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SEAFOOD CUISINE BY CHEF NG (WEDNESDAY)

Chef Ng Sen Tio ¥ #:¥iJifif#, Chief Chef of Boon Lay Raja Restaurant Pte
Ltd. He has 30 years of Chinese culinary experience in Asia pacific

region, since 1980. The following are the restaurants that he has been
working with:

Boon Lay Raja Restaurant 33 E 8 AR, Resorts World at Sentosa Pte
Ltd 42 i 57, Kallang Seafood Jv4¥5&%, West Coast Seafood Vi 56,
Pioneer Seafood H BiE#¥.....

Chef Ng had received the following awards:
e MLA Red Majesty Chef Cup Kuala Lumpur, Malaysia 2011

HEE 42BRERERFER /MR
¢ The FHA 2008 Imperial Challenge - Gold Medal 2008

&SRB RS B/ MR
o Tasty Singapore Chef Ras 2007 - Gold Award

PR/ SRR
¢ Singapore Gourmet Hunt 2005, Award Winner

2005  FinPESMR—BELEK

e Would Association of Chinese Cuisine / China Wuhan
Red Pocket Chinese Culinary Competition-Super Gold Medal Certificate 2005

SAt T v R - e -
HAFEFERSS-F—E” AL AR fIRERNTHRE- e

15" FEBRUARY 2012 (WED) 7.00PM $50
SALTED MILK POWDER CRISPY-FRIED PRAWN WITH FRESH FRUITS
FERSWIFER Xiangud jinsha xia qit

STIR-FRIED SLICED FISH WITH NYONYA SAUCE
FRIRFLHEF Féicui niang ré hong ban pian

ASSORTED MUSHROOM TREASURE BAG
A FHEES Yazi qan jan bio dai
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CLASSIC CUISINE BY CHEF WU HAI FENG (TUESDAY)
Chef {fi¥§i&, Master Chef of Jing Dian Seafood

PRBE TSI, A2 R SHE, E “GI0EH" TER.

1994 &

- IHEREEE “BRBRIE” WH.

- WIRES “FREREE” .

- B P—MAEREER" .

- B “PT—a s BEER” .

- Fhng “HE”

EZRREBENZELRRAREER, HKERER M, 5, FRAGHTIE,
BHEENEZESREER.

Chef Wu had received the following awards:

Year 1999: FEHEFEFMAE - &5

Year 2001: FEEEHSEFR—EFIMEEIEH REE
Year 2005: FEXERRE - REARREE/E

Year 2010: A TSR SHALFIEREREE

Year 2011: LA R ESTHR - &

21% FEBRUARY 2012 (TUE) 7.00PM $50

FILO GOOSE LIVER MANGO ROLL
S HPEFFETER Jin sTé gan xidng mang juan

BRAISED PORK RIBS IN ‘KAM HEONG’ STYLE
HEEAAERHER Gan xiang bohé shéng mén paigt

HEALTHY EIGHT TREASURES SEAFOOD FRIED RICE
R R K )\ WAL Jiankang héi mi ba bio hiixian chio fan
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CANTONESE STYLE COOKING BY CHEF LAM KIN MING (TUESDAY)
Chef Lam Kin Ming #&BA)fi{&, Master Chef of Imperial Court Shark’s Fin
Restaurant Pte Ltd. The following are the restaurants that he has been
working with:

Imperial Court Shark’s Fin Restaurant, Yunnan Garden Restaurant,
Peach Garden Chinese Restaurant.

CHEF LAM’S HEALTHY CHINESE COOKING GOODNESS!

28" FEBRUARY 2012 (TUE) 7.00PM $50

DOUBLE-BOILED BLACK BONE CHICKEN WITH CORDYCEPS FLOWER DRIED
SCALLOP AND WINTER MELON

HEHTNALNIEEI Chongeio hua ganbeéi donggua dun wiji

VEGETARIAN BLACK FLOSSY MOSS AND DRIED OYSTER BALLS
RIEW LRI Fa cai hao shi shang su qia

STIR-FRIED SILVER FISH WITH WILD MUSHROOMS & PINE NUT
B RETE TP B R Yé jan gu sdngzi rén chio baifan ya

Updated ason 5/2/2012 Page 3



30A Smith Street Singapore 058944
Tel / Fax : (65) 6225 6608

Email : enquiries@chuyistudio.com

< CHEF www.chuyistudio.com
% Reg. No. : 53180671E
L Vou can Cook Like 4 Ol !

CHINESE COOKING..... BY CHEF KEONG (SATURDAY)

18" FEBRUARY 2012 (SAT) 11.00AM $50

SHANG HAI FLAT NOODLE SOUP
¥ /% Shanghai mian pian tang

BRAISED BEE HOON IN ‘SHANG HAI’ STYLE
FERLMEXKE Qinxiang rou sT mén mifén
SHANG HAI SPICY NOODLE

BF LT Lazi shanghai mian

25" FEBRUARY 2012 (SAT) 11.00AM $50

‘JIN YiN HUA’ TONIC SOUP
&HRIEE K Jin yin hua 1o hud tang

STIR-FRIED SILVER FISH WITH BLACK SESAME SEED
RERRRANTT Hei zhima yin ya zi

GLUTINOUS RICE WRAPPED IN BEANCURD SHEET WITH HOME MADE
SAUCE & BF kAR Fu pi nuomi fan
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UNCONVENTIONAL HERB CUISINE BY CHEF CLEMENT RONALD NG (THUR)

Clement Ronald is the founder and chef of Eden Sanctuary Floral Café. He is
famous for his lofty standards of food quality and as such, is adamant about
retaining and enhancing the natural goodness and flavours of our ingredients
in all his cooking. Clement's culinary experiments with flowers and herbs take
home-style cuisine to new heights with flavours and tastes that are sure to
delight the palate.

These masterful and original creations have won instant devotees and
accolades from the media. Clement's passion and love for cooking and the
elegant presentations are testament to his creative skills and talent as a true
artist.

16" FEBRUARY (THURSDAY) 2012 7.00PM $50

Shitake, Abalone & Oyster Mushrooms have always been mentioned in Asian
Cuisine. However, these wood based grown mushrooms have so much
potential in Western Cuisine too. Chef Clement is gonna to use these simple
fungi and create mouth watering dishes using these mushroom in the
upcoming cooking lesson in Feb 2012.

ASIAN MUSHROOM GOES WESTERN!

CREAMLESS MUSHROOM SOUP
ERERERD W ji lian mogu tang

OVEN BAKED MUSHROOMS WITH GARLIC AND CHILLI
M SBUEBESE suan xiang 13jiao kido mégu

SPAGHETTI WITH EGG PLANT & MUSHROOMS

B TR KRIE Mogu giézi yidali mian

MUSHROOM OLIVE PESTO TOMATO CAPERS TARTLETS
BEMBBME/DE  Mogu ganlin fanqié jiang xido diin

*Receive a 10% Discount Voucher for a la carte meal at Chef Clement’s Café
when you register for his Cooking Class.
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UNCONVENTIONAL HERB CUISINE BY CHEF CLEMENT RONALD NG (THUR)

23" FEBRUARY (THURSDAY) 2012 7.00PM $50

Healthy Party Snacks

SANG WA OF SALMON ON CRACKERS
=X APFF San weén ya bing gan

MUSHROOM WILD PIPER LEAVES WRAPS
BT T OB RRE

Yéshéng binlang yé bao gan chao mégu suan tian jiang

WATERMELON FETA CHEESE CROSTINI
FaREEE LR Xigua yang nailao tlst

SPICE ROASTED PEARS WITH CINNAMON VANILLA AND ORANGE ZEST
FRAEEFEEES Xiang ja rougui xiangcio kio shéng li
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