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~ Halloween Treats from
Cezars Kitchen ~
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Our Chefs across Asia served special meals
for Halloween. We love to get creative with
our menus and prepare unique, delicious
food!
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Perfectly Roasted Turkey for
Upcoming Holidays!
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No time to cook for Thanksgiving dinner?
No problem! Cezars Kitchen will do all the
work for you so you can enjoy your
holidays! From November 23rd to
December 18th, selected kitchens will
prepare perfectly roasted turkey dinner
sets! Our sets include creamy mashed
potatoes and cranberry sauce! For inquiries,

please contact your local kitchen.
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Menu
Roasted Turkey
w. Savory Herb Stuffing
Dinner Set Includes...

Creamy Mashed Potatoes
ome-Style Gravy
Cranherry Sauce

2020 Special

*Turkey Bua\[
(White Meat Only)

Promotlon |

Nov 23 - Dec 18

Cezars wilkdo. all the

work for you.
Just Pickup & Enjoy!!

But be fast, a§
turkeys are limitedy
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Cezars Cafe Supports World Diabetes Day!
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What?

The World Diabetes Day is the most important diabetes
awareness campaign. It is observed every year on 14
November, the birthday of Frederic Banting, who co-
discovered insulin.
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What we are doing

To support The World Diabetes Day, Cezars Cafe has
referred to the recipes from the World Diabetes Day
Committee for the month of November!
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Hedgehog Sweet Potatoes

Facts

The number of people with diabetes is
estimated at 463 million, and more than one-
third of the world’s diabetics are in the Asia-
Pacific region.
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1. Microwave sweet potatoes for 8 min (600w)
SDFENBEBEFL U TSHMET S, (600wW)

(8 hedgehogs) 2. Mash the sweet potatoes and add ingredients as
(YT AI1L—FRT- (8165 shown on picture 2-4.
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Ingredients: -

-Sweet potatoes 600g -=DFLVE 600g
-Sugar 30g -Bb¥E 30g
-Heavy cream 70ml -HE91)— L\ 70ml
-Butter 30g -/\3—30g

-Egg yolks 2 -DNE 2@ 5
-Black Sesame Seeds as ZF BE
needed

eyes.
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5. Bake at 180 degrees for 20 mins.
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3. Shape the hedgehogs as shown on picture 5-7.
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4. Apply egg yolks with a brush. Poke the potato with
a fork as shown on picture 9 and put sesame to make




Get To Know Our Kitchen
Manager!
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Steven Schultz
Osaka, Japan
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Steven is from Australia and has been working
as a chef for about 20 years. He had worked in
a hotel serving 7000 meals per week and it was
this experience that brought him to Japan. He
has been with Cezars Kitchen for over 10 years
and serves fresh and nutritious meals
everyday!
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Ask Steven!
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What made you want to become a chef?

My interest in cooking can be traced back to late
80’s while spending time with my grandparents;
whether it was learning to cook minimalist while
in the forest or in the family kitchen with
everything at my disposal. | decided to pursue a
career in the hospitality industry after working
as a fresh retailer for several years.
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What do you like most about Cezars Kitchen?
The main aspect | like is the community at large
of the school itself and relationships that
develop between the kitchen team and the
parents as well as the teachers. This can be
highly rewarding and personally life enriching.
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What is your favorite dish to cook?

| love to cook Butter Chicken using only the
freshest ingredients that | learnt when | used to
work for an Indian Chef. It was also where |
discovered my love for herbs & spices!
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