Eggrolls n’ Sweet Tea
Explore Chinese Cuisine & Demystify the Asian Grocery Store!
Join “Chinese Southern Belles” Natalie and Margaret Keng
for a fun, palate-pleasing course celebrating food, family
and culture. This mother/daughter team combines Chinese
and Southern heritage and perspectives to present this
unique course on Asian cuisine in the South. Class includes:
1) An Asian grocery store field trip and tour where you’ll
learn to navigate Asian vegetables, meats, spices, noodles
and more. 2) An interactive classroom session exploring
the connection between Asian food, culture, and history;
cooking strategies; and kitchen pointers. (While this is
not a cooking class, samples of popular food items, recipe
ideas, cookware, and creative shortcuts will be covered.) 3)
A teaching tasting at a local restaurant where you’ll learn
to order authentic dishes that may not be listed on the
American menu.
Instructors: Natalie and Margaret Keng, Instructors of
Asian Fusion History, Culture & Cuisine
Instructor Contact: natkeng@yahoo.com
2 sessions: Thursday 3/26 class, 7-8:30pm and Saturday,
3/28 Asian Market Field Trip & Lunch, 10am-1pm
Registration fee: $135* (includes Saturday lunch)
**No discounts can be applied to tuition for this course.
Who should attend
Anyone who has been curious, overwhelmed or
intimidated by an Asian/Chinese grocery store and would
like to get a hands-on tour of what to buy and how to
cook/eat popular products. Busy people who would
like pointers on how to make quick Asian dishes with
accessible, local produce/ingredients or with creative
twists. Anyone who enjoys international culture, history or
eating.
Quench your thirst for knowledge, broaden your
horizons, meet new people, or find your creative
outlet with Evening at Emory - offering seriously
unstuffy adult education in Atlanta since 1951. Courses
conveniently located near Alpharetta, Buckhead,
Decatur, Midtown, and Downtown Atlanta.

To register or obtain more info...
www.EveningAtEmory.org
evening@emory.edu | 404-727-6000

