ChicaGourmets! ., TODD & HOLLAND

2 TEA MERCHANTS %€

4™ Anniversary
Celebration

Luncheon
6822 W North Ave, Chicago
773-889-9999
THAI RESTAURANT Free Parking
“Best New Restaurant, 2004” Chicago Magazine
Four Forks, Bill Rice, Chicago Tribune

Sunday, August 21, 2005
Noon D2:30 p.m.

Todd & Holland owners Janet and Bill Todd will
provide the following teas, and commentary, to
accompany Chef Rangsan® Celebration Menu!
RECEPTION: Summer Solstice, which is a blend of Nilgiri
black teas and China Green teas with apricot, lemon and
hibiscus. This is a wonderful tea served hot or cold.

APPETIZERS: A Japanese green tea called Kukicha, which
has both the tealeaf and some of the tea stem in it, making
it very low in caffeine. This is a light flavorful green tea.

ENTREES: Golden Kingdom, black tea from Yunnan in China,
which is the best Yunnan tea.

DESSERT: Jasmine Pearls. "A tea so delicate and fragrant, it's
a pearl," as quoted in the New York Times November 4, 1999.

Following luncheon, you are invited for a private tour of
Todd & Holland’s exquisite shop at 7311 W Madison in
Forest Park, a short drive from Amarind’s. Especially for
our guests, they will serve a Darjeeling from the 2005 crop
and a new Oolong from this year’s new crop. Free parking.
1-800-747-8327 www.todd-holland.com

ChicaGourmets! Hosts Don Newcomb & Jim Price

Chef Rangsan Sutcharit’s Menu

RECEPTION
Crispy Pastry
Pastry stuffed with crispy catfish, onion, and ground peanuts
Tapioca Pearl Dumpling
Tapioca pearl wrapped with sweet turnip, ground pork, ground
peanuts
Ma Hao
Pineapple topped with ground pork & peanuts
Kanompung Nakoong
Bread with ground shrimp
Popiakoong
Ground shrimp with pastry
Shrimp Wonton
Crabmeat, ground shrimp, ground chicken, cilantro, jicama

APPETIZERS
Homok Talay
Seafood in curry sauce steamed on Napa cabbage and sweet
basil leaves, wrapped with banana leaf

ENTREES SERVED WITH WINE
Kanomjin with Curry
Thai pasta served with green curry fish ball
--And--
Prawn Vegetable
Stir-fry prawn with Thai zucchini, asparagus, served with crab-
fried rice

DESSERT
Thai Custard

Join ChicaGourmets! Membership is $40 per year per household.
Make check payable to Chicajouﬂﬂzts./Prepaid reservations (check only) must be received by 8/16/05; no refunds after that date.

Ma|l to: ChicaGourmets! UPS Store, PMB 347, 47 W Division St, Chicago, IL 60610-2220
ail: don aldnewcomb@comcast net Web Site: www. chlcagourmets org TeI 708- 383 7543 Fax: 708- 383 4964

AMARINDS Reserve at $55 per Member, at $65 per Nonmember, irclusive =$ enclosed.
8/21/05 Membership/Renewal payment ($40) enclosed. See expiration (exp) date on mailirg label.
Name(s)

Address Email:

City/State Zip Phone #




