{ LE CORDON BLEU.
MATLAYSIA — SUNWAY

Sunway Le Cordon Bleu Workshop: November December

Cook lamb Mediterranean way!

29 November (Tuesday) Workshop: Decouverte Saveurs Mediterranéenes
‘Mediterranean Flavors’
2:30pm to 5:00pm Carré d’agneau en croustillant d’herbes, tian de légumes provencale

Rack of lamb with herb crust, Provencale-style vegetable tian
Price: RM 450nett

et temptations. Let your sweet tooth take you on a journey. It’s time to bake!

7 December (Wednesday) & | Workshop:
9 December (Friday) Financiers, Gateau Et Gateaux De Voyage
‘Financiers, Cakes and Pound Cakes’
10:00am to 12:30pm A Quatre quart the vert et aux pamplemousses confits
(Wednesday) Green tea pound cake with confit grapefruit
10:00am to 12:30pm (Friday) #¥ Weekend au citron
Price: RM 450nett / day Lenon pound cake
£V Pain d’épices
Ginger bread
/¥ Financiers
Small almond cakes

SPECIAL DEMO CLASS

Carre d’agneau croustillant d’herbes, tian de légumes
Rack of lamb with herb crust, vegetable tian

24 November (Thursday)
a. Student Clubs and Societies Committee 10:00am to 12:30pm
members
b. Pre-University Students 2:00pm to 4:30pm

14 December (Wednesday)
10:00am to 1:00pm
SunU International students 9:45am ~ Registration
10:00am ~ Demonstration + Q&A Session
1:00pm ~ Buffet Lunch
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