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PRESS RELEASE

International Culinary Institute, 1/F, VTC Pokfulam Complex, 145 Pokfulam Road, Pokfulam, Hong Kong
Tel: (852) 2538 2200 Email: ici@vtc.eduhk

AN AUTHENTIC ITALIAN CHRISTMAS COOKING JOURNEY
WITH ITALIAN CULINARY CELEBRITY

(October 24", 2014, Hong Kong) Come join Chef Adelaide Michelini, an anchor-woman of a popular Chef
TV show in Italy for a memorable and special Christmas celebration this year and learn how to prepare an
authentic festive dinner.

The International Culinary Institute (ICI), in conjunction with Gambero Rosso, offers an exciting series of
classes on Christmas dishes, including a hands-on family fun cooking workshop and two sessions of intensive
three-hour cooking master class in November and December. All classes will be conducted by Chef Adelaide
Michelini. Apart from being a celebrity chef in Italy’s TV shows, Chef Michelini is also the Principal
Instructor of Gambero Rosso International Cooking Courses and was a supporting instructor who taught
professional courses for Gambero Rosso at the Dusit Thani College, Bangkok.

Workshops highlighted as below:

1)  The Best of Italian Christmas Desserts
Date: November 29", 2014 (Saturday)
Time: 10am -1pm

Fee: HK$600 per person

A half day cooking course for you to prepare 3 beautiful and traditional Christmas desserts with
Chef Adelaide, including the renowned Classic Italian Tiramisu, the traditional festive Panettone
Soufflé and Chocolate Molten Cake. Not to be missed for all dessert lovers!
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I1) Athree-course Italian Christmas Meal
Date: December 6", 2014 (Saturday)
Time: 10am-1pm

Fee: HK$600 per person

You will be able to prepare an authentic 3-course Italian Christmas meal for your loved ones at
home after this practical workshop. The 3-course Italian Christmas meal, specially featured by
Chef Adelaide, comprises freshly made Lasagna “Bolognese style”, seasonal Stuffed Guinea Fowl
and the festive Panettone Soufflé.
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1) “Junior Chef” Christmas Workshop and Brunch

Date: December 7", 2014 (Sunday)

Time: 10am -1pm (cooking workshop) and 1pm -2:30pm (Brunch)
Fee: HK$1500 per pair (1 parent and 1 child aged between 6 and 17)

Family Sunday Brunch with hands-on workshop for your little one, you can join your child to
prepare a delicious “kids-friendly” Italian festive meal including Potato Gnocchi with Tomato
Sauce, Meatballs with Ham and Cheese and Chocolate Molten Cake. Certificate will be awarded
to the little chefs upon completion of the workshop!
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Seats are limited, book now! Courses will be conducted in English supplemented with some Cantonese
terminologies at the VTC Pokfulam Campus, 145 Pokfulam Road, Hong Kong. For further information or to
reserve a place, please call 2538 2756.

~The End ~

About International Culinary Institute (ICI)
The International Culinary Institute (ICI) is a member of VTC group. It aims at developing professional talent

for the catering, wine and hospitality sectors to support Hong Kongs growing reputation as one of the world’s
top cities for dining. ICI offers a wide spectrum of training in international cuisines, including European,
Mediterranean, Latin American, Asian, Middle Eastern and more. With its state-of-the-art facilities, ICI
provides theoretical and practical training for people aspiring to acquire or advance their skills for a career
in culinary arts. For more information, please visit www.ici.edu.hk.
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anchor-woman of a popular Chef TV show in Italy,
will conduct exciting series of classes on Christmas
dishes at the International Culinary Institute, from
hands-on family fun cooking workshop, cooking
demonstration with tasting to an intensive four hour
cooking master class in November and December.
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Image 1. Chef Adelaide Michelini, an |Image 2: In the “Junior Chef” Christmas

workshop, parents can join their child to prepare a
“kids-friendly” Italian festive meal
including Potato Gnocchi with Tomato Sauce,
Meatballs with Ham and Cheese and Chocolate
Molten Cake. Certificate will be awarded to the
little chefs upon completion of the workshop!

delicious

For media enquiry, please contact :

Cindy Kuan / Public Relations Manager

Tel : (852) 2538 2229
Mobile : (852) 6601 3413
Fax : (852) 2550 0476
Email : cindykuan@vtc.edu.hk

Gloria Kong / Officer(Public Relations)

Tel : (852) 2538 2792
Mobile : (852) 9853 0892
Fax : (852) 2550 0476
Email : gloriactkong@vtc.edu.hk
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