
 

Asian Cooking Classes 
Learn Asian Cuisine and Culture in Community 

 

 

Asian Noodle Primer: Ban noodle confusion! Learn to select and 
cook the most popular Asian noodles. 
Mon AUG 23 6:00p $77  
 

Asian Grilling—Vegetarian Sides: Pans aside, your whole dinner can 
come off the grill. Grill chef tips and tricks go meatless!  
Tue SEPT 7 6:00p $77 
 

 

Sushi I: Learn how to season rice, make popular fillings,  
and create your own rolls. 
Tues AUG 17 6:30p $75 
Wed SEPT 8 6:30p $75 
 

Curries 101: The basics of spice cookery and masala 
  for delectable Indian curries.  
Tues SEPT 21 6:30p $70 
 
Class location: Bellevue Uwajimaya Deli Kitchen 
15555 NE 24th St, and Bellevue-Redmond (Bel-Red) Road, Bellevue, WA 98007  

Classes at Albert Lee Culinary Center 

Classes at Bellevue Uwajimaya 

Sushi & Sake: Learn the authentic Art of Sushi Rolls with perfectly paired sake tastes 
Tue SEPT 14 6:00p $85 
 

Dim Sum Party: Dumplings and rolls as fun to make as they are to eat! Learn the techniques for 
your own home party.  
Tue SEPT 26 6:00p $77 
 
Class location: Albert Lee Appliance Culinary Center at Southcenter 
404 Strander Boulevard, Tukwila, WA 98188 



 
 

AUG 12 The Malay Pantry 
Sambal Udang (Pictured here):  Shrimp sautéed in a chili-shallot sauce. 
 

AUG 19 The Vietnamese Pantry 
Gỏi Cuốn: Fresh Rice Noodle Rolls filled with shrimp, crunchy vegetables, and aromatic herbs. 
 

AUG 26 The Japanese Pantry 
Somen Noodles:  Special thin noodles star in a summer salad and simple savory noodle broth. Add these 
to your noodle repertoire for rave reviews from your family.   
 

SEP 2 The Japanese Pantry 
Gyu Donburi: Comfort in a rice bowl. Simmered sukiyaki beef, scallions, egg in a sweet soy sauce broth. 
 

SEPT 9 The Thai Pantry 
Kaeng Phet Gai: Chicken Curry and vegetables using Thai red curry paste. 
 

SEPT 16 The Korean Pantry 
Chop Ch’ae: Stir-fried glass noodles with marinated meat and colorful fresh vegetables. 
 

SEPT 23 The Chinese Pantry 
Chef’s Special Cantonese Fried Rice: Back by popular demand, Chef Toby’s custom take-out favorite! 
 

SEPT 30 The Japanese Pantry 
Sukiyaki: The quintessential Japanese supper, thin sliced beef, noodles, vegetables simmered tableside. 
 

Class location: Renton Uwajimaya, 501 South Grady Way, Renton, WA 98057 

How to Register 
Go online for complete class descriptions and enrollment at www.nuculinary.com 

or 
Call NuCulinary at 206-932-3855 

Classes at Renton Uwajimaya 
Gain speed and confidence with these quick-to-fix 
dinners. Class includes a store tour to demystify 
your shopping experience.   
 

Classes are every Thursday from 6:00-7:30 PM, $55 
 

AUG 5 The Japanese Pantry 
Mixed Yakitori: Skewed morsels of chicken, fish, 
and vegetables, basted in a balanced salty/sweet 
sauce, and grilled over charcoal. 

Asian Cooking Classes 

http://www.nuculinary.com

