HEAMmAERZLE Sunnysyrup Food Co. LTD.

SunnySyrup Food Training Course

Course

Time

Course Detail

Charges

Beginner

1-2 Hours

. Product Testing

Free

Basic

Day 1

. Bubble Tea Culture and Company Introduction

. Consultancy for Bubble Tea Market

. Factory Guidance and Visiting

. How to Cook Different Sizes of Tapioca Pearls

. How to Brew All Kinds of Tea Leaves

. Bubble Tea Toppings Trying

. Bubble Tea Machine and Equipment Guidance

. How to Make All Kinds of Bubble Tea Drinks Series

00 NOY U A WN PR |-

Intermediate

Day 2

1. How to Make Snow Ice/Shaved Ice

2. Snow Ice Machine Guidance

3. How to Make Bubble Tea Toppings (Egg Pudding, Grass Jelly, Ai-
Yu Jelly, Panna Cotta, Cream Topping, Créme Brulee, Tea Jelly)

4. Brewing Tea to Make Your Own Recipe

. Sparkling Layered Drinks Series

. How to Use Extract Tea Blender

. How to Make Layered Drinks and Smoothies

. How to Make Hot Drinks Series

. Create Your Own Drink with Unique Taste and Texture
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Advanced

Day 3

. Test Explanation and Practical Training

. Final Test of Bubble Tea Drinks

. Assisting for Bubble Tea Drinks Practice

. Special Taiwanese Drinks Demonstration

. How to Make Waffles

. Bubble Tea Menu Item Discussion

. Recipe Book and Handouts Offer

. Free Sample Provided

. Bubble Tea Cost Analysis and Shipping Consultation
10. Award a Certificate
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USD$1,000

Remark : 1. Please make a reservation.

the tuition must be used within two years.

2. The payment is as a deposit and can be used for future orders,
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