Hands-on Cooking Classes at Hoa Tuc restaurant — from 1 participant.

Our Vietnamese Chef teaches in English and in French with a translator.

Our classes are educational. The exotic ingredients are first presented whole, not
peeled and not cut.

We offer to learn traditional dishes such as the "Pho Bo" (beef noodle soup) or "Cha Gio"
(fried spring rolls) but also more creative fare such as the "mustard leaves roll with
crunchy vegetables and prawns", or the "beef salad with kumquat, lemongrass and white
aubergine".

e Tuesday to Sunday (closed on Monday).

e 2 sessions each day: 10am to 1pm or 2pm to 5pm.

e 3 hoursto learn 3 dishes + 1 dessert + complimentary water and iced green tea +
nice folder with recipes

e Group from 1 to 8 people. (private class from 7 people)

e Menu on line: www.saigoncookingclass.com

e Payment by cash, at least 1 day before at Saigon Cooking Class

“Half day Gourmet Tour”- from 1 participant

* 8h30to 9h45:
Appointment at the famous Ben Thanh Market, outside, at “Hoa Hong Nga”(written in

red color) flower shop, (opposite to “Kaka silver” jewelry shop).Our Chef Joseph wearing a
white shirt and a black trouser, will wait for you there.(see the map).

You will purchase with our Chef the ingredients you will cook later, and visit the
different parts of Ben Thanh market in relation with the Culinary Art.

Come back to our restaurant with the chef by taxi (included).

* 10am to 1pm: Cook and enjoy 3 dishes and 1 dessert.
* 1h15 pm: ready to leave.

Service Rate*
3hrs Cooking Class 45$
Half Day Gourmet Tour 50$
(market visit + cooking Class)

*Prices are net, by participant. Payment by cash only.

Hoa Tuc restaurant. 74/7 Hai Ba Trung District1.
contact@saigoncookingclass.com ; http://www.saigoncookingclass.com
(08)3 825 84 85.
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