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Message from the 
President

Chef Audee Cheah 

Chef Audee Cheah PKT PJK

President, Penang Chefs Association 
(2016 – 2018)

Greeting from Penang Chefs Association 

As we are heading towards the end of the year, Penang Chefs have been very busy over the past few months. 
We are in the midst of planning for the upcoming International Chefs Day 2017 with Chefs Forum.

 

In the upcoming pipeline, the 5th Penang International Halal Chefs Challenge scheduled from 26th – 28th January 
2018. Watch out for the Rulebook & Registration soon.  We are also planning a Penang International Chef 
Convention in conjunction with World Chefs Congress in July 2018 to start soon after the Congress in Penang. 

Please mark your calendar on 6th December 2017, where we will be having the Penang Chefs Association 
3rd Annual Dinner in Bayview Georgetown Hotel with Chef Tony Tan as the Organising Chairman. We will be 
nominating Chef of the Year 2017 & Most Promising Young Chefs of the Year 2017. Send in your nominations 
directly to audeecheah@penangchefs.com 

Penang Chefs Association planning a Penang Signature Dish to represent Penang. Feel free to proposed your 
idea to us. A dish that represent all races & ethics group. 

Next issue of TOP will be our 2017 Annual Dinner edition. We look forward to your support by signing up to 
advertise with us. Look out for Penang Chefs Annual Dinner, Q4 of 2017 advertisement package in this issue. 

With all this in mind, we look forward to seeing all of you at the Salon Culinaire & Food Hotel Malaysia in KLCC.  

PKT PJK

We may live without poetry, music and art; 
We may live without conscience, and live without heart; 
We may live without friends; 
We may live without books; 
But civilized man cannot live without Chefs.   

Edward Bulwer-Lytton



Message from the 
Publication Director

The Editorial Team

 Given eight phases of the moon, how much time has pass and now, 
we’ve reached to the third quarter of year 2017. Thank you very much to 
the publication team for not only enlightening our readers but thrives to 
inspire young chefs to achieve goals in this field.

 

Throughout this year, we’ve encountered many challenges, breakthrough 
obstacles and returned with great results. Let’s keep this roaring spirit 
with us until the end of the year.

 

We, the publication team respects all culinary experts and anyone to 
share their passion and knowledge in the food industry with us and we 
will spread these to other energetic sweethearts !

Penang Has It All !
 When we talk about food, nothing beats Penang.

 It doesn’t matter what kind of food lovers you are as Penang will definitely have something for you. 
Here in Taste Of Penang, we just don’t only focus on food but we salute the passionate people who 
bring you the food in Penang !

 A little appreciation, some recognition and acknowledgment to the Chefs that have work tirelessly 
in making Penang the Food Capital of Malaysia.

 We have also rolled out Penang Chefs Association Membership Card and holders of these cards 
will be entitled for discounted privileges. So, if you are yet to register as a Member of Penang Chefs 
Association, please submit your registration now.

 As the curtain draws to an end for 2017, PCA will be celebrating our Annual Dinner on the 6th 
December 2017 at the Bayview Georgetown Hotel. We are delighted with Chef Tony Tan commitment 
and has consented to be the Organising Chairman. We hope that every member of PCA and the 
culinary community in Penang will come forward to support him in making this Annual Dinner a 
successful and memorable one.

 We thank you all for the continuous support as always and on this note, we look forward to you 
in joining all Penangites to celebrate Penang Culinary Adventure with the Hokkien saying “Chiak Si 
Hock” which means “Eat Brings in Prosperity”.

Publication Director
Chuah Lay Yen



The General Committee of Penang Chefs Association would like to “Thank You” and place on records our 
sincere appreciation for your invaluable contribution and generous support.

The Northam All Suite Penang : 21th February

Disted College School Of Hospitality : 19th June 

Vistana Hotel: 25th July 

Bayview Geogetown Hotel:22nd August 

PENANG CHEFS ASSOCIATION 
GENERAL COMMITTEE MEETINGS

Heartiest Congratulations



Most Outstanding Chef of the Year 2016 goes to 
Chef Andy Oh 

“LONG SERVICE AWARD AS A CHEF” were also presented to the following members :-

1. Michael  Ch’ng Chee Huat - 45 years.
2. Chef Rodney Chun Pek Cheng - 40 years.
3. Chef Raja Radzalan Bin Raja Mohd. Ali - 35 years.
4. Chef Peter Chan Weng Seng PJK PJM - 35 years.

5. Chef Lee Chan Wai PJK PJM - 30 years.
6. Chef Shanli Ong Beng Yew - 30 years.
7. Chef Eric Cheng Seng Lim PJK - 25 years.

PENANG CHEFS ASSOCIATION 
ANNUAL DINNER 201616th

FEB
2017

Penang Junior Chef Yeap Thean Su received the Most Promising 
Young Chef of the Year 2016 award.



PENANG CHEFS ASSOCIATION 
ANNUAL DINNER 2016 16th

FEB
2017The 2nd Anniversary Dinner 2016 of the Penang Chefs Association was graced by the Deputy Chief Minister 

of Penang YB Dato’ Haji Rashid, our Penang Chief Minister (1) together with other VIPs including Tuan Jonathan 
Freddie (MOTAC Director, Penang) and Dato’ Seri Richard Koh at the TOP Grand Ballroom, Komtar on 16th 
February 2017





PENANG CHEFS ASSOCIATION, Malaysia
Exco Committee & Office Bearer 2016/2018

Chef Audee Cheah PKT PJK  President 
Chef Lee Chan Wai PJK PJM  Deputy President 
Chef Thomas See PJK PJM  Secretary General
Chef Khor Ying Jia  Asst. Secretary General
Chef Billy Lee PJM   Treasurer General
Chef Jovan Beh   Asst. Treasurer General
Chef Mohamed Bakri PJK PJM Director of Social, Recreation & Government Affair /
    Organizing Chairman - Penang International Halal Chefs Challenge 2018 
Chef Chuah Lay Yen  Director of Publication
Chef Darren Tan PJM  Director of Education & Culinary Competition
Chef Ong Hock Lye PKT PJK  Director of Membership
Chef Shanli Ong Beng Yew Director of Special Project & Culinary Promotion

Mr. WilliamT Tan PJK  Marcom Manager 

Chef Othman Hussein  Internal Auditor
Chef Eric Chuah   Internal Auditor
 

Chairman Yeap Thean Shu
Vice Chairman Kelly Lim Wan Chen
Secretary Nur Durratul Syifa Binti Johari
Treasurer Tan Zhong Ning

General 
Committee

PENANG Junior Chef CLUB 2017

Chef Bruce Lee CO PJK PJM    Senior Fellow (Culinary Advisor)
Chef Mahalingam PKT PJK PJM    Senior Fellow (Culinary Advisor)
Chef Peter Chan PJK PJM    Senior Fellow (Culinary Advisor)
Chef Andy Oh PJK     Senior Fellow (Culinary Advisor)
Chef Eric Cheng PJK    Senior Fellow (Culinary Advisor)

Dato’ Tan Gin Soon    Hon. Advisor - Welfare & Development
Mr. Subramaniam Palayah    Hon. Advisor - Legal Matters
Mr. Bobby Ang PJK FMiARb     Hon. Advisor - HR Matters
Dr. Prashant Subramanian     Hon. Advisor - Medical Matters
Mr. Enson Neoh     Hon. Member

Chef Eliza Mariam  Penang Elite Chefs Club - Chairman
Chef Chew Kean Kok   Penang Elite Chefs Club - V. Chairman
Chef Tony Tan    Penang Elite Chefs Club - V. Chairman

Chef Azhar Bin Bah  Malay Cuisine & Welfare - Chairman
Chef Ilangko Veluyadhen  Indian Cuisine & Welfare - Chairman
Chef Eddie Choong PKT PJK  Pastry Alliance Penang - Chairman
Chef Ong Hock Lye PKT PJK  Chefs Artist & Decorators Alliance - 
                                            Chairman

Ooi Yu Wen
Kelvin Yap Ming Tjuin
Jackson Cheung Jie Sheng



Penang Chefs Association is pleased to have successfully conducted the Penang International Halal Chefs 
Challenge - PIHCC 2017 for the 4th year running in conjunction with the 8th edition Penang International Halal 
Expo and Conference (PIHEC) 2017.

24th - 27th

FEB
 2017

The Penang Chefs Association would also like to take this opportunity to thank Y.B. Dato’ Abdul Malik Kassim, State 
Minister for Religious Affairs, Domestic Trade & Consumer Affairs of Penang and Chairman, Halal Penang for entrusting 
this prestigious event once again to PCA.

PENANG INTERNATIONAL HALAL  CHEFS CHALLENGE - PIHCC 2017



PENANG INTERNATIONAL HALAL  CHEFS CHALLENGE - PIHCC 2017

Winners of Penang International Halal Chefs Challenge – PIHCC 2017

Most Outstanding Penang International Halal Chef Artist Award
Comes with cash reward of RM1000.00, trophy, medal & certificate

Most Outstanding Penang International Halal Malay Cuisine Chef Award
Comes with a cash reward of RM 1000.00, trophy, medal & certificate

Cash reward of RM1000.00, trophy, medal & certificate

Most Outstanding Penang International Halal Chef 
Patissier Award

TUAN KHAIRUL TQKWAN BIN TUAN AZAMI – SUNWAY PUTRA HOTEL SDN BHD
• MOST CREATIVE SATAY COMPETITION – GOLD
• TRADITIONAL NASI LEMAK – GOLD
• TRADITIONAL MALAY CUISINE  Hidang Sekeluarga  2 CHEFS (Team Event) – GOLD
• KERABU – SILVER

BADRUL HISYAM BIN AZLAN – KOLEJ KOMUNITI ROMPIN PAHANG
•  INDIVIDUAL FRUIT & VEGETABLE CARVING (THEME: FANTASY) 
    – SILVER
•  TEAM FRUIT & VEGETABLE CARVING FOR 2 PERSONS 
   (THEME: DRAGON & PHOENIX) – SILVER
•  FRUIT & VEGETABLE CARVING (THEME: UNDER THE SEA) – BRONZE

LIM HOCK CHUN – IXORA HOTEL SDN BHD
• SWEET SENSATION – BRONZE
• MODERN MALAY STYLISH WEDDING CAKE – BRONZE
• PLATTED DESSERT (ASIAN/CONTINENTAL) – BRONZE

24th - 27th

FEB
 2017





Big, juicy birds took over KDU Penang University College on 18th March at the “Big Bird Challenge”, a 
competition organised jointly by Sabajuta Sdn Bhd and KDU Penang’s School of Hospitality, Tourism, & 
Culinary Arts.

The Big Bird Challenge was a cooking competition specially designed for professional master chefs, where they 
will create special dishes using local, halal, farm-fresh poultry: turkey, goose, and grass-fed chicken. The friendly 
competition showcased the talent and skill of the competing master chefs, as well as create awareness of the quality 
of local halal farm-fresh poultry

Winner- The TOP 1st Runner Up - Equatorial Hotel Penang 2nd Runner up - MAD Chef 

BIG BIRDS CHALLENGE @ 
KDU PENANG UNIVERSITY COLLEGE 18th

MARCH
2017

The Top, one of the newest establishments in Penang won the competition with their chefs winning the top prize.



PIHH, HALAL PENANG & JHEAIPP RAYA OPEN HOUSE

CULINARY CHALLENGE 2017 
@ DISTED COLLEGE

GO BALD, GO THE DISTANCE - CHARITY HEAD-
SHAVING & FOOD CARNIVAL 2017

AROUND THE CULINARY SCENE

20thJULY2017

22nd APRIL 2017

16thJULY2017

Members of the Penang Junior Chefs Club was in hand to support the ‘Go Bald, Go The 
Distance – Charity Head-shaving & Food Carnival 2017’ event at the Penang Adventist Hospital. 
With the support, the stall managed by PJCC and donations from fellow PCA members has contributed RM 1140  
towards Dr. J Earl Gardner Fund. The Food Fair overall raised more than RM 26,000 and this is part of the RM 
460,000 raised from the event. 

PIHH, Halal Penang & JHEAIPP held as Open House in conjunction with Hari Raya Aidil Fitri on 21st July 2017 at Level 44, Komtar.

 Also present were YB Dato’ Abdul Malik Kassim, State Minister for Religious Affairs, Domestic Trade & Consumer Affairs of Penang 
and Chairman and Chairman of Halal Penang, Ustaz Faisal and Mohamad Firhan Bin Mohamed Ghouse (General Manager) of PIHH 
Development Sdn. Bhd. The PCA entourage was led by Audee Cheah, Thomas See and William Tan



PCA members were hosted to delightful demo and chef's table at the roof top demo kitchen of EONG 
HUAT Corporation. Guests were served with a medley of assorted appitizers including Thai Fish Cake, Satay, 
Otak-Otak and Thai Beef Salad.

Entree include Cantonese Roast Duck, Fried Cereal Butter Prawns, Steam Fish Cantonese Style and 
Pineapple Fried Rice.

CHEF’S TABLE HOSTED AT EONG HUAT’S RATIONAL 
DEMO KITCHEN 28th

MARCH
2017







SONG YAN BENTONG EDUCATION 
TRIPS8th - 9th

APRIL
 2017 Education trip with Penang Chefs 

Association young chefs and PJCC 
members to Song Yan (Bentong, 
Pahang).

Nestled in a valley amidst rolling hills, Song Yan is 
cool almost all year and located at 1500 feet above sea 
level offers fresh air, a lush panorama of primary forest 
and fruit trees spread over a wide hue of natural flora. 



16th

APRIL
2017

PERTANDINGAN MEMASAK DALAM 
TAMAN 2017

Cooking in the Park 2017 was successfully organised by 
Majlis Bandaraya Pulau Pinang and supported by Penang Chefs 
Association led by Chef Thomas See on 16th April 2017. Present 
also to assist were Chef Peter Chan, Chef Mohamed Bakri, 
Chef Zainuddin & other committee members including PJCC 
members.

 This Annual event was well received and was divided into 3 
categories consisting of Family, Secondary School Students and 
Students from Institute of Higher Learning.

College Students Winner

Panel of Judges

Primary Students WinnerOpen Categories Winner



PENANG INTERNATIONAL FOOD 
FESTIVAL - PIFF 201722nd

APRIL
 2017 PCA members were in full force during the PIFF 2017, an event which was supported by Penang State 

Government and Penang Global Tourism held the PIFF Chef Championship on 22nd April 2017. 

The competitions include Patisserie (Penang Traditional Pastry - Practical), Plate Food (Penang Future - 
Display), Artistic (Fruit Carving - Practical) and Hot Cooking (Individual - Practical)
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The United States Potato Board (USPB) with 20 participating outlets in Penang recently launched the U.S. 
Fries Fiesta 2017 in Penang. This event organised in collaboration with the Penang Chefs Association was 
held on 26th April 2017 at the TOP, Komtar. 

Ms Joani Dong, US Regional Agricultural Attaché for Malaysia, Singapore and Papua New Guinea was at 
hand to launch the one month fiesta.

THE LAUNCH OF U.S. FRIES 
FIESTA PENANG 26th

APRIL
2017





UNLOCKING THE FROZEN POSSIBILITIES 
WITH POTATOES USA 26th

APRIL
2017Chef Henry Alexie Bloem, the President of the Indonesian Chef Association as the Guest Chef shared with 

more than 120 Chefs and guests in Penang about his U.S. frozen potato recipes incorporating Balinese flavours 
and how different cuts of U.S. potatoes can be used in various ways that will excite the palate !



Bakery and Pastry Workshop at Chef Eddie Choong Academy on 6th May 2017 was organised by PCA 2017 
Pastry Alliance. Members consisting mostly of Penang Junior Chefs Club led by PCA senior members Darren 
Tan and Khor Ying Jia had a wonderful and interactive time together with Chef Eddie Choong and Team.

6th

MAY
 2017

PASTRY ALLIANCE PENANG WORKSHOP
AT CHEF EDDIE CHOONG ACADEMY



QILIAN COUNTY, QINGHAI CHINA HOSTED THE 
5th QILAN INTERNATIONAL FOOD FESTIVAL 2017

22th-27th

JULY
2016Qilian County, Qinghai, China hosted the 5th Qilian International Food Festival 2017 from 12th - 16th July 2017. 

Penang, Malaysia was represented by Thomas See and team members Billy Lee, Tony Tan, V. Ilangko, V. Suresh and 
Eliza Mariam. 

Among the much sorted favourites presented to the locals in Qilian include "Roti Jala", "Spaghetti Bolognese", 
"Indian Tosai" and "Teh Tarik"



The Koo Soo Association of Penang 
recently celebrated their 142nd 
Anniversary on 1st August 2017. 
Members of PCA were in-hand to rejoice 
with the Committee led by Madam Vinah 
Yee (President). The dinner also provided 
a platform to further renewed fellowship 
and camaraderie with associates and 
partners in the F&B fraternity.

1st

AUG
 2017

PERSATUAN RESTORAN & KEDAI TEH KOO SOO 
KWONG CHONG PENANG 142nd ANNIVERSARY



KDU SHTCA’S CHEF’S TABLE MONTH OF AUGUST 
MODERN INDIAN CUISINE

KDU Penang University College Chef Table for August 2017 at their Restaurant Bon Appetit on 
29th August 2017 with the theme Modern Indian Cuisine was an exploding and mouthwatering affair. 
 

It was a memorable evening where Ms Cindy Loh and Chef Aravinthan Shanmugam together with the KDU 
Kitchen Team churned up a fabulous dinner and a delightful culinary presentation. Syabas to all the young 
chefs and students of KDU School of Hospitality, Tourism and Culinary Arts (SHTCA)

29th

AUG 
2017



We would like to also thake this opportunity to congratulate Dato' Lim Mee Lee for his dedication in helming PHA since 1985 
 
PCA members had a great networking time and wonderful support from the crème de la crème of the VIPs presence during the 
evening including: 

Congratulations !!! Penang Hoteliers Association 60th Anniversary 

26th

AUG
 2017

PENANG HOTELIERS ASSOCIATION 60th ANNIVERSARY 
DINNER & MBHA 12th ANNIVERSARY

• Mr Khoo Boo Lim, Chairman of Malaysian Association of      
  Hotels, Penang Chapter 
• Mr Tony Goh, Organising Chairman of PHA Annual Dinner       
  and GM of The Wembley
• YDH CP Datuk Wira Chuah Ghee Lye Penang Chief 
  Police Officer 
• Tuan Sani Sham Ahmad, Director of Tourism Malaysia office     
   in Penang  
• Dato’ Tan Gin Soon, President of Penang Peranakan       
  Association and many more distinguished guests during the  
  evening.



PERSATUAN JURU MASAK PULAU PINANG

PENANG CHEFS ASSOCIATION
檳 城 廚 師 協 會

Email: penangchefs@gmail.com Website: www.penangchefs.com

MEMBERSHIP APPLICATION FORM

Passport Size
Photo

PERSONAL PARTICULARS MEMBERSHIP FEES

FOR OFFICE USE ONLY

FULL NAME AS PER IC / PASSPORT

IC / PASSPORT NO.

CONTACT NUMBER

COMPANY NAME

COMPANY ADDRESS

DESIGNATION / POSITION

COMPANY TELEPHONE

HOME ADDRESS

EMAIL ADDRESS

PROFESSIONAL QUALIFICATION:
Present Position Years of Experiece / Nature of Business (for Corporate Member only)

DATE OF BIRTH PLACE OF BIRTH NATIONALITY

DAY MONTH YEAR

HOME
TELEPHONE

HANDPHONE

FACSIMILE

PROFESSIONAL PARTICULARS

STUDENT APPLICATION SECTION

FAX

Registration Fees RM50.00

Exceeding 3 months upon
expiry of Membership

MEMBERSHIP CATEGORY

RM100.00

Active (Member-In-Benefit) RM100.00

Associate RM350.00

Corporate RM2500.00

Corporate Gold RM5000.00

Corporate Diamond RM7500.00

Total Amount

Cash / Cheque No.

Name of Bank

RM

Approved Rejected

Verified by Hon. Secretary General

Approved by President

APPLICATION STATUS

* PLEASE USE CAPITAL LETTERS AND A BLACK/BLUE BALLPOINT PEN TO FILL IN THIS FORM * PLEASE ATTACH YOUR PERSONAL BIODATA INCLUDING LATEST PHOTOCOPY IC/PASSPORT

For Student Application Only & with Institutional’s Consensual Approval Details

NAME:

INSTITUTION:

DESIGNATION:

DATE:
INSTITUTION
SEAL / CHOP

SIGNATURE

Applicant’s
Signature

Full Name
as I/C

Date

Proposer’s Signature
(Active Member)

Full Name
as I/C

Date

Seconder’s Signature
(General Committee)

Full Name
as I/C

Date

PPM-006-07-12112014








