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[Kenyan Culture Introduction and Cooking Class}

Join Ms. Irene Wachuga, a native of Kenya
and a licensed cook in Japan, for a cooking
class on Kenyan home cooking!

Let's learn about Kenyan food and culture
with simple English in a fun and tasty
way! Feel free to prepare any questions you
would like to ask about Kenyan food and
culture.

Please contact TIA(Tokushima International Association) by phone or

e-mail to apply.
[Menul]

*Simmered dish: Matoke (plantain or "green banana" which stays
green after ripening. They turn yellow-black only after overripe.) with
chicken/beef and vegetables.

*Milk tea and chapatti (flat bread)
* Please consult with us about any food restrictions you have.

Date & Time : February 23, 2024 (Fri./National Holiday)
9:45 am - 2:00 pm
Place : Tokushima Uchimachi Community Center Kitchen studio
71-1, 3 chome, Saiwai-cho, Tokushima
Participants : 20 people (first-come-first-served basis)
Class fee : 1,000 yen (ingredients are included)
Items to bring : apron, bandana or other head covering, and dish towel

Tokushima International Association (TIA)
1-88-1 Shinkura-cho Tokushima
Tel 088-622-6066 E-mail: info@tia81.com



