Learn. Create.
Be inspired.

Junior Bakers
Age 5-11

Bake and decorate the 3C’s:
cupcakes, cookies, cake pops.

Gain confidence using different baking
techniques, such as mixing, sifting,
whisking, folding, rolling, shaping and
piping.

e  Work as a team to measure out
ingredients and follow recipes.

e Have fun and get creative when

decorating baked goods.
Lan Hee Hong

B.Sc, B.Ed, CELTYL * Bring back delicious creations for the
family to enjoy and recreate these
Cake aI‘tiSt and fully I‘ecipes at home.
qualified international
primary school teacher. * Recelve a certificate after completing
the course.

SpHE: For information:
fl our www.facebook.com/flourhk
flourhk@hotmail.com
9386 5696



Term 3 2017 Junior Baking Classes - KJS
April 24t - June 29th

fleur
@ Fun themed baking course for students, ages 5-11. After-school baking classes: lessons include
hands-on baking and decorating instruction, recipes to keep and a certificate.

To reserve a place or arrange for a trial baking class, please contact Ms. Hong at
flourhk@hotmail.com or www.facebook.com/flourhk.

Apple Crumble Flower Cupcakes Rainbow Cupcakes Strawberry Ladybugs Baked Churros

%

Lo

Chocolate Cookie Tarts Lemon Poppy Seed Puppy Cake Pops

Muffins

flour




JUNIOR BAKING COURSE - KJS

To register for a trial class, contact Ms. Hong: flourhk@hotmail.com
H P For more information go to www.facebook.com/flourhk

Term 3 2016 - 2017 Baking Schedule

Junior Bakers Time Location Dates Course Fee
"Gnads | cooam-aaopm | SRETEEN | v 15 2220 oo
Thursday 5.00pm - 4.30pm | KIS DT Room Ay 11 18, 25 9 lessons - $2,600

Class 4/F, Block B JUN1, 8, 15, 22, 29 (Year 1- 6)
Please keep the above as reference for class dates / times
Parent/Guardian Name: Surname
Address:
Email:
Mobile Phone: Home Phone: Office Phone:

I would like enrol my child/ren: Additional 10% discount for second or subsequent siblings

Student Name Gender Class Day Food Allergies / | Please specify if your child
(First, Surname) (please circle) Medical Conditions| reauires additional support.
M/ F Mon / Thur | No/ Yes
M/F Mon / Thur [No/ Yes
Please select payment method:
|:| Bank-in: HSBC Account: 124-076092-838 Account Name: Flour Unlimited
' Please email bank-in slip and enrolment form to flourhk@hotmail.com
Bank-in Date Amount
|:| Cheque: Crossed cheque payable to "Flour Unlimited"
Cheque No. Amount

** Please post your cheque and enrolment form to:
FLOUR UNLIMITED, 3/F, 33 Homantin Street, Homantin, Kowloon
and a confirmation email will be sent to you.

TERMS & CONDITIONS:

1. Requests to withdraw your child should be made in writing up to 7 days before term starts and will be subject to an
administration fee of HK$500. After this date it is not possible to refund fees paid or offer credit notes.

2. In an event of non-attendance during the course no refund or credit will be issued under any circumstances.

3. There will be no refunds/credit given for closures as directed by school, government officials or storm warnings that are outside
our ability to control.

4. Flour Unlimited may use photographs taken during its classes & activities in promotional publications and on its website. If you
do not wish Flour Unlimited to use photos that include your child, please notify us in writing at the time of enrolment.

5. In any case Flour Unlimited and its staff will accept no responsibility for the loss or damage to a participant’s property or injury or
accident sustained during workshops. Students, parents & guardians agree that no claims will be made against Flour Unlimited or
staff.

I, the Parent/Guardian have read and agree with the terms and conditions herein.

Parent/Guardian Name: Signature: Date:

Flour Unlimited is an independent company and Kowloon Junior School shall take no responsibility for any services provided
by Flour Unlimited or any other organizations that are not affiliated to Kowloon Junior School.



