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DINING HIGHLIGHTS
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CHINESE RESTAURANT'S CUISINE PROMOTION:
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July £H

DOUBLE-BOILED WINTER
MELON SOUP

SEHRAABRLINE

Whet your appetite by our
“Double-boiled Winter Melon
Soup”. The Chinese Restaurant
will source fresh and premium
ingredients to prepare this
delicate and delicious seasonal dish. Be sure to come and
try it!
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VERBENA CAFE EXQUISITE PROMOTION:
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QUENCHING SUMMER BEERS %% |
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There is nothing better than
having a cool beer in this hot
summer. Verbena Café will
arrange you a great selection of
Okinawa beer and German beer.
So sit back, take a sip and...Enjoy!
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September 118
MID-AUTUMN SET DINNER
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CELEBRATING MID-AUTUMN FESTIVAL WITH
CHINESE RESTAURANT MOONCAKES
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In celebration of the Mid-Autumn Festival and family
reunions, the Chinese Restaurant offers an exquisite
selection of delicate signature mooncakes, “White
Lotus Seed Paste Mooncake with Two Yolks”, “White
Lotus Seed Paste Mooncake with Four Yolks” and “Jin
Hua Hams with Assorted Nuts Mooncake” gift sets with
elegant packing are ready for members to choose. They
are definitely the perfect gift for Mid-Autumn Festival.
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SIZZLING SUMMER TREATS
REXRKE

The sizzling summer
season is here to stay,
Verbena Café s
delighted to present
you various seasonal
dishes, like Pineapple
Salad with Chicken,
Boiled Chicken Brest
with Mango Sauce,
Fettuccine Mayonnaise with Bacon, and Thai Style
Mango and Glutinous Rice. All ingredients are fresh and
mouth-watering. You cannot afford to miss the treats.
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To celebrate the Mid-Autumn Festival, Verbena Café is pleased to prepare you the Mid-Autumn

Festival Set Dinner. Let’s have a big feast with your beloved ones under the full moon. You will ]
definitely have an unforgettable moment under such sweet and warm atmosphere. | ﬁ
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UPCOMING EVENTS
1 B) ffi

July £H

I D1Y BRANCH ART WORKSHOP

DIYRAR B E T 1EY

During this artistic workshop, children may create a beautiful painting by using some branches and materials
with their great imagination and creativity, which can be taken home after class.
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August \H
' ISWIMMINGGALA2021
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y It is time to join the annual Swimming Gala in this hot summer.
We will organize various competitions and amazing water fun
games for members to join. Let’s invite your friends to get cool
together.
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INSECT REPELLENT SACHET WORKSHOP
BRIEES T

Are you annoyed with mosquito bites in summer? Why not DIY an insect
repellent sachet to get rid of it? In this workshop, we will teach you how to
make one. Let’s join our workshop and keep the mosquito away from us!
Please contact Recreation Department for details.
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September 1,8

MID—A[JIQMN WINE TASTING SESSION
AURER

In Mid-Autumn Festival, Verbena Café will prepare a wine tasting
session with a variety of fine wine for celebrating the occasion. Please
come and join us and have a great time with your beloved ones.
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MID-AUTUMN FESTIVAL LANTERN WORKSHOP
RIKTELE RAE T AFYs

Mid-Autumn Festival is approaching. Let’s join us and make a
lantern by yourself. Children could use their creativity and
make a unique Mid-Autumn Festival lantern. It would
definitely add colours in this festive occasion.
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OTHER EVENTS AND COURSES
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July £ A
/ Art & Craft Workshop for Adults — Glass Etching \
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/ Art & Craft Workshop for Children - Stone Collage Art
REFITEY - AEBE c
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/ Cooking Class for Children - Flower-Fruit Sandwiches - “
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/ Art & Craft Workshop for Children - Stone Graffiti Pot DIY u
REFIEY - FRAHENAR

/ Cooking Class for Children — Banana Chocolate Pop —
REFHY - ERGENRE «

September 11 A
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/ Art & Craft Workshop for Adults - Paper Rattan Weaving @
MAFIEN - KBRS

/ Art & Craft Workshop for Teenagers - Dried Flower Phone Case
ELEFIEY - K@BEFAR X )

* The launch date of the aforesaid events and courses will be announced later.
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MEMBERS' ACTIVITIES REVIEW
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SWEET MOTHER’S DAY
BH BH 25 2 R L

On Mother’s Day, members were enjoying in a
sweet moment with their beloved moms. With
our complimentary photo taking service,
heart-warming memories were recorded. The
Club also gave out lovely gifts to celebrate the
festive occasion. Wishing all members and their
moms good health and good luck.
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HAPPY FATHER’S DAY
BEHRREE

Thank you very much for celebrating Father’s Day at the
Club. It is appreciated to see all members were having a
great time with their dear dads. With the Club’s gorgeous
decoration, we took photos to capture the happy
moments for members with their families and friends.
The Club is delighted to present such wonderful record
with a complimentary photo frame and festive gift to
member. We sincerely hope that all members and dads
would enjoy every single moment together.
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TENNIS TOURNAMENT 2021
kL E2021

The Tennis Tournament 2021 was successfully
held on 29th-30th May 2021. All participants
showed their superb skills to compete for the
prizes. It was great to get all players together
and share experience in matches. We look
forward to another exciting event next year.
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CLUB ANNOUNCEMENT
L 4% 3 3 %

ANNOUNCEMENT

Updated Membership Cards Information

In view of the Membership Cards of some members
have been used for a period of time, some of them may
be worn out, or the photos are slightly blurred. If this is
the case with your membership card, please return your
existing card in person to the Membership & Promotion
Department, we will replace it for free on the same day.
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TIPS FOR HEALTH
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Delicate Gourd Cups (To serve 4)
BLEFHMNE GARE)

REFRESHING SUMMER GOURDS FOR MORE NUTRIENTS
BEoMRIZ/E [E

When summer arrives, so do a great variety of gourds. Wax gourds, cucumbers,
bitter gourds and sponge gourds (loofah/Iuffa) are ideal choices from summer

menus. Not only they are appetizing for addition to dishes and soups, their colours and

crunchiness seemingly cool you in the sultry weather. The nutritional values of gourds are comparable to
those of leafy vegetables. They are rich in water content, low in calories and fat, and cholesterol-free. They
also contain potassium, which helps regulate blood pressure. They are also good sources of Vitamin B1, B2
and C, and magnesium and phosphorus. Certain gourds are even rich in dietary fibre, which is good for
gastrointestinal health and which helps prevent constipation. So, how much of gourds should you eat?
According to the principles of healthy eating, an adult should take at least three servings of vegetables each
day, with one serving being approximately half a bowl of cooked vegetables or one bowl of raw vegetables.

RERE  ERZFEES/MX LEmARE ; ULN - BN - BN~ #/NEZHANER/TES5ESK
BABOKE - AXHEE  BROOB > HR—IWEFR - ARELEKSD  HEBEEEHBEIES;
BRTIREE - KBTS EEREN  thEHE  AEEEmME - i NRtBBEH#EEB1 B2 C
URE  BISHEYE - S2NMREFESLENRERME B RERERE  EHEN - ZERERSE
REEERENERL  HEABAEVEER=MNNER  SHNSRERERR —BALZENE
o DS EESE -

Source BRI HRE : Department of Health 42

Ingredients: 7

® Hairy gourds 2 pcs ® Hi/l 218

® Shrimps 759 (2 taels) o IR{= 755 (2/¥)
® Beech mushrooms (shredded) 37.5g (1 tael) ® Rk (Y)#)  37.5% (1MW)
® Green peas 19g (1/2 tael) * 5% 195 (1/2F)
® Carrot (diced) 199 (1/2 tael) ® ATZEE (YIR) 19% (1/2M)
Seasonings: LT S

® Salt 1/4 teaspoon o & 1/45K 2

® Cornstarch 1/4 teaspoon o £ 145

® Pepper powder Some o AW D
Cooking Method: RATR

Source ERIFR : (CookSmark) Issue 20 (&)Y FE=1H

Peel the gourds. Halve from the centre and remove o HiNER » P REIBEMY » BER
the core. Carve patterns around the edge and set SCTRRE FIE S R ET TR - B o

aside.

Drain the shrimps. Dice, marinate in the seasonings ® IR{CHLEBIER YK IMARERE159

for 15 minutes. Set aside.

Blanch the beech mushrooms, peas and carrot.
Rinse in cold water, drain, let stand.

Steam the gourds in a deep plate for 10 minutes,
and then stuff them with the shrimps, beech
mushrooms, green peas, carrot. Add some water
and steam everything together until well done.
Serve directly with the plate.
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Membership & Reception & % &% £ 7 iz 2397 4311 membership@yycclub.org
Chinese Restaurant H1 3¢ B# 2397 4951 fnb@yycclub.org
Verbena Café H 85 & 3580 0701 coffeeshop@yycclub.org
Card Room # %= 2397 4954

Recreation & Sports B4 KX #8 & 2397 4950 recreation@yycclub.org
Recreation Counter J3E 42 &5 845 )% Ext. &R 205
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