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YWEA

HF R RN R 488
Scallop with preserved Turnip and Chinese
Celery

JETEm: KB, VEATTBLEE
Chef : Vicky Cheng, Executive Chef of VEA

H ]/ Date: 21/11,/2020
AREfE]/ Time: 11:00 - 11:45

B EHECook-Along Kit (HK$400)

Vickyfé BLUR 2 5y 5218832 A sk, AF-Fn
SNHA R R AR PR R, FRIRIE St REfY
H 1 7E3%30,  Learn to integrate Chinese
ingredients such as Chinese celery and
Chiuchow preserved turnip into a dish
finished off in a French style scallop ribbon
butter sauce.

B 2T

New Wave Bordeaux

F#HH / Speaker:
James Suckling, Hong Kong’s Global Wine Critic

H #/ Date: 21,/11/2020
IKFfH]/ Time: 14:00 - 14:30

B &8 Tasting Kit (HK$500)

1. Le Blanc Sec de Suduiraut Bordeaux Blanc 2019

2. Chateau Giscours Bordeaux Le Rosé de
Giscours 2019

3. Chateau Le Rey Castillon Cotes de Bordeaux
Les Argileuses 2019

FLOWERS

o ven #

2B P SR AL R AR o
The Pacific West

iB3# / Speaker: Debra Meiburg MW

H i/ Date: 21/11/2020
H#Fﬁﬁ/ Time: 15:15 - 15:45

rniE B4 Tasting Kit (HK$800)

1.

2.

3.

Lingua Franca Bunker Hill Estate Chardonnay 2017
(Eola Amity Hills, Oregon)

Flowers Sonoma Coast Pinot Noir 2016 (Sonoma,
California)

Grand Napa Cabernet 2015 (Napa Valley, CAL)



21 Nov 2020
mhjﬁﬁﬂiﬂ Online Masterclasses

Ra — Dl
Ah Yat Fried Rice ‘

BihT: SFEME, BREEITBOHRE
Chef : Adam Wong, Executive Chef of

Forum restaurant

HHA/ Date: 21/11/2020
RFfH]/ Time: 16:45 - 17:30

BHEECook-Along Kit (HK$200)

W TR —1b i) LAWEKEENR, SUBER. BRAL
k. HER K& A EUBHERD SRR LD, BORIRZ S 53 B
K AR,

With fresh prawns, BBQ pork, conpoy fried together
with egg and rice, the Ah Yat Fried Rice is finished
with ham sauce and pinch of Chinese onion. The
Hong Kongstyle fried rice should not be missed.

EEEE. FERIE

How a Hongkonger made wine in Italy

HE: FER EHEFAGEER
Speaker : Ronny Lau, the chairman of the Hong
Kong Wine & Spirits Writers Association

H 1/ Date: 21/11/2020
IKFfH]/ Time: 18:00 - 18:30

rnBEEEE Tasting Kit (HK$600)

i IS WA 7K 5 FH Ronny 3 1T JEVES oA A ] HY 785
N, P T RREFERT A M SR S 1E WA A
B H A L ET A 551,

Learn about the differences between 2 major
[talian wine regions of Tuscany and Piedmont
through tastings of his two wines

— 35 B Eric Kwok YR %t
Party With Eric Kwok

WA HEE = TEELEMEE] §F
Speaker : Eric Kwok, 3-time champion at Wine
Sommelier Competition

H 4/ Date: 21/11/2020
IRFf#]/ Time: 20:00 - 20:30

fa B EEE Tasting Kit (HK$800)
IRBEEric BB M 7%, 2 LMK 2K,
PR RBLE L, KAl i SR A TE
RS, RAyE AT,

Become the ultimate connoisseur as Eric takes you
on a journey of caviar, cheese and wine. Learn about
different pairings and how to prepare a top quality
party in a professional way.
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8

FHERHZ BEIRERFAR
Sorrowful Rice with Hong Kong’s God of
Cookery

JEFER: BiE, CHOP CHOP &t X 1%
Chef : Dai Lung, Consultant Chef of CHOP
CHOP

HHA/ Date: 22/11/2020
i)/ Time: 11:00 - 11:45

BT ELECook-Along Kit (HK$200)

199648 BB 52 (&) HHIEE SR B AR
Sorrowful Rice’ is a signature dish created by
Chef Dai Lung in Stephen Chow’s movie "God
of Cookery” in 1996.

HE=C/A
Pan Seared Ora King Salmon, Taiyouran Egg,

Sauce Gribiche

J&FEf / Chef: Shane Osborn, Chef Patron of

Arcane & Cornerstone

H #/ Date: 22/11/2020
IKFfH]/ Time: 14:00 - 14:30

G RE Live Demo

44 J5FShane Osborn 2 —{\/ S K & 382 RO THAR JEFAill,

b2 A AN ) 0 40 48 B8 A M 22N BR BRIST 25 L B 5 H
(The Final Table)) o /2RI AMIIEST LL =3

HEREAERBE R RS, SREDCATRE £,

Chef Shane Osborn is a Michelin 2 starred chef who

appeared on “The Final Table”, a global culinary

competition show by Netflix. Shane will show you how to

prepare an exquisite dinner during the live demo with

Pan Sear Ora King Salmon and Eggs.

— TR TE B IR R HR e R HUMEE

A Perfect Union of Sake and South East Asian Cuisine

BE: B EREEREYBREEZEe TR
Speaker : Ivan Sean, Chair of the Sake Industry
Committee of the Hong Kong General Chamber of Wine
& Spirits

H #/ Date: 22/11/2020
AF[E]/ Time: 15:15 - 15:45

B A Tasting Kit (HK$580)

16 104 B 2% VR SR AR TR B A [R] B Y 8k T e 24
IRAMATE VB TETEARE, B8 0HE =3k B ATETE.
RLREfE A, EERJI IR R RAFESH A,
Mastering the food pairing of sake and learn more
about sake labels so that you will be able to find the
perfect sake for all cuisines. Tasting kit includes 3
bottles of sake, braised abalone, Korean stewed beef

ribs and Thai grilled pork neck.



22 Nov 2020
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- 4 1
rniBieER. HREEEYEE
Hosting a Perfect Wine Dinner: Wine Tasting
Etiquette and Food and Wine Pairing

HE: RO/ HRAHE KA & SRR LB A
Speaker : Damon Yuen, certified Sommelier of
the Court of Master Sommeliers

HHJ/ Date: 22/11/2020
AFfE]/ Time: 16:45 - 17:15

fiE &8 Tasting Kit (HK$675)

H o V8 i R S e AR 2B e g 5 A A T )
e DL K 4y S T B R ) B P RO SR
ERETFE =R, RO LARKRER
WSR2 4 K KR,

Host the perfect wine dinner with useful tips from
Sommelier Damon Yuen. Tasting kit includes

marinated chicken wings, smoked duck breast,
cheese and ham.

? |
| d
I —
o

& IETtR
Braised Fish Maw Superior Soup

JEFRM: TRk TR, B8 SCEE R T ) SCEERE v AT BOREE
Chef : Wong Wing Keung, Executive Chinese Chef of Man
Wah, Mandarin Oriental, Hong Kong

H 4/ Date: 22/11/2020
IRF[#]/ Time: 18:00 - 18:30

Bl REE Live Demo

&5 7K R AT 2 7 P S RO ) 1 H S TR
J&F, BE30MFRERAEER, JESEEERL, Ml oREnin
TS REN R A =5 R AEIE, LA K oy = R
E MRS ER 05,

Executive Chinese Chef of Mandarin Oriental Hong
Kong - Chef Wong has over 30 years of cooking
experience, he will share all his cooking tips with
you on making the prefect Fish Maw at home.

B2 Ve BT
Wine Travel Guide to Spain

HmEREE, TWAFERBEETTLHERIITE R
LT 2

Speaker : Stephen Mack, CEO and Principal Educator of
Asia Wine Service and Education Centre

H #/ Date: 22/11/2020
IKFfH]/ Time: 20:00 - 20:30

P TE S8 Tasting Kit (HK$328)

— e L IS VE BT T, BOAR T AR TG BT R R 6 o
FE R LB, TRIE SN Al BT, MR H i
SangriaZK {8, —#L [l BIPEHEZF, B TOREN
R IZR VY RT3,

Get top tips on the Spanish wineries worth your visit and
learn 3 easy steps to taste wine like a professional. You can
even try to make the traditional Spanish cocktail Sangria
at home! Tasting kit includes 2 popular Spanish wines.
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.

PSR R A R

Vegan and refined sugar-free Apple Pie

J5Th: ¥8/N 28, The CakeryRIE#EA
Chef : Shirley Kwok, Founder of The Cakery

H #/ Date: 28/11/2020
Hé—J:‘FEﬁ/ Time: 11:00 - 11:45

B ELECook-Along Kit (HK$150)

FEIERR, o B BLE A & — IR fh IEThe Cakery7e
TR Z AR AR B R, BB RS BRI, 1R
fAKE, AFRBERERNE S, EEEHE e
O 25 P RE R SR 7 4R !

With autumn in full swing, the rustic Vegan Apple Pie is
the perfect ultimate dessert to enjoy this season with loved
ones. Lightly spiced, moist, and not overly sweet, our apple
pie fills your kitchen with the warming aromas of
cinnamon and apple. Bake till golden brown, and serve!

Wi B TR B s
Crispy Egg with Mushroom Soup

JEFEm: FIERAL, TATE Dining Room#E )&
Chef : Vicky Lau, Head Chef of TATE Dining

Room

H #1/ Date: 28/11/2020
IKF i/ Time: 14:00 - 14:30

155 7~%0 Live Demo

BLTATE Dining Room PR & B BRAL — i £ 5 dn T S /R
Wa Pz BB 4h Gy, (EZXTHITEIL T, S ETHIEE,
W B h g M, ARSI SRR,

Join Chef Vicky Lau from TATE Dining Room and learn
how to make one of their famous dishes — Crispy Egg with
Mushroom Soup. Get step-by-step coaching and learn the
tips and tricks to make this wonderful dish without leaving
home.

l MJm
QT
AN

T
LY

HEASRER K NURED T LM
A date with the “Snow Goddess Yukimegami”
from Yamagata

dE WIS, B ASSIREMIET

Speaker: Jamie Lo, Certified Sake Sommelier

H 11/ Date: 28/11/2020
RFfHl/ Time: 15:15 - 15:45

ST EEE Tasting Kit (HK$200)

(LR T 10475 ) 201644 (LI R 3 5 A 52 4%
sy THLem) , BRESVHEETEKERAIR, Kkl
TESRE AL AR SR T35 2ot L0 A A RS A R B MIK
RVSREZ H, UG LT IR =7 BEI RATAIRS &, ShI8
A —¥& KA EAS [F KRR T R 3E H 52 AR — B JR,
Learn about the newly developed sake rice Yukimegami,
also known as ‘Snow Goddess’ of the Yamagata Prefecture.
Taste the sake from three master brewers from the
Yamagata Prefecture, and experience three distinct styles.
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FIHER . BEFHW

The Art of Bubbles: New Directions in Champagne

& : Sarah Heller MW/ 75 % {88 XER
Speaker : Sarah Heller, Master of Wine

HHA/ Date: 28/11,/2020
iREfH]/ Time: 16:45 - 17:15

fiP 254 Tasting Kit (HK$800)
PR T R i e AE S ) 78 KR Sarah Heller— itC i 1€ 7 1E A,
TR A RO EE S, DL SRTE R R A AR,
S R BB E N, BR0E = BRE RS R
Sarah Heller f%F1HY/K st FHEM— ¥,
Take a trip to Champagne with Asia Pacific’s youngest
Master of Wine Sarah Heller. Learn a brief history of this
famous wine region and the wines, as well as the winemaking
process that leads to those irresistible bubbles. Put the theory
to the test as you taste different champagnes and identify key
styles. Tasting set includes 3 tasting champagne and Sarah
Heller’s Element champagne glasses

#PerfectPairing:
BRI REER

— B E BT A

From Wine Maker to Wine Maven. Empowering
the wine community to excel in the digital age

R BER, BEEREEA
Speaker : Bernice Liu, Wine Maker

H 4/ Date: 28/11/2020
IRFf#]/ Time: 20:00 - 20:30

B ESE Tasting Kit (HK$988)

JEAZE Gy EAE SO IR AR5 25 SRS i A ), Il B
JOUAH A FC A B 22 A KOk o ST

Bernice Liu explains how blending smart data with wine
connoisseurship is helping to build a more vibrant & well-
informed community. Tasting kit includes 2 bottles of wines
produced by Bernice Liu.
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ALZ-Fnvh v BB O R ME R fa 3R

Raspberry and Pistachio Choux Carquelin

BT - BROKBE, BB § 5 £
Chef : Ringo Chan, Pastry Chef of the Four Seasons
Hotel

H H#}/ Date: 29/11/2020
ASFfE] / Time: 11:00 - 11:30

G RE Live Demo

BR AT & LLasg Bk, BUE—3KFeliEl B 2R
EHIEBIE B A EEA ZS, B il AL S T-AITE 3k
FREHBR O R AR R, AIE HH A CERY BB B
Join Four Seasons Hotel’s pastry chef Ringo Chan as he
whips up a colourful festive dessert to welcome the winter
season. Learn how to make this traditional French dessert
with a contemporary twist of cooking method. With the
refreshing taste from raspberry balancing the nutty flavour
of pistachio, this perfect match makes for an irresistible
creation.

]
PERE R R AN N2
Braised Winter Melon Balls stuffed with Black
Olive Mustard & Marinated Watermelon Skin
with Soy-Vinegar Sauce

JEFR - GRNERE, 5 R B E YN BRIB S Y 1 A TBORE BT
Chef : Leung Fai Hung, Executive Chinese Chef at the
InterContinental Grand Stanford Hong Kong

H #/ Date: 29/11/2020
A/ Time: 14:00 - 14:30

Bl /~#h Live Demo

W IR ARE A TR B A 1 40 3« A& INER MRS E5 46
ERESR BB, KAEIREEE A0 IR,

Chef Leung Fai Hung demonstrates how to make two
signature dishes: Braised Winter Melon Balls stuffed with
Black Olive Mustard, a delicate dish crafted like grapes, as
well as Marinated Watermelon Skin with Soy-Vinegar Sauce,
a sweet and sour appetizer to whet the appltite in the heat.

B A TS | (18] BFE%E

Story in a bottle: Taste the spirit of Hong Kong

mE REG AR s TER SRS ARG
YNl

Speaker : Kit Cheung & Paul Chan, Co-Founders &
Brand Ambassadors of Perfume Trees Gin

HHA/ Date: 29/11,/2020
AFfE]/ Time: 15:15 - 15:45

a4 Tasting Kit (HK$400)

TREE R TR, DL — Lo I AR
W, gk B, IR EBEmER T, LA
WA T RRARE R &L, ARl — M 7E 3= M Tonicano.
Learn the story behind the invention of Perfume Trees
Gin and basic cocktail making skills. Through the
workshop, you will master how to make the perfect
Tonicano at home with our specially prepared kit.
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A Tale of Two Cities Gin: when Brass Lion meets

Hong Kong Taste
IR GiniC : Brass Lion I HEHRE

HH: FFEAE, Brass Lion GinBlts A K #ET0HT,
GBE.JR) FEEAEImEE

Speaker : Jamie Koh, Founder of Brass Lion Gin &

Nelson Siu, Chief Editor of Wine Luxe Magazine

H #/ Date: 29/11,/2020
iE[E]/ Time: 16:45 - 17:15

eaiBEEEE Tasting Kit (HK$600)

CB.JR) HEGEARREE A 8 BLET N Brass Lion Gin Bll4A
NEFEAZGINIE AL R, 7 LA URRr b BERD R B 22 i 4t
JERTiN
Brand founder or Brass Lion Gin and Nelson Siu will guide you
to experience the unique taste of the Singaporean Gin and create
a brand new cocktail with special Hong Kong ingredients.

BRI K RALAVDEBIIF R
REFUHF SR AR A
Naengchae (Octopus Salad with Korean Fruits and
Mustard) & Korean Fried Chicken with Lotus Root

HANSIK GOO

J&FET/ Chefs:

Steve Lee, &/ Head Chef
Seunghun Park, B3 &/ Sous Chef
Hyoungwon Kim, B3 &/ Sous Chef
Hansik Goo 2B

H #}/ Date: 29/11/2020
SFfE] / Time: 18:00 - 18:30

HHIER& Live Demo

Hansik Goo#& H w8 A B M % (Steve, Park and Kim)
A4 71 A 1 1 SR - T BT 1R A AR e K SR f b A
IR, MRS R R F

The Korean chef team from Hansik Goo (Steve, Park and
Kim) will showcase two authentic recipes - the light and
refreshing Naengchae (Octopus Salad with Korean Fruits
and Mustard) and the well-loved snack Korean Fried
Chicken with Lotus Root in Yuza Jang.
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ALEGEEL R IR &+ AR ER

Shallot Tarte Tatin with Truffles and Comté Sauce

J&FHili: Uwe Opocensky#k B &4 B A KB L - AR EBE(T
B

Chef: Uwe Opocensky, Executive Chef of Restaurant
Petrus at Island Shangri-La

H#}/ Date: 5/12/2020
FRE[E/ Time: 11:00 - 11:45

B ELECook-Along Kit (HK$368)

RIS B RSB A — PR IR B, BT LA R R O
RICALEAE B R TR R, ALEREELRRLE & 1%
FRAEERCEES, PSRy, HEA &,

Inspired by the French classic dessert Apple Tarte Tatin and
re-created with 2 special ingredients, Banana Shallots and
Roscoff imported from Europe. Match with Comté Cheese
sauce and Truffle to add a touch of luxury and uniqueness

Punjabi Dhana B 2
Punjabi Dhaba Chicken Curry

J&FR: Manav Tuli, FH#BEEEHE)5 CHAATE BES T BUHR ST

Chef: Manay Tuli, Executive Chef of Restaurant
CHAAT at Rosewood Hong Kong

H #1/ Date: 5/12/2020
B/ Time: 14:00 - 14:30

5 <& Live Demo

Punjab & FI &4 W& 24, MDhabaffy & EJ& %
FPRBHE,  Punjab Dhaba EUA& AN ZEf i A& 1E 5
ER s B ACE A, — B R B Manavl E 5% (i LAY
FE AR Punjab Dhaba M2,

Punjab is a famous city for food in India and Dhaba refers
to restaurants that are located on highways, generally serve
local cuisine, and most commonly found next to petrol
stations, and most are open 24 hours a day. Punjab Dhaba
style Chicken Curry has the least complex of fixings which
is perfect to cook at home or impress your friends at social
gatherings

2.'
£33

» "‘wf ?’ ‘
ﬂ?nﬁ%ﬁ B 5 CasamigosHE & B2 1A

Make Star Cocktails with Casamigos Tequila

v\

#E . JayKhan, [20205i@AI2 B &5
(Asia’s 50 Best Bars)

Speaker: Jay Khan, ‘Bartenders’ Bartender 2020’
(by Asia’s 50 Best Bars)

HHH/ Date: 5/12/2020
8]/ Time: 15:15 - 15:45

B EEE Tasting Kit (HK$500)

BL202071P i 2 BB 15 - Jay Khan—#2, TEZ LA IS
ELEVE TRt e K HAT A LR RIR, 8 52 A7 3R BE & BV
Casamigos, FHBLZE AR A2, EIRMS & E KRR
HE T RRIVE R A 2 iR

Create bar quality cocktails with Casamigos, the highly rated
tequila launched by George Clooney and his amigos (friends).
Join ‘Bartenders’ Bartender’ Jay Khan in a virtual cocktail
class and learn about what makes this star tequila shine.
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.
€

- [ f

heRDES E

F LB S EN LN
Craft Beer Pairing - with Snacks You Can Find in
Convenient Stores

i EE &/ hEROES Beer Co.FUBF & AIHEN
&=V L

Speaker : Chris Wong, e Co-Founder and Head
Brewer of hREROES Beer Co

HHH/ Date: 5/12/2020
H#Fﬁlﬁ/ Time: 16:45 - 17:15

S EEE Tasting Kit (HK$230)
hEROES— [ fH#E, Bl 25 5 EBIREFI L /N B AR B
0 E S BT Rl B3\ Chris Wong i B & M ne s i

BW 257, ARSI S AR B Bl R B R W] REME,

With convenient stores ‘around every corner’ in Hong Kong,
hEROES shows you some of the best pairings with easily
accessible snacks. Chris Wong, co-founder and head brewer,
will explain how beer pairs with food and participants can
experience the unlimited possibilities of beer and food
pairing first-hand.

Sichuan Style Stewed Mandarin Fish Fillets with
Assorted Chilli

JEFEm: ARIEHE, EAREITBONE
Chef: Ronald Shao, Executive chef of FAM

HH#i/ Date: 5/12/2020
4]/ Time: 18:00 - 18:30

H 55 7~%0 Live Demo

WS RAE TERRE G 3 K BRAERE, A RE T M
- INNNEEE R e SR - i APRT i EEfas;, Bla s
I FREEE, N AR B LA S R A BLEE,  BECR
FALAMERR, JREEZEH) TS RRBRAY LBk,

The perfect marriage between Sichuan &. Cantonese cuisine,
Chef Shao sets new trend for regional Chinese cuisine -
adding supreme Sichuan style stewed mandarin fillets to
Shunde fish broth: add angled luffa and tofu into fresh, high-
quality fish soup, with Sichuan red, Sichuan green pepper and
rod chilli. Not only does it retains the freshness of the fish
broth, it also highlights the Sichuan spicy flavor.

FLEE [Z) WREBAFIZE

Happiness is Cheese

HEE

ZRAEE, DERIE AR K 5B R B AT

BRIE®, Monsieur CHATTE 886 & &S H
Speakers :

Kingson Kok, Director of Young Master Brewery &
Certified Cicerone

Bonnie Chan, Sales & Operations Manager of Monsieur

CHATTE

H 4/ Date: 5/12/2020
R[]/ Time: 20:00 - 20:30

B Tasting Kit (HK$300)

FLHEAL S £, IREEIZA 2 FEE BT a4 Akl
HORETE, A4 Rt

Ever paired beer with cheese before? Taste some unique brews
from Hong Kong’s own Young Master Brewery with carefully
selected artisan cheeses from Monsieur CHATTE and learn
how to make the perfect pairings.



6 Dec 2020
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Cook-along , watch- along with Ash Salmon -
Three Yellow Chicken

J&FRM: Ash Salmon , Roganic Hong Kong &
Chef: Ash Salmon, Head Chef of Roganic Hong
Kong

H H#j/ Date: 6/12/2020
H#Fﬁﬁ/ Time: 11:00 - 11:45

B EHECook-Along Kit (HK$250)

Roganic Hong Kong = /&fAsh Salmon B[} J& 7~ 8 204n] 7=
TR BER M £ — = SR L A, R R
Bl 22 Billive zoom Y& N AT AR O,

An interactive cooking experience with our Head Chef
Ash Salmon from Roganic Hong Kong. Participants
will be joining the live zoom session to learn the steps
in cooking one of our signature dishes- Three Yellow
chicken.

KEFRicardo Chaneton K £ HIEIE -
Z B HL A

Memories from home with Ricardo Chaneton -
Venezuelan Tamal

EFET : Ricardo Chaneton, MONOZAIIE A\ 31T BHE BT
Chef: Ricardo Chaneton, Chef Founder of MONO

HH#A/ Date: 6/12/2020
iFfH]/ Time: 14:00 - 14:30

B35 /~%h Live Demo

MONO£IHE A 31T B & Ricardo Chaneton, #4LL—18
ZNEHLERI RS, P2 R AR R, fUEZ N
PSR — A M A IETEE), FERBERE — K&
R, B AM BLAR oy S As i, WAERS e R A =,
Start Christmas preparations early this year with a
Venezuelan treat from MONO Chef-founder Ricardo
Chaneton. Venezuelan Tamal is a dish usually eaten during
December, a month of celebration where families gather to
make the tamals in large batches. The tamals would then be
shared and exchanged with friends and other families, eaten
as part of a dinner feast.

#Johnnie Walkeri -UIMEHITREE 2
Art of Blending: When Johnnie Walker meets Coffee

#EE: IRFT Quinary’s FRVEET & & % Omotesando
Koffee and Koffee Mameya Hong Kong & J& Ml SEET
Speaker : Antonio Lai, Quinary’s mixologist & Timmy Lam,
Omotesando Koffee and Koffee Mameya Hong Kong Head
Barista

HHi/ Date: 6/12/2020
H%EFEﬁ/ Time: 15:15 - 16:00

riBEEE Tasting Kit (HK$580)

TSR T Bl Antonio Lai B8 SEmNmERM I 572 R nhn ik B
Bt IR A L5, MEEMALEE AN R0 =,
TRk B SRR, R ATET AR BRI L
[LTRE 708

World class mixologist Antonio Lai, accompanied by
professional coffee barista explore the art of coffee and whisky
blending to discover the two's similarity. Enjoy a sharing
between two top professionals with a coffee and whisky tasting
and learn how to mix the two drinks together as a cocktail for
all to enjoy.



6 Dec 2020
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FRAE B Tomatingl £ 22 Jk:
rmERFETHBR LR
Scotland Tomatin Distillery Journey : Taste different
years of Whisky

HEE EE BRLRXRE L, MeEEREE
fﬁ
Speaker : Kit Leung, Whisky Ambassador; Wicky Lai,

Editor of Sipping Malt

HH#i/ Date: 6/12/2020
4]/ Time: 16:45 - 17:15

S ELE Tasting Kit (HK$620)

fRFE e L2 48, (AR B E Sl H [ —FRScotch
AR, KRR TR 35BS & BAY S KRER, #A %
AR R\ 1 K R s 2 il

Scotch Whisky refers to the whisky produced in Scotland, which
is famous for its mellow, rich and wonderful taste.

Try the best place for a variety of different flavors of whisky, and
learn the detailed explanations on the classification, brewing and
history of whiskey

V5 B ST g e AR

Paella at Home

J&FRT/ Chef:

Ferran Tadeo,
La Rambla by Catalunya=£ &
Head Chef of La Rambla by Catalunya

HHH/ Date: 6/12/2020
AE[E] / Time: 18:00 - 18:30

BRI EECook-Along Kit (HK$700)
Ferranf$ 5 B LA HGE 715, DL N FIRPEHRUEDE BE2F
WREERR « JOK, PaBEFEeAn s, Vi ol dh /e BT AR
fob o, W K faisy, NI PR oS T B VR AR EE T S
ARRESER R & 0 & A VE BE2EJRE,

Chef Ferran will guide you the authentic way of making
Spanish popular dishes-Paella , with Arroz (rice), Sofrito ,
seafood included Carabineros , squid , clams and Fumet
(fish stock), with a Paella Pan to be delivered to your home
for the most authentic Spanish Taste.

Highland Park fhiE &
e FLIECask Strength R AR E L=
Highland Park Masterclass -

Be the first to experience Cask Strength Release No.1 by
Highland Park

HEE A, (EIR) HEEEERE
Speaker: Nelson Siu, Chief Editor of Wine Luxe Magazine

H 41/ Date: 6/12/2020
IRF [/ Time: 20:00 - 20:30

rniE A4 Tasting Kit (HK$625)

WS I LR IR — UKl fH I8 — 3K Highland Park . —2¢
FR L, WEREREMGHT MR Highland Park Cask
Strength— L TEEEAMG) T3, MIBE L S ifiEmk
-

Savour a Highland Park trio with our exclusive tasting kit
and be among the first to try the latest release from
Highland Park, Cask Strength Release No. 1., which uses
the ‘straight from the cask’ method to deliver whisky in its
purest form.
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