SEAFOOD & SAUCE 101 B8 BREH T (£1h
FOR UPCOMING PROFESSIONAL CHEFS

International
Feb 23, 2017, Thursday 2H23HEHRIL A | C ' Culinary Institute
15:00 pm to 17:00 pm ERPR BT EE R

1/F, VIC Pokfulam Complex Bk M4 E—12

Workshop Objectives T{Ei5 HBY : Sponsoring Organization
Assist chefs to become more proficient in their job, learn from
the best and sharing of experience

I FSFMERFRIEE - BERIRA L L}f
Workshop Focus TESF RS : H

v’ Seafood Cooking Demo & Tasting /!@$7nﬂ/,\:£*&nftﬁ .
v" Sauces that go well with Seafood Dishes & ,1TBcia

v Sharing of Seafood Handling Tips 7 =/88 EIEA5 L+
Who Should Attend £ T{EH¥S e s s
‘ Young working Chinese & Western Chefs &5 o F1 BT Al i?oﬁﬁlﬁ%sﬁﬁoﬁmﬂ

‘ Before Feb 16, Email to 2H16HAEIEES : anita@ultrafuture.com.hk or
A charles.tccheung@gmail.com with the REPLY SLIP or simply WhatsApp your name,

company and mobile number to Anita at 9302 6483 or Charles at 9507 6972. Your
O registration will be confirmed with email or WhatsApp.

PR HE IR BRI EEZE/WhatsApp — 9302 6483(Anita)/9507 6972(GRERIE) 1245 -
o8B KFIRER ; HiBELEERHWhatsAppiE:a

Supporting Organization
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