THE KITCHEN AT — COOKING CLASS — NEW COURSE ANNOUNCEMENT
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Rolls and Dumplings: Shanghai Dim Sum

Rival traditional Shanghai dim sum
as you learn the secret techniques of
making various types of delicious
dumplings, buns and cakes during
the first season of 6 lessons.

Sunday afternoon 4:00 ~ 6:00PM

Up to 10 seats in a class.

JAH - 4: 00~6: 00

HEURE 6 AR, FBIYLRZ 10 A.

single lesson: ¥ 300

all 6 lessons: ¥ 1200
ingredients fee: paid on class
AFEZ 1200 76, H% 300 70
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Multi-lesson card may apply.
SAMTHZ IR, —EHiF Rk

INSTRUCTOR

Yang, Xiao-Qiong

Head Chef, Chinese Pastry & Dim Sum
SIENITPEVSY RN 71 35

English Translation by Miranda

SUNDAY JAN 31

= #2374 spring roll, spring festival food
MY cong you bin, scallion pancake
Ingredients Fee: ¥ 40

SUNDAY FEB 07

%] tang tuan, boiled rice balls

J#kEK ma qiu, fried rice balls w/ white sesame seeds
Ingredients Fee: ¥ 50

- SPRING FESTIVAL HOLIDAY -

SUNDAY FEB 28

FEAKBESE shao mai,

steamed sticky rice with marinated pork in open wrap
Ingredients Fee: ¥ 50

SUNDAY MAR 07
#HHZERT sheng jian bao, pan-fried pork bun
Ingredients Fee: ¥ 50

SUNDAY MAR 14
/NFEAL xiao long bao, the famous soup dumpling
Ingredients Fee: ¥ 60

SUNDAY MAR 21

SZAITE T Shanghai wonton w/ pork vegetable filling
HAE 77 GkE red bean cake with osmanthus blossom
Ingredients Fee: ¥ 50

To register, please call 6433 2700 or email to gueen@thekitchenat.com.
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