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About Anna Phua:
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——Anna Phua [lInternational Food%& Beverage Consultant)

Course Outline:
% Where to Purchase ingredients

% Preparation and storage

% Washing Methods (how to temove pesticide tesidues from vegetable?)
% 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 Anna’s Nasi Padang, a money-making business. She g ‘ /
has 44 years of experience in teaching, business management, quality of service, quality o\

control and creation of recipes. She is an author of 8 cook books.
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Please contact us if you are interested! Fees: $250
Address: Atrix Blg (opp Aljunied MRT) 82 Lorong 23 Geylang #01-03 S 388409

Tel: 67470069 / 62943588 / 90605747
\Website: www.annascookingarts.com.sg Email: coyaku@yahoo.com.sg J
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