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Phels

2"< Anniversary Dinner

Date 16" February 2017 ( Thursday )
Time  7:00 pm to 11:00 pm
Venue ' The TOP Grand Ballroom, Level 5



Potatses

U. S. Potato Product Overview

U.S. growers and processors offer a huge selection of high-quality potatoes and potato products.

Explore the wealth of potato varieties and forms offered by the U.S. potato industry.

Table-Stock Potatoes Frozen Potatoes
When you buy fresh table-stock potatoes U.S. frozen potato products stand out from
from the United States, you can count on the competition, providing superior quality
high-quality every time and a large selection and greater profits you can rely on with every
of varieties to meet every need. case you purchase.

Dehydrated Potatoes Chip-Stock Potatoes
U.S. dehydrated potato products deliver all U.S. chip-stock potatoes offer buyers a wide
the flavor, nutrition and variety, as well as year-round availability,
versatility of potatoes in a more thanks to the different growing regions in the
convenient package. United States.

Potatoes USA - Malaysia Representative

Total Market Solutions
3-G Jalan OP 1/6, Pusat Perdagangan, One Puchong, 47160 Puchong, Selangor Darul Ehsan, Malaysia.
Tel : 603 8070 7216 Fax : 603 8076 3825 Email : eddie.saw@totalms.com.my
www.potatoesusa-malaysia.com



World Association of Chefs Societies

Dr. Rick Stephen CMC Hon
Continental Director

February 16" 2017
Dear President Audee, Penang committee, distinguished guests & fellow chefs,

| would like to bring the best wishes from the WorldChefs and our board, | also bring you
and apology from the World Chef President Thomas who many of you know, as he would
love to be here with you tonight !

Unfortunately, | am missing in action as well due to my work commitments and | am truly
sorry to miss your 2" Annual Dinner .

I have been coming to Malaysia since 1992 when Kai Wagner hosted me at the Hotel Istana
in KL and | have been coming back ever since.

The Penang chefs has an uniqueness unparalleled among all the chefs of the world — driven
by an enthusiastic local committee and members who want to be a part of the culinary
scene, but more importantly they put on a united front. Malaysia is such a diverse country
spread out over many miles and islands, then these guys pop up in Penang, with the home
chef videos, loud and fun events, proudly wearing the botic colours of their region on their

jackets

And this is what brotherhood is all about, working together for the betterment of our great
professional and industry.

To the young chefs in the audience, | say to you, follow your ambition, your dreams, do not
be afraid to fail, but get right back up on the horse. No chefs are beyond approach if you
yearn for knowledge, WorldChefs and Penang chefs are here to help.

| wish you all well on the great occasion and terribly sorry | could not join you.

Kind regards ap@happy cooking!

Rick Stephen Dr:

Continental Director — Asia

World Association of Chefs Societies _—
From the office of the Continental Director — Asia

Email : rick stephen@sats.com.sg



. Freshly flown in from the cold, clear
Ta S-—e T h e D | ffe re n Ce waters of Norway, Norwegian Salmon

= is healthy, tasty and versatile, and can
be enjoyed grilled, pan fried, in a

—l_ G d O f soup, or simply eaten fresh as sashimi.
n q e O O n eS S Every fillet contains a healthy dose of
nutrients including omega-3 fatty
acids, proteins, essential amino acids,

\I O rweg |a n Sa | m O n vitamin D, vitamin B12, iodine and

selenium.

Norwegian Salmon

Freshness Flown In
From the cold clear waters of Norway

N
NORGE

SEAFOOD FROM NORWAY

- =

Visit www.salmonfromnorway.com for more recipes
and information from the Norwegian Seafood Council.



Message from the
Organising Chairman

Chef Audee Cheah .«

Organising Chairman, PCA 2nd Annual Dinner
President, Penang Chefs Association (2016 — 2018)

It gives me great pleasure to welcome you to our 2" Annual Dinner of Penang Chefs
Association which is coincidentally the 28" anniversary of the founding of the Penang
Chefs fraternity.

In the nut shell, the inception of Penang Chefs Association can be traced back to more than
28 years ago in 1986 where Penang Hotels’ Chef Association (PHCA) was conceived. PHCA in
1994 merged with Chefs Association of Malaysia into Chefs Association of Malaysia, Penang
Chapter. Over the years, the Penang Chef community finally became independent and was
registered with the Registrar of Society Malaysia to become Penang Chefs Association on
12" November 2014. Hence we celebrate our official 2" anniversary and in honouring the
overdue Association 2" Annual Dinner Celebration today on 16th February 2017.

As Organising Chairman and President of the Penang Chefs Association, it gives me pleasure
to inform all active members and respective associates and valued supporters that the
Committee had designed a few benefits for Members and Members’ Children such as
Children Education Fund, Member’s Welfare Fund and various workshops and educational
activities. We will continue to work earnestly to create more educational workshops, events
and activities to further improve and elevate the skillset and knowledge of chefs in this
very fast-paced and digital world we now live in.

PCAis also proud toreceive continuous support from the global chefs’community with their
support in our biennial signature event - Battle of the Chefs which concluded successfully
in August 2016 alongside Asia Food Festival and International Curry Gourmet Summit. We
hope to focus in 2018 (next year) in making the 17th edition BOTC the biggest and most
comprehensive in this region. | would call upon all aspiring competitive chefs to sharpen
your skill and get-set for this competition which the dates will be announced soon.

In conclusion, | would like to sincerely thank as usual PCA’s hard working committee and
Penang Junior Chefs Club for their time, dedication and commitment in making this annual
event a success. On behalf of PCA General Committee and Members, | would also like to
extend my gratitude and appreciation to all associates, sponsors and supporters who
have one way or another contributed to the success and well-being of the Penang Chefs
Association from day one till today. We hope to receive your continuous commitment and
support to make Penang the evergreen Food Capital of Malaysia.

Thank you and warmest culinary regards
\g/_\_/

Chef Audee Cheah ri«
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Lucky Frozen (Pinang) Sdn Bhd ™

www.farmfrites.com

@HARVEY
=BEEF =

Lucky Frozen (Penang) Sdn Bhd

Plot 35, Lengkok Kampung Jawa 2, Miel Industrial Estate,
Bayan Lepas 11900 Pulau Pinang, Malaysia.
Tel : 46 04 - 642 8118 / 646 3899 /645 7214
Fax : +6 04 - 646 8319



PENANG CHEFS ASSUGIATIUN MALAYSIA

Exco Committee & Office Bearer 2016/2018

Chef Audee Cheah ru
Chef Lee Chan Wai puk pam
Chef Thomas See ruk pum
Chef Khor Ying Jia

Chef Billy Lee rum

Chef Jovan Beh

Chef Mohamed Bakri puk pam

Chef Chuah Lay Yen

Chef Darren Tan

Chef Ong Hock Lye pxrrux
Chef Shanli Ong Beng Yew

Mr. WilliamT Tan ek

Chef Othman Hussein
Chef Eric Chuah

Chef Bruce Lee CO puxram
Chef Mahalingam pxr puk pam
Chef Peter Chan pukpom
Chef Andy Oh ruk

Chef Eric Cheng rux

Dato Tan Gin Soon

Mr. Subramaniam Palayah
Mr. Bobby Ang ek Fuiars

Dr. Prashant Subramanian
Enson Neoh

Chef Euzginz Lim Ewe Lee
Chef Chew Kean Kok
Chef Sonia Lee

Chef Azhar Bin Bah

Chef llangko Veluyadhen
Chef Eddie Choong e« ruk
Chef Ong Hock Lye pxrrux

PENANG JUNIOR GHEF CLUB 2017

Chairman Yeap Thean Shu

Vice Chairman Kelly Lim Wan Chen

Secretary Nur Durratul Syifa Binti Johari
Treasurer Tan Zhong Ning

General Committee
Ooi Yu Wen
Kelvin Yap Ming Tjuin

Jackson Cheung Jie Sheng

President / Organizing Chairman - Battle of the Chefs 2016
Deputy President / Chief Event Officer - Asia Food Festival 2016
Secretary General

Asst. Secretary General

Treasurer General

Asst. Treasurer General

Director of Social, Recreation & Government Affair /

Organizing Chairman - Penang International Halal Chefs Challenge 2017
Director of Publication

Director of Education & Culinary Competition

Director of Membership

Director of Special Project & Culinary Promotion

Marcom Manager / Director of Event - Asia Food Festival 2016

Internal Auditor
Internal Auditor

Senior Fellow (Culinary Advisor)

Senior Fellow (Culinary Advisor)

Senior Fellow (Culinary Advisor)

Senior Fellow (Culinary Advisor)
(

Senior Fellow (Culinary Advisor)

Hon. Advisor - Welfare & Development
Hon. Advisor - Legal Matters

Hon. Advisor - HR Matters

Hon. Advisor - Medical Matters

Hon. Member

Penang Elite Chefs Club - Chairman
Penang Elite Chefs Club - Vice Chairman
Penang Elite Chefs Club - Secretary

Malay Cuisine & Welfare - Chairman

Indian Cuisine & Welfare - Chairman

Pastry Alliance Penang - Chairman

Chefs Artist & Decorators Alliance - Chairman
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Innovate Your Menu
and Manage Your Food Costs

with Australian Beef and Lamb
Non-Loin Cuts

Chilled non-loin cuts of beef and lamb can work wonders for
your food costs especially in banqueting.

If you are keen to attend the MLA Banqgueting Innovation Workshop,
kindly send us an email to malaysia@mla.com.au



PENANG CHEFS THROWBACK 2016:‘._

ASSOCIATION
HONORARY BOARD OF ADVISORS

Dato’ Mr. Subramaniam Dr. Prashant Mr. Bobby

Tan Gin Soon Palayah Subramaniam Ang Choo Ming
Welfare & Development Matters Legal Matters Medical Matters Human Resources Matters

Founding Members

MONARCH CHEFS

e Chef Gerhard Kohler e Chef Hua Tai Wan ¢ Mr. Peh Soo Keong
e Chef Mahalingam Chelliah pPkT, PJK, PIM e Chef Boudville Valentine (Billy)

e Chef Bruce Lee Chee Onn ruK, PIM ¢ Chef Lim Meng Seng
e Chef Philip Ng Nei Teik puk e Chef Chong Fock Cheong

HONORARY LIFE MEMBER

* Bruce Lee Chee Onn rJ, pJv ® Thomas See Swee Heng ruk, Pum © Linda Liang Nyut Chan
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SPICE
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Bukit Mertajam, Sebérang Perai,~

Penang, Malaysia.| . #7

A Tel : 04-552 3845 \
enricosmalaysia Fax : 04-552 1745 S\) ENRICO’S CARE LINE
. A5 1800 88 1392

WWww.enrico.com.my
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AFF & BOTC 2016 THROWBACK2O16E_

OFFICIAL LAUNCHING CEREMONY

sia Food Festival 2016, organized
Aby Penang Chefs Association this

year carries the theme “Celebrating
Our Culinary Cultural Diversity”, which
specifically reflects the rich and diverse 3 _ A R
culture of Penang where one can find 4 AR b \ FEST]VAL
Chinese, Malay, Indian and even Nyonya 2 ' ' PENANG'ALMS'A
influences in our local culinary delights. e

It was one of the largest culinary
event in the region which was held on
the 18" to 21 of August 2016 at SPICE
Arena alongside Battle of the Chefs and
International Curry Gourmet Summit.

The 4 days event highlighted the grand
opening of the event, exciting culinary
battles among chefs from around the
world, mouth-watering curry cuisines, F&B
showcases, seminars and conferences.

We express our great appreciation to
our sponsors and participants who have
supported and contributed in the success
of the event. We look forward to a grander
event come year 2018.



®

Assisting the Amazing

THE PREFERRED BRAND
IN EVERY KITCHEN

With MAGGI® culinary aids, chefs now can enjoy
the convenience of infusing rich taste,
authentic flavours and aroma of fresh natural
ingredients the only way you know best. Get
inspired, showcase your signature dish,
realize your creations; with MAGGI®, it will
always taste better.

' MASHED POTATO (¥l
COMPLETEMIX {7 fmiitas

OS CILI” .

For more info or to place an order, please contact hotline 1800 88 3433



ASIA FOOD FESTIVAL AND R
BOTC 2016 FLASHBACK "
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(RATIONAL)

What is a SelfCookingCenter® XS?
The small cooking system with real intelligence.

We give you all of the key functions to ensure top quality and maximum
efficiency within a space measuring just 55.5cm deep and 65.5cm wide.

Combining heat and steam into a single appliance opens up a wealth of new
options in professional food preparation. It cooks food very gently, giving you
significantly healthie and more nutritious results. The new SelfCookingCenter®
XS can take care of 95% of all common cooking processes for you, B

CONTACT US TO EXPERIENCE
RATIONALCOOKINGLIVE

DISTRIBUTORS AND SERVICE CENTRE
EONG HUAT CORPORATION SDN BHD
18, PRANGIN LANE, 10100 PENANG.
TEL: 04-2615430

WEBSITE: www.eonghuat.com

SHOWROOM DISPLAY AT:

& EONG HUAT CORPORATION SDN BHD

@ Chef Worl(s 18, PRANGIN LANE, 10100 PENANG.
TEL: 04-2615430

CHEF CLOTHING AND UNIFORMS WEBSITE: www.eonghuat.com

#findthefork #findthefork
k:tchen essentaals _ : flattenng female styles

#chefworks
hip and trendy

e "'J
[;HEF PICKS | FIND OUT OUR FEATURED CHEF'S FAVES URBAN TRENDS | STOCK UP ON FRESH NEW STYLES y




PENANG CHINESE NEW YEAR TR

STREET CELEBRATION 2017

Penang Chefs Association members
were out in full force to the recently
concluded Penang State Chinese New
Year celebration on 3rd February, themed
-Year of the Rooster Fruit & Vegetable
Carving Demonstration.

An all around contribution from
PCA General Committee with special
mentioned and thanks to Chef Jovan Beh
and his team from Ixora Hotel Penang.
Penang Junior Chef Club commitee were
also at hand to participate in making the
event a great success.
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Refurbisiirs
0y replenishif

We are your solution partner with our wide selection of
products that are imported from around the world!

From our sort after products such as the our signature eastern FENG knives

to western branded TRAMONTINA knives from Brazil,

renowned fine porcelain brand LEGLE, premium SPIEGELAU non-lead crystal glassware,
pastry nozzles from Korea,

housekeeping equipment to miniature and unique utensils from Japan.

We are here to cater to all your needs!




PCA ROUND _ UP FOR THROWBACK2016:‘._
JANUARY & FEBRUARY 2017
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PIHCC Final Committee Meeting hosted by Hotel Royal Penang
on 9th February 2017

2V

PIHCC Committee Meeting at Rainbow Paradise Beach Resort on
19th January 2017

Chinese New Year Luncheon at the TOP Komtar with YAB Tuan Lim Guan Eng, Chief Minister of
Penang and Tourism & Hospitality players in Penang




2016 WACS
WORLD CHEFS CONGRESS

n September 2016, the city of Thessaloniki, Greece hosted the
I 2016 WACS World Chefs Congress. Junior Chef Yeap Thean

Su from Penang Junior Chef Club, Malaysia had the absolute
privilege of his lifetime to attend.

From the congress seminars, local culinary delights, the
world of wine and viticulture and the excursion to the local
wet market excursion plus the visitation to culinary school in
Thessaloniki was his personal experienced cherished during his
visit to Greece

Chef Andy Oh - 2016 Achievements

Senior Executive Chefs, Pan Pacific Hotel Group

Awards & Recognitions

)
_——— World Luxury Restaurant Award 2016 (Awarded in .

Switzerland) - Global Winner, Best Executive Chef

® World Luxury Restaurant Award 2016 (Awarded in Pc A CELEBRATE

Switzerland) - Award Winner Singapore Continent,

_& Luxury Restaurant Hotel CHEFD

& ]
|

® World Luxury Restaurant Award 2016 (Awarded in
= Switzerland) - Global Winner, Luxury Bistro
® Restaurant Association of Singapore’s Epicurean Star
Award 2016 - Best Buffet, Pan Pacific Orchard,
10 at Claymore

. ’
® Hospitality Asia Platinum Award 2015- 2017 Regional Series — Judge for the HAPA - FEign
Event in Singapore and Malaysia .
® Singapore Tatler Best Restaurants 2016 — Pan Pacific Orchard, 10 at Claymore .. I

® Wine & Dine Singapore’s Top Restaurants 2016 — Pan Pacific Orchard, 10 at Claymore &_ Sy

PENANG INTERNATIONAL HALAL
CHEFS CHALLENGE 2016

General Committee of PIHCC 2016 Ofﬁaal opening of The B:



TAIWAN
CAC CULINARY CHALLENGE 2016

[
- the 25" - 28" of August ..°
PCA team led by its
hef Audee Cheah ' g
an to take part sl .
ational Food
Challenge 8
ie Taiwan Chefs *

HE
RMIDE

ang Chefs Association in the TCAC Culinary
as second runner-up. Congratulations to all

5 ofmmmlﬁsﬂay mia -
20 October 2016, Penang
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SCHOOL OF HOSPITALITY, TOURISM & GULINARY ARTS

LEARN FROM INDUSTRY

LEADERS TO BE INDUSTRY-READY

The School of Hospitality, Tourism & Culinary Arts at KDU Penang University College has produced many of

the finest hotel managers and chefs in Asia. Equipped with the best facilities and based right in the heart of
Malaysia’s vibrant tourism industry, we inspire and prepare students to hit the ground running from day one.

Based on the renowned IMI Swiss syllabus, which incorporates the very best of Swiss hospitality and culinary
arts, our programmes are not only highly recognised by industry leaders, but also hone students’ creativity
through outcome-based and experiential learning as well as practical simulations. Our solid relationship with
acclaimed local and international hotels such as Equatorial and Starwood, allows our students to learn from
the masters of the trade.

In addition to field trips to Switzerland and various exciting educational trips, exposure to local and
international competitions ensures that our students receive a global perspective and are industry-ready as

soon as they graduate.

PROGRAMMES OFFERED

MyCenTHE

¢ Diploma in Hotel Management wa11/a0075 05122 Fa1s9s)

IMI International Management Institute, Switzerland
. Diploma in Professional Chef Training R/811/4/0181 07/19 (A10191)

¢ Diploma in International Hotel and Tourism Management
R/B811/4/0065 03/22 (AT924)

¢ Bachelor of Arts in International Hotel & Tourism Management
3+0 in Collaboration with IMI International Management

Institute, Switzerland we1160100 0622 (a7988)
American Hotel & Lodging Educational Institute (AHLEI)
¢ Hospitality Management Diploma

u INTERNATIONAL
CULINARY INSTITUTE @ CenTHE

l M l —hote k) s camee

oo
NTERNATIONAL e
:\.\.Iaz".lz_ fl —\\: 'I n\.”»;'l TUTE %‘W AHLE&!}G

s AMERICAN HOTEL & L G
WITZERLAND EDUCATIONAL INSTITUTE i

Sl

Call us now for more information.
KDU University College (PG) KDU University College (PG) ’&2 LIVE CHAT

Sdn. Bhd. s79357.x) Ipoh Recruitment Centre kdupg edu my
32, Jalan Anson, 1st Floor, No. 3,
10400 Penang, Malaysia Jalan Dato Tahwil Azar, Ed KDUEducation PENANG
30300 Ipoh, Perak, Malaysia UNIVERSITY
best@kd .edu. ~ o
T +6 04 238 6368 T +6 05 241 4211 Bl BesiOnAivg oty COLLEGE

F +6 04 228 0054 F +6 04 228 0054 +6018 916 0368 DRV

A Paramount Education Company



PENANG CHEFS ASSOCIATION @
FOOD HOTEL PENANG - FHP 2016

THROWBACK 2016 ng
Lo 2
(Penand]

brought together industry players and provided a valuable
platform for the Hospitality fraternity held at the Straits Quay
Convention Centre, Penang from the 15" - 17t of November 2016.

Food & Hotel Penang 2016 (FHP 2016) has once again

The showcase was the 2" international exhibition of food,
drinks, hotel, restaurant & foodservice equipment, supplies,
services and related technology where the event has attracted a
total of 2396 trade visitors from across the country throughout
the 3 days duration.

According to the organiser, MES, FHP 2016 recorded an
increase of 15.6% in visits as compared to the 1% edition held in
year 2014.

The event was launched by Chief Minister of Penang, YAB
Lim Guan Eng alongside YB Dato’ Haji Abdul Malik Kassim,
Penang State EXCO for Religious Affairs and Domestic
Trade and Consumer, Mr. Alun Jones, General Manager of
Malaysian Exhibition Sdn. Bhd. and supported by Penang Chefs
Association.




LEE KUM KEE

LAM SOON EDIBLE OILS SDN BHD
B lnim ke B R 2 &

(No. 14578 - T)

Plot 99, Lorong Perindustrian Bukit Minyak 16,
Kawasan Perindustrian Bukit Minyak,
14100 Seberang Perai Tengah,

Pulau Pinang.

Tel: +6 04 - 502 1188 Fax : +6 04 - 502 1226



QILIAN CHINA & CULTURAL TR 4

FESTIVAL - JULY 2016

enang Chefs  Association was
Prepresented by a strong 6 member

team led by Chef Billy Lee. The
participation in the Qilan China & Cultural
Festival for the 3rd year running from
15 to 16 July 2016 at Qilan County, Qing
Hai China was very well received by the
Chinese community and supported by the
China Hotel & Purchasing Association.




- - ‘
PERERERATRS SR ANEREWENENEE 2—, ANLRSI VB
OEMAODMaemErs. REARERSRBIIEERE—REREISO 220008

BUEHET, BINBEHACCP, XBEHAARHALALNKEE. REASTESHH
BRRBHILEEE, BEMBADBERLN, LSHESURSKIBEER
BHEOK, RN TR THEBNEX.

HQ : 81, Jalan Patani, I_gsu Georgetown, Factery : 66 & &8, Jalan Industri Beringin, Kawasan
Penang. - Perindustrian Beringin, 14100 Juru, BM, Penang.
TEL : +4 04-229 2943 [ 229 3503 TEL: +46 04-501 0888 / 501 088%

-y pr FAX: +& 04-228 2207 FAX: +& 04-501 08B0

LE?ﬁ?‘R?lN Website: www.leongyinpastry.com Email: talk2us@leongyinpastry.com

BM TRADA

.............

BM TRADA FOOD SAFETY T .
*1S0 22000 MANAGEMENT Il\o‘{e @ e ‘
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PENANG INTERNATIONAL HALAL "4

CHEFS CHALLENGE 2016

Another fascinating and intriguing competition at the
SPICE Arena with the anticipated excitement filled with
trill and spill among the competitors that have come
from all over Malaysia.

Once again, the Penang Chefs Association was able to
put up a great event thanks to all the support from the
Committee and the Chefs’ fraternity in the region. And
not forgetting the judges that have come from near and
far to make this event a memorable one.
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FLASHBACK PCA ANNUAL

THROWBACK 2016 'ﬁ
[y e
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DINNER 2015 @ IXORA HOTEL

he year 2015 was especially special as there were many awards and milestones recorded by Penang Chefs. Team Penang were
proud Champion for the 3rd Thailand Culinary World Challenge in March, Gold medal to Team Malaysia represented by members of
PCA at the AEC Challenge in Bangkok in September, Gold medals also by our Penang Junior chefs at the US Poultry Culinary Challenge

in Cambodia in October.

We have also traveled far and wide during 2015, traveling to Indonesia in April, HOFEX in Hong Kong in May, Chengdu and Xian
in China in collaboration with Malaysia Palm Oil Council, another group to Qinghai province to Qilian International Food Festival
respectively in July, October in India and Hong Kong for Penang Food Promotion in November. Kudos and looking forward to another
bountiful year in 2016
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Q_,b DE SUNSHINE FOODS (M) SDN BHD
Specialist In Pastry Products
1-M, Lorong RU 2, Bandar Baru, Air Itam, 11500 Penang. ()S
Tel : +6 04 - 828 1368 Fax: +6 04 - 827 7484 QJH
Email : dsfoods88@gmail.com L/
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NYONYA DELICACY — NASI ULAM RECIPE

by The State Chinese Penang Association (Persatuan Peranakan Cina Pulau Pinang)

Nasi Ulam or mixed herbal rice is a Nyonya delicacy that is utterly delicious, nutritious, and appetizing rice dish that can be a main dish as well as a side
dish accompanying other main dishes of fish, chicken, prawns etc. Nasi means rice while ulam refers to the assortment of herbs served during meal times.
Nasi Ulam is equivalent to salad and it is normally eaten with sambal belachan or chilly mixture made from shrimp paste. The herbs used are finely sliced
and mixed with rice and other ingredients. The Nasi Ulam is indeed an exotic, earthy and aromatic mixture of different types of herbs eaten with rice and
dry toasted shredded coconut which is known as kerisik. It is a rich and fragrant concoction that is uniquely Malaysian.

Recipe
a) Serves 5

b) Preparation time: 1 hour

Method

1. Soak the dried shrimp and salted fish in warm water until softened.

Pound it all coarsely.
2. Heat up a wok and dry toast the pounded dried shrimp and salted fish.
3. Stir fry the shredded coconut until golden brown and fragrant.

Pound, if desired.
4. Set aside to cool.

5.1n a big bowl, mix the cooked rice and all the herbs, shallots, Ingredients
toasted coconut, dried shrimp and salted fish.

6. Add salt, sugar, white pepper powder and black pepper powder. . Y cup of pounded dried shrimps

7. Toss to combine well. " ¥4 cup of shredded salted fish

8. Serve immediately. . 1 cup of fresh shredded coconut

Ll s " 2 cups of rice, cooled
ﬂ - : . 10 daun kadok (wild betel leaf), finely sliced
' . V4 cup of Thai basil leaves, finely sliced

. & cup of daun kesom (polygonum leaf), finely sliced
. Ya cup of mint leaves, finely sliced
" Va cup of daun kunyit (turmeric leaf), finely sliced
. V2 cup of turmeric, finely sliced
" 5 kaffir lime leaves, finely sliced
. 2 lemon grass (white part only), finely sliced
. 10 shallots, peeled and finely sliced
. 2 bunga kantan (torch ginger flower), finely sliced

] Va dry toasted belachan (shrimp paste), pounded finely
. Salt (to taste)

] Sugar (to taste)

] White pepper powder (to taste)

L] Black Pepper powder (to taste)

Foreseeing SCPA Centenary Celebration 1920 - 2020

The members of the State Chinese Penang Association or the Straits Chinese Association as it was originally called were descendants of
the Chinese migrants who ventured over to Malaya to seek their fortune for a better life from their motherland, China. Eventually
throughout the years they were assimilated into the local community and through intermarriages with the locals of their adopted land,
a fusion of languages, food, culture, traditions came into being and thus a new generation had evolved.

Being neither Chinese nor Malay a new name aptly called BABA and NYONYA were then given to them by the local community to
symbolise their identity. Through the years their descendants co-existed with the dominant races peacefully, but stayed within the
confines of their own community practising their culture inherited from their forefathers.

As we look forward to celebrate The State Chinese Penang Association in 2020, the Baba Nyonya community in Penang has indeed
withstood the test of time and through the years we have flourished to carry our Baba Nyonya culture and tradition forward till time
immemorial.
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Design'& Build Complete
Kitchen System

B Location Map

Lebuh Pantai
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Lebuh Victoria

Ducting &'Kitchen
Hood System
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70-A-G Pengkalan Weld, 10300, Georgetown,  Emaik: solidpg@yahoo.com

Penang, Malaysia. 'c? . E @ .

H/P: +01 7"552 2886 T&UF&X: +604'261 291 4 SALES SERVICE  SPARE PARTS
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AUSTRALIAN RED MEAT

INNOVATION MASTER CLASS

Australia (MLA) has specially invited Chef Trainer, David Carew who

showcased his technique and product knowledge in serving non-
loin beef and lambcuts. The masterclass was held at The TOP, KOMTAR
on the 20th of October 2016, supported by Penang Chefs Association
and attended by more than 150 professional chefs and culinary
students.

I n conjunction with International Chefs Day 2016, Meat and Lifestock

The educational programme was one of the many series of
workshop co-organised by PCA to inspire our chefs in improving and
elevating new recipe ideas and cooking techniques. The event ended
with a simple yet memorable group photo session to commemorate
International Chefs Day 2016.
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%e‘g BGS Trading Sdn. Bhd. (3199s-u)
GST Reg. No: 001292206080

PG Office : 54, Lebuhraya Kapal, Off Jalan Chain Ferry, KL Office : 4 &6, Jalan S 13/6, Subang Jaya Industrial Estate,

12100 Butterworth, Penang, Malaysia.

Tel : +604-331 5666 ( Hunting Line )

Fax : +604-331 0568 (Admin)

Fax : +604-324 4030 (Sales)

E-mail : sales_admin.pg@bgstrading.com.my

47500 Subang Jaya, Selangor Darul Ehsan, Malaysia
Tel : +603-5634 0888 ( Hunting Line )

Fax : +603-5634 0222

E-mail : info@bgstrading.com.my

www.bgstrading.com.my
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Add a splash of inspiration T
to your cooking, everyday. Wi t h
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g Lee Sauce Sdn. Bhd. Tel: 604-899 3730 Email hsauce@email.com

+6012 405 3262

instant.exposition@gmail.com
Your best event partner!
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Concept Design

Among the Specialised
Services Provided are:

- Supply & Installation of Both Indoor and
Outdoor Exhibition Booths

- Special Design and Constructed of Exhibition
Boaths

- Specially Constructed Stage, Podium, Backdrops
and Advertising Signages

- Supply and Commissioning of Electrical Fittings,
Lighting Effects and Public Address System

- Undertakes General Furnishing and Carpentry

Projects

Canopy/Air-Cond Tent

Instant Exposition Services Sdn. Bhd.

{Co. No. 1039686-W)
L2-11, SPICE Arena, Jalan Tun Dr. Awang, 11900 Relau, Penang.
tel +604 6433 081 fax +604 6434 451

ET M A 02220 48 “f Instant Trading Co. www.instanttradingco.com



; i
L,

Penang Chefs Association would like to acknowledge and thanks all our
Supporters & Associales, who have in one way or another, help i support in ensuring the
overall success of this Anmwversary Dinner on

1Gth February 2017 al The TOP Grand Ballroom, Penang

- G Hotel - The TOP Komtar

- Lone Pine Hotel - Potatoes USA

- The Light Hotel - Nestle Professional

- Macalister Mansion - Seng Enterprise

- Cititel Hotel Penang - Anchor Food Professional

- The Wembley St Giles Premier - Meat Livestock Australia

- Cititel Express Penang - De Sunshine Foods Sdn Bhd

- Evergreen Laurel Hotel - Chef Eddie Choong Bake & Culinary

- The Northam All Suite Penang - Penang Tourist Guide Association

- Gurney Resort Hotel & Residences - State Chinese Penang Association

- Sunway Hotel Seberang Jaya - Penang Chinese Cooks’ Association

- Sunway Hotel George Town GRS S

- Golden Sands Resort - Koo Soo San Yuen Guild Taiping,

- Shangri-La’s Rasa Sayang Resort and Spa Restaurant & Chef Association

- Malaysian Association of Hotels, Penang Chapter KT HE R HLRAT R B AR

- Penang Hoteliers Association - Persatuan Restoran & Kedai Teh

- Hotel Indigo Dali Erhai, Yunnan China Koo Soo Kwong Choon Tong Pulau Pinang
K I g RO e A& )5 MERIE TR T A2 B AR

e All information is correct at time of printing e
e Apologies tendered for any names that may inadvertently been omitted e
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TOP

KOMTAR e PENANG
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V\oéTHE TOP

EXPERIENCE e
THE TOP OF PENANG At

Enjoy Penang's landscape from George Town's
highest point. Window of THE TOP proudly
presents Rainbow Skywalk at Level 68 and

Observatory Deck at Level 65, offering stunning
panoramas of the city and beyond.

Z# wﬂ~m

No. 1, Jalan Penang. 10000 George Town, Penang, Malaysia
Tel: +604-262 3800 | Email: sales@thetop.com.my

thetop.com.my




Malaysia’s Official Food & Hotel Show |

FH M2017@§%

The 14th Malaysian International Exhibition of Food,
Drinks, Hotel, Restaurant & Foodservice Equipment,
Supplies, Services & Related Technology

26 - 29 September 2017

Kuala Lumpur Convention Centre, Malaysia

THE PROVEN RECIPE
FOR SUCCESS).
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REPLY COUPON www.foodandhotel.com .
Please send me more information on Name :
[J Exhibiting at FHM 2017 =
[ Visiting FHM 2017 EOBTE
Company :

For further information, please call / fax to :
ORGANISER » Malaysian Exhibition Services Sdn Bhd (s8243-x) Address :
Tel: +60 3 4041 0311 » Fax: +60 3 4043 7241
E-mail: enguiry@mesallworld.com

ASIA CO-ORDINATOR » International Expo Management Pte Ltd Tel : Fax :
Tel: +65 6233 6777 « Fax: +65 6233 6768 o
E-mail: davin@iemallworld.com Mobile :

WORLDWIDE CO-ORDINATOR » Overseas Exhibition Services Ltd  E-Mail :
Tel: +44 20 7840 2143 « Fax: +44 20 7840 2111 .
E-mail: fmurray@oesaliworld.com Website :
ref . PCA
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EXPERIENCE BLUE OCEAN,DRAMATIC

KARST ISLANDS AND RELAXED BEACHES ALL IN ONE CRUISE

Leave all cares behind once you step onbodrd SuperStar Libra. Be freated like an A-clas elebrity and
experience the Star Cruises’ prided all inclusive cruise completed with true Asian hospitality. Like they say you
don’t have to be a millionaire to tap into the style-packed to-do list of the 3N Cruises!

- T al 2 L -‘"1 * T . _“1 -

3-Night Phuket & Krabi Cruise 1-Night Penang Cruise

Tr:lueilirg Fa—-nn’i 19 Feb - 19 Nov 2017 (Sunday Departure) Tm'a‘PIIing Period: 17 Fs:brt;qw - 25 November 2017 (Wed - Sat Departure)

f Rh" 1 ? 60 per person

made before 30 Marc
s, gratuity fee, airfare an

rStar Libra.

Contact Star Cruises or our preferred travel partners today!

Q, | www.starcruises.com ‘§D

) KL (60) 323021288 PG (60) 4 263 1128 ) StarCruises

The Leading Cruise Line In Asia-Pacific



