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Can use your K,» :
SKILLSFUTURE o

i/ A COme icial-NasialeFatAWNoE Set Meal

ing Celebrity)
+/Pandan Nasi Lemak (steamed) +/Original Flavor Nasi Lemak (tice cooker)
+/Homemade Sambal Chilli Paste /Fried Crispy Chicken Wings

+/Sambal Tempeh/Peanut/ Ikan Bilis  /Fried Egg/ Vegetable Egg Rolls
\/Fried Crispy “Kum Leng” Fish

@ Where to Purchase ingredients? Refrigeration? / Freezing? Storage Method. € How to wash fice and vegetable?
@ How to prepare to wash pandan leaves? @ How to wash ikan bilis, peanut and kum leng fish?
@ How to wash frozen chicken wings without medicinal taste?

@ Homemade Chilli Paste: how to wash, soak, boil soft. Use which blendert to blend finely? Storage Method.

@ The correct temperature method for Fried food @ How to soak fragrant sweet crispy cucumber?
@ How to adjust the Golden Proportion for ctisp batter mixed powder?
About Anna Phua:

Chef Anna operated Padang Curry and Mee Rebus/ Mee Siam business in the Food Court from 1994 to 2003 ——
Anna’s Nasi Padang, a money-making business. She has 44 years of experience in teaching, business management,

quality of service, quality control and creation of recipes. She is an author of 8 cook books.
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Date: 20/10/2018 Sat  Time: 9am-7pm Fees: $280

Address: Atrix Blg (opp Aljunied MRT) 82 Lorong 23 Geylang #01-03 S 388409
Tel: 67470069 / 62943588 / 90605747 (limited 10 seats)
\\Website: www.annascookingarts.com.sg Email: coyaku@yahoo.com.sg
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Trad ’rwnal Classlc Noodles (Meeﬁ?ebu‘s/ Mee Siam)
2% ——Anna‘{Pﬁa (Cooking Celebrity)

Course Outline:
% Where to Purchase ingredients

% Preparation and storage

% Washing Methods (how to temove pesticide tesidues from vegetable?) Can use yout

SKILLSFUTURE
($500 credit) to enro

for the course!

% How to control the temperature, timing and method of egg cooking,

and to preserve high quality oil and protein?
Y Sambal mixed sauce Golden Proporttion (can keep for 3 months)
Y Stit-fry to different fragrant, sambal sauce and chilli sauce.

About Anna Phua:
Chef Anna operated Padang Curry and Mee Rebus/ Mee Siam business in the Food
Court from 1994 to 2003

has 44 years of experience in teaching, business management, quality of service, quality

Anna’s Nasi Padang, a money-making business. She

control and creation of recipes. She is an author of 8 cook books.
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