it - FEFEEFEEZOME | Address: 9/F, Lee Theatre, Causeway Bay, Hong Kong
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Disciples Escoffier, a French
association that brings all
distinguished chefs around the
world together, partners with
Towngas Cooking Centre, the largest cooking school in

Hong Kong, to offer courses in traditional French cooking.

B

Benefits

5% PR 1 B BURT 2 )

Fully accredited by the French government, with no expiry date

S H Bk 2 R A0 4 T o I I 0 4 K A A R

Learn interactively from Michelin-starred chefs or celebrity chefs

S BEAE M R 1

No need to fly overseas, learn authentic culinary techniques with
French master chefs in English without any language barriers

T BEGURAE O BT - e
Well-equipped venue with comprehensive facilities in the
training classroom of the Towngas Cooking Centre

T B PR AR e S A e 2 A
Targeted and comprehensive personalised coaching for both
beginner and advanced learners throughout the whole programme

T /TSR » AR AT 7 2 K B IR 1 B R AR
Small group teaching, ensuring there is maximum support
provided to all students

I AT B B TR AT S e
Qualified graduates may be given apprenticeship opportunities at
Michelin-starred restaurants or top hotels

C

M/-

X

Wi Disciples Escoffier 2 T 3 a4
BIEZ R4 !

The new intakes of the Disciples Escoffier
Diploma Programmes are
NOW open for enrolment!

Heta Lo A o] 2

For details & enrolment please call

2L
LA A
Disciples Escoffier
Diploma in Cuisine

&

¥ B AL S
Disciples Escoffier
Diploma in Bakery

ll:wm
“ =

;B R B LI
Disciples Escoffier
Diploma in Pastry

Grand Chef Program

6928 5359 /
2576 1535

I A SO

T R R
Further
Information

s
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COOKING COURSES

P.7-9 B 7 FEEA ) BT AR A2 2.0

P.10 Homemade Pasta: Three Pasta Shapes

P.10-11 1B mER Z IR Supreme Gourmet

P.12-13 BEXEERE

P.13-14 ARBAFIEEERIE 2.0
Japanese Cuisine Certificate Course 2.0

P15-16  ANBP EX [EWEMEELER (B | +
[EMIhEeE | BERIE

P.17 TS E | B

P18 ACSI SRR x DB REMRIE

P.19 B4 B E STEAM BHEE x RAER LY

P.20 [ERT] RRAKES BT x Bl Cupcake LEY;

P21 BRERERE x BlEWEhE IS

P.22 McCormick BREFSE o JRE B REMRAT -
KERBRERTERER

P.23 JUSOKEE o @ik [Pure] 2 - £

P.24 [HFEZ/FER] TERE 2.0

P.25-26 RERLZEN - RPHEERE
Elementary Certificate Training Course in Chinese Cuisine
For Housemaids

P.27-28 Annie ZEEfE1E Wok-Talk with Annie

P.28-29 Lilian EREFHREK

P.29 SERE

P.29 QRIS ZRERE

P.30-32 Gigi Lee T AL#R1Z

www.towngascooking.com 01

P.32-34
P.34

P35-3]
P.37-38
P.38-40
P.40-43
P.44-49
P.49-33
P.54-35
P.35

P.56

P.57-38
P.58-64
P.04

P.65-66
P.66-68
P.68-69
P.69-70
P.70-71
P.71-12
P72-73
P.73

P.74

7L Sir #E&

Kerry's Kitchen

WIR 2 R FY I 2 Rocha Homestyle Cooking
Andy Dark ZAE&R1Z

Mia - Cooking 101

@ LB Picky Gourmet - Margaret Fu
Joanne Poon Z£TFR1E

Kenneth T0EF ZEERRIE

Terry's Grand Homey Cooking

Orea Charm ZEL&rIZ

Maisy EHT ZEaR1Z

Teresa Festival

Carol Chan - Sweet GUru A= 5 B T{Esy
Lili Tsang M/ER12

T242E15 Ching Ching Kitchen

Miss Jodie Ht/&XH Miss Jodie's Bakery
Eva Chau & #12

Cinderella R TE

Cynthia Ht/EaR12

Monica Tam # A& 5712

Celina Luo 2712

BREE HIERE

Janice Chan # @R 12
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6B EENE 2

O-star Lvent Planning

-2 BLEH
Fun to Cook

B ZE A
Team Building Cooking Workshop

7R e RS
Experience Cooking Class with Celebrated Chefs

ZHEILEE
Cooking Competition
_— Ve S —~
Exclusive Cooking Class D psgETr/

kg TN SR
Demonstration Brand Building /

a = g
\/ ﬁﬁ@ TV Product Promotion

Seminar Wine Tasting S

LRt 2 = =

BIOBMBEM  E5EHENEEE |

Contact us now to tailor made your events!

V
BEHEETNEEE "
9/F, Lee Theatre, Causeway Bay, Hong Kong
EigEEs Towngas Lifestyle f Towngas Cooking Centre @ www,towngascooking.com
Virtual Tour . 2576 1670 @ 6928 5359 [] towngas.cooking@towngas.com
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Em=pEn ()
I ETBERAE2.0

BEHIT 48 -
(1) Dr Kenneth Loo 9

Y FEE 1+ Dr Kenneth Loo (FAEF) 7 Institut
Disciples Escoffier (IDE) {2 [ZHZ B HRiE |

WEREBFELA T -DEIEE RDEIFHBERKREIEE &

- U = 1 8 R IZ AU A - BB T 5 A A g

BRENSAURRIBINENEHS ! LERTREHELERRERBRERELE2RE-
B B EPIEE -

71N B3 B B JUST SR 2024 KHFEZ BTERD - ZRBEZEE8E b

N TR 00245 =+ S5 A B EERITE T e E Al

Towngas Cooking Centref2)AEDisciples Escoffier HE|SFEAERIEE LT  RIIFE2024 B8 R A &R
BARBEKETISORRES FRAZIN BER  XAYLBEERAEDHERERCRY) R EE R

BAREZEMNTE  HIEIIR - BFEENE tfj TEREHME -
ﬁkw%ﬁﬁﬁﬁﬁﬁﬁﬁﬁ‘]ﬁﬁiﬁ%ﬁﬁﬁ%%ﬁ*ﬁ- £ F
S S5 B BT B A LB 7 - (2) Fiona Kwok

Towngas Cooking Centref&#H Junior Disciples

Escoffier Master Chef JAB Z &1/ NER#ERTZ22.0 -

Y B R R HIDisciples Escoffier®2 3 4 3 G #%
RNZEZHERT - Zariz FFEEBNEEEZRNESAN

Ei FARFME T " ERITNRMNEREE -£2F

EBR TR EEFREREZ FNEZREKRE  RFEEE B

AX e - BEREESF ‘é‘EjJ 2R B B BRI R AR FionafEInstitut Disciples Escoffier (IDE) &£ [Z

=
ﬁfﬁ xXE—ERAEE NURASERER/NAES Bl R T ORRE-EZTE] R [HE] 8
FHEENTERZNEEE  HEE| %%”ﬂiﬁj%@ Fundamental Level #1 Elaborate Level & [BFH 24
#% | + H{£7EEscoffier Best of the Best LLERE L EH

EER . Dr Kenneth Loo PU&F X Fiona Kwok () T R T A KRB FionalMNF TG - # B BB
HER . B6-14mE L2 KEARBRERIEFEN BEFRE LEXPRA-
BH: $5,888 + ifRFUN 109 (CPSP0494)

R e o () AR
B RIS S 4TI BITSIR  BEEE B —RRA —E w0/ EZxERNEHIFE @ !
tjf%é?:%%%ﬂ%%ﬁ%

H IR R R Jﬁl:'.-:: 16 ’T]IJ\I*?@D?JE 2.0

k28— 12A23F g
E_R:EH= 12A24F Gty
E=R:EHH 12H27F 2 :nsp
SEPUER: 2/ 12H28F

T42:00 - 5:00 (37]\B5)
FHF EHBE 12H29H

+ EXTE + EXHEL
F410:00 - T43:00 (5/\FF)

Dr. Kenneth [T I:] Flmn ‘

N . s i
THXE BEEEE | RHREEHXE EEEQ%

DIEEIPJEE Eedoffier S8 {Eﬂﬂﬁﬁ ® EaataFﬂmEaﬂtﬂil TE @ |

g

O IREEE . BHaE

I

JEETED fo T Let's go green! Please bring your own apron and
VB S RIRIR(E 48 W RY) 1-4? recyclable containers for food packing.
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28
iZTL Ol E28if Crepe a la Framboise Sauce

- EART) A2 REIFTS
- EAEERE R
-BEZE
- BYIRE
- FIA| B 15
- RIS

F_BFEa
ZEDUE A EHE Quiche Lorraine

- B RUE
- BARHERUE
- BRI

Y B4 RiteE

h—5h IR
EFEBL fth fth &S
- B E R R EYE

- fifth = B
- BRI

w003 : FH5
i FISEEBEERE Yuzu Madeleine

- infA s 23R [
- BRI

Poulet Roti, Frites et Sauce Tartare

i | I {EsE

n Photos are for reference only

Shik  BETFE + pAEREHBE
(BN HER A -
&% Soup
7EIVFBS Soupe al’ oignon
- FEYE

- IR RHEERIFE 5

£ Main Course

R AEIEERBALIESE Loup de Mer
- JA{o] R TR R f

- AR E T RE

- ERRERGT

Oy REBIE  SHEE

#R K RJ B3R {5 FH 23 ML

SEEaaNUNEp—

L L

=Y

a2 SPECIAL HIGHLIGHTS

5 Dessert

RHCKERZEXE Tiramisu
- R EEME

- et adE

- ERRERET

RUT R L 0 B O R T R O R PR R R K R
R - RATADRESRFERERS - SERGBERESR

MR AWM Dsciples Escoffior i
sane L BERBRZKennothD & RFiona
goe  KwokMARMSIRERAGWRIEE
COET | SA-BLIRENE - &H17
rHNERETMEINLE - T - Bi
EHZNAE EERasseRx| =
B-FHREANBNBRTFEL - AF | fS==s
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EHERYARED B
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Let's go green! Please bring your own apron and
%3 recyclable containers for food packing.
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NU [Australian Shorthorn SR 4E &4 ] [Montara Shiraz 2020 AR F & &E2020]

Homemade Pasta - @

ERES EmEERMNEZEERBRERMBAOZTEELERFEF =& B (Montara) & # % Fl op )M 1% B8 5 LU (Grampians
- HEHTESEEAR HRAGBHEME R HE @@ Mountain\ IS EREERMBER - £EH TR
Three Pasta Shapes Supreme Gourmet B P8 - B AR S AR B AR S AL B RIAK T b3 (Heathcote) b S 1F B F (Shiraz) * & 50E £ B P
mEAS AR F& %ﬁ%ﬁﬁ*—ﬁz—“h@ﬂﬂﬂ?ﬁk AUCBIIER ARG A4\ ERA -
= &% Tim ‘ %?ﬂ;%?ﬂ%——nn@m%ﬁﬁ%%* ZmEAENZ N mE
=

¥ ‘“ Demo Class.
AR

I I :‘ o SR EEESRNERTEIES
RARE MBS EF RSN E S BRSS!

TR

Lingua e Cultura

| Italiane - JoanneZ Mg/~ €5 fl Australian Shorthorn}® M5 A4
Towngas Cooking Centre and the Dante Alighier v S BT AR A B B SRN 5B A A ER Y 1 F FARAREH7H
Society Limited, an institute promoting Italian %%E%%Q(Man;ka Hnney)%;f’ﬁﬁ‘]ﬁﬁnn-ETunW#

language and culture in Hong Kong, collaborate Pt 4 S 57 I 2 T
again to promote lItalian dishes to cooking lovers! This
time, we are happy to have Chef Andrea Viglione and A Joanne Poon (%)
Chef Sebastiano Ricciardetto from Pici with us. BH: $280 + IFFEFUN 105 (CDWC0431)
Instructor:  Corporate Chef Andrea Viglione & BH— 12 A2H T42:00 - 5:00
Executive Chef Sebastiano Ricciardetto TNEL ST [RAREH A B RE %)
from Pici (Pirata Group) (Eng) - B4R 3 R RO N 52 A 4 RIER T HERBEHUMF5+: 10+ 15+ 20+F125+ A B 1 ;
il Argentinian style Australian Shorthorn Rib Eye Steak UMFE# S E By o
- BRSHENEZEFHEHERR UMF20+7E M5 _FBIIRE15HA - UMF25+8IE AER. - [SHENEZERER 2020]
Montara Victoria Chardonnay Fruit Jelly EEZREARPIFABRILEFREMN—EARKER SR (Montara) & # % 5 M F B LU (Grampians
- Rare HERBEBCEIEAKE ZRERTENREHFMNE  EmaE KA R IEE—TE Mountain)ay5 £ 48 & B AR B B - 2020515 & — K3
Rare Manuka Honey and Almond Semifreddo & (Monofloral) T AR RIEMNEEREE LB ZE EREBMKE FRFHE R EMESKMY -
M WD 49 THEZR BER AEMEEGRKNETENKE  —1)
et TERE!

Course Fee: $900 + t#fgFUN 1043 pts
(CPWC1894)

*Member discounts are not applicable
Date & Time: Friday 15 Nov 7:00-9:30p.m.

Practice: Three Pasta Shapes
(Tagliatelle, Tagliolini & Orecchiette)
Tasting: Tagliolini with Shaved Black Truffle,

Orecchiette Nduja and Sausage,
Tagliatelle Carbonara

MONTARA

VICTORELAN

iRC
. SHOP

IRC SHOP FrE/JImplant Resources Center (Far
East) LtdBXZR1994F XU EEBEMIEIAME
%oBEg BRPEATEMERESE—IERERE - BM
MEERR BV ERNERUANEER ERMTAE
MEBEEF ﬁff"ii._{!ﬁffﬁl_lﬁ’]ﬁnil AR mExEE
MY EPMENEm- ZFXK ﬁzflﬂﬁf%%ﬂﬁﬂﬁ’]’%%ﬁ@
FEY TRIIFEEMBER - e MEERM - HMAR e
RIERHE R HIARR

CHARDOM MAY
.00

10
n B A RfE2E n Photos are for reference only

11
42 & A ETE{F A 2R MBS E B 9 k:éyil%bfjreen' Please bring your own apron and

containers for food packing.
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F— B3
Y T 2% =p 2 0

BE BT BEES B e sE - E Efjlilﬁ!h:ﬁll!&nsnﬁ;

T80 - R RUNBE TR RS -IJ_EII'IEEE uisineg

= Certificate Course 2.0

TRE/NBEEEEERKE ZERIKIBFEHL S
¥ HEIilHERENZER S A2 ERNBEE
BRI LE B A MM EERIE MR  EITE A
HAOESRGERE  DER R LB E) B o th o) -
e/ MEtERREER ARG REEB N A BE X
BHERFHEMNEZNE EREERFEEE T EEE 1
HENHEEDENBRRK EFELZATHREEEZEEBRX
XL FZER -

CCEET
HEE q!l

BED Instructor: 21128 (BB : KFEER) (4 Eng)

HEF: Bt k& (2)

Es
BEASERE  ERmMTELRILEEEIRA

= M 5R
B e bRk . NETE - Kamakura Foods Limited 7B 3= & « F R8I A
RE SR - ARIEMBR O BERARESBLE itk
- City Super Limited B &
- BAS 78R & TokoroRT £ &
- TR F MR ATER | ~ [R5 AR #egprE &
B H Course Fee: $2,280 + i FUN 105 pts
#F3: 52,980 + HFAFUN 109 (LI:%) (CPAC1886) (323 2 lessons) (CPAC188)
"GEFHTER *GEFHTER
EHT 11A8-15-22 K& 29A Member discounts are not
e 7:00 - 10:00 applicable
2 57X 1MA2K%98 T2:00 - 5:00
Towngas Cooklng Centre Saturday 2& 9 Nov 2:00 - 5:00p.m.
% pn$g§ﬁ:ﬁ%ﬁj§ = L (e o 0 ek o [k REAR Cﬂurse Highlight :

EARBRNAREER - 1R RYEARRERE X5 IENA TETANER EVNERKRD
AR ML s ove ras e : ; _ Industry introduction, use of cooking tools, food
ER/E  BEHEEEERR - B presentation skills

fERtE+ RNMEA—BEBNE  BEAE [ “ B wk - FRRE A (B8 8Bh g - BEE R A
ERCECENNTSEBAEEAURBEXL ) 79 UL A . w st
NI B A DR  SRDA N FEERY W ] VS0 | B LA R BIRED R BRIRF L)
ﬁﬁggﬁéii;;;ﬁﬂ‘fﬁgﬁéf%ﬁﬁm o N i e AL REEEES Knowledge of seasonings (including: oil, soy
7 -Eﬂﬁﬁﬁﬁﬁ@ﬁﬁ*ﬁlﬁﬂiiﬁﬂﬂj#ﬁ - i sauce, miso, fermented vinegar, vinegar, synthetic
RURR RN RRANREA AR | S seasonings, spicy seasonings)
MR A (JLDUEE) | A Bik s/l (%) , | - BAREAERAEEZ AL
adiat R — x s > _ * Basic knowledge and cooking methods of
i v -~ T 8 Japanese cuisine
Wl T ALEES - HER
L R EEES
o E =R
T EHAS - w5
T ¢ R g
B e
XE : ﬁﬂﬁﬁﬁwﬁs& N B 5 " |
T e hER
BERE4E . B1188H - 158 ~ 228 L R29E Ty e
#EHA - TH4T7:00E10:00/ Towngas Cooking Centre L57 e
EEAR  £3ES SR
12 v st = p o= s 13 Let's reen! Please bring your own apron and
Y @5 RiteE I} Photos are for reference only €3 RERE  FEREERUEREARNERRY <o recyclgabF containers for food packing.
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#£—:P Lesson 1: F_52 Lesson 2: ANB P —ik GRS B R B
EE= 74 Practice or Demo: EH 74 Practice or Demo: [EEIN IR ISR () | + Fondant Hanbok Pet Cake
1. =X ARREH=XRFIESA] 1. #A/\#&* Chicken Yawata Maki [RGB EE R
Salmon Sashimi and Salmon Nigiri Sushi 2. hifFHin/t R (=X=EHRE)
2. =X BFHEEA] Salmon Skin Roll Fried Eggplant in Dashi Serve with Somen Noodle
3. B 882 H1ERE 3. SRR EE A YR KR
Seafood Salad with Tosa Vinegar Beef and Turnips Stew in Garlic Flavor
4. =X #BE¥5% Salmon Sake Kasu Soup A N B P

5. EEN/RE Bl Rk =3 & —. _— : - | Hong Kong Academy of
How to Cut Whole Salmon Fish — | Nutritious Baking for Pets

- —f@lig% milzRizE!
- FeRXGRIZ{R O] 1€ R3S EE !

CERTIFICATE

o achsement

r-pvar marer

L e i PR LR PR b
WRAEE A e e o S T

The perwos b coopplemd ibe revmbremeni

£__oh aEMEARISRIENIRER
Fondant Mermaid Pet Cake

HET : ANBPERT (2)
Z2H: [—-mﬁﬁ M{ERE] $9,800 + LFEFUN 109
H3IHFZ N B 2RE=REEM)
(CPSP1889) ST E A

oniz— - | BE B SR SIS (i)
IIEEIIET*

EBRREEH: $7.800 + tfRFUN 109

(BB R BIEIREZREER)

(CPSP1884) \

*FEFTHITER _
o CRIEE—ARAAIETE  UEREREVEIEER AV
2 HH 11A108B  E£510:00 - T46:00 RERIRTESEFDOAEE  UAEREAREEERK
g MEVBRREERR -ME-_RRIESHRZHRFRIE
=hil= 118178  E410:00 - T46:00 Emﬁﬁ‘]’*ﬁﬂ% Ef% ARBEREFEIRE - B2 HINE

REFIAERATR  BER TES(L TR AEm -

2 ABANBPEEEZFIER 2% Eﬁﬁl__] RSB EE 2TE;
TRBREEGES B WE BRSEMAS 8 848 A BRI S EEACE R M5 B
i R RO SR - BB AR R BRI A BB TR A B

HVSRINE - BUEH T RIERY MSEW B KL | R Al LA : ’
RRHENAACHREARSAANEENE BE  SORTORSEEENRRRER)
J_E%%ﬁ%ﬂﬁﬁi E;ﬁzm ?%:Eﬂ 1S -%%ﬁ% ﬁzﬁx@5$5@ ; = ™

,ﬁmﬂ%ﬂﬁﬁﬁ’% H}’J1’Tﬁ£2%%@ﬁ‘]£€%ann£’%kﬁkﬁfﬁ!

- TREZNMASSEAARE (AEYE - FELfl
e . v e e EENFEMRK)
" 1E 10 | &) =+ B [Fas =
ﬁt%ﬁ@%%aﬂ%”&#}_ %f’ﬁhﬂ_éiﬁiﬁ’]ﬁ%%ﬁﬁéiﬁ %U ﬁﬁﬁ%%%t’%{"ﬁ:‘iﬁﬁ’]ﬁﬁ :f_%[”:i
& FHEIE A B R AT 2R s A< A

*ERAE $BJ#Ea ANBP 124
14 15 i

/ s Pl b d
n B REe=E n Photos are for reference only !:5 m B REENMAEREAFIESHRY ﬁa recyc[%bﬁerigﬂtaini?:mp%%ﬁ?;ﬂmg Sakli
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taizsbhe SPECIAL HIGHLIGHTS ysee2@19 cbECIAL HIGHLIGHTS
ohiz— - E5K [ e T;BERES | 58Sk (2) BBERHAEL— BE  LERNEERER

- EREANEYERDH E I ZiE ! ‘BEAEBEREEERS T %
EWEEA: $4,200 + FRFUN 105 HREERE RO et - 100% HERH 2,
FIBRRBEIREERHER) - RREYEENERGERE Sl e S - 100% RARERN g %
(CPSP1885) *& BT M E - BERBETRSSMNER - EBER ' AL
£ 8iH 11H248  _£%10:00 - 46:00 - BEERAGET . e
BRFRECHREYRERACH AR EBEERAE? 3| =ERIN - 1R A
BEEEREOBRIAE S ? AR IRE AR MET: Monica Tam (&) WMERBRRNAGERFXRYBHEE EHEEA
R SRR P EY RRE REL - 8 $780 + FEFUN 105 (CPSPO455) BRATEANBREER

FRIRTEESHEUNREMBRAACH NG ERALZ
REVEESEE BEAEEYRERMER L TNHE
BEPAESHEERHERIUNEEZRE BITKAEE
HEIRYEEY) B i i 5 AR |

NS BERE E ¥
el PR TEE B BT S  EBAE AR
- MAIAFT R M AR KR EHN

< a(
»/ : AKXV EHIBEESE T AMERERLSHE

Anfe M HBEKS ' A b) F e QRSERTLRIE - BRTETIRAERMERE A

i et i A BOANESBTEAEHAR  TORE—@EA

- BREEHBEY = ReNfHeRE E | | A OECE e ﬁ 6 B IR e ’ET%EFH

(RJ{E A BB A —{1 Ak A BB &R 220)
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BRI 4E -

ik EBOreo Charm %E\——%,@E,ﬁ % & EE
GADDIS{ER: - BREEGEAERRE/NK  HEAN
Eﬁﬁﬁﬂﬁf_@éﬁﬁﬂﬁﬂ#W%H@Fﬁmﬁﬁﬂaﬁﬁ - 732016
FE2EFEBLE  BRATIER A TR 28k E
Eﬁﬁﬁ?ﬁ%ﬁ%&mﬁfﬁ%ﬁ MNERZEERENE T
A EERMEREFTH - OreolfEREFLEXEKRK
Youtube Channel "Oreo Charm” B ARASZEERE LT
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8 PHHASRRE - B ESRE
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Let's reen! Please bring your own apron and
f-i’ recyclgabP containers for food packing.
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430 - By 55 —:® First Lesson : R 2 TAIRAARD
BB TERE TG R 4+ MRS + D E T Kitchen Safety and Steaming Dishes

BY: L 2EE . EENE BT Practice | B4 XK A

RE EHRELRE Steamed Meat Cake with
Waterchestnut and

Fie % (1% T == BF 1 -

A E
Elementary Certificate Training Course in
Chinese Cuisine For Housemaids

[ HEE/HEn
slf Sokiz 2.0

[FEZZ/FER] RELTERERETNA/TET I ARmESUHER HERE LMEREEBR Towngas Chinese Mushroom -

EZRFERBFBROAFMEZ B AEERMAE Cooking CentrefF 5|2 [ R EE (R T eI - TR E EIFE

Bl PO F| = IE AT N B ESR AN HFR 23212 -FREERABETISRE—BHE£E8EH  HIE Steamed Dace Fish Patty with Tofu

B+ZRARNENERES FIREF —ERR/ARE EREEARI ARBH K [R] & | i Demo: MWENEZE

B HEREER [P | s [1FE0] | ARIEAR Steamed Custard with Meat Sauce »
- HEHERER ERRR

EEN: Lillan EfE&% (2) EEE%?‘J‘ I . BIREAMESH T ERE L Steamed Fish with

BH: $3,800 + #FRFUN 1059 EEHHE - R TRIEMEFAEE (R1R 88 JXE) Ginger and Spring Onion

(F:F5%)(CPCC0603) - MERBRABSEAH

- RBR20FAXERETH I EPE12REE A
F‘J% X onE

- W Z 2 ERSERERE

With your demand for good food, plus a healthy and

HEf:11818-25H 12829 k16H (Z2H—)
IR A% E7:00 - 10:00

£15% - 30931228115

MR N RE + Wil + OFEEE + EERE . ) . balanced diet, Towngas Cooking Centre offers an
Bl BT FEIE B4 Foak - ARERE - HISEEZEZ R intensive Chinese Cooking Course for you or your
e XK IRS B E R EE + FEAEE + PR housemaids.
BE 2R %ﬁ%ﬁ}@ BN ERAE DY Y This "6-day Elementary Certificate Training Course
+RX AN B+EEIEZHE For Housemaids (Chinese Cuisine)” includes 5 days

of practice training and a round-up examination
during the 6th lesson.
This course covers:

* Rilehensaieland fygene | % _ik Second Lesson : j§iii5@#Rk Congee,

- Basic Chinese cooking methods and their Soup Noodles, Fried Noodles and
variations Fried Rice

- Knowledge of various ingredients and seasoning BE Practice: £ WH 48R

- How to choose and prepare different kinds of Stir-fried Rice with Shredded Chicken
ingredients (meat, poultry, seafood, vegetables, N8
etc. :

F25R - hRTIINE k1Y - 20 popular family recipes with 12 practice dishes. O

Japanese "Wu-Dung’

YEBREIG + BZNKEE + PRI + TRFAZ

Cooked dishes are to be brought home to share. =& Demo: FERMAE
Vs - How to safely use various kitchen utensils Chinese Congee with Dry Conpoy *
BE ERvmRE 2RI NEEDFE EXAR S K

BER Instructor : Mia (Z/ Bilingual)

Soup Vermicelli with
& H Course Fee: $4 200 + #fFH|mFun 105 pts

Preserved Vegetable and

£33k - WRKI

SERTS + AR R R 2% + EEBREE H75iR 6 Lessons (CPSP000S) Minced Pork
BE UEm/IHEE RBEFH *@Eﬁ$E$i@%
TED . EFRESEA Member discounts are not applicable

B8 Sessions: 6

HEf Date: 12813200 1831017 24H
(1H24B R4rEEH) (EHH)
13, 20 Dec, 3, 10, 17 & 24 Jan
(24 Jan is the round-up examination)
(Friday)

BERE Time: E410:00 -F41:00 10:00a.m. - 1:00p.m.

BEREM PREBE BERNMEEFES
Including ingredients, bilingual recipe, apron,
and certificate of completion
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B —5k Third Lesson:
IER P EN S Stir Frying Dishes and
Chinese Long Boiled Soup
®H Practice : BRI EEEL
Stir-fried Squid with Pickled Mustard
iIn Black Bean Sauce»
PR EBRFH
Stir-fried Beef Fillet in Oyster Sauce
with Broccoli

&1 Demo: EREFEKRZ(ES)

Corn Soup with Cashew Nuts and
Chestnuts (Vegetarian Soup) *

B A AL EEERGE S
Cordycep Flower with Carrot Corn
and Spare Rib Soup

£ M2 Fourth Lesson: SRIGERA P TEK
Shallow Frying Dishes and
Chinese Dessert

& H Practice: BTk

Prawns with Fresh Tomato Sauce *
A4 Chinese Style Steak
T 2OKEE
Black Glutlnous Rice Sweet Soup with
Coconut Milk

T &0 Demo:

Y B4 RiteE

hak Fifth Lesson: RAESE AR R
Braising, Deep Frying Dishes and

Vegetarian Dish

B Practice: £ EHATE H
Stewed Chicken with Tiger Lily and

Red Dates »

FORBIR

Fried Fish with Sweet Corn Sauce
& Demo: MEMILOGHEE

Vegetable Supreme with

Preserved Red Curd Sauce
j— - # ,_#‘. o T—

4.,

7R Sixth Lesson + Z35t Exam:

B ¥ Practice: 5\
Pork Chop with Chinese Sauce*

A EIEEY Rk

Stir-fried Fish Fillet with Yellow Chives
&8 Demo: EHMREEER

Tomato Carving as Food Garnishes
BYIEER - ZH B BB URMILEES
Principle of Serving Dishes: Serving Utensils,
Colouring, Decoration and Garnishes etc.

Classes will be conducted in Camanese and English
ARXFRR  PEFERERVESMIRIRREE K m
To support environmental protection, please bring
your own containers for food packing
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e _E7:00 - 10:00
BE KBEER - <HRABIHFEET

#5 M A IR

=15 A28

)=ES

P35z CHINESE CUISINE
=55 (= 5H#)

B H: $800 + IFEFUN 109 (CPCC1173)

2 HA7S MA30H F42:00-5:00
BE REaEZ5% EEE  BHAA
*E e B OIR A

REPZ T IREEWR
B H:$980 + HFRFUN 105 (CPCCO0121)
B Hy[T 12A5H  B_E7:00 - 10:00

RE . 2IRETHER (RE) R TEEFE
NELEERDRS

Bz Rt TIEIh

BH :$780 + IFRFUN 105 (CPBP1941)

= 12A12H  F92:00 - 5:00

BT iR Rit (K2008) - 8RR
ERERER (K81E)

T ERERLRE

Let s go green! Please bring your own apron and
recyclab e containers for food packing.
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IETin AR
BH:$760 + iFFFUN 109 (CPCC1158)
EHI= 12H118B  F42:00 - 5:00
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n Photos are for reference only
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P55z CHINESE CUISINE

ETEMIEIERRD

B $880 + IFEFUN 109 (CPCC1167)
E BN 11 A2H T42:00 - 5:00
BT EEVETEARE EREAR
Tl AEOKEBEREK

-

———
e __|_l.-.

HEETE 3 b RS T3

B :$990 + IHFFEFUN 10 (CPCC1168)
2 HA7S 12A7H T4-2:00 - 5:00
B EUERIE A\ L4 - (T R
TE BREF RS T 8T B

a Let's lgu Fr&en! Please bring your own apron and
recyclable containers for food packing.
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e | | “G BT E A

e it bt EH= 12A48  T42:00 - 5:00

Tuﬁ AR EEZ LA E RS

R ERERENE A —(E BE: BEX=EH

N g R RRBBRIRALE R
i " 4 | ' %L BB (B
o AL KRR + B AE SR
BH: $860 + tFRFUN 109 (CPCC1114)
' . ) "SR ER

i

£ H [T 1MHA14H  T42:00-5:00
B HMIAESERER  aTHERR
*FRAL SRR A —(E
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s Let's go green! Please bring your own apron and
9 M A ERE A s LR R RY) recyclab? containers for food packing.
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(P5z CHINESE CUISINE (p5iZ CHINESE CUISINE

HWEXOE F_on IREREEE =E/\S5

2H: $1 080 + #fs®FUN 102> (CPCC0965) BEE EERADH IE—MRKEF  ILSIroRBARZTEAODENERZTHKI
@ ST EA THBETGTE AR BN E o5 F AR B ¥ Rk SE |

£ H7< 128148 T42:00 - 5:00 BH:$1,190 + IF®FUN 105 (CPCC1156)

BY  WEX0E (FEEIMR250ZFE) Egﬁ_ 118128 B 7-:00 - 10:00
" A R B WE\H - R EE SRR
ATty R E TR
=] g5 6= R AES AR A EEERES

ANBEMMETILSIrEE  E— L AEmwE4 B F
ZEFERD 4000% B R _ﬁﬁﬁifﬁf_}ﬂﬂlﬁl-ﬂé‘i%ﬁﬂiﬂj
SIrM1987F B EBRTEMEN —AREZMWE  WEW
B AERHBEER N -JINEEe R BT X E K
JIJFE.&E%EWK?E%ET%% ;XSIF]TL/I\I&*X%&E% ﬁ%$£
FERNMEE - FRTHE ;EESWJT%E\@ R BARERE

HMAMBARERBTHISHE FLEREEAREERT
MR ER ﬁz@%m&%ﬁ/\ﬁﬁm@%ﬁﬁﬁ Ao
A Sir (2) £ —ih BIEBSRIR
RE . EEERR
ITHIEEBSERIZ 3.0 (H=5%) RE: ﬁgimgr%gfﬁ,ﬁ

B $2,580 + tFRFUN 109 (X=:%) (CPCC1161) - = A [~ SSETT
2 3175 118168  T42:00-5:00 & | sttt + B
2 HiE 118248  T42:00-5:00 & "'.‘#'
B 12888  TA2:00 - 500 B :$890 + IFHEFUN 109 (CPCC1143)

’ ST EH= 118278 B _£7:00 - 10:00
B—ok RIRA BE
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Let's go green! Please bring your own apron and
‘-3 recyclable containers for food packing.
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(P5z CHINESE CUISINE / E#3=8 INTERNATIONAL CUISINE E=8 INTERNATIONAL CUISINE

ItRFEZH8 BIRA Sk + FERARE
B/ $920 + IFEFUN 104 (CPCC1060) Lemon Garlic Butter Prawn + Devil’s Spicy Chicken
2 Hi— 12A9H  T42:00-5:00 B A Course Fee: $850 + #fsmFUN 105 (CPWC1869)

BEE LM (BERIEE) - KL K
*RRC {Ltfﬁ f’%?&ﬁ

E HAH 11H17H F410:00 - F41:00

Sunday 17 Nov 10:00a.m. - 1:00p.m.
& Practice : E&5 Kins hiR

Kerry19901FE AR B ESTE RISFREE  — M2 Lemon Garlic Butter Prawn »

114E - JA2020F f£ YouTube Bl #5318 [# #Kerry's bt DBz k22 e BU Dk B _ FE R Devil's Spicy Chicken
kitchen] DZEZHALE  FRIEEHEHFZAEH{LEET Rocha Homestyle Cooking
BRERENEE  MKERFRERI | KerryE2010FH _ . o e
2 5 R [ A CHAO : 20077 20084F HiS John Rocham— &P EEM? EEEZETE/E -HEHH
%;‘%; f%ﬁ%ﬁﬂi{;j ?Eiﬁm%T | BAECFER ] - . K%E%%%: —EEFE M RE L E%EEEH@E@E
/NCIER (o f@ﬁ%ﬁﬁﬁﬁTﬁR%T%#%M@LA
e il R STRRRREEY FRREELAENER FREER
VR Remy Hul (9) e R TAK R E - HhE (e (BB A
IS = Y B0 K (538 + (R S RE FHARABERBEFAHEBEE—F - John&H
: G . R SO Eame EHEEESIE BERERTVB Viu TVRHOY TVERT
gggﬁiﬁﬁff;%i%ﬁig R VESmER SEE  EEBEAEENS &ﬁzﬁaﬁﬁﬁ%ﬁ%ﬁkﬁwtg

W tIRAERZARPORFERM tRERBTEEHEB
100,000 M % BZEmEMAS A m;% Al E (TR
B RBMRRERRET LI - b BSARGE S MRS HEH

BHH:$800 + iFR|FUN 1070 (CPAC1885)
EH— 12H108 B _E7:00 - 10:00
BE RE=YARAXFE  FERERE AR

John Rocha is a Chinese-Portuguese Eurasian. John
devoted himself in the field of marketing upon his
graduation from the UK and had his own marketing
consultancy. He stepped into the culinary world out
of passion but immediately turned into his second ca-
reer. Sharing his heritage Macanese cooking, John
published 4 cookbooks in just five years and one of
his books was ranked as Top seller among Lifestyle
category at Eslite Bookstore. With over 100,000 fol-
lowers on social media, John appeared as chef on
local tv channels, RTHK radio shows and writing his
food & culture column with 2 printed medias. His fifth
cooking book will be published soon.

—1+FREBEGESE + SiBFERE
B :$880 + IFFFUN 107 (CPCC1160)

AR Instructor : John Rocha (/% Bilingual)

L 12A178  T52:00 - 5:00
BE = TFRERREEL
&l FIBFRS

34 35
s ~ Let | Please b d
n B REe=E n Photos are for reference only !:5 RaEIR B XA ERFEAFIESREY J r:cy?:lgabﬁriﬁﬂtaaniiiefnrrlf'::%gnpuaimg SR
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BERZ=8 INTERNATIONAL CUISINE

) TUIE I R BB

Portuguese Roasted Kurobuta Pork Rack

1 B BEFERE B AN - AABAE I 2 O R
B ERRRZEHEHEAK [EZ] HER fElf i
HEZGBE  REBENEE O EHES - John Sirgik
FRIBATAIEONRERER BBEaTARAHER
I REERFERIERRFAL M —F—FHERm
ERA R -
B A Course Fee: $1,580 + #fgFUN 105
(CPWC1894)
EHh 11H22H  E10:00 - F51:00
Friday 22 Nov 10:00a.m. - 1:00p.m.
B & Practice: &3\ E R E KK
Portuguese Roasted Kurobuta Pork
Rack (£91.2F % kg) *
BRHES

Ultra Creamy Mushroom Soup

) ExRgaE

36

m =T MIERYEE + \MAEHFRIRDIR

Rocha Macanese Curry Crab +
Octopus Potato Salad

B F Course Fee : $950 + i@ FUN 105 (CPWC1895)

2HH 12A15H  _E£510:00 - F1:00
Sunday 15 Dec 10:00a.m. - 1:00p.m.

B H Practice: E& T UWIE WA

Rocha Macanese Curry Crab »
NTREFHURDE
Octopus Potato Salad

n Photos are for reference only

EME5 + BRI ER

Comprador Soup +
Hong Kong Style Baked Pork Chop Rice
# A Course Fee: $850 + #fmFUN 109
B HApT 12A19H  E£10:00 - F41:00
Thursday 19 Dec 10:00a.m. - 1:00p.m.

B ¥ Practice: &4 %5 Comprador Soup*

B faFa Y\ ek

Hong Kong Style Baked Pork Chop
Rice
mAEME TS

(CPWC1868)

T & Demo: Cheese Toast

=

-

o
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KREE X R ERAndy Dark BB S FE L EFLEHE
REKRE XN ABEEZHE2RNMERET BN
e A TERERZE T{E-Andy DarkinBUARE R
BRASFORIARNN W IEGTRDZEE  HETRE
ANREXE —BEREEEBRER/AFITRENLE EI’]
0 e AndyEEEEB Disciples Escoffierf /&3 &
BoWER [BF2EE] -

HE: Andy Dark (£)

[ BIE=EIECombo Meal] &5l

EEHCEMBAERMRELCE BEZE EEAEEMH
Eﬁﬁ R FEX BRI RY B LAZAE ABS
{EIUR e NAF IE AR - F XA B FHmME |
EENERAT - Andy DarkZ BRI Z B [ElEE S Combo
Meall Z3BRRIETER  ERFENBE EEER
¥R ANIRA% |

FHRfiEE + oS

BH :$880 + IFEFUN 109 (CPWC1884)
B HA7Y 11A2H F410:00 - F41:00 =4
B HAPT 12A58 B¢ _E7:00 - 10:00

BE: XHEES Chestnut Soup»
EAEAEETE =5 Braised Beef Cheek Pasta

#8 e I RS I herE
Pumpkin Seed Sea Salt Brittle

Let ﬁlg Freen' Please bring your own apron and
recyc able containers for food packing.



BERZ=8 INTERNATIONAL CUISINE
MEEGHASL + EEE2EEK

B :$880 + iFRFUN 109 (CPWC1885)
EH— 11A5H B% F7:00 - 10:00 =t
2 271 128148 TF42:00 - 5:00
BY NBEEZZEAS
Chicken Roulade Stuffed with Mushroom »
X AEENEER Torta Negra
T8 JEEEEE =& Gravlax

) E5RiteE

HER: Mia (2)

RIRTRIEZERRIE AP AR  BIRRSEREHAT  ZER
MFRATHEESTF

SRR HSEEE

Cooking 101 - DEXRTI

SREXHE + FI1AE
B :$780 + 1IFRFUN 104 (CPCC0987)

EH7<

A %%ﬁﬁj(%

ﬁ-ﬂﬁ%ﬁ_

- B L ERE
- RBERVFEY\ - LA —

11 A2H E410:00 - T41:00

FTHIF
= T 4@

3K

AU TARE - BCsR SR A

- EAN B K RAFRR - TR B - 35 3o

n Photos are for reference only

FERI - WRF Mk

B R 2 FRIFIR

BH:$780 + #FFFUN 1059

BEHi= 12 A11H

mE: LR MR 5

D PERE AR

- RN BT
- BRURIKT

- RH NI
- MEUEET

(CPCC0821)

F10:00 - F41:00

=S BEAT

- WEAERER BEWRHER

Y REBIE  EEm

L

R B R BER

[1T]

/

g [

B8 RY
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XEFET - SR HERIPIG

B R AL (R FRATR

BH :$830 + iFHRFUN 109 (CPCC1162)
EHi= 12A18H  E£410:00 - T41:00
BE . EATHMERNFIR BEEYIEBE

60 BE R IR S ERE 4%

ﬂ% E%ﬁ ;

- REBRE £ TEERA

- FTIRB IS

- B AR ERE - TR EIRAE R

Cooking 101 - BIERES

BFIRENIEREM + B=X@NFEFZLTWiE

BHEXE : —REANBERAX PEREH
BH:$780 + IFR/FUN 105 (CPWC1878)

B Hy[T 11HA148B  E410:00 - TﬁH 00
BE HIRENEREN  E=NXRAANETHKZTAE
ED BN EEASE

HEER:

- RRIBFT IR A

- EMAl denteZ AR

- DR R

e

Let' 5lg Preen' Please bring your own apron and
9 recyclable containers for food packing.



ER=8 INTERNATIONAL CUISINE

BBQEIEIENE + Zf iS58
Partyf Z R &

2R
EH=

: $830 + #FEFUN 109
11H20H

R¥ BBQERERME B8

~EIEFRE

HEER:

- J

1 ZBENBEREBBQE AR

- BRI A IER TS

(CPWC1877)
F410:00 - T51:00

Margaret E@RIIEA KB AFER  RAg &
EANZERZEEREZERTIIE OBEREZNER
B AF|EEGaia Ristorante{EE;EIRN - FEH R B LEE
MEXRIPE—RNOK  2ERISERERE  EREM
BOME BRMire —E¥-

Margaret underwent professional culinary training in
Canada and ltaly. She worked in several Michelin-
Starred restaurants in ltaly. After returning to Hong
Kong, she worked as a chef in Gaia Ristorante, a cel-
ebrated Italian restaurant. In her Picky Gourmet, you
will find gorgeous flavours as she insists in using the
best ingredients and methods to cook every dishes.

BEXEE

BE - Margaret HZF&2 (E/ %
SEER - £l

Knowing your spices - Singaporean Chili Crab

EABHBEAMR  BRARTRE S REZODERE!
E H Course Fee: $980 + g FUN 107 pts

Bilingual)

(CPAC1879)
EHT 1MA7H B _E7:00-10:00
Thursday 7 Nov 7:00 - 10:00p.m.

B8 Practice: 2/MEHZ Singaporean Chilli Crab
HELHRERSF Hand-made Roti

%8 Demo: Z%&5 Crab Bisque®

TR Y2 Thai Crab Salad

n Photos are for reference only

MRy - BiESHHR

Cha Chaan Ten

Gourmet -

Noodles with Various Toppings
& F Course Fee: $830 + #FEFUN 109 pts

EH—

1M1 A13H
Wednesday 13 Nov

(CPPC1145)
F4510:00 - T51:00
10:00a.m. - 1:00p.m.

B ¥ Practice: P E4RME

T #8 Demo:

Fried Beef in Satay Sauce with
Noodles

BUREEI\IS T - kBT EFH Y\

BB

Deboned Chicken Thighs with
Green Onion Oll

gEAEE

Home-made Satay Sauce
SEZ K |ced Pineapple Drinks

5
iy
5
il

BN A EIR

=FARMEERY

B8 INTERNATIONAL CUISINE

FBilBERY - iAW R ihE &b
|zakaya Dining -

Braised Hamachi Neck with Yuzu Chili
& F Course Fee: $890 + #FEFUN 109 pts

(CPAC1887)
EHH 1MH22H B _£7:00 - 10:00
Friday 22 Nov 7:00 - 10:00p.m.

B®H Practice: HXFES
Tamagoyaki - Stuffed Tamago with
Mentaiko

T AT RRE AR 72 E/%

Braised Hamachi Neck with Yuzu
Chili, Burdock, Tofu

81 Demo: HEEEEFHEEH
Carbonara with Salt Cured Egg Yolks

o2 [FA
Cola Braised Beef Chuck Meat

B FH Course Fee: $890 + g FUN 109 pts
(CPWC1887)
£ HiH 11H248B  _E410:00 - I41:00
Sunday 24 Nov 10:00a.m. - 1:00p.m.
B Y Practice: /2184 ERA
Cola Braised Beef Chuck Meat»
TEMEZ @+ Pave Potatoes
788 Demo: EREFESEML
Braised Oxtail Tart with
Caramelised Onion

n Let's go ?reen' Please bring your own apron and
¢ recyclable containers for food packing.
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40 7 98 kS il S ARETCHNE8E 2 - ERTAES BfERY - iBiEREI SENFE
Roasted Chicken with 40 Cloves of Garlic Feast of 7 Fishes 2 - Squid Ink Pasta lzakaya Dining - Teriyaki Flat Iron Steak Roasted Turkey Porchetta
A RIFR B H&Juicy B H | # F Course Fee: $1,180 + & FUN 105 pts # A Course Fee: $890 + & FUN 105 pts # H Course Fee: $1,650 + #Fm®FUN 105 pts
B Course Fee: $850 + IFEFUN 109 pts (CPWC1889) (CPWC1886) (CPWC1891)
(CPWC1888) E HiH 12A8H  [2:00 - 6:00 £ Hy[T 12A12H  E410:00 - T41:00 EHAR 12A21H  _E#10:00 - T42:00
EHI— 1MH27H B _£7:00-10:00 Sunday 8 Dec 2:00 - 6:00p.m. Thursday 12 Dec 10:00a.m. - 1:00p.m. Saturday 21 Dec 10:00a.m. - 2:00p.m.
Wednesday 27 Nov 7:00 - 10:00p.m. B & Practice: 2RTAESR - BNMKREFH - B E Practice: REFE4H\ Teriyaki Flat Iron Steak B E Practice: NZMFEA Debone Turkey Breast-
B H Practice: 40fFREEH IKIF5-m0t BERET HEE Herb Paste
Roasted Chicken with 40 Cloves of Tortelloni di Baccala e Patate, No Addictive Teriyaki Sauce BEENES
Garlic Squid Ink Pasta, Capers & Lemon B4 Mushroom Puree Roasted Turkey Porchetta
788 Demo: 18R %S% 155585 Garlic Soup» Butter Sauce RIS RS KR & & N ZER Sous Vide Turkey Thighs »
B e MY E N Spaghetti AOP - EnE RN\ T&A Miso Butter Roasted Daikon N EEE Turkey Gravy
HET A5 E R e B Cheesy Garlic Bread Moscardini in Guazzetto &8 Demo:  WIBERENE R & FLFaHE T & Demo: EHJ[EF%E Sour Cherry Compote
T8I Demo: EEHTEHELEZ + Coffee Jelly with Dango FH N A DE

Bruschetta with Shrimps in Saor -
RlIET SR ELE B AR
Pan-fried Scallops & Maitake
Mushroom with Potato Foam

Hand-Shredded Turkey Salad

Stz iR X hE
Glazed Pork Belly “Ham”
B H Course Fee: $890 + IFHEFUN 105 pts

ZXRIETHEEE 1 - Sl O0E{FEE{FER
Feast of 7 Fishes 1 - Tiella

# F Course Fee: $1,080 + fF&FUN 109 pts (CPWC1765) Ae th R B2 TR
(CPWC1890) EHi= 128188 B _E7:00 - 10:00 Lobster Wellington
2 HAPY 12A5H  T42:00-6:00 Wednesday 18 Dec 7:00 - 10:00p.m. B Course Fee: $1,180 + ifEFUN 109 pts
Thursday 5 Dec 2:00 - 6:00p.m. B Practice: EEFEfERT B2 “NBR (CPWC1892)
B H Practice: T EOZHFEFER Pork Belly Glazed “Ham” with EHi— 12H23H B _E7:00-10:00
Tiella - Baked Rice with Mussels, Pork Crackling * XI] 8 Steamed Buns Monday 23 Dec 7:00 - 10:00p.m.
Potatoes & Tomatoes T & Demo: FENmr/EHER ZTHEXE B Practice: £ #F# A Live Lobster Handling *
RIEE A8 Pan-fried Crab Cake » Roasted Apples & Root Vegetables EEIRE T
B = 2= Black Garlic Aioli with Currants Lobster Bisque Reduction

EINFR R4

Black Truffle Seafood Mousse
780 Demo: BEEZFEZERET FHRA

Seafood Consommeé served with

Vanilla Scallop Mousse

&8 Demo: T 8EH/DF Insalata Capodanno
BABRE IR
Zeppole di San Giuseppe Fritte

43 . .
s Jre Tam 0g i #» Let's gogreen! Please bring your own apron and
A4E N A EIREABIEERY %¢ recyclable containers for food packing.
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IR EEERFRI BRKZ B2 i 505 3
LREMIBRE + SRR
BANE B R 1 "

B $880 + IFRFUN 107 (CPPC1165)

RBARERR + RFER 28— 11198 L1000 F41:00
B H:$850 + tFRFUN 109 (CPPC1164) BY KB R R ZML g
2 Hj— 1MAN1MB  T42:00 -5:00 8 BAY MR - PR EIERESRS

B ORISR ER

JoanneREERNMEARBH ML ERBRBIERE R IET R A R R AR

%E%f~$ﬂﬁr'§{%ﬁéﬁt&%¥wﬁﬁﬁ MIEEEAR |
S, BB e (BB R) B E RS e —
i A ARTIRERRE-

EHER: Joanne Poon (£)

IR S0—LERY

RSP EM—2E5 1

English Classic B2 &1 356 +
BHEEEERAS

B H :$850 + IFREFUN 105 (CPWC1880)

2HX 118238  _F410:00 - T41:00 .
mE: AR EHAES  ARERBOE ﬁfﬁ%f)ﬁﬁﬁm
R ARERS RARIYE  EXIHED S 3 _
B PR R 5 —IR e _ B $890 + IFEFUN 109 (CPAC1883)
LI FEFRERS + AR BE R R E EHi— 11858  E410:00 - F41:00

FRSP &R —LS 2 B $850 + FEFUN 10% (CPPC1166) BH SEEZEFRN Filipino Lechon -
BEER + FEESELH0 EHH 118158  F410:00 - T41:00 o ?ﬁiﬁ)};};gg Java Rice

. 2850 + LTS FUN 105 (CPWC1881 B AR TR S 6 AT e i P EZE Adobo Chicken Wings
zﬁﬁgff ﬁiﬁaoa j:jﬁF(m:oo i FtF)mo A REERYURER  BRREER HRHETAEKZA Bilo Bilo

BY ARER -BELEEMP Muesli Bread
E%z i A ghButtermilk &2 458

& B PR Buttermilk Pancakes
ERE R Irish Porridge

B8 BIES IR —{E R AR EE AR

FARSREM—LESE 3

BEAaNE + E82ZEHS1Ee

B H :$850 + IFEFUN 10 (CPWC1882)

=3t 12 A8H F410:00 - T41:00
BE: a2 QAR Jambon Blanc- &2 EHAEE
T REKEE CEXMERE HEZERTLES
%JH@%Eﬁ*%++’L_%_%H

RS EM LS 4

ZB B80S + iZ1Briocheli Gl

BH: $850 + iFFFUN 1073 (CPWC1883)

£ HiR 128148  E410:00 - 41:00
B ABAB Boudin Blanc *J=R Brioche™ B {EE
T EEG T8N EERE
SRR E AR S

CEEREEEREMN

L 4o

[1T]

L

n B A RESE n Photos are for reference only {5 '{%ﬁfﬁiﬁ ’ %E ‘L%

p - S s Let's reen! Please bring your own apron and
B ARAIERE AR ERRY 9 recyclgabP containers for food packing.
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BT 2
B $930 + 1FEFUN 109 (CPPC1163)
£ HApT 1MA7TE  T42:00 - 5:00

BY: HNRKEEE (X91.5f)
FINEIKEIE » FRABE T B\ AR
7~ 0 :’EHM K AR AR BT

“mEm—ESLE—

) E5RiteE

(B2l A 2S

g

RELE Y KoRIK

46

AABEEH
BF:$850 + iFEFUN 109 (CPAC1884)
BHi— 1M1HA12H  _E410:00 - T41:00

BE: BxRFARREA G0 REEY)

BRARAE

Bt GV BKRAEER:)

BRARSEET (XX FREEE )
T8 BXFEZEE

EHM 11H21

8 BREE

||1 H-'[‘

FEFLFET

T CGE SREER)

GEaxHESRMIE Oemo Class

B 3420 + iR FUN 105 (CDCC1409)

=

Fa

A3

T42:00 - 5:00
ER B AN REEE ST -

n Photos are for reference only

FTEREMN

B $890 + HFEFUN 107 (CPWC1879)

EHi— 1MAB26H _E410:00 - F41:00
(B mE) 2.

EHI 12 A3H F410:00 - T41:00

RE . BRZMANE WRBAE EREFTFE
R BRBME  ARIT MWREREITTRE
"BERRAENERBEER RS —E

HHHER - BEtS G EPEREHSZ
B H :$850 + IFRFUN 107 (CPBP1924)
EHTH 12A6H  E10:00 - 41:00

B . B E#E Lancashire Flips
FABRE#F Cornish Fairing *

) 7o, B ZS WS B 8157 Yorkshire Parkin »
:%%*HJ_%%%‘F% Shrewbury Biscuits
BRER R E e E —

- L f Tl

[1T]

O RBEE A

B R AIEER e LA R Y

L
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EHNERAES - BERIFDERIEHS

A $980 + 1FEFUN 109 (CPWC1899)

EHI— 128108  T42:00 - 5:00

BY: BRFEBERS WAET-
ST T B RE

N FEEM S EERUNSEE RS - BELMPEREHE

;h E’Ii Iﬁ M
g R EDMBME Demo Class
BH: $550 + IFFEFUN 109 (CDWC0429)
EH= 12A11H  142:00 - 5:00
TNER R ER
- BN EREDE HBARESEN
- BUDEERR 8N KD
- HIE XZEH - RRKREF REEE
- BNHRE KA E BT

Let' 5lg Preen' Please bring your own apron and
9 recyclable containers for food packing.
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EHERAAR - EEIE )N E GRESAhHE

BH:$ 1,950 + IFFEFUN 105 (CPWC1890)
EHI— 12HA17H  _E410:00 - F51:00
BY . EEMNEKREFMEE R B ET
e EREGSTRE  BVEREILDE -
BtE RERumBE R - BBt fmaE &L ilA
*FAIRIZ2AL)2kg Prime Rib AR F EEH

T
-

slm%Iﬁ‘.
gz EMTBE Demo Class
B H :$550 + iFRFUN 109 (CDWC0430)
EHH 12H20H T42:00-5:00
TEEE
- BAEREFMOR KEELR
- B e R « Fhn KRR S ER
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ZEZE 2 - PRIZMAS 1 ZEZ i Zir - PRIZZRAS 2
ZETVBNIR R IR Z =306 + = BT REIR it ZTN B FihR R + BITR XS
Croque Monsieur + Tarte Normande Cuisses de Grenouille + Chocolate Soufflé
.. B Course Fee: $1,180 + #F®FUN 109 pts B Course Fee: $1,180 + IFEFUN 105 pts
TRR (CPWC1896) (CPWC1897)
Ef— 1MH4H  142:00-5:00 EH— 12A16H  T42:00 - 5:00
: _ Monday 4 Nov 2:00 - 5:00p.m. Monday 16 Dec 2:00 - 5:00p.m. #REETOreo Charm ' B+ S/EE ABEEFRGAD-
Terry s Grand Homey Cooking ®E Practice: AXHIEARRS =308 B & Practice: AR B4 mA AR g‘; %ﬁf Eﬁkﬁ%ﬁﬂsﬁfﬁﬁﬁﬂ féz%%?g:fﬁ
. i Crogque Monsieur Cuisses de Grenouille R PR = F
Fﬁh ?_f;;r;?j;“%%%ﬁfgg;;i%%ﬁﬂ%ﬂgﬁiﬁﬁﬁ = (Baked Ham & Cheese Sandwiches) (Frog Leg with Garlic Butter) » %ﬁ%éié_ éﬁ%_%mﬁﬁi@ﬁii%ﬁf G#%%—EEI%
Rire M EEEOBREACHELE  EER SR IR Tars Normiarids #I55% )8R E Chocolate Souffle sy bl ol ' ol
L EEEE S B E RS %Em“ B, oA iRE = B Course Highlights R =2 Course Highlights ff%ﬁﬁﬁfﬁ&%ﬁﬂﬂ 0 Dre?gféﬁ T&%f%i‘%&‘gui
S PTEIE B - b LABest Studentﬁkifi_%_ﬁélnstitut 1. TRRERle-de-FranceltiEHIEX R L 1. RRERlle-de-Francett i MXRIUL: ;%f Chf,ijne Eﬁj;iﬂgir;i’% zkﬁﬂ:ﬁﬂm s
Disciples Escoffierf Bl Z /B RE R ERFE lle-de-Francet[& &2 B &) /0 Bl 10 75 %&ﬁ%%ﬁ% lle-de-France & 2 = E e/ FE 2 - A W= 24 RN )
Eﬁfﬁﬁyhﬁﬁﬁﬁﬂﬁﬂ PREYER XL < EHR R MR IR AT AR 1S (8 b 2 1 HER XL - EEREERMRATHREEM RN W& - Oreo Ch -
BAEMERABRTARERANMEEKNBEURE  oonn SEEHREXR MR REEBOREXR eomham
H 2 T AL E G FE T B E RN R 2. BERUE E%IIE—dE—Francei@E_nEl’ﬂfl‘%@_%ﬁﬁ e 2 %%i?ﬁﬂ@lle—de—ﬁanceiﬁiﬁ'ﬂﬁéiﬁ AR AR Eh e e = ATIE + RFIRSEEME
B8 52T e BN IR A B Sk S - A 12 Chef Terry 3B el E RN E G 3 F + Chef Terryﬂﬁﬂﬁ1ﬂ¥%f’ﬁﬁ1i@?_nﬁ?%ﬁ'iﬁi‘i - . 7 -
B2 A B TR S SRS A o X BARS L =CANH S ERRRNT AR S REARBRNAT R NFEEN AR 3 ;ﬁ : §T90-+RREUN 10 8 (GPWCI1ES)
Chef Terry Yeung has served in the western cater- RIMEERTERZXELEXNER REEFERPERZ B LEINELR Eﬁ:ﬁ h12§i05 RL7:00- 10.50
y LR BE EMBEBEANE RARSRENS

INng industry for almost 30 years. He has served as
the Senior Executive Sous Chef of the world's largest
hospitality group, the Senior Executive Sous Chef of
the VIP room of a global financial company, and the
Executive Chef of a high-end hospitality listed group,
served as the Sous Chef of a five-star luxury hotel,
the Sous Chef of a luxury private club, graduated with
Best Student Award in the Institut Disciples Escoffier
Diploma in Cuisine and studied Vegan and Boulange-
rie at reputable culinary school in UK.

Chef Terry s Avant Garde Cuisine embodies both the
complex flavors and characters of French gastrono-
my and the diverse culinary heritage of Hong Kong.
He is a worldwide certified culinary arts trainer, spe-
cializes in European cuisines especially French cu-
linary arts and has students from all over the world.

AN Instructor : #FEREF Terry (2/5 Bilingual)
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BRI =26 Knafehl552 J1BKnafeh#h & oH 24 B R BE DR RZ b &3 50 12 1.0
#H: $860 + #FmFUN 10 % (CPBP1762) FERME NG BFESERE—RBRHNHEL S All About Puff Pastry 1.0
S2Hi— 12H3H  #_7:00 - 10:00 Knafeh | 15 38 FH B G BR e 1Y /D RIRKnafeh B B 5 24 152 £ B 5 (e (3 05 T 2 RN i B BR R B B TS RN AN s - P 4R

BE B4 2P B 5EmE -
BRIERINEES A

e

BORAF B OHTRESEZERNOR-  BE LERBRIENL S - BRIV EEERELBAS
EEEERA A BEL IR IKnafeh 7  EIR1E D 3& {8 PR A2 AR B B BY R B2 Tt B BE A0 15 3 2 BREZ LS &Y

T KRR G EE BHEFRIFEIE B - FIERA MBS Z NS  EREEHE— KA
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203\ ¥ CHRISTMAS CANAPES . _
oo s D AIEE
S (e — R B\ B P R e T e :g/\%-knf ;.LL.’I
1 $740 + $FRFUN 109 (CPBP1588)

BEZ% WABRFHRAKMEIE - RR—EZXENEH

soEJadiul >4 —RIRABRE + —h16-128/ N AR 270
(BERT/ N8R RUEEBARIBIER)/ NEESE - FERCTB e EHH  12A15H  E410:00 - T41:00
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[(BEEFIAKAEFRTDDE] BERFHNFTHER  LIFMVEAY [ESEEEE2M | IS YSEL

%1%%@%*%%%%%%@%_%}# BACETERER 28N oot B Ll Cooking Queen Studio #2128 Ching Ching Kitchen
SSEEESE ﬁuw&gm] EEAEEHETEENE BR AL L i . N
[”*‘k%IJELﬁa%Ruccuarem]ﬁ‘eﬂmm%ﬂéﬂﬂﬁﬁﬁkﬂ%L Mo B A S TR A EERIRA - S E Cherol B/|MEEIZ #ETE M L& - TLH 2 IR A9 1L

RERREXRD - o2 RFEHER T BAHZ N WWETRE

SOVEPIR MERRRO AR R KRR LR m% Rgmejes =% [ B AN Rriaieen) ¢ b BT EHBRERTREEANRR « CherolBA+%
FRERET SN R A R S AV B AR T B B X e htn i Mo el B
(B ARIT R ] SRR EEREENRTEIL R it T 3 =
MABEH  BFHE Ei‘%ﬁﬁﬁﬁﬁﬁk BET: Cherol &1 (2)
[HRNERE] B2 —FKBKR TN IFE AR \EF: Lili Tsang (£) I G 1 A BE T i U 1
15 - A KSR RIS NOR N "
[EHRE (M) ] 815  RFBIEEERREYH E%ﬂ&if:wmﬁlﬂﬁ = ARG ¢ TE ARG E=EmRIALE
il e e A A o e g z}&@ﬁgﬁ 8 : 5820 + AFFUN 105 (CPBP1939
A $1,280 + 1FHFUN 10 5 (CPBP1936) ﬁ;&ﬁ%“u BEE T ER RS B R i : 58 7 ( )
G BITITER iyl A1E A Sk 8 — i A B A — R 80
28— 12A238  £410:00 - T41:00 BH: $800 + #FARFUN 1053 (CPBP1697) —iﬁﬁf‘ N ,:”HSDE' Tﬁ 90 - 5'500 i
/[N o o 2 . =i ﬁfﬁ‘/ﬁﬁéiﬁ l_u.;uh i ﬁﬁ *Aﬁﬂ:ﬂﬁﬁ%ﬁﬁ b . _
BE &8/ Hi 2T E R EFREDPE - < 5 HrH] T 5 B ot s ‘ ﬁ."E' %iﬁ
BARNA-BiRicciarelli- HRMBRRIIR 2= 128108 E410:00 - FF1:00 BERARIREA RIS g iEh I ER Rl
TIRIER - ERRLA (MTHE) BT WL WEES #F 1 $740 + $THFUN 105 (CPBP1940)

—fIARE + —f16-125x/ N 20
2 HiH 12 A22H F410:00 - F41:00
BH: H%Fﬁiiﬁ%%ﬁaﬁ EEREA -BERER.
EEFt/\Re i

8 R SIBAE

WHEEER | 7

Eﬁﬁ $740 + 8FEFUN 102 (CPBP1587)
—I K AZE + —f6-125/ N AR 200

2 HA7% 12814H T42:30 - 5:00

BE AL EBHEER ETTREA  EILETREAD

b
04 - g | | = p o= N s — Let S reen! Please bring your own apron and
Y @5 RiteE I} Photos are for reference only e“’ RS mEREEERAEREAS LERRY) recyclgab?e containers for food packing.




TR ZHES PASTRIES & BAKERIES T BifZH2E PASTRIES & BAKERIES

B EBIRZ T - ram—— BEiglR Fol B A RIRIRF A =BERFIRRREIR
SANhabE iRk ik EI} &5 Bih Et Sourdough Cruffin and Mini Croissant Chestnut Tiramisu Cups +
WERAETHANALERBEHAE  AREERYA # A Course Fee: $860 + fFAFUN 105 pts BIiREREESRE
= A LS R PR E S R RS c B E e ¥ RER ———l (CPBP1385) Korean Chilli Paste Caramel Sauce Cream Buns
FTRMNAEFMERPMINAMBELR  +958 RR B2 HIR 1MH9H  [2:00-5:30 E H Course Fee: $790 + #FHEFUN 105 pts
B H 1 $680 + IFRFUN 109 (CPKP0636 ) Saturday 9 Nov 2:00 - 5:30p.m. (CPBP1937)
B0 612 N AR AR 200 _ _ N BE® Practice: BRTEIEFRIMEF S B Hi-< 118238  F410:00 - F41:00
Efi— 12823  E£410:00 - F12:00 Miss Jodie RRSXKItH Sourdough Cruffin Saturday 23Nov  10:00a.m. - 1:00p.m.
BH: SAYHEh K Miss Jodie s Bakery /) 5% it 3 &% Practice: 384 & Soft Bread Dough »
- - i o i e e Laminated Bread Dough® % /B =F Smooth Rich Cream Filling »
- ' ’ ‘K JDJ‘{’]EE@%E?@?”i%%%B%M | EK{ZWE%}:?% ) 52 e R Dough Shaping and Baking 35 7 185y SKEE AR
. “a HRERR - kG T ZHREWMERF MR - BiE T e Chestnut Tiram sy G
' ﬂﬁﬁ’ﬂ *ﬁﬁﬁ‘ﬁﬁ RN EEBE R AR AETRA Raisin Custard Almond Cream Filling R& Demo: BREESEyEs
TSR 4 AT — T T A AR B - . . - -
) - SR == AR %l Demo: MKEFAME Korean Chilli Paste Caramel Sauce

Jodie graduated from the Pacific Institute of Culinary
Arts, Vancouver BC, awarded the “Best Student
Award” . She designs various low-sugar, non-dairy,
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PHILIPPE
MARTEL

Philippe Martel BERZEE S
HWEESEEER  TEERE
FHBEAETE - B1TH
B REEE B Daniel
BouludEE R AMA LA TERE
jii— £ E§Plazza Athénéefilh
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FEREIPAEMaxim's BB © 1989
F.mARIBERETES
#yERE"La Bresche Arthur” ' #
EEEFET—FHIALEE
BT B X RIERET © 2003F »
Philippe MartelBi%8 T #4047 F
B CURESBRLEZHET
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Chef Philippe Martel graduated
from a great hospitality school
in France and winner of the
Competition for Best Culinary
Apprentice, at the age of 17, he
started his career at the Plazza
Athénée (1 star Michelin) in
Paris and New York City with
the famous French Chef Daniel
Boulud. Then, he helped open
Maxim's in New York before
back in France. In 1989, he
opened his own restaurant, "La
Bresche Arthur” in Brittany,
which was featured for twelve
years in all the French
gastronomic guides. In 2003,
Chef Philippe Martel started his
new adventure. Ten years of
cooking on the world's great
ships and on all the seas of the
world. He has now been a Chef
instructor for 5 years.

towngascooking.com
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PAULINE
WONG
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Pauline has over 30 years of
cooking  experience.  Her
expertise in Chinese dim sum
dishes has been published in
several books. with
qualifications in both Chinese
and Western cuisine, Pauline is
dedicated to teaching with her
wealth of Chinese culinary
knowledge. She was recently
honored with the Disciples
Escoffier Diploma in Cuisine
and Pastry.

ANNIE
WONG
s

MEXAE|ENEREH
AnnieEE @ BT ERHEE
BERMOSMEEERME L
ENELEDEER - —EE
 EME-REFZENAR
DEERNE o

Annie never falls short of
culinary ideas and is constantly
on the lookout for understand-
ing the essence of each dish
and culinary method. She has
searched far and wide for
different kinds of food, ranging
from local street food to
gourmet dishes as well as the
secret cooking methods. There
is no greater pleasure than
sharing her wealth  of
experience with her fellow
culinary enthusiasts.

18th Culsine Intake
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Chef Paul Wong began his
culinary journey at a very young
age. He is the first chef to have
graduated from  elementary
course to master chef course,
offered by the Chinese Culinary
Institute. He is also the first
Chinese chef recognised by VTC
as an Outstanding Alumni. He is
now a well-known cooking
instructor,  consultant  and
popular TV and media hosts.
Chef Paul is also an expert in
chenpi and the first HK chef to be
invited to join the Chenpi Trade
Assaciation in Xinhui. He also
accomplished the Disciples
Escoffier Diploma in Cuisine.

LILIAN

CHENG
LR T

LilianRHERERBIR2RE
EHERE HEOCRH-M
KHE —FABTHASMN
EEee AESHESME
BHR - MEFSEEEHSETF
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Lilian graduated from the
professional culinary program
at the Haking Wong Technical
Institute. Upon graduation, she
took up the chef position
preparing executive luncheons
for a major company. She was
as well a cooking instructor at
two YMCA centers. Since Lilian
joined the Towngas Cooking
Centre in 1997, she has been
teaching  principally ~ her
specialties including Chinese
cuisine, special delicacies and
desserts.

CHUN KUEN
LAU

AFEEBRENELEETHR
SE EBLEZTHILR
RONFLUEERRERTE
FEER Z AHATETRR
BE-MFEEEERERER
FHNEZAELAZTLETE
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%1 REREEE (REE

The award-winning Chef Lau is
the Executive chef of the
Federal ~Restaurant Group
boasting four decades of
cooking experience. Graduated
from the Master Chef Course in
Chinese Cuisine of the Chinese
Cuisine Training Institute with
excellent results, Chef Lau has
bagged a long list of awards in
various open competitions of
the Hong Kong Tourism Board
which invited him to promote
Hong  Kong’s  delicacies
overseas. He was also featured
in TVB's programme Club
House - Splendid Flavor, and is
the author of New Chinese
Cooking.

GIGI
LEE

BOREHENCI)ZFRESE
HAX - BB%H  AHTRA
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REEE  BRE-Ra&D
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With a strong passion for
cooking, Gigi has visited various
master chefs across Japan and
Taiwan over the years in pursuit
of knowledge and guidance on
making the most delicious
pastries.  After  years  of
improvement and innovation,
she has now become a pastry
expert, and loves to teach and
share her cooking tips. She was
also credited with being the first
chef to teach Taiwanese pastry
making in Hong Kong, creating a
hype that shows no signs of
slowing down!

CHAN KEI-LUM |
DIORA FONG
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Culinary ~ Masters ~ Chan
Kei-Lum and his wife Diora
Fong, as well as famous
cookbook  authors,  having
inherited two generations of
gastronomic expertise, embark
on a continual journey to
explore the Chinese traditional
food culture. In 2016, they
authored<<China:The
Cookbooks> featuring more
than 650 recipes of delicious
and authentic Chinese dishes
for  home  kitchen.  This
impressive and authoritative
cookbook  showcases  the
diversity of the signature
Chinese cuisines, uplifting the
traditional cooking culture to a
whole new international level!
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PETER
WONG
BEE2

ESER S FHPeterd -
FEFABECR LREIER
BEREBEH o PeterBF EHE
BEDHERE  BEREH
B/E - ZRKG  ERER
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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 right ingredients to the best
cooking techiques. He'll even
let you in to some of the secret
tricks of the dining industry!
Peter's lively teaching methads
mean participants are in for a
real treat.

towngascooking.com
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Danse a Lili Ballet Academie
was established by Miss Lili
Tsang in 1994. Unsurprisingly,
the renowned dance enthusiast
wears more than one hat,
splitting her time between being
an etiquette instructor, the
founder of Lili Cocking Queen
Studio, a council member of the
HK 5-S Association, a public
health nutritionist, and a food
therapist with years of cooking
experience. Lili was honoured
with "Best Startup Brand 2022".
She has also published books on
dining etiquette, and strives to
promote the importance - of
etiquette on various platforms.
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Cooking lends Alice a life of
exuberance emerging from the
deepest realm of depression.
She found her passion for
cooking which accentuated with
personal changes accompany-
ing her faith. She has since
focused on catering services as
her life-time career. She
mastered her culinary skills
with the Shun Tak Fraternal
Assaociation, giving her an ample
leap in her culinary knowledge.
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Chef Sum, known as the
"Warrior of Life,” is an
international culinary instructor
who impacts lives through his
passion for cooking. With over

4,000 students across 11
countries worldwide, he had the
priviiege  of inheriting a

treasured recipe book from his
master in 1987, which contains a
collection  of classic and
nostalgic dishes. He utilizes this
book in his teaching courses to
pass on the culinary traditions.
Chef Shen has been invited to
various media platforms to
showcase his cooking skills,
with the goal of preserving
Chinese culinary technigues and
fostering meaningful
connections among family and
friends through food.
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Chef Fung is a renowned dim
sum master with over 50 years
of experience in the industry. He
is highly respected for his
exceptional skills in both dim
sum making and creative
design. Currently, he serves as
the Dim Sum Supervisor at the
Banquet Department and the
Crystal Lotus restaurant at Hong
Kong Disneyland Hotel and is
known for creating a variety
of contemporary and highly
popular dim sum dishes.
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John Rocha is a humorous
Chinese-Portuguese Eurasian
with a passion for quality living.
John devoted himself in the
field of strategic marketing
upon his graduation from the
UK and had his own marketing
consultancy. He stepped into
the culinary world out of
passion  but  immediately
turned into his second career.
Sharing his heritage Macanese
cooking, John published 4
cookbooks in just five years
and one of his books was
ranked as Top seller among
Lifestyle category at Eslite
Bookstore.

ANDY
DARK

Rt E £FREMAndy Dark
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Andy Dark is a TV chef who
graduated from a reputable
French Culinary Arts Institute

and worked at several
top-ranked  restaurants in
Hong Kong and Canada.

Besides being busy to create
food-related contents, he also
has years of experience
catering private dining events
for ex-clusive guests and
celebrities. He was also a food
curator to promote different
food culture through organiz-
ing workshops and projects.
His vision is to bring happiness
to people through food. Andy is
currently accomplished in the
Disciples Escoffier Diploma in
Bakery and achieved the
"Outstanding Student Award”.

CHEF
UNA YOO

BEIARS] KZHEH
Chef Una Yoo 20145 EE B
ISR EEEIERE Kelly's Capebop
CE—-EREBRSEE B
C WEERFEBRZEER
#HE/ B - BRChef  Una
HERBEEEE mELY
IEER  2ARECREE
R RVRERR !

Kelly's Capebop, a Korean
restaurant headed by
Michelin-starred Chef Una Yoo,
made its way to the Michelin
quide list only one year after its
grand opening in 2014, serving
a selection of popular street
foods  that  have  been
recommended by Michelin for
six consecutive years. From
basic  skills to preparing
banquet dishes, Chef Una will
take you on a culinary journey
to explore all the secrets of
authentic Korean cooking.
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Mama Mia is not only a
dedicated housewife, she is also
an experienced teacher in the
kitchen. As a meticulous
cooking expert who understands
the difficulties and challenges
that students might face, Mia
explains each step with careful
attention to detail. She believes
that building a balanced and

healthy diet  begins  with
everyday family life, and
preparing a decent and

wholesome home-cooked meal
for loved ones is a great place to
start. By sharing her diligently
designed recipes, she hopes
that everyone can enjoy being a
home cook and lead a healthy
lifestyle.

towngascooking.com
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Margaret underwent
professional culinary training
in Canada, before moving to
Italy and working in several
Michelin-Starred restaurants.
After returning to Hong Kong,
she worked as a chef in a
celebrated Italian restaurant.
At the Towngas Cooking
Centre, Margaret shares her
insights  with other culinary
aficionados.
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Joanne graduated from the
faculty of Family and Nutritional
Science at The University of
British Columbia in Canada. As a
seasoned cooking instructor and
professional baker, she has
published a  number of
cookbooks, including  The
Temptation of Cheese , which
sold over 10,000 copies
within the first six months
of publication. She also
contributed to magazine's recipe
booklets.
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Kenneth  graduated  from
Disciples Escoffier Diploma in
Cuisine, and awarded an
outstanding student medal. He
is member of Disciples
Escoffier International and Vice
President of Disciples Escoffier
Hong Kong. He is also founder
of Junior Disciples Escoffier
Master Chef Programme. He
also holds certificates from
International Culinary Institute
in Classic Japanese & Indian
Cuisine. Cantonese Barbecue,
Spanish  Cuisine,  French
Cuisine 1 & Il, European
Sourdough Bread, and the
internationally recognized
WSET Level 2 Wine Programme
certificates.
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i 3R &F

BRLEAREIRNAH
Ricky3RsB# » HESEE MM
ACHER - B EMERF
o HEAFEAH%E -
BERETHERAR M
ETE B REN  BEEXE
WEABAFARE - RER
BERickyMABEXR » BUS
RER=R !

Despite Ricky's youthful and
good looks, he has more than
20 years of cooking experience
and has always been a culinary
star. He has an intuitive love for
Western-style  cuisine ever
since he was a young boy. Years
of mastering his technigues
has equipped him with
profound knowledge in the
cuisines of many different
countries. It is impossible to
leave Ricky's classes at the
Towngas  Cooking  Centre
without that mouth-watering
tastes that make you drool.
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Terry was granted a Disciples
Escoffier Diploma in Cuisine
and  underwent  culinary
training at reputable culinary
school in UK. He has contribut-
ed to the catering industry for
almost 30 years. Served as the
sous chef of a 5 star luxury
hotel, the head chef of Western
cuisine of a premium catering
listed group, and the sous chef
of an elite private club. He is
excellent at integrating the
skills of high end Western
cuisine, the art of plating
design and the theory of
ingredient cooking knowledge
into popular dishes.
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Kenneth graduated from an
international culinary institute
and is a skilled knife sharpener
with over 6 years of experience.
Having sharpened thousands of
knives, he has gained practical
skills and received extensive
media coverage. Leading his
students, he provides them
with efficient training in knife
sharpening techniques and
knife repair knowledge. With
sharp knives at their disposal,
they can elevate their culinary
creations to a whole new level.

kel Supsoned By Tongas
14th Pastry Intake
Alumnl B &

TRIES &
BAKERIES
1= Bif &l B4

TERESA
CHIU

ﬁ == [E
[= e

BEREREMAENTeresa
%%Z’%I#I“FTeresa Festival £l
BRIBA-BPMAEZHEN
o E AR AR
HELTRERS - BE2F
HGTH M Teresa E“E[][][]iﬁ\
ilTeresa Festival ' BZHX
BEERHET - #E.ET—*HAJ:E
BMALES  EEENRE
HERAMB— -

Having developed an intense
interest in bakery from a young
age, Teresa has 20 years of
experience in making delicious
pastries. Formerly an advertis-
ing and creative industry
professional, she is now the
founder and Head Pastry Chef
of Teresa Festival, a cake shop
she established in 2000 that is
dedicated to making exquisite
cakes and homemade cookies.
She strives to bake with love
using only the finest
ingredients, offering heavenly
treats that look as great as they
taste.
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Carol Chan is a seasoned pastry
chef who graduated from the

prestigious  Lendtre  Pastry
School in Paris. Leveraging this
outstanding educational

background, Carol is committed
to using high-quality
ingredients  and  meticulous
preparation  techniques  to
create rich, delicious, and
awe-inspiring pastry creations.
She blends Parisian pastry
culture with Asian flavours,
crafting light and less sweet
pastries that offer a unique
dessert experience. Let us
savour the exquisite craftsman-
ship and the world-renowned
reputation of the Lendtre
School brought to life by Carol's
exceptional skills!

towngascooking.com
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As a talented pastry chef with
more than 18 years of
experience, Chef Wong has
worked in many well-known
bakeries such as Tai Cheong,
A1, Arome and Hoixe. He also
served as the regional R&D
manager in traditional chain
bakeries and was assigned to
the branch offices in Taiwan
and Singapore for development
and technical training
programmes.
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Cherol found her love for
cooking at ayoung age, and her
talent truly shines in crafting
3D cakes. She firmly believes
that in addition to splendid
looks, the taste of baked goods
is equally crucial. This principle
has earned her recognition
from satisfied customers. With
over a decade of teaching
experience, Cherol has brought
joy to a wider clientele through
her cooking classes.
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Jodie graduated from the
Pacific Institute of Culinary
Arts, Vancouver BC, and
awarded the "Best Student
Award". Later on she earned
the Certificate in Pastry of Arts
issued by the Ritz Paris Hotel.
Her passion for cooking led her
towards completing Disciples
Escoffier Diploma in Pastry and
the course on the wilton
method of cake decoration
[Wedding cake]. Having set foot
in Hong Kong, Canada and
Australia, she now teaches
baking, pastry and cake
decoration.

4th Cuisine Intake
Alumnl ¥ &

HkChefAngus

ElDisciples Escoffier ZE3&
F% 4 Anqus, BAIRack Cuisine
TR LEBMBEHGH AR
THBREERGENRE - BB
AtFoodFactoryEf - ZIlEE
RENAPE  HERGEAR
EERfE - BREN  HEERT
RURNBRGHERES -

Graduated with a Disciples
Escoffier Diploma in Cuisine.
Previously worked as a head chef
[@Rack cuisine, with moderate
and innovative French style
dishes and was interviewed by a
famous food TV program. As now
being a patisserie and founder of
AtFoodFactory, which
specialised in stunning fruit
tarts. Including other various
products such as sea urchin &
crab quiche, honeycomb shaped
cake and B8-layers chocolate
cake. Checkout more innovative
products on Instagram [@atfood-
factory.
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Fiona completed her Disciples
Escoffier Diploma in Cuisine and
Pastry. She was honoured with
the"Outstanding Student Award”
at the Fundamental and
Elaborate level in both courses.
Afterwards, she won the
Championship at the “Disciples
Escoffier Best of the Best”
competition. She also continued
to study the Certificate in Basic
Theory and Operation of Chinese
Cuisine, other than Western
Cuisine and Pastry. Hopes to
integrate  the cooking skills
between East and West.
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As a graduate of Disciples
Escoffier Diploma in Pastry, Eva
also obtained the WAGASHI Art
Instructor Certificate (Japan),
the PME Professional
Sugarpaste Diploma (UK and
the GFDA Korean Bean Paste
Flower Piping Professional
Instructor Certificate. She is
best at incorporating art into
culinary and working with
students to create sweet treats
that are both attractive in sight
and taste.
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After 10 years in accounting
and tax, Jenny accomplished
the Disciples Escoffier Diploma
in Cuisine and Pastry. She is
inspired by French food
education and is eager to bring
the concept to HK. During the
2021school suspension, she co
founded FoodPLUS , the STEAM
concept  cooking  school,
aspiring to provoke curiosity
and creativity via cooking.
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Cinderella always has a smile
on her face for everyone,
echoing her Chinese first name
meaning “smiles”. Cooking is
her passion. Her favourite
dishes are Chinese and Western
pastries and desserts to which
she is devoted - shown in the
truly authentic taste of every
delicacy she cooks.

towngascooking.com
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As well as being a full time
parent, Cynthia is also a senior
lecturer at Global Flower Design
Association [GFDA), and a
dedicated food blogger who runs
a website called DeliHolic,
where she shares her own
recipes and cooking tips. Her
memorable  experience  of
preparing a different breakfast
for her daughter every day for
250 consecutive days really
caught the public's attention.
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Monica is a photographer by
profession and has a strong
passion for cooking. She shares
her cooking experiences on her
fan page called "Cooking Mon™.
Monica pursued a Pet Nutrition
Certificate  Course and a
Geriatric Pet Care Course (UK).
She founded DOGZTAR BAKERY,
an online store specialising in pat
treats. With a Disciples Escoffier
Diploma in Pastry and a JSA
Party Decoration Cake Instructor
Certificate  (Japan), Monica
combines her artistic skills with
her culinary talents to create
visually appealing and delicious
food for both humans and pets.
She also achieved the "Pet
Cake Specialist” certification,
accredited by the Korean
government.
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A former advertising graphic
designer, she now creates
all-natural, low-sugar, low-fat
pastries and breads that are
healthy, delicious, and highly
creative with an artistic flair.
Leveraging her unigue tactile
sensitivity, colour  perception,
and distinctive creative shaping
techniques, she has developed
her own signature adorable 3D
buns and breads through years
of dedicated research. These
have gained popularity among
health-conscious ~ white-collar
professionals and fashionable
individuals who appreciate the
finer things in life.
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at the Brand New T owngas Cooking Centre
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Practical Room 73
o B OB B

Towngas Cooking Centre has been expanded with the city's
most eye-catching practical room with 16 independent work
areas for the Disciples Escoffier programmes. Students can
pursue the most reputable culinary diploma programmes,
learn from the most respectable master teachers in the
brand new culinary practical room!

HRZEH OFF B ARDisciples EscoffierXet® Z fIarie &
FilE T (AN EBEHNZIERE - AE16EE LS
BTERE  BREFBLEESHNORETF  REEFED
SRS BERERNIERABEFE!

Jowngen Kidchen
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Towngas KlDchen is equipped with Mia Cucina cabinets
with adjustable height levels, enhancing the pleasure of
cooking together of adults and young kids. TGC built-in hobs
are designed to be user-friendly. The venue can accommo-
date up to 10 pairs of parents and kids.
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Multi-functional theatre can accommodate individual classes of
40 students, designed for their learning from experienced
instructors. With excellent acoustics combined with a
theatre-style seating system, activities on the demonstration
table are proiected on the two Iarge screens above the rostrum.
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The practical classroom can accomodate up
to 25 students, separable into two classrooms
for 10 and 14 students respectively.
W’SEF’DFWR/% L& ' A|EM25%BE ' B
Ao AMED R BH10ARI4AANEHE -

We welcome any enquiry on room rental for cooking-related activities or party purposes
P E#HHBEBELEMNZTHESE Y IR HEMHEM
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Please register as our Towngas Fun member at
www.towngascooking.com before class enrolment.
Towngas Cooking Centre’'s Operation Hours :
Monday to Friday  :9:00am to 9:00pm

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

lexcept Public Holidays]

Course fees must be paid by AlipayHK or credit cards.
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.

Class arrangement during adverse weather conditions:
- |If the Observatory announces the hoisting of typhoon
signal No. 8 (or above] or the Black Rainstorm signal
within two hours prior to the scheduled start of the class,
classes will be postponed or cancelled.

- If the Black Rainstorm signal is hoisted during the class,
the class will proceed as usual.

- Classes will resume 4 hours after the typhoon signal No. 8
(or above] is changed to No. 3 or Black Rainstorm signal
Is cancelled.

Towngas Cooking Centre reserves the right to cancel classes
in case of emergency or insufficient recruitment. Enrolled
students will be informed in reasonable time,

students can apply for refund.

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.

During classes nobody is allowed to enter the classroom
except students.

Course photos are for reference only.

.With the prior consent of the instructor, participants

are allowed to film and record in class without obstructing
the progress of teaching, but should avoid including other
participants in the video. However, any sharing of procedures
or recipes online may constitute an infringement of
intellectual property rights.

. For environmental protection, please bring your own apron

and recyclable containers for food packing.

.In consideration of food safety, Towngas Cooking Centre will

not keep ingredients for students who did not attend lesson.

. Towngas Cooking Centre reserves the rights to revoke the

membership and the right to enrol in any class of any
member whose behaviour is deemed inappropriate or
manifests any kind of harassment towards any person
lincluding tutors, staffs and students) in the premises.

For details, please visit our website: www.towngascooking.com
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Address: 9/F., Lee Theatre, Causeway Bay, Hong Kong
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Online Redemption Platform for Member

~ Enroll Cooking Classes to Earn Points and Redeem Gifts]
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New Member Privileges
by Towngas
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Enrollment Discount
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Free Registration
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