SMALL GROUP CLASSES

MORNING MARKET TOUR
& COORING CLASS
9 AM -1PM

Market tour, 3 dishes cooking
class + free dessert & lunch

Rate: 39% - 995.000 vnd

MORNING OR AFTERNOON
COOKING CLASS

I10AM-1PMOR 2 PM-5PM

3 dishes cooking class + free
dessert & lunch

Rate: 33% - 840.000 vnd

- S\ GON
COOKING
COMING SOON! + CLASS -

EVENING
COOKING CLASS

Soul of Phé: A Vietnamese
Kitchen Experience

6 PM - 9 PM
3 dishes cooking class

+ free dessert
& dinner

Rate: 47%$ -1200 000 vnd



MORNING COOKING CLASS MENU

« Bo La Lot: Grilled beef with lemongrass wrapped
In betel leaves with Nuoc Mam dipping sauce and
rice noodles.

» GOi Ga Bap Chudi: Banana blossoms salad with
chicken & vegetables, in a banana tree flower.

e Thit Kho Tring: Caramelized pork and quail
eggs simmered in fish sauce, sugar, and coconut
water with home made pickles.

» Dessert: surprise !

e Cha Gio: Fried spring roll with pork & mushrooms.
Nuoc Mam dipping sauce.

. GOi Ga Bap Chudi: Banana blossoms salad with
chicken, vegetables, in a banana tree flower.

e Buin Thit Nuéng: Fresh rice noodles with marinated
BBQ pork, raw vegetables and fresh herbs. Kumquat
and Nuoc Mam dressing.

 Dessert: surprise !

« Canh Chua Tom: Sour soup with prawns, pineapple,
tamarind paste & okra.

« X0i Chién: Sticky rice fritter stuffed with pork and
carrot with soya sauce.

e Buin Cha Ha Noi: Pork patties with lemongrass,
signature dipping sauce and fresh rice noodles.
 Dessert: surprise !

« Banh Béo : Steamed rice cake topped with savory
shrimps, mung beans, and crispy shallots, served
with home made dipping sauce.

« GOi Ngo Sen: Fresh lotus stems salad with
prawns, pork with lotus roots cracker.

« Phé Ga: The iconic chicken noodle soup

e Dessert: surprise !

SNGON
COOKING
. CLASS -

« GOi Cudn: Fresh spring rolls with prawns, pork,
fresh herbs and rice noodles. Peanut dipping sauce.
« Goi Ga: Green mango, pepper elder, baby spinach
salad with marinated chicken with sate.

- Banh Xeo: Crisp rice flour pancake with pork

& prawns and soy sprouts.

e Dessert: surprise !

« Cha Gio: Fried spring roll with pork & mushrooms.
Nuoc Mam dipping sauce.

» GOi Ga: Green mango, pepper elder, baby spinach
salad with marinated chicken with sate.

« Com Goi La Sen: wrapped fried rice with lotus
seeds, prawns, chicken, carrots & green peas
wrapped in a fresh lotus leaf.

 Dessert: surprise !

AFTERNOON COORING
CLASS MENU

Same menu every day for
afternoon classes

 Ga Kho Giing: Stew chicken in a clay pot, ginger,
coconut juice & jasmine rice.

« Banh Mi: Vietnamese sandwich with grilled marinated
pork and home made pickles.

« “Maki” G6i Cudn: Fresh spring rolls with prawns, red
cabbage, cucumber, carrots, Thai basil and rice

noodles. Peanut dipping sauce.

e Dessert: Cook you own Ché Chudi !

www.saigoncookingclass.com — 80 Nguyen Trai, dist 1, HCMC- contact@saigoncookingclass.com


http://www.saigoncookingclass.com/
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’k Find our cooking school: 80/1 Nguyen Trai Street District 1, take the small covered

passage, you will find us on your left.
Be careful that there Is a street with the same name in District 5 so please make sure you

select the right address in District 1 when you book your transportation. Our cooking
class is in a small alley in the back of a charming traditional Viethamese building.

% For the market tour: meet Chef Oanh at 9am at Cua Tay gate of Ben Thanh market
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BOOKING & INFORMATION
80/1 Nguyen Trai Street, Dist.1, HCMC
+84 98 505 6734 + fb.com/culinaryteambuilding
www.saigoncookingclass.com ¢ contact@saigoncookingclass.com


https://www.facebook.com/culinaryteambuilding
https://www.facebook.com/culinaryteambuilding
https://www.google.com/maps/place/Qu%C3%A1n+C%E1%BB%ADa+T%C3%A2y/@10.7722914,106.6951239,17z/data=!3m1!4b1!4m6!3m5!1s0x31752f3f2f198e43:0x509e98fc7ffef267!8m2!3d10.7722861!4d106.6976988!16s%2Fg%2F11gfc5qvh6?authuser=0&entry=ttu
https://www.google.com/maps/place/Qu%C3%A1n+C%E1%BB%ADa+T%C3%A2y/@10.7722914,106.6951239,17z/data=!3m1!4b1!4m6!3m5!1s0x31752f3f2f198e43:0x509e98fc7ffef267!8m2!3d10.7722861!4d106.6976988!16s%2Fg%2F11gfc5qvh6?authuser=0&entry=ttu
https://www.google.com/maps/place/Qu%C3%A1n+C%E1%BB%ADa+T%C3%A2y/@10.7722914,106.6951239,17z/data=!3m1!4b1!4m6!3m5!1s0x31752f3f2f198e43:0x509e98fc7ffef267!8m2!3d10.7722861!4d106.6976988!16s%2Fg%2F11gfc5qvh6?authuser=0&entry=ttu
https://www.google.com/maps/place/Saigon+Cooking+Class/@10.7736235,106.6922178,16z/data=!4m15!1m8!3m7!1s0x31752f4627fbb563:0x92b4d1c13681f44f!2sSaigon+Cooking+Class!8m2!3d10.7703609!4d106.6915084!10e4!16s%2Fg%2F1tcxrr1k!3m5!1s0x31752f4627fbb563:0x92b4d1c13681f44f!8m2!3d10.7703609!4d106.6915084!16s%2Fg%2F1tcxrr1k?hl=en&entry=ttu
https://www.google.com/maps/place/Saigon+Cooking+Class/@10.7736235,106.6922178,16z/data=!4m15!1m8!3m7!1s0x31752f4627fbb563:0x92b4d1c13681f44f!2sSaigon+Cooking+Class!8m2!3d10.7703609!4d106.6915084!10e4!16s%2Fg%2F1tcxrr1k!3m5!1s0x31752f4627fbb563:0x92b4d1c13681f44f!8m2!3d10.7703609!4d106.6915084!16s%2Fg%2F1tcxrr1k?hl=en&entry=ttu

