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Pauline is the Towngas Cooking Centre manager with 20 years of cooking
EIBEB  experience. An expert in Chinese dim sum dishes, she has written several books

Pauline Wong  on the subject.
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Margaret underwent professional culinary training in Canada, before moving on to ltaly and working in
several Michelin Star restaurants. After returning to Hong Kong, she worked as a chef in a celebrated
talian restaurant. By joining Towngas Cooking Centre, Margaret hopes to share her insights with other
culinary aficionados.
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Kaley's interest in cookery has been developed from her childhood, which made her
indulgent to the art of culinary. As a Food & Nutritional Science graduate, she also concerns

R3EA  the nutritional value of food. Implementing healthy ideas to cuisines is the main objective of
Kaley Leung  her cookery.
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Cherol has been fascinated with cookery since she was little and she is particularly talented in making
cakes for sharing with friends. After winning as the champion of "Flame Cooking for Low Carbon Cuisine

2010 Competition” with her exquisite dish, she has been enlisted as one of the tutors in our Cooking Centre
to share her recipes and fechniques. Her cute 3D cakes have been popular among our students.
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Don't let Ricky Cheung's youthful, good looks deceive you! Ricky has more than 20 years cooking experience
and is a dining delight for those-in-the-know. He's had an intuitive love of western-style food ever since he
was small and has spent much of his life exploring its secrets. Beware — there's no way you can come to
Ricky's classes without mouth-watering tastes lingering long-after you have left Towngas Cooking Centre!
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Rosemary has been teaching students how to cook for over 30 years and is very familiar with both
BH!MBIT  Chinese and western cuisine. Rosemary began her cookery career with Dr. Maria Lee in the 1970s. After
Rosemary that, she hosted many cooking programs for various organizations. Later, Rosemary migrated to Canada
Tsang and worked on local radio stations as well as taught cooking classes at the Vancouver Cultural Center.
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Chef Ng has over 20 years experience of cooking Cantonese cuisine. He has intensively studied the art
RXKEE  of cooking traditional famous Chinese dishes and has mastered making authentic dishes with a
Ng Wing Ho  modern twist that appeal equally to gourmets and lovers of fine food.
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Peter has been working in the dining industry for many years and is a very experienced cook and has even

hosted a dining program on TV. Peter really likes to share all he knows about cooking from choosing the

WEE  rightingredients to the best cooking technigues. He'll even let you in to some of the secret tricks of the dining
Peter Wong  industry! Peter’s lively teaching methods mean participants are in for a real treat.
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Angela has been an infermediate baker with Maxims Bakery and a cookery presenter on TVB's
#i  Pleasure & Leisure. Her main concern is healthy eating and she has a lot of tips to share about her

r-“ Angela Wong  personal baking techniques.
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Pin, Bachelor of Education (Hons) in Home Economics. She obtained the Diploma in Patisserie and the
qualification of Pastry Chef in Australia. Before her return to Hong Kong, Pin worked as a pastry chef in 5-Star
hotel, and a chocolatier in chocolate factory in Australia. Pin is also a veteran cooking instructor specializes in
French pastries and desserts making.
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Sous chef Ben has been working in restaurants for more than 20 years. His western cooking skills were honed
Ewee  at the New World Hotel; that's why he’s so familiar with western cuisine, He is also now responsible for training
Ben Yyoung chefs which makes him a perfect tutor for our Apprenticeship Programme,
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. All the courses offered are for members only.

Enrolment and membership application may be made at Towngas Cooking Centre, any Towngas Customer Centres, Towngas Avenue,
by phone at 2576 1535 or visit our website at www.towngascooking.com for online registration.
Towngas Cooking Centre's Operation Hours : Monday to Friday : 9:00am to 9:00pm

Saturday & Sunday : 9:00am to 6:00pm

Course fees must be paid within a week of reservation or booking will automatically be cancelled without further notice.
a) Cash/Visa or Master card payment can be made at Towngas Cooking Centre, any Towngas Customer Centres or Towngas Avenue.

b) Cheques should be made payable to "The Hong Kong and China Gas Company Limited" crossed and sent to Towngas
Cooking Centre, Basement, Leighton Centre, 77 Leighton Road, Causeway Bay, Hong Kong. At the back of the chegque write the
course name, starting date, student's name and return address. (* Course fees are not refundable or transferable.)

Closing date for enrolment is normally THREE days before the commencement of the course, and it is advisable to enrol well in
advance as places are limited.

Classes will not meet on public holidays or upon announcement of typhoon warning signal No.8 or above. On such occasions classes
will be postponed or cancelled. All classes resume normal 4 hours after the "Black Rain Warning Signal” is lowered.

Towngas Cooking Centre reserves the right to make alteration regarding the instructor, time and contents of courses offered when
necessary.

No formal education qualification is required for courses except when otherwise specified. Acceptance is subject to the discretion of
the Management of the Centre.

Special discounts will be given to group bookings. Please enquire at the reception.

During practical and demonstration classes nobody is allowed to enter the classroom except students.
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Towngas Cooking Centre

Basement, Leighton Centre, 77 Leighton Road,

Causeway Bay, Hong Kong

Tel: 2576 1535 Fax: 2894 8058

Operation Hours:  Mon to Fri 9:00a.m.-9:00p.m.
Sat to 5un 9:00a.m.-6:00p.m.
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Causeway Bay Towngas Avenue

G/F., 59-65 Paterson Street, Fashion Walk

Causeway Bay, Hong Kong

Tel: 2367 2710 Fax: 2882 2165

Operation Hours: Mon to Sun
11:00a.m.- 11:00p.m.
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Tsim Sha Tsui Towngas Avenue
Shop No.1, Promenade Level (PL/F), Tower 1,
China Hong Kong City, Tsim Sha Tsui, Kowloon
Tel: 2367 2713 Fax: 2368 5114
Operation Hours: Mon to Sun

11:00a.m.- 11:00p.m.
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