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Chef Tang’s Moon Cake Class
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Learn from the master to make your own moon cakes to celebrate the Moon Festival! Chef Tang Zhen, national
senior pastry chef with over 25 years experience in Chinese pastry making, will share his delicious recipes and
techniques behind this traditional gourmet delicacy through a hands-on workshop at THE KITCHEN AT.
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TR HAB | Cantonese Style

Saturday, 04 September, 3-6pm
You’ll learn to make the dough and use the following 3 flavors of
filling to create a plate of Cantonese style moon cakes:
o ZI[1HE%E (JHFEF) Lotus Root, red & white types
o LT RedBean
e %% Coconut

7A1v & KK | Su Style & New Creation
Saturday, 11 September, 3-6pm

o J5EEP HYF Su Style - Savory Pork Filling
o BB/ v iUk B2 HYUF New Creation - Ice Cream Filling

PRICE:

2P | both lessons: rwe 680

R | single lessons: rve 380

SRR A | Including class fee & ingredients.
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Members can pay the difference of price and count each lesson as one lesson on the package.

For inquiry or reservation:

Vicky Chen (H32) / Miranda Yao (English)
Call 021-6433 2700 (9am - 6pm, Tue to Sat)
SMS 1522 167 5053

Email thekitchenat@gmail.com
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In the event that the class needs to be canceled or delayed due to not suffient number of attendees,
we will inform you at least 2 days ahead.


mailto:thekitchenat@gmail.com

