.

We regret that coupons are not accepted for courses
marked 5

To protect environment, ]
please bring along your own apron and

recyclable containers for food packing.

= VHother's Day Special ==

APPENNINO

FIIRGHI F TARTLIR

Truffle being a precious product will make a good choice of
ingredient to express your gratitude towards your mom.
Instructor: Margaret Fu (Bilingual)
Cost:  $680 (CPWC0169)
(2 persons per group working on 1 set of ingredient)
Friday 11 May 6:30-9:30 p.m.
Practice: Braised Chicken with Black Truffle Paste,
Truffled Onion Tart in Filo Pastry.
Scallop & Potato Salad with Truffle Mayonnaise,
Yoghurt Panna Cotta with Truffled Honey.

* Any person over 12 years old is welcome to make your own
group and join this class.

Demo:

Instructor: Cherol Li (Bilingual)
Cost: $380 (CPBPO666) =)
Saturday 12 May 2:00-5:00pm. =~
Practice: Osmanthus Sponge Cake,
Osmanthus Cream Cake with Strawberries,
Smiling Face Cream Decorations.

Father's Day Special

Tocelebrate Father's Day, don‘t limit yourselfto ideas of sending
cakes or eating out only. How about making ita memorable day
by enjoying cooking with your dad under the guidance of TV
culinary expert Annie?
Instructor: Annie Wong (Bilingual)
Cost: $550 per group
(2 persons per group working on 1 set of ingredient)

(CPCCO190)

Saturday 16 Jun 2:00-5:00 p.m.
Practice: Prawns in Cheese Sauce served with

Crispy Fried Vermicelli G= TAAURERFIREK4D),
Spare-ribs in Pomelo Sauce ({1 FF8).
Demo: Seaweed & Seafood Potage (5 1EHEE).

* Any person over 12 years old is welcome to make your own
group and join this class.

Instructor: Cherol Li (Bilingual)
Cost: 5380 (CPBPOG67)
Sunday 17 Jun 2:00 - 5:00 p.m.
Practice: Mocha Sponge Cake, Mocha Mousse Cake,
Suit Decorations.
Demo: Chocolate Mirror.

Parent & Zid Plase ———es

Cost: $340 per pair
(Each group mustconsist of one kid age 6-14 &one adult)

Instructor: Cherol Li (Bilingual) Q ]
Saturday 2Jun 200-500pm.
Practice: Basketball Cookies, Football Cookies, Tennis Cookies.

(CPPKO0098)

(CPPK0078)
Insfructor: Cindefells (Bilingual)
Saturday 30 Jun 2:00 - 4:30 p.m.
Practice: Green Tea Turtle Bread, Piggy BBQ Pork Buns.



== Festive Rice Dumplings

Tutroduction to Chinese (ooking ==

Instructor: Pauline Wong (Bilingual)

Note: Students will practise dumpling wrapping in class and
bring the dumplings home for cooking.

(CPSP0020)

Cost: $360 per class

Tuesday 5 Jun 6:30 - 9:00 p.m..or
Thursday 21 Jun 2:00 - 4:30 p.m.
Practice: Home-made Rice Dumplings with Assorted Fillings
gLk 220 ])
Demo: Sweet Rice Dumplings with Lotus Seed Paste (BR7)#2).
(CPSP0059)
Cost:$340
Monday 11 Jun 2:00 - 4:30 p.m.

Practice: Shanghai Style Pork Rice Dumplings (§P3#2).
Demo: Sweet Rice Dumplings with Red Bean Paste (2 /4'#).

(CPSP0019)

Cost: 5340 per class

Thursday 14 Jun
Wednesday 20 Jun

2:00 - 4:30 p.m.or
6:30 — 9:00 p.m.

Practice: Home-made Rice Dumplings with Spicy Pork (& P #%).

Demo: Savoury Red Bean Rice Dumplings (AL £ 1%).

Cost: $340 per person, bring a partner and work in pairs;
share the same workstation and enjoy 50% off on the
2nd person.

Instructor: Pauline Wong (Eilingual)

(CPIBOO24)
Tuesday 15 May 6:30 - 9:00 p.m.
Practice: Stir-fried Mutton with Peking Onion in Satay Sauce
(RECHEDERA),
Braised Tofu with Salted Fish & Minced Pork
HBAETE).
Demo: Duck’s Webs & Abalone Mushrooms Casserole
(BITEIRELR).
(CPIB0028)
Tuesday 12 Jun 6:30 - 9:00 p.m.
Practice: Braised Chicken with Fermented Bean Curd
(E5LIBZE).

Deep-fried Fish in Corn Sauce (FEKE 1%
Demo: Coconut & Purple Rice Sweet Soup (HIH‘%:»I:E)

(CPIB0D30)
Tuesday 26 Jun 6:30 - 9:00 pm.
Practice: Steamed Fish Fillets with Assorted Garlic
(ERTERDIR),

Spareribs in Curry & Shallots Sauce (FZZRINIEHER).

Demo: Red Bean & Tangerine Peel Sweet Soup (BREZXL 2 ).
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= Tutroduction to Western Basic @ooéwg =

Cost: $340 per person per class
Instructor: Kaley Leung (Eilingual)

(CPI Bobl 1)

Tuesday 8 May 6:30 - 9:00 p.m.
Practice: Smoked Salmon Capellini in Cream Sauce,
Penne with Chicken in Pumpkin Cream Sauce.
Demo: Mixed Mushroomsin Cream Sauce on Toast,
Port Wine Poached Pears.

(CPIB00S4)

Tuesday 22 May 6:30-9:00 p.m.
Practice: Basic Béchamel Sauce, Chicken a la King
(Please bring a 2-serving baking dish).
Demo: Seafood Chowder Soup,
Warm Sabayon with Fresh Berries.

(CPIB0OOS55)

Wednesday 6Jun 10:00 a.m.- 12:30 p.m.
Practice: Braised Lamb Shanks in Red Wine,
Creamy Mashed Potato.
Demo: Cream of Carrot Soup, Pineapple Cottage Cheese Slices.

[CPIBdOI 5)

Tuesday 12 Jun 2:00 - 4:30 pm.
Practice: Ribeye Steak with Black Pepper & Onion Sauce.
Demo: Cream of Cabbage & Bacon Soup,

Fresh Fruits Almond Crumble.

= Tutroduction to (Cakes & Pastrics Making =
Traditional ways of cake making without any artificial additives!

Cost: 5340 per person per class
(CPIBOD49)

Instructor: Margaret Fu (Eilingual)
Tuesday 15 May
Practice: Bacon Epi.
Demo: French Baguette.

2:00 - 4:30 p.m.

(CPIBO067)

Instructor: Cherol Li (Bilingual)

Friday 25 May 2:00 - 4:30 p.m.
Practice: American Brownies, Madeleine Cake.
Demo: Sprite Cake.

fCPiBbOGO)

Instructor: Cherol Li (Bilingual)

Wednesday 6Jun 2:00 - 4:30 p.m.
Practice: Walnut Butter Cake, Banana Bread.
Demo: Lemon & Glazed Ginger Pound Cake.

(CPIB‘.OU(IJZ)

Instructor: Cherol Li (Bilingual)
Thursday 21 Jun 10:00 a.m.- 12:30 p.m.
Practice: Angel Food Cake, Fresh Fruit Angel Cream Cake,
Honeycomb Brittles.
Demo: Devil's Chocolate Food Cake.



Pen's Patissernie

Instructor: Chi Pin, Ho (Bilingual)

Cost: $360 (CPBP0452)

Thursday 3 May 6:30-9:00 p.m.
Practice: Cake Base, Tofu Cheesecake, Mango Jelly Décor.

Cost: $380 (CPBP0665)
Wednesday 9 May 6:30 - 9:00 p.m.
Practice: French Chocolate Macaroon,
Coffee Butter Cream Filling.
Demo: Dark Chocolate Raspberry Filling.

Cate rtistny

Instructar: Cherol Li (Eilingual)

Cost: $360 (CPBP0649)

Thursday 3 May 2:00 - 4:30 p.m.
Practice: Meringue Base, Sponge Cake, Chestnut Cream.

Instructor: Cinderella Yau (Bilingual)
Cost: $380 (CPBP0286)
Saturday 9 Jun 10:00 a.m.- 12:30 p.m.

Practice: French Jaconde, Home-made Coffee Butter Cream,
French Ganache, Chocolate Decorations.

-MILEY \ RE CAKEF S
Instructor: Cherol Li (Eilingual) Mo
Cost: $360 (CPBPOG68) D

Wednesday 13 Jun 2:00 - 4:30 p.m.
Practice: Pig Figure, Chocolate Cake Roll,
Chocolate Banana Filling.
Demo: Chocolate Pig Decorations.

)

Instructor: Cinderella Yau (Bilingual)
Cost: $340 (CPBP0447)

Friday 29 Jun 2:00 - 4:30 p.m.
Practice: Soft Centered Chocolate Pudding, Tiramisti Pudding.
Cooliies
Instructor: Cherol Li (Bilingual) [t 3 @
Cost: 5340 (CPBPOG18) . \.« ¢
Friday 18 May 2:00 - 5:00 pm. a

Practice: Panda Cookies.
Demo: Frog Cookies.

Instructﬁr: Margaret Fl.l.f_[.%llmgll.ilﬁ
Cost: 5340 (CPBP0662)
Saturday 19 May 10:00 a.m.- 12:30 p.m.

Practice: Olive Oil Crackers,Parmesan Poppy Seeds Biscuits.
Demo: Farinata Genovese.

Instructor: Kalef Leﬁng -éulmgu.alf-

Cost: $340 (CPBP0673)

Wednesday 13 Jun 10:00 a.m.- 12:30 p.m.
Practice: Earl Grey Tea Shell Cookies,

Genmaicha Crunchy Finger Biscuits.
Demo: Jasmine Tuiles.

@% Bread

Insfructor: tinderella Yau (Bilingual)
Cost: $340 (CPBP0669)
Saturday 26 May 2:00 - 4:30 p.m.

Practice: Peasant Bread — with Starter, Curry Vegetable Filling.
Demo: Making Starter.

Instructor: Margaret Fu (Bilingual)
Cost: 5380 (CPBP0671)
Tuesday 29 May 10:00 a.m.— 1:00 p.m.

Practice: Onion Walnut Wheat Bread,
French Wild Strawberry Jam.
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Instructor: Cinderella Yau (Bilingual)
Cost:  $340 (CPBP0008)

Saturday 2Jun 10:00 a.m.- 12:30 p.m.
Practice: Soft Buns with Crispy Top GEEEE),
Soft Cocktail Buns (ZEE ).
Demo: Soft Mexican Buns (2755 &),

= Cindenclla's Fealth Ritelen ——

ACKWITH

=] |

Traditional snack made with natural ingredients and without
the use of refined or artificial sugar. A guarantee to satisfy both
your palate and health!

Instructor: Cinderella Yau (Bilingual)

Cost: 5340 (CPDE0073)

Thursday 17 May 6:30 - 9:00 p.m.
Practice: Pandan Coconut Cup Pudding,
Hi-Calcium Brown Sugar Steamed Sponge.
Demo: Chinese Knotweed & Sesame Rolls.

IOl EMEAI RREAD RO
ViEs nu

. Instructor:CinderéllaYau.|B|ImguaI_-
Cost: $380 (CPBP0670)
Friday 1Jun 2:00 - 4:30 pm.
Practice: Beetroot Whole Meal Bread Roll,
Tofu & Egg White Chiffon Cake.

KUSA MOCHI

Instructor: Cinderella Yau (Bilingual)

Cost: $350 (CPDE0025)

Saturday 16 Jun 10:00 a.m.— 12:30 p.m.
Practice: Kusa Mochi, Sweetened Red Beans.
Dema: Chilled Green Tea Pudding.

Sweets have always been Annie’s favourite. She has designed
many classic dessert recipes for Towngas Cooking Centre over
the years. Let’s welcome the return of the Master to show you
the secrets in making fail-proof desserts with naturalingredients!

Instructor: Annie Wong (Bilingual)

Ll

Cost: 5400 (CPBP0O672)
Saturday 26 May 10:00 a.m.- 1:00 p.m.
Practice: Traditional English Scones served with
Clotted Cream & Jam,
Cherry Clafoutis
(Please bring an 18-cm loose-bottom flan dish).

It's the strawberry season! Let's make a tart filled with lots of them!
Cost: 5420 (CPBPO674)

Wednesday 20 Jun 2:00-5:00 p.m.
Practice: Sweet Short Crust Pastry, Frangipane Filling,
Custard Cream

(Please bring an 18-cm loose-bottom pie dish).
Demo: Strawberry Soufflé.

PWole- Tall with unic

Cooking show host Annie brings us new ideas of cacking every
week on TV and has attracted thousands of fans from all walks
of life. Annie is also an expert in adapting recipes by restaurant
chefs for home cooking. Under her guidance, you can also be a
great chef at home easily!

Instructor: Annie Wong (Eilingual)

CANTONESI ST CRACKLING PORK
Cost: $400 (CPCC0024)
Thursday 17 May 2:00 - 5:00 p.m.
Practice: Roast Crackling Pork - 1.2kg (AfEFZ 5H@).
Demo: Spicy Pig Trotters (E7KF5 ).

Cost: $380 (CPCC0184)
Wednesday 23 May 6:30 — 9:30 p.m.
Practice: Vegetarian Duck Gizzard (EF9285),
Crispy Soya Bean Sheets with Mushrooms (A8RZ % £2).
Demo: Vegetarian Soya Bean Sheets in Stock (B3 35%).



Cost: $420 (CPWCD172)

Wednesday 6Jun 6:30-9:30 p.m.
Practice: Braised Ox Tongue in Demi-glaze Sauce with Spaghetti
@t EFHER),
Braised Ox Tongue in Sweet Corn Sauce with Rice
EERIEF AR,
Grilled Ox Tongue with Japanese BBQ Sauce
(R BTV AR AR

Demo:

Cost: $400 (CPCC0096)
Wednesday 13 Jun 6:30-9:30 p.m.
Practice: Home-style Salt-baked Chicken (FTKEBIR%E)
(Please bring containers for 1 whole chicken & 2 dips).
Demo: Authentic Salt-baked Chicken Wings & Giblets
(ERERUERDET).

Cost: $480 (CPCC0112)
Tuesday 26 Jun 2:00 - 5:00 p.m.
Practice: Sautéed Whole Lobster in Superior Brcth (L BIE8E IR),

Lohan Vegetarian Crispy Noodles (FEERE R 2E).
Demo: Sago Pudding with Pumpkin & Chestnut Purée
(BN EREERTE).

Cost: $400 (CPCC0181)

Wednesday 27 Jun 2:00 - 5:00 p.m.
Practice: Braised Gluten in Tomato Sauce (A5t ;HEf),
Braised Curry Gluten (IIEHER),
Oyster Sauce Rolled Bean Sheets (BERLE),
Rolled Bean Sheets with Shrimp Roe (1 531, §F).

———Advanced (hincse (ooling =

Instructor: Pauline Wong (Bilingual)

Cost: 5450 (CPCC0124)

Wednesday 2 May 6:30 - 9:00 p.m.
Practice: Prawns in Superior Soya Sauce (3% B2 FID1),
Steamed Crab in Rice with Minced Garlic
GREFIRAKFRE),
Demo: Seafood with Portuguese Sauce in Coconut

(EITiEEHBE).

Cost: 5450 (CPCCO111)

Saturday 12 May 10:00 a.m.— 1:00 p.m.
Practice: Deep-fried Crab Claws (2 pieces) (FFESESEH),
Golden Thick Soup with Crabmeat (Z;285[)
(Please bring a 1 litre container for the soup).
Demo: Thai Curry Crab (ZEZhINIEES)

Cost: 5450 (CPCC0123)

Thursday 7 Jun 10:00 a.m.- 12:30 p.m.
Practice: Spicy Chicken in Secret Sauce (RE S ICH),
Mock Crab Meat (R IEEE).

Braised Cabbage in Milky Sauce ({32 83).

C/‘éc'mfée Dime Sum

Demo:

Instructor: Cindérella Yau (Bilingual)
Cost: $340 (CPDE0002)
Saturday 19 May 2:00 - 4:30 pm.
Practice: White Sugar Cake (E348#),
Chinese Steamed Sponge Cake (DT EEEFE ).

Instructor: Pauline Wong (Bilingual)
Cost: $340 (CPDE0076)
Thursday 24 May 2:00 - 4:30 p.m.

Practice: Snowy Almond Milk Bun (i1 Si48).
Demo: Deep-fried Almond Milk (FEZSSHEED) .

Instructor: Pauline Wong (Eilingual)
Cost: $360 (CPCCO004)

Wednesday 30 May 10:00 a.m.- 12:30 p.m.
Practice: Prawn Dumpling - Ha Gao (IR81 £),
Crispy Spring Roll (F#).
Demo: Vegetable Dumpling (JE¥348).

Instructor: Pauline Wong (Eilingual)
Cost: $340 (CPCCO106)

Thursday 28 Jun 10:00 a.m.— 12:30 p.m.
Practice: Shanghai Spring Onion Swirl Cake (Zit#iEEH),
Shanghai Spring Onion Cake-Yeast Mixture (2l ER).

Demo: Spring Onion Patties (0 SHEREH).

CAUSEWAY BAY
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Taternational Puisine

Instructor: Kaley Leung (Bilingual)
Cost: $360 (CPWC0107)
Wednesday 9 May 10:00 a.m.— 12:30 p.m.
Practice: Brazilian Chicken Rice Casserole
(Please bring a 4-serving baking dish).
Demo: Mediterranean Tomato Soup, Lime Syrup Cake.

Instructor: Margaret Fu (Bilingual)
Cost: $400 per lesson (CPWC0156)

Thursday 10 May 2:00 - 5:00 p.m. or
Wednesday 27 Jun 6:30-9:30 p.m.
Practice: Roasted German Pork Knuckle, Apple Sauce,

German Potato Cakes.
Demo: German Apple Cake.

Instructor: Margaret Fu (Bilingual)
Cost: 5750 (CPWC0162)

Wednesday 16 May 10:00 a.m.- 1:00 p.m.
Practice: Roasted Kurobuta Pork Rack with Maple Syrup Glaze
(1.5 kg pork rack),
Glazed Carrots with Cumin.
Demo: Mashed Potatoes Scented with Truffle Qil.
Eton Mess - Strawberries & Meringue Cream Dessert.

Instructor: Kaley Leung (Eilingual)
Cost: $380 (CPACD014)

Thursday 17 May 10:00 a.m.- 12:30 p.m.

Practice: Home-made Japanese Curry Sauce, Crispy Pork Chop.

Demo: Cold Tofu Appetizer with Bonito, Green Tea Mousse.

Instructor: Margaret Fu (Bilingual
Cost: 5400 (CPWC0171)
Tuesday 22 May 10:00 a.m.- 12:30 p.m.

Practice: Hand-made Trofie, Ligurian Pesto Sauce.
Demo: Corzettiin Salsa di Noci — Corzetti in Walnut Sauce.

Instructor: Kaley Leung (Bilingual)
Cost: $380 (CPAC0095)
Thursday 24 May 10:00 a.m.- 12:30 p.m.
Practice: Roasted Chicken with Plum Wine,
Stir-fried Brown Rice with Spicy Pork.
Demo: Clams in Sake with Dill Herb.

Instructor: Kaley Leung (Bilingual)
Cost: $480 (CPWC0163)
Thursday 31 May 2:00 - 4:30 p.m.
Practice: Braised Short Ribs in Beer,
Spaghetti Aglio, Olio e Peperoncino.
Demo: Fresh Mushroom with Madeira.

Instructor: Margaret Fu (Bilingual)
Cost: $400 (CPWC0168)
Friday 1Jun 6:30 - 9:00 p.m.
Practice: Bolognese Sauce, Lasagne Bolognese
(Please bring a 24 x 24 cm square baking dish;
Lasagne will be assembled in class and then brought
home for baking).
Demo: Béchamel Sauce,Vegetable Lasagne.

Instructor: Margaret Fu (Bilingual)
Cost: $450 (CPAC0091)
Monday 4 Jun 2:00 - 5:00 p.m.
Practice: Thai Fried Crabs with Green Peppercorns,
Spicy Fried Rice Noodles with Sliced Beef &
Chinese Kale.
Demo: Spicy Seafood Salad, Pandan Sago Pudding.

Instructor: Margaret Fu (Bilingual)
Cost: $420 (CPWC0021)
Thursday 14 Jun 10:00 a.m.- 1:00 p.m.
Practice: Barbecued Spare Ribs with Chile Marinade,
Truffled Macaroni & Cheese
(Please bring a 1.5 litre baking dish).
Demo: Cream of Corn Soup,Warm Prunes Tart.



Instructor: Margaret Fu (Eilingual)
Cost: $340 (CPBP0563)
Tuesday 19 Jun 10:00 a.m.- 12:30 p.m.
Practice: Quiche Lorraine - French Bacon & Cheese Quiche
(Please bring a 24-cm loose-bottom pie dish).
Demo: Smoked Salmon & Leek Quiche.

Instructor: Margaret Fu (Eilingual)

Cost: $380 (CPAC0021)

Wednesday 20 Jun 10:00 a.m.- 12:30 p.m.
Practice: Nasi Goreng - Indonesian Fried Rice, Chicken Satay,

Satay Sauce.
Demo: Coconut Custard.

Instructor: Margaret Fu (Bilingual)
Cost: 5460 (CPWC0004)
Thursday 21 Jun 6:30-9:30 p.m.
Practice: Roasted Rack of Lamb with Porcini Crust,
Bordelaise Sauce.
Demo: Vichyssoise (Potato & Leek Soup),
Short Cake with Mixed Berries and Créme Fraiche.

Instructor: Margaret Fu (Bilingual)
Cost: $400 (CPWC0170)

Tuesday 26 Jun 10:00 a.m.- 1:00 p.m.

Practice: Spinach & Ricotta Tortelli with Tomato & Speck Sauce.

Demo: Maltagliati with Vegetable Ragu.

Instructor: Margaret Fu (Bilingual
Cost: $480 (CPWC0136)
Saturday 30 Jun 10:00 a.m.- 1:00 p.m.

Practice: Lobster Thermidor (whole lobster), Potato Puree.
Demo: Frisee Salad with Lardon, Pear Chocolate Cake.

i Certificate Training (Zoarce For Fousemaida s

With your demand for good food and a healthy and
balance diet, Towngas Cooking Centre is going to organize
an intensive Chinese Cooking Course for your housemaids.

This "6-week Elementary Chinese Cocking Course” includes
5 weeks of practical training and a round-up examination on
the last week.

The course covers:

* Basic Chinese cooking methods and
their variations

* Choosing and preparing different kinds of ingredients
(meat, poultry, seafood, vegetables, soy products, etc.)

* 22 popular family recipes (include soups and desserts;
steamed, braised, double-boiled dishes, etc.)

* Hands on preparing 12 of the above dishes
(individual practice; cooked dishes are to be brought home)

* Cooking tips, suggestions and variations
* Kitchen safety and hygiene

Sessions t 6

Date : Friday, 25 May to 22 June 2012
Examination date : Friday,29 June 2012

Time : 10:00 a.m. to 1:00 p.m.

: $2,400.00 “* (CPSP000S)
(inclusive of all ingredients, recipes and
one apron. A certificate to be awarded
upon successful completion.)

Course Fee

Classes will be conducted in Cantonese & English.
Please bring your own containers for food packing.
“* Membership discount applicable;
Coupons are not acceptable for this course.
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Please ring to enrol at least THREE days prior to the start date
of each course.

We regret that coupons are not acceptable for courses
marked “¢" .

= Celetrating Tewngas 150th Auniversany =
HONG KONG EATERIES
Instructor: Pauline Wong (Bilingual)
Cost: $180 (CDSP0367)
Tuesday 22 May 10:30 a.m.- 12:30 p.m.
Dishes: Clams in Hot Sauce (BSETE8),
stir-fried Egg with Bean Vermicelli (#E{MEIR),
Layered Prawns with Fish Cake (= FEIBRIRER).

SHUNDE EATERIES (Il)
Instructor: Pauline Wong (Bilingual)
Cost: $180 (CDSP0368)
Wednesday 6Jun 10:30 a.m.- 12:30 p.m.
Dishes: Braised Eel with Vegetable (TRERIZ R &),
Exotic Shrimps with Black Beans (SR T 1),
Stir-fried Treasures in Egg Nest (B8 =#).

COOKING OF JIANGNAN
Adapting the traditional cooking method of the Jiangnan area,
Annie marries it to the use of local ingredients in Hong Kong to
recreate the essence of Jiangnan dishes.
Instructor: Annie Wong (Eilingual)
Cost:$200 4 (CDSP0370)
Thursday 24May  2:30-4:30 pm.
Dishes: Huangshan Spicy Fish Cutlets (ELLIEE),
Noodles with Sautéed Shrimps & Eel Julienne (182 &),
Black Sesame Seed Dumplings (3B i ).

Wl - Tall with Fnnic —es

Cooking show host Annie brings us new ideas of cooking every
week on TV and has attracted thousands of fans from all walks
of life. Annie is also an expertin adapting recipes by restaurant
chefs for home cooking. Under her guidance,you can alsobe a
great chef at home easily!

Instructor: Annie Wong (Eilingual)
Cost: $200 per lesson &

(CDAC0230)
MALAYSIAN BEEF BRISKET CURRY

Saturday 19May  2:30-4:30 p.m.
Demo:Malaysian Beef Brisket Curry, Rojak, Char Kway Teow.

(CDCCo115)
CHIUCHOW SPICY DUCK
Thursday 7 Jun 2:30-4:30 p.m.
Dishes: Duck, Tofu & Five Layered Pork in Chiu Chow Spicy Sauce
(BIMNESZKEE ~ TR - BHEA)
Chiu Chow Congee (3#1[35),
Chiu Chow Preserved Cabbage ()i EZE).

({CDCCo678)
SPICY SICHUAN COOKING
Thursday 14 Jun 2:30-4:30 p.m.
Dishes: Exotic Flavour Chicken (12 BRE),
Sliced Beef Shin in Spicy Sauce (22 HfiF),
stir-fried Lamb with Cumin GESRIRER)
Spicy Pickled Vegetable (7)1 3252).

——Padline ¢ Riteten —e

Instructor: Pauline Wong (Bilingual)
Cost:$180

{CDCCo677)
SIGNATURE DISH OF FAMOUS EATERIES
Tuesday 8 May 10:30 a.m.— 12:30 p.m.
Dishes: Milk Custard on Toast (3,88% 1),
Baked Chicken in Bread Crust (SRS = Z),
Braised Pea Leaves with Ham (£ [EZ 2&),
Fried Rice with Treasures (FS{Z1)8R).



Food Tdeas

Instructor: Margaret Fu (Bilingual)

PASTA FOR SUMMER
Cost: $200 (CDWC0331)
Wednesday 30 May 2:30-4:30 pm.
Dishes: Lobster Capellini Salad with Lobster Qil,
Pasta with Artichoke & Pancetta,
Pasta Salad with Smoked Salmon & Arugula Pesto.

HONG KONG STYLE WESTERN CUISINE
Cost: $180 (CDWC0332)
Friday 29 Jun 2:30-4:30 pm.
Dishes: Spaghetti in Tomato Sauce with Pork Chop,
Stewed Potato & Minced Beef in Brown Sauce with
Fried Egg & Rice,
French Toast Hong Kang Style.

<
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You may not be aware that there are over 1,000 types of cheese.
Some of them have a sweet aroma of fig leaves, or a pleasant
milky flavour that rivaled only by the renowned Hokkaido milk

pudding. Some kinds of cheese are even cholesterol free!

To guide you through the big world of cheese beyond the just-
too-familiar Cheddar & Mozzarella cheese, Towngas Cooking
Centre partners with Food for Foodies to provide you a wonder-
ful experience of 3 kinds of exotic Italian cheese that you can

hardly find in ordinary supermarkets.

Presenter: Andrea lotti, Margaret Fu (Bilingual)
Cost:$130

(CDWC0330)

Saturday 26 May  2:30-4:.00p.m.

Cheese: Mucchino (San Patrignano) - Soft Cow’s Milk Cheese,

Ficaccio (Casa Madaio) -

Soft Cow/Buffalo’s Milk Cheese in Fig Leaf,
Parmigiano Reggiano Vacca Bruna (Valserena) —
Hard Cow’s Milk Cheese.

Veatian Phecse Tasting ==

GREAT CHEF,
FAMOUS RESTAURANT

CAUSEWAY BAY

DEMONSTRATION
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@M{ma%?ﬁtew
Greener Lefeotyle

All food lovers want to cook perfect meals. Towngas Cooking
Centre has arranged a series of “Flame cooking demonstration”
classes to show you the difference between flame cooking and
non-flame cooking methods make to the taste of food and dish
presentation. :

(CDSPo221)
(Bilingual)
Cost: Free of charge
(Please call 2576 1535 to reserve seat in advance.)

Thursday 3 May 10:30 - 11:30 a.m.
Dishes: Stir-fried Bak Choi with Garlic, Golden Fried Rice,
Fish Fingers with Tomato Salsa.

= Towngas Oven (ooking Demonstration=

®
TGLC

(CDSP0087)
(Bilingual)
Cost: Free of charge
(Please call 2576 1535 to reserve seat in advance.)

Towngas Cooking Centre will host a cooking demonstration
session on the use of Towngas built-in oven. Our tutor will show
you the cooking and caring tips to achieve the best results in
baking, roasting and grilling.

“TGCBUILT-IN GAS OVEN" COOKING DEMONSTRATION
Thursday 7 Jun 10:30 - 11:30 a.m.
Dishes: Roast Herb Marinated Chicken Wings,
Cakes & Cookies Baking.



