
COOKING
class

ceremony
TEA

• First Saturday of the Month
• 10:00 am cooking class
• Noon  Lunch
• 1:00 pm tea ceremony
• Reservations required
• $40.00 per person

• Monday - Closed
• Tuesday - 10am - 10pm
• Wednesday - 10am - 10pm
• Thursday - 10am - 10pm 
• Friday - 10am - Midnight
• Saturday - 10am - Midnight
• Sunday - 10am - 10pm

555-121-1212
www.town.comTea Ceremony

Tea was and remains a central piece in 
the Asian cultures, especially in China 
where it first originated. Discover the 
wonderful atmosphere of a tradition-
al Chinese tea ceremony and find out 
what does the art of drinking tea really 
means.
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Dumplings Double-Cooked Pork Mala Tofu

You might know that dumplings are 
called Jiao Zi in Chinese. Have you 
heard another term Shui Jiao which 
literally means “water dumplings”? 
Water boiled dumplings are the most 
popular form of dumplings served in 
Chinese households (although they are 
not that popular in Chinese restaurants 
in the West).

Hui Guo Rou, the Chinese name of 
twice-cooked pork, literally means 
“the meat that returned to the wok”. It 
explains the unique cooking process 
of this dish. The meat (it refers to pork 
belly) is cooked twice: it’s firstly sim-
mered and sliced, then stir fried with 
vegetable and seasoning. 

Mapo tofu is named after its inventor 
Mapo (means pockmarked elderly 
lady) who ran a small restaurant over a 
century ago in Chengdu, the capital of 
Sichuan province. It’s a signature dish 
of Sichuan cuisine, presenting its char-
acteristic flavour: Mala, namely numb-
ing and spicy. 

08-01.03-Brochure-Robert-Buchholz-Final.indd   2 8/25/19   8:53 PM


