Baking Workshop Schedule $t5z T fE =322
(1/3/2024 - 16/3/2024)

March 2024 Sunday Monday Tuesday Wednesday Thursday Friday Saturday
(Kids /J\EE) 1 2
9:30 - 10:30/ Mango Custard Tart Mango Custard Tart
14:30 - 15:30 CRE LR RS R
;f:;lisl?(ﬁ)} Black Forest Cake Black Forest Cake
: ' TRER IR
16:30 — 18:00 AR Bk ERE
(Kids /\E8) 3 4 c 6 8 9
9:30-10:30/ Mango Custard Tart Matcha Madeleines Matcha Madeleines . Matcha Madeleines Matcha Madeleines
14:30 - 15:30 T T PR HG PRAEE PR HG PRASHG
(Adults B A) White Chocolate Rose White Chocolate Rose White Chocolate Rose White Chocolate Rose
11:30- 13:00/ Blai;;%gke Macarons (Closed {KE.) Macarons (Closed /3 Macarons Macarons
16:30 - 18:00 AR B E R 1 REE BB ARG EREE BRI REE | BOLARENERE
(Kids /\E8) 10 11 13 15 16
9:30-10:30/ Matcha Madeleines Strawberry Mochi 12 Strawberry Mochi A Strawberry Mochi Strawberry Mochi
14:30-15:30 7N i b XS YN EX=Y i XS YN i XSy
(Adults F§A) White Chocolate Rose - . Classic Tiramisu - Classic Tiramisu Classic Tiramisu
11:30- 13:00/ Macarons el (Closed {f2) BAFIS LR (Closed ) AR LR BRI LR
16:30-18:00 | BBAREIEFE [ s (FERLKER) (HEHLEER) (ALK ER)
ZINER
Kids class /NEEERFZ Adults class % A\ GRE

e Kids classes: Children aged 4 to 8 must be accompanied by an adult for

attending the classes
/NEEERAE: ARk INEE M FH— L B [F] 7 T 2 BEERAE

* Photos are for reference only
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Baking Workshop Schedule $t5z T fE =322
(17/3/2024 - 31/3/2024)

March 2024 Sunday Monday Tuesday Wednesday Thursday Friday Saturday
(Kids /J\E8) 17 18 20 22 23
9:30-10:30/ Strawberry Mochi Fruit Custard Tarts 19 Fruit Custard Tarts = Fruit Custard Tarts Fruit Custard Tarts
14:30- 15:30 CE=y N7 i SR IR 5 IR i SR i S L7
Mikan White Sesame Mikan White Sesame (Closed f£ ) Mikan White Sesame Mikan White Sesame
(Adults BXA) Classic Tiramisu Milk Mousse Cake Milk Mousse Cake o Milk Mousse Cake Milk Mousse Cake
11:30 - 13:00/ EAFIE R (Closed fk &)
16:30 — 18:00 (FEHLRER) ERE MR TR EA AR R SR EMEMADRGE | B ZMENRGE
(Kids /\EE) 24 25 26 27 29 30
9:30-10:30/ Fruit Custard Tarts Easter Donut Easter Donut Easter Donut 28 Easter Donut Easter Donut
14:30-15:30 LG e L7 (RS 1EEETAA 1EEETAA (RS 1EEETAA
Mikan White Sesame Easter Pineapple Easter Pineapple Carrot | Easter Pineapple Carrot Easter Pineapple Carrot | Easter Pineapple Carrot
(Adults FEA) Milk Mousse Cake Carrot Cheesecake Cheesecake Cheesecake (Closed K E.) Cheesecake Cheesecake
11:30-13:00/
16:30 - 18:00 = *z*ﬁu‘ﬁfl;ﬁ)b%%z%% ’Tﬁﬁﬁ?&é‘%ﬁ% 4 | EEESREHEZ L | EEEEETEZ 1 f@ﬁﬁﬁk’?ﬁ?@a‘?%ﬁ TR E R
(Kids /J\E5) 31
9:30-10:30/ Easter Donut
14:30-15:30 (RS
Easter Pineapple
(Adults B A) Carrot Cheesecake
11:30-13:00/
16:30 - 18:00 HEETREHEZ L
Kids class /NEEERFZ Adults class 7% A\ ZRE

Kids classes: Children aged 4 to 8 must be accompanied by an adult for

attending the classes
/NEEERAE: ARk INEE M FH— L B [F] 7 T 2 BEERAE

Photos are for reference only
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Baking Workshop Schedule $t5z T fE =322
(1/4/2024 - 20/4/2024)

April 2024 Sunday Monday Tuesday Wednesday Thursday Friday Saturday
1 2 3 4 5 6
. l \=I:
(Kids /&) Easter Chocolate Easter Chocolate Mochi Easter Chocolate Mochi Easter C_hocolate Easter Chocolate Mochi | Easter Chocolate Mochi
9:30-10:30/ . Mochi Bread
14:30 - 15:30 Mochi Bread Bread Bread (S R Bread Bread
: : BB G IRER, | REERE IRRE | EEEIR T R R 5 " BB G IRER: | (SRR TR
(Adults FEA) Easter Caramel Apple Easter Caramel Apple Easter Caramel Apple Easter Caramel Apple Easter Caramel Apple Easter Caramel Apple
11:30 - 13:00/ Mousse Mousse Mousse Mousse Mousse Mousse
16:30 - 18:00 EIEEIERERET | (SRR | EEEEERE | EEEEEERE EIEEIEERENT | (REEI R T
q — 7
(Kids /1\E) Easter Chocolate 8 9 10 12 ~
9:30-10:30/ Mochi Bread Oreo Cupcakes Oreo Cupcakes 11 Oreo Cupcakes Oreo Cupcakes
:30-15: P . BR 1] BR. Tas BRI B o B F 1| B =g B | B e
14:30-15:30 (SR TAR RRE BAHEM TSR BT Eks BT SR BTk
Easter Caramel Apple
1(:ﬁgglis1§$} Molssa Black Sg:itrene Roll (Closed (k&) Black Sesame Roll Cake (Closed ff12) Black Sesame Roll Cake | Black Sesame Roll Cake
. . =N HAEX ,4— s . e /T +44 ;3::\» +f‘ )(i\" +44 \;S%H
16:30 - 18:00 15/@5]3“%}?3%%% Z”Tﬁg/_{_‘%ﬁ% ,H\Zﬁgfn’é ,.HZVTLTTL%JL“% ,.;‘Zﬁ‘h}%tnﬁ
q . 15
(Kids /1\E) 14 Mascarpone Fruit 17 e 2y
9:30-10:30/ e Ul cs TZrts 16 Mascarpone Fruit Tarts 18 Mascarpone Fruit Tarts Mascarpone Fruit Tarts
:30-15: - P AEE FEHT R R BT R R TR RS
14:30 - 15:30 e B - L TR S TRz R TR R
(Adults 5% A) o
11:30-13:00/ Blac;};%;;%cake Mango Charlotte Cake (Closed R E.) Mango Charlotte Cake (Closed {K3) Mango Charlotte Cake Mango Charlotte Cake
=GRS e 3 e N = 3 == N
16:30-18:00 ’ CREE R RS CRER R RS CREE R RS CIRER RS
Kids class /NEEERAZ Adults class 5 AZRFE

Kids classes: Children aged 4 to 8 must be accompanied by an adult for

attending the classes
/NEEERAE: ARk INEE M FH— L B [F] 7 T 2 BEERAE

Photos are for reference only
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CERAMICS & BAKING

ACADEMY
AT GOLD COAST HOTEL

(21/4/2024 - 30/4/2024)

Baking Workshop Schedule {5 T/E ZiESR

April 2024 Sunday Monday Tuesday Wednesday Thursday Friday Saturday
(Kids /)\E5) 21 22 24 26 27
9:30-10:30/ Mascarpone Fruit Tarts Peanut Butter Choux 23 Peanut Butter Choux 25 Peanut Butter Choux Peanut Butter Choux
14:30 - 15:30 BT R TEAEE B TS TEAEE K
(Adults B{A) Oolong Tea Cream Oolong Tea Cream (Closed {KE.) Oolong Tea Cream
11:30- 13:00/ Mango Charlotte Cake Cake (Closed R E.) Cake Cake Oolg%tiaa(:%g%;ake
16:30 - 18:00 TR BRI SHEZES SRS SHEZS SBREE T SHEZS SBREEE AIREATE
(Kids /\EE) 28 29
9:30-10:30/ Peanut Butter Choux{t Baked Churros 30
14:30 - 15:30 EEEEIE PEDE IR (HERERR)
(Adults FA) Oolong Tea Cream Purple Sweet Potato
11:30- 13:00/ Cake (Closed fKE.)
16:30 - 18:00 ST RRELE LERITER
Kids class /NEEERFE Adults class i \ZRFE

Kids classes: Children aged 4 to 8 must be accompanied by an adult for

attending the classes
/NEEERAE: ARk INEE M FH— L B [F] 7 T 2 BEERAE

Photos are for reference only
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