
October 2021
Sunday Monday Tuesday Wednesday Thursday Friday Saturday

3 4 5 6 7 8 9
<A>

Aji Fry with Tar Tar, Spinach with Homemade 
Sesame Dressing

Miso soup, Warabi Mochi 

<Sushi>
Nigiri, Gunkan, Thick Roll

Hand-rolled
Dashi Maki Tamago

10.30 – 14.00 14.00 – 17.30
10 11 12 13 14 15 16

<Drop-off Cook & Craft>
Beeswax wrap Making

Sushi Making

10.30 – 14.00
17 18 19 20 21 22 23

<C>
Katsu Curry

Chawanmushi, 
Spinach with Homemade Sesame Dressing

<Sushi>
Nigiri, Gunkan, Thick Roll

Hand-rolled
Dashi Maki Tamago

<B>
Tempura, Green Tea Soba

Spinach with Homemade Sesame 
Dressing, Warabi Mochi

14.00 – 17.30 10.30 – 14.00 14.00 – 17.30
24 25 26 27 28 29 30

<C>
Katsu Curry

Chawanmushi, 
Spinach with Homemade Sesame Dressing

<B>
Tempura, Green Tea Soba

Spinach with Homemade Sesame Dressing
Warabi Mochi

<A>
Aji Fry with Tar Tar, Spinach with 
Homemade Sesame Dressing

Miso soup, Warabi Mochi 

14.00 – 17.30 10.30 – 14.00 14.00 – 17.30

Japanese Homestyle Healthy Cooking

Booking & Enquiry
WhatsApp 8500-7958

Naoko 

Private 
Class

Private 
ClassSold Out


