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Japanese Cluture Workshop Let's make Traditional Sweets” OHAGI #k&i”

Join us for a workshop were you can make Japanese traditional Sweets “OHAGI #k&#t”
coated with sweet red bean paste (ANKO) and roasted soybean flour (KINAKO). After
making, taste it with a cup of Japanese tea while learining about the history and charm of
wagashi. We invite you to enjoy the experience of making handmade Japanese sweets.

** Participants with any food allergies are kindly requested to notify us beforehand.

% Date & Time: Monday 2 15" September, 2026 3:00~4:30 PM
Venue: 9F Kiku Room, The Hongkong Japanese Club
Instructor: Mrs. Hiromi KAWAKAMI
*Japanese Teaching, English and Catonese translation

* Number of Person: 20 pax
*A member can accompany one non-member guest

% Lesson Fee: Member HK$ 150

Member & Guest HK$300

* Bringing: Your own package (OHAGI 5cm in diameter)

Please apply by scanning QR code or calling the Club officet, 2577-3669 until

Thursday | 7" September, 2026.




