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3" Anniversary Dinner 2017

Date :6" December 2017
Time :7.00pm-11.00pm
Venue : Bayview Georgetown Hotel, Penang
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Penang Elite Chefs Club Penang Junior Chefs Club
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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,

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

@‘ Wiaarli Praduees Sn. Bhd (43229 H)



Message from YAB Chlef Ml_mster of Penang

YAB Tuan Lim Guan Eng

The Right Honourable Chief
Minister of Penang

Congratulations to the Penang Chefs Association on the occasion of your 3 rd Anniversary. I understand
that the Penang Chefs fraternity coincidentally is also celebrating its founding 30 years ago in 1987 where the
Association was once known as the Chefs Association of Malaysia - Penang Chapter.

Your 30 years as volunteers, giving up your valuable time to the profession in the hospitality industry, to the
society in times of need especially during the recent natural disaster of rainstorm and floods, the worst in the
history of Penang. The Penang Chefs Association had teamed up with Food Aid Foundation and Mutiara
Food Bank to cook and serve over 6,500 packet of hot meals for flood victims and volunteers over 3 days. On
behalf of the state Government, I would like to thank Penang Chefs Association for all your hard work and
contribution.

Just 2 weeks ago on 20™ November, we witnessed the MoU signing between Penang’s pilot Mutiara Food
Bank with Food Aid Foundation. The signing of this MoU is an important step to expand the Mutiara Food
Bank operations next year and it will also involve assistance from the Penang Chefs Association and the
Malaysian Association of Hotels — Penang Chapter too.

The state also acknowledge the effort by Penang Chefs Association in sponsoring your young and aspiring
chefs for domestic and international competition. Kudos to all of you to have brought glory and fame to
Penang. You have won gold medals this year at the Philippine Culinary Cup in August and Silvers at the
recent International Food Hotel China Gourmet Table in Shanghai in November 2017.

With such talents in Penang, the state looks forward to PCA playing bigger role to develop and nurture
aspiring young chefs. I am also pleased that Penang Chefs Association has also entered into a first-of- its-
kind Memorandum of Understanding between LiFE Academy and DISTED College. Your extensive
experience in the field of professional culinary expertise and experience, will provide industry-relevant
review and input into the academic syllabus.

It is not easy to stand out when Penang has the best street food in the world. In closing, I would thank all
your PCA Members for your hard work and enthusiasm shown to the industry and your profession. Let me
again congratulate you on your perseverance and dedication to Penang and the world of culinary.

You have made Penang proud!

Thank you.

YAB Tuan Lim Guan Eng
The Right Honourable Chief Minister of Penang
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Knorr, Your One-Step
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Knorr solves your kitchen concerns with Knorr 1-Step Savoury Sauces:
Knorr Golden Salted Egg Powder and Knorr Rock Sugar Honey Sauce

to showcase your culinary delights

Unikever unlodks o whele new world of gastronomical ing to wash ond break eggs; separate,

delights with its wide ronge of delicicus dressing range
and sovoury sawces. Embracing global cuisine, Unilever
goas ko axdraordinory lengths ko axtroct e best Bovourns
Freen pramivm ingredients far all thesr preducts. The aim
is simple = creating delicious, simple faod that's hull of
Bowours in the shorest fime posssble in the professional

eulinary kitchen. Knor by Unilever, a trusted brand

i the culmary ndustry, saves lime ond money whils
providing consissent quality and saste.

There ore mony esseabiol feclors ke monoge in
professional  culinary kisdhers e, kabour hours,
productivity, faod costs ond preporation Bme. With
Knarr's innovation, crealing sumpbucus Chinnsas cuising
can now ke dore in holf the Sme, is less labour-inhensive
and more convenient lo prepane, porlorwise. Mo
extra time, | ients and work necessary o pre-
cook souces for hours in the kitchen o Knorr brings its
simphs and sosy 1-sep souce sohulion o crecte populor
Chinerse dishas,

Knom Golden Solied Egg Powder ond Knor Rock

Sugar Honey Souce i the 1-slop solufion in preparing
Froquently ardered Honay Souce and Sched Egg dishas
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sisom ond mix the yolks o whip up o solied egg dish.
Just o V-shep process is oll it takes. By odding Knor
Golden Solhed Egg Powder ke the meat or seafocd of
choios, ene can fdw crecte a werumghous solied egg
dish within 3 minutes, The 800gm pack readily lets chebs
creote solted ogg dishes ot ony fims ond on demand

1-5TEP SALICY SOLUTION
is made from premium yellow rock sugor and reol
Avsirabon honey® This souce allows chefs ke creae
haney-based dishes with any meat in 3 minuses, in
just ono step. Ekminating steps in preparction of

o honey-based souce, Kncer Rodk Sugar Honey
Sauce will ensure any dishes created will always
have the rght balence of laveurs and consissent
om'irgqmlhf.mﬂm'i“sﬁhrmhhﬂwhu
honey sesome chicken, the souce will okways be of
consisient iashe, Revour ond sofing quality o meet
cuslomen” expeciations. Available in o 3000m
packed for comvenience and easy pertioning,

Unilever Food Solutions Malaysia

el Level 33-35, Menara TM, Jalan Pantai Baru, 59200 Kuala Lurnpur
+603 2246 2288 (general line) +604 644 2178 (fax)
unileverfoodsolutionsasia.com

kitchen. With time, lobour and boad costs soving, chels
con focus an crealing more creative and consishent
quality Chinese dishes ko sobishy dacermang dirers in
thair redaurants. Knoer |-step saveury sources ane He

perfect culinary salution in oll professional kitchens,
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Chef Audee Cheah

PKT PJK
President, Penang Chefs Association
(2016 - 2018)

Greeting from Penang Chefs Association !

We have almost reached the end of the Year 2017. Penang has gone through the worst natural disaster in her
recent history. A total of 315mm of rain fall in a single day on 4th November 2017 which is an equivalence to
a month rain fall in a single day. The whole Penang was badly hit but thanks to the quick action of our Chief
Minister & the State Government, the flood water resided within 12 hours in most areas. Lots of cleaning up to
do and lots of volunteer were involved.

As for Penang Chefs, we teamed up with Food Aid Foundation to cook & served hot meals for flood victims and
volunteers. Thanks to our chefs, volunteers & sponsors, we served 6500 packet of meals over a period of 3 days
and | would like to personally thank all chefs, volunteers & suppliers for their hard work, time and dedications.
A Big Terima Kasih !

Penang State Government had also set up their own Mutiara Food Bank, where Penang Chefs will assist them
for any technical know-how, expertise and training from time to time.

Come 2018, the annual 5th Penang International Halal Chef Challenge on 29th - 31st January 2018 and we are
ready to have you sign up to compete. In this competition, we will deal more into our Asian traditional food &
how to make it delicious and sumptuous.

We are also planning a Penang Chef Symposium & Conventions in conjunction with World Chefs Congress in
July 2018 to start immediately after the Congress in Kuala Lumpur. Look out for our announcement soon.

As 2018 is going to be another busy year as our biennial signature competition - the 17th edition of the Battle
of the Chefs scheduled in October 2018. More updates and information will be announce soon in all social
medias including PCA’s Facebook and Website.

Here’s wishing All a Wonderful Christmas and a Delicious New Year 2018.

CheLfJ.Audee Cheah rkTrik



@.\D\\g we are specialise in Cooperate Events, Gourmet Buffets, Cocktail Parties, C:-;f. @

Wedding, Birthdays, Team Building & 8 Course Nanyang Chinese Set Dinner =

wartt,

JT F&B GROUP SDN BHD é‘um

11064 268 -0

Mr. James Tan

019-6621673 - JT Catering & Events Services
. : JT Restaurant at Heritage Club
Email: jamestan@jtfnbgroup.com Boon Seng Seafood Restaurant

info @ jtfnbgroup.com

2, Jalan 5cotland, 10450 George Town, Penang, Malaysia \. | JTCatering Events

“Bringing quality food, innovative decor & great services to your door-step”




Message from the Publication Director

-

=

.

“It's the most wonderful time of the year!

I am very pleased to be sharing this festive season with all of you, and it has
been a marvelous year for the association with plenty of achievements unlocked!

To the cooks at Christmas. May your Christmas Nuts be chobble and your
Turkey Dinner gobbled!

Chuah Lay Yen
Publication Director

Let’s look forward to a successful, happy and healthy year to come.

Merry Christmas everybody!!”

The Editorial Team

R

Congratulations on another Successful Year !

An anniversary is a good occasion to look back on what the Penang Chefs Association has done.
May we take some time to reflect on the accomplishments and be blessed withcontinued success
in the years ahead.

We can do this with satisfaction and happiness because Penang Chefs Association has always put
her best foot forward for the betterment of members and also the chef’sfraternity in Penang.

In celebration of Penang Chef’s 30th Anniversary and also the 3rd Anniversary of Penang Chefs
Association, on this occasion, we must appreciate the initiative of the pioneers of this Association
who had the vision in realizing the long termed contribution of culinary professionalism especially
for Penang.

The endeavor of all our Associates and Sponsors especially from the Hospitality and Hoteliers
in Penang, your evergreen support have always been so positive and encouraging to all our
members.

It is the right moment for us all in Penang Chefs Association to renew our pledge to further
strengthen the position of culinary excellence for our beloved state of Penang. To alwaysremain
relevant and in the position of a leading culinary delight as most sort after not only from the
domestic front but also internationally.

May Penang Chefs Association continue s to inspire all members with your professionalism,
determination and passion for many more years to come!

Happy Anniversary !
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*‘Based on Retail Index Service for Mayennaise and Salad Dressing category for the 12 months ending December 2016 in Total Peninsular Malaysia
(only for Nielsen defined Hypermarket!Supermarket/Minimarket). (Copyright & 2017, The Nielsen Company (M) Sdn. Bhd.)
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Chef Tony Tan Cheng Seong
Organizing Chairman, PCA 3rd Annual Dinner

Executive Sous Chef
Bayveiw Hotel Georgetown Penang

On behalf of Penang Chefs Association and the Annual Dinner Organizing Committee, | would like to welcome
all of you to the 3rd Anniversary of Penang Chefs Association and also the 30th Anniversary of the founding of
Penang Chefs since 1987.

As your host chef for this evening, | look forward to having all of you to sit back, relax and enjoy the dishes
prepared by my Bayview Georgetown kitchen team. | would like to take the opportunity to thank all our valued
sponsors whom had contributed to this evening’s dinner may it be in kinds, in advertisements or both.

There are many presentations and wonderful lucky draws as the evening progresses, the Annual Dinner
Committee has managed to secure numerous prizes for our lucky draw from generous sponsorship from MAH
Penang Chapter hotels and hampers from Unilever Food Solutions and Archero Sdn Bhd.

In closing, | would like to thank the Committee of Penang Chefs Association led by President Chef Audee Cheah
for the confidence and believe in me to be your host chef and the Organising Chairman for PCA Annual Dinner
2017. Many thanks and appreciation goes to the Organising Committee for their hard work and time in making
this evening’s event a success. And lastly a big TERIMA KASIH again to all suppliers and sponsors for their well
wishes and support.

Wishing everyone a fabulous Christmas and a prosperous New Year 2018.
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* Strategically located within the heritage city

* Spacious rooms and suites

* Elegant spaces for meetings, conferences and weddings

* Stay and explore UNESCO’s World Heritage enthralling enclave

. BAYVIEW HOTEL GEORGETOWN PENANG
’ 25-A Farquhar Street, 10200 Penang, Malaysia

5 Tel: (604) 263 3161 Fax:(604) 2634124
B AYV I Ew Email : bayviewgeorgetown@bayviewhotels.com
HOTEL Website : www.bhgp.bayviewhotels.com
B e Ll Facebook : facebook.com/BayviewGeorgetown
Instagram : bayviewhotelgeorgetown
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PENANG GHEFS ASSOCIATION, MALAYSIA

Exco Committee & Office Bearer 2016/2018

Chef Audee Cheah exrrux President
Chef Lee Chan Wai puk pum Deputy President
Chef Thomas See rukrum Secretary General
Chef Khor Ying Jia Asst. Secretary General
Chef Billy Lee pum Treasurer General
Chef Jovan Beh Asst. Treasurer General
Chef Mohamed Bakri puk pam Director of Social, Recreation & Government Affair /
Organizing Chairman - Penang International Halal Chefs Challenge 2018
Chef Chuah Lay Yen Director of Publication
Chef Darren Tan puwm Director of Education & Culinary Competition
Chef Ong Hock Lye pxrruk Director of Membership
Chef Shanli Ong Beng Yew Director of Special Project & Culinary Promotion
Mr. WilliamT Tan s Marcom Manager
Chef Othman Hussein Internal Auditor
Chef Eric Chuah Internal Auditor
Chef Bruce Lee CO rikrom  Senior Fellow (Culinary Advisor) Chef Eliza Mariam Penang Elite Chefs Club - Chairman
Chef Mahalingam exrrscron - Senior Fellow (Culinary Advisor) Chef Chew Kean Kok Penang Elite Chefs Club - V. Chairman
Chef Peter Chan pukrum Senior Fellow (Culinary Advisor) Chef Tony Tan Penang Elite Chefs Club - V. Chairman
Chef Andy Oh ruik Senior Fellow (Culinary Advisor)
Chef Eric Cheng rux Senior Fellow (Culinary Advisor) Chef Azhar Bin Bah Malay Cuisine & Welfare - Chairman
Chef llangko Veluyadhen Indian Cuisine & Welfare - Chairman

Dato’ Tan Gin Soon Hon. Advisor - Welfare & Development  Chef Eddie Choong rkre  Pastry Alliance Penang - Chairman
Mr. Subramaniam Palayah Hon. Advisor - Legal Matters Chef Ong Hock Lye ecrrik  Chefs Artist & Decorators Alliance -
Mr. Bobby Ang ek ruiars Hon. Advisor - HR Matters Chairman
Dr. Prashant Subramanian Hon. Advisor - Medical Matters
Mr. Enson Neoh Hon. Member

Chairman Yeap Thean Shu

Vice Chairman Kelly Lim Wan Chen

Secretary Nur Durratul Syifa Binti Johari

Treasurer Tan Zhong Ning

General Ooi Yu Wen

Committee Kelvin Yap Ming Tjuin
Jackson Cheung Jie Sheng
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Lucky Frozen (Penang) Sdn Bhd_*

Lucky Frozen (Penang) Sdn Bhd

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



ORGANIZING CHAIRMAN / HOST CHEF

ASSISTANT ORGANIZING CHAIRMAN/ SECRETARY
TREASURER / SUPPPLIER

ORGANIZING SECRETARY / PRESS LIASION / STAGE ADVISOR

STAGE MAMNAGER
ASSISTANT STAGE MANAGER
DOOR GIFT MANAGER

ASSISTANT DOOR GIFT MANAGER
RECEPTION MANAGER (MEMBERS)

RECEPTION MANAGER (SUPPLIERS / SPONSORS)

ADMIN, SOUVENIR PROGRAM, MULTIMEDIA &
LUCKY DRAW MANAGER HOTEL SPONSORSHIP

SOUVENIR ITEMS

EVENT ADVISOR [/ VIP SPECIAL FUNCTION
EVENT ADVISOR / VIP SPECIAL FUNCTION
EVENT EDVISOR / VIP SPECIAL FUNCTION
VIP SPECIAL FUNCTION
VIP SPECIAL FUNCTION
VIP SPECIAL FUNCTION

VIP SPECIAL FUNCTION
SPECIAL ASSISTANT

PHOTOGRAPER
EMCEE

CHEF TONY TAN

CHEF KHOR YING JIA

CHEF BILLY PIM

CHEF THOMAS SEEPIK PIM
CHEF DARREN TANFPIM

CHEF YEAP THEAN SU

CHEF ELIZA / ASSISTED BY pPicC

CHEF ILANGKO / CHEF SURESH
CHEF CHUAH LAY YEN

CHEF ONG HOCK LYE PKT PJK

CHEF JOVAN BEH / CHEF SONIA LEE

MR. WILLIAM TAN PIK

CHEF ONG SOON KEAT

CHEF AUDEE CHEAH PKT PJK
CHEF LEE CHAN WAI PJK PIM
CHEF PETER CHANPIK PIM
CHEF BRUCE LEEPJK PIM
CHEF ERIC CHENGPJK

CHEF MOHAMED BAKRI Pk

CHEF AZHAR BAH
PJCC

PJCC
MR. CHRIS GAN

HONORARY BOARD OF ADVISORS

Dato’ Tan Gin Soon
Welfare & Development Matters

Mr. Subramaniam Palayah
Legal Matters

FOUNDING MEMBERS MONARCH CHEFS

* Chef Gerhard Kohler * Chef Boudville Valentine (Billy)

» Chef Mahalingam Chelliah Pt puk, Pty ® Chef Lim Meng Seng

s Chef Bruce Lee Chee Onn PJk, P * Chef Chong Fock Cheong
» Chef Philip Ng Nei Teik r.x * Mr. Peh So0 Keong

¢ Chef Hua TaiWan

Dr. Prashant Subramaniam
Medical Matters

Mr. Bobby Ang Choo Ming
Human Resources Matters

HONORARY LIFE MEMBER

* Bruce Lee Chee Onn PJx, PJM
* Thomas 5ee Swee Heng P Pum
* Linda Liang Nyut Chan
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You're not sure which RATIONAL
appliances suites you?

We have our product specialist to help you with guiding question which will
lead to a product recommendation. o
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DISTRIBUTORS AND SERVICE CENTRE
EQNG HUAT CORPORATION SDN BHD
18, PRANGIN LAME. 10100 PENANG.

TEL: 04-2615430

WEBSITE: www.eonghuat.com RATIONALCOOKINGLIVE

SHOWROOM DISPLAY AT:
EONG HUAT CORPORATION SDN BHD

@ Chef W'O r.l(s3 18, PRANGIN LANE, 10100 PEMANG.
TEL: 04-261 5430
WEBSITE: www.eonghuat.com

CHEF CLOTHING AND UNIFORMS

#findthefork
flattering female styles

FOR HARDWERKING FEET

e L #chefworks
a-':-‘!:'_.“-:’. U:" : hip and trendy
I = e FJ T:
CHEF PICKS | FIND OUT OUR FEATURED CHEF'S FAVES URBAN TRENDS | STOCK UP ON FRESH NEW STYLES "e, T
or
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Tel: 04 3104000, 016-559 7155

www.chefeddiechoong.com.my



SCHOOL OF HOSPITALITY, TOURISM & CULINARY ARTS

EXCELLENCE IN SWISS HOSPITALITY,

TOURISM AND CULINARY ARTS EDUCATION

e Swiss European and industry-ready programme syllabus - inspired by
world-class Swiss hospitality schools

e 5-star facilities - 5-star kitchens, restaurant, café, mixology lab and Equatorial
hospitality training suite

¢ Award winning lecturers - taught by award winning chefs, hospitality experts and
tourism researchers

¢ International immersion and internships — international trips and global 5-star
industry training

e Outstanding alumni - award winning students
and graduates

PROGRAMMES OFFERED

MyCenTHE

e Diploma in Hotel Management rss11/41007s 05122 Fat59s)

IMI International Management Institute, Switzerland

¢ Diploma in Professional Chef Training risi1/0181 07119 (at0191)

¢ Diploma in International Hotel and Tourism Management
R/811/4/0065 03/22 (A7924)

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

Institute, Switzerland rzs11/6/0100 06722 (a7988)
American Hotel & Lodging Educational Institute (AHLEI)

e Hospitality Management Diploma

+}
CULH\;NATERR;MITFI\fgfI'LITUTE @ CenTHE
I M I —Lﬁl;ﬁn,) WWE‘;«W
INTERNATIONAL % = AHLEI ol ~ ,.-. .
MANAGEMENT INSTITUTE Academy AMERICAN HOTEL STSDINE ﬁw g i
SWITZERLAND EDUCATIONAL INSTITUTE H’T THE GROU”thN’NGTM -.“

with KDU Penang University College

DQUBJSIY &%, s Sotese () Son Bha v
@ 32, Jalan Anson, 10400 Penang, Malaysia &+6 04 238 6368 =+6 04 228 0054

(BNWNNNCR KDU Penang University College Ipoh Recruitment Centre

g%l\L’ELRES IGTE @ 1¢ Floor, No. 3, Jalan Dato Tahwil Azar, 30300 Ipoh, Perak, Malaysia $+6 05 241 4211 &3+6 04 228 0054

DKU032(P) y @ kdupg.edu.my (©+6018-916 0368

A Paramount Education Compan;



Penang Chefs Association
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Penang’s Mutiara Food Bank will be expanded to feed more low-income households in the state following the sign-
ing of a MoU with Food Aid Foundation represented by Mr Rick Chee and witnessed by Penang Chief Minister Lim
Guan Eng at YAB office in Komtar recently.

Mutiara Food Bank headed by Datuk Saifuddin Nasution Ismail is a pilot programme started in May 2017 to
distribute vegetables, fruits and baked goods to poor families in the state which has benefited over 7,000 people to
date. The signing of this MoU is an important step to expand the Mutiara Food Bank operations in 2018 and it will
also involve assistance from the Penang Chef Association and Malaysian Association of Hotel - Penang Chapter.




BESTARI® produces a 'ﬂ'ldE raige variety of premium quality pnwder ba.sed ra;ady-tn-cuak
‘products to cater FMCG and Food Service market. such as Fried Chicken Coating, Chicken

. Stock, Ready Mixed Seasoning,iTempura, Batter Mix, Instant Mashed Potato, Cream Based
-1 Soup, Starches Spices, Pancake & Waffle Mix and ath¢rs 1

. 1, i m ) i
MESII- 1300 22 91 33 'hestigfmad cnm .:?:”ui’x’; _
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MAH Penang Chapter Biennial Dinner celebrated at The Wembley on 2™ November 2017. Great gathering of
hospitality fraternity and camaraderie in Penang. Congratulation to Mr Khoo Boo Lim ( Chairman) and Mr Tony
Goh ( Organizing Chairman ) for a grand and wonderful dinner.

Penang Chefs Association looks forward in working cohesively with MAH - Penang Chapter towards contributing
to the F&B and betterment of the hospitality industry in Penang by bringing together some of the best talents in the
industry towards culinary excellence.




D'FAT MONALISA CAFE'

gl-T
D" FAT MONA LISA
(AL

We Provide:
1. Buffet Service

2. Meeting and Training Room 2
3. Party, Wedding and Birthday Celebration Seﬂlﬂ

4. Seminars Like accounting, Ch:!dren Cake Decoraﬂo g1

ADDRESS : 17, JALAN KELAWEI,
. 10250 GEORGE TOWN,
PULAU PINANG, MALAYSIA
CONTACT : +604-2810797

OPERATION HOUR :
WEDNESDAY - MONDAY : 08.00AM - 10.30PM
CLOSE ON TUESDAY

ADDRESS : 43, JALAN FREE SCHOOL,
11600 JELUTONG, PENANG

CONTACT : +604-2810737

f @DFATMONALISACAFE

© @DFATMONALISA
OPERATION HOUR :
MONDAY : 08.00AM-02.00PM DNLY
TUESDAY-THURSDAY : 08.00AM-10.00PM
FRIDAY-SUNDAY : 08.00AM-11.00PM



Penang Hawker Food Festlvl Promotl_on

Penang Hawker Food Fesitval Promotion was
held at the Corus Hotel Kuala Lumpur from
22 Sept - 1t Oct 2017.

Team members include Chef Thomas See Swee
Heng (PCA Secretary General), Chef Tan Kim
g Ching, Chef Azhar Bin Bar, Ho June Chon and
\ i Chef Nurhairi Bin Abu Bakar

Individual and Team Challenge of the Asian Culinary Challenge
2017 was held recently at the Dewan Utama MPK Kuantan, Pahang
from 28™-30™ November 2017. The Royal Patron, Her Royal High-
ness Tengku Puan Pahang Tunku Hajah Azizah Aminah Maimunah
Iskandariah binti Almarhum Almutawakkil ‘Alallah Sultan Iskandar
Alhaj was present to witness the competition. Penang Chefs Associa-
tion was represented by Chef Peter Chan and Chef Billy Lee as judges
to this illustrious annual competition in the East Coast of Malaysia.
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SHANGHAI INTERNATIO
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2017 PHILIPPINE CULINARY CU

“hilippine
CULINARY CuP
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The Philippine Culinary Cup has become the most
prestigious culinary competition in the Philippines.

Penang, Malaysia was represented by members of >
Penang Chefs Association and led by Chef Darren Tan -« 7%

completing a haul of 19 medals from 2nd - 5th August -
2017 including 4 Gold, 4 Silver and 11 Bronze Medals.

Sous Vide Cooking - 2 Golds

1. Khor Ying jia & Chuah Lay Yen
2.0ng Ling Ming & Lim Soon Ming

Local Fish/Seafood Challenge - 2 Golds
1.0ng Ling Ming
2. Yeap Thean Su

Congratulations to our Gold M«
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Penang Junior Chefs competing in FHC Shanghai Gourmet Table.

Winner - Taiwan, 2" placing - Shanghai Disneyland
Third - South Korea

Overall 4" placing with Silver Medal
Team leader - Chef Darren Tan
Team Members

Chef Ong Ling Ming

Chef Yeap Thean Su

Chef Neoh 5ze Ting

Chef Tan Chun Hong

Kitchen Helper / Supporter -
Chef Chuah Lay Yen & Chef Khor Ying Jia

DISTED COLLEGE & LiFE ACADEMY INKS MoU
P 2017 WITH PENANG CHEFS ASSOCIATION
— | g -

Fenang Chefs Associatic LiFE Academy
MEMORANDUM OF UNMDERSTANDING
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The signing of a Memorandum of Understanding between LiFE Academy and
DISTED College, and the Penang Chefs Association (PCA) took place at the
Heritage Club, Penang in conjunction with the International Chef Day 2017
on October 20, 2017. It is on this auspicious day that Dr Seah Soo Aun,
President and CEQ of DISTED College and Chef Audee Cheah, President of the
Penang Chefs Association will both initiate this agreement.

This first-of-its-kind MoU between the Penang Chefs Association and a
renowned tertiary institution clearly reflects the industry’s recognition of

LIFE Academy and DISTED's strength in the field of culinary and hospitality
management. PCA, through its extensive experience in the field of professional
adalists culinary, will provide industry-relevant review and input into the academic
syllabus, as well as continuing and professional development courses offered.
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SENG HUAT FRUITS & VEGETABLES

P SUPPLIER SDN BHD
l‘.

23, Lebuh Katz,
10300 George Town, Penang.

e ]
Poh Tean Kok
012-4828872

- W

@

Specialist In Fruits & Vegetables
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® Penang young chefs placing their marks in “World Young Chefs
Challenge 2017” in Shanghai, China. Team members were led by
Team Manager, Chef Darren Tan and assisted by Chef Chuah Lay
Yen and Khor Ying Jia.

The successful team members who brought back the Silver medals
include Chef Ong Ling Ming, Chef Yeap Thean Su, Chef Neoh Sze
Ting and Chef Tan Chun Hong.
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With

Best Compliments

LEE KUM KEE

LAM SOON EDIBLE OILS SDN BHD
F I EBE A R 2 F

(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
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The 30th International Baba Nyonya Convention 2017 %’Q#
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Penang Chefs Association was in hand to
join the joyous Gala Dinner organized by
the State Chinese (Penang) Association
a.k.a. Penang Peranakan Association on
25th November 2017 at the grand
Majestic Theater in Penang.

Songs and dance performances were the
main agenda for the evening with
special menu was served for all the
guests. Dato’ Tan Gin Soon who is the

- organizing chairman and also the

_ President of the SCPA is coincidentally
the Welfare & Dev. Advisor to Penang

* Chef Association. The evening was also
graced by the guest-of-honour, YB Dato’
Hj. Mohd Rashid, the Deputy Chief

M Minister of Penang.
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Instant Noodles of All Time

‘: Our Products Instant Caoking Paste, Dipping Sauces,
- Instant Noodles, Cup les
Our Services House Brands, OEM, DKM

| I
~ . SKY THOMAS FOOD INDUSTRIES SDN. BHD. »
- "": e 1066, Jakan Penndustnan Bukal b ok 2, Kewasan Penncusinan Bukol b rl',I ak,

] Ak -

'Miljl 0 Bukit Mestajam, Penang, Makaysia, ti‘:-IM 502 2520 =604 502 7529 l..* 'l.'l @

bl .n MyKuali a3 ‘:'k e"r -

30 Years In HORECA Industry WA TR ComuTy ] yKuali e L s |

With Best Compliments

THE
WHYTEHOUSE

Education Groupe

WHYTEHOUSE EDUCATION GROUP SDN BHD
(1113056-X)
4K-2/4K-3, Tingkat Kenari, Palm Garden, Sungai Ara 11900, Penang
Email: hg@whytehouse.edu.my
Facebook: www.facebook.com/whytehouse.edu
www.facebook.com/whytehouse.training



A Charity Chef’s Table Dinner in aid of fellow Chef
Chin Kok Leong was held at the Heritage Club on 31st
October 2017 by the Chefs fraternity of Penang and
supported by numerous colleagues within the
hospitality industry and well wishes, associates,
suppliers and friends.

Chef Chin Kok Leong was one of the pioneering
stalwart of our Penang Chefs and has held position as
‘Vice Chairman’ at the then Chefs Association of
Malaysia, Penang Chapter and was also the
‘Organizing Chairman’ of PCA’ signature event, 5th
Edition, “Battle Of The Chefs 1995”. Quite an
illustrious ‘career’ within the Penang Chef fraternity,
where his contributions are concerned.



With Best Compliments

TaYLOR PRESTON
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THE HERSHEY COMPAMNY

B
* Solutions Dairy for life

Insp iration every day @‘AHC&Q{‘ m
THOMASF 005 7 pyayined R S

premium quakity FROFELIRAL CHOCOLATES

o RIRERRAT
Ve BGS Trading Sdn. Bhd. .,

PG Office : 54, Lebuhraya Kapal, Off Jalan Chain Ferry, KL Office : 4 & &, Jalan S8 13/6, Subang Jaya Indusfrial Estate,
12100 Butterworth, Penang, Malaysia. 47500 Subang Jaya, Selangor Darul Ehsan, Malaysia.
Tel - +604-331 5666 [ Hunting Line ) Tel : +603-5634 0888 [ Hunting Line )
Fax : +604-331 0568 (Admin) Fax: +604-324 4030 (Sales) Fax : +603-5634 0222
E-mail ; sales_admin_pg@bgstrading.com.my E-mail : info@bgstrading.com.my

www.bgstrading.com.my

With Best Compliments
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De Sumahine ?aoa(a () Sdn Bhd
DE SUNSHINE FOODS (M) SDNBHD ("
Specialist In Pastry Products N/
1-M, Lorong RU 2, Bandar Baru, Air Itam, 11500 Penang. Q:l
— Tel : +6 04 - 828 1368 Fax:+6 04 - 827 7484
/ Email : dsfoods88 @ gmail.com



Over the last two years, Worldchefs has partnered with Nestlé Professional to teach kids
around the globe about the importance of healthy eating by hosting fun-filled
workshops worldwide.

Penang Chefs Association on 20th October 2017, celebrated the campaign with the
theme - “Foods For Healthy Heroes” with more than 130 boys and girls from
Whytehouse Educational Group together with members from Penang Junior Chefs
Club and Nestlé Professional with venue host JT F&B Group Sdn Bhd at the
Heritage Club Penang.

The superhero trend is a global phenomenon for boys and girls alike. Our interest in
superheroes continues into adulthood so everyone can enjoy this theme together!
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With Best Compliments

POK BROTHERS SDN BHD

(18551-T)

139, Jalan Makloom, 10150 Pulau Pinang, Malaysia.

G Tel :4604-2822540/41/43
ROTHERS Fax :+6 04 - 281 2827 (Operation Dept.)
M B D s : +6 04 - 282 2826 (Sales / Admin / Account)
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FMH 2017, Malaysia’s Premier Food & |tal|tyShow

R g » %% %5 % %5 8 %5 R Al

Food & Hotel Malaysia 2017 (FHM 2017) Malaysia’s premier Food & Hospitality show held from 24th - 27th
September 2017 at the Kuala Lumpur Convention Centre and the Mandarin Oriental ballroom, was the biggest
and most international in the series of FHM. Penang Chefs Association with over 20 members were in hand

to witness and network with 1,250 participating companies during the 4-day show together with over 25,000
trade visitors walking the exhibition floor.

Sincere thanks to the organizer, exhibitors and associates for thier warm hospitality and wonderful dinners
extended to PCA. Till we meet again soon




CA Members Benefits  rauacues o S8

Special Discount for Penang Chefs
Association Members;

Get a FREE Handcraft Colfee (worth RM18)
with minimum spend of RM30 on a la carte
dine-in in a single receipt.

scount per receipt

MELLOWCUP COFFEE
1 1-C3=4, Mew Bob Copire, Jalan Godilieh, 10550 Polan Pinsng.

HIF; 016-201 K153 Face Hoak: Melboweusp Colles f 1
Fusion Delight

D'Chved Fusion Delight - DChel & 8 77

3185-G Jakan Mapu, Paiat Pamuagsan hMapa Uiama
Dhukit Mertajaim, 1-HHH Pooaige Tel - - 5300970

HIf - 601 75174085 P Book @ dehel fisson. delighe

Ong Hock Lye

10% Discount for A la carte menu

Kola lne & Colfee
when Francis mecls rempah = __..u-'"'"
Jalan Tum Syed Barakhah, Pilas Piaaig H G‘H-::?";J
CHEMENE

Tel: GOu-371 20249 Face Book:@ i cealine AndCoffo: AN ‘ __}
15 ¥4

HUG Chinese Restaurant

1-2-12 13 & 15 Eln Averme, Jalan Mavang Pasar 3,
Rayen Lepas 11950 Ponang
Tel: i 374K 3 Faoe Hoolo of HoatseO [ dangialah

10% Off for Your Beverages
5% DM for Your Set Menu

10%: Discount for A la carte menu

(SFFEERIC

Cofferic —
Elft Averug, 1=1- 47 Ialan Mayang Pasir 3,
Bayan Baru, 11950 Bayan Lepas, Penang:
Face Book: Facdbaok com'coffeenicmalaysm MICH+-DELICACY
n— Mich Delicacy
10% Discount : Tel: 60128132098 (Michelle)
except Promotion Items, Set & Buffet Events Face Book-@hichelcaty

All products 10% Discount.
Relationship Workshop 5% Discount.

%
1V T A LIS

[hH —
D'FAT MONA LISA CAVE il i
43, Free School Rosd, | 1600 Penang vl ?”
Oparwtoa loon Tok 04-151 0757 R. T Irr Ll FI
Towduy - Plasrsday £ 00um - D0A0mn  meil: bk ingid i mona et com ,.F'r.ﬁ'.t'.:- k‘lhc.{{'f'f{'ﬂ‘r'?s
Frudhary « Fanmellary B (kims = | | Spum URSIRp ¥ S p—
(choa o Sinaday | LOVE SWEETEMNERS

Tik3=4 |, T Piaza hall, Falan Maksari,
11950 Bavan Bam, Penang

HP: 0IZ-2308623  Welsale, www loveswooloners coin

TERMS & CONDITIONS
1. THIS MEMBERSHIF CARD IS OWMED AND OPERATED BY PEMAMG CHEFS ASSOCIATION.
2. USE OF THI5 CARD 15 GOVERMED BY THE TERMS & CONDITIONS OF PEMAMG CHEFS
ASSOCIATION.
3. THIS CARD EMTITLES MEMBERS TO THE BEMEFITS AND PRIVILEGES ACCORDED
BY PEMANG CHEFS ASSOCIATION,
4, MEMBERSHIP CARD 15 NOT TRANSFERABLE AND CAN ONLY BE USED BY
THE MEMBER TO WHOM THE CARD 1S ISSUED TO.
5. A FEE OF RM30.00 15 PAYABLE FOR ANY LOST CARD.

6. IF FOUMND, PLEASE RETURN TC PENAMG CHEFS ASSOCIATICN AT NO. 4 JALAN YEAP CHOR EE.

MO0 GELUGOR, PULAL PIMAMNG, MALAYSIA

P Sy

5% Discoum for Tyres Purchase
Whesl Balancing & Alignment
tfor Car Services & Repairing
Except other promotion or 5T membership discownt

ST TYRES-RINMS & AUTOSERVICES SDXN B
253, Cround Floor, Jalas Sultan Arlan Shah,
11900 Bayas Lepas, Penasz
Tl ¢04-04 56883, HE lr] 2-9089003 { 2edT Yong)
=il : wiromne salesi? gl .com
Fueebook: cardoctor - Jeff Youg

and Organic Praducts
Discount

%'bpﬂo.ﬁaiw

BAKING ORIGIN

lal=® Tingknt Kenari 5, Kemn Avene
1 1900 Baymn Lopas, Pulss Prang
HIP: 012403 0547 Hanmah

Dizeount 20-30% on
Health Supplements and Medical Aids

HEALTHW !\~ RLD PHARMACY SDMN BHD

HaRERA R o
Goud Kaalftd At Hoaltiaentd

HEALTH WORLD PHARMACY SDN BHID

Addiess: 10 Grotind Fleor), Jakan Pekaka Saba,
Taman Pekakas, 11700 Gelugon Pailai Pomang
Tel: M-GSE6TTS, Fax (4-6566735

* Birthday Cake 5% Discount
* Business Baking Workshop 5% Discount.

=3

SAY CAKES
SAY CAKES
Mukeligns, T0-3-41, [ Pragien Mall, Fala Malpaan,
1150 Bavan Bani, Peeang
HE: O14-2168078  Website: www saycakes. com

Filiier Colles warh [RM15 sed sbave)
nt of RM30 in 2 single recelpt

15 GRAMS COFFEE BAR

The Promemade $-03-12 Persiaran Mahsiri |
1 19480 Rayan Bar Pesmp
Tel: DI3S1031%4




There were lots of interest and enthusiasm during the Millac Cooking Demonstration held at KDU University
College by Austrian Chef Otto Joshua who is based in Bangkok, Thailand.

Many thanks to Pok Brothers and Mr Raymond Quabh for inviting PCA members to witness the demonstration
where Chef Otto whipped up more than 5 different recipes from appetizer right down to dessert during the
afternoon session. We look forward to many more interesting demonstration in the future from related F&B
principals and sponsors.




With Best Compliments

Add a splash of inspiration
to your cooking, everyday. Wlth

MES 1500 : 2006

iy 952, Heng Lee Sauce Sdn. Bhd. Tel: 604-899 3730 Emai: hissuce@gmailcom  www.hengleesauce.com

With Best Compliments
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SRR MIAMI BUTCHER HOUSE SDN BHD

« T-Shirts +Shoes <« Caps s
* Uniform ( Restaurant Cafe, Hotel, Kitchen & etc )

E—

18 Jalan Pantai Miami, Batu Ferringhi, 11100 Penang, Malaysia

Prima Tanjung, 98-G-37, Jalan Fettes, Tel - +6 04 - B9S2 2104
Bandar Tanjung Tokong, 11200 Penang. Fax *+604 - B9D 1621
Tel :+6 04 - 899 2009 7 899 3501  Tel & Fax :+6 04 - 899 1987 E-mail : miamipg@streamyx.com

Email ; australia_tailor@yahoo.com




PCA Chef’s Table @ Baywew Georgetown Hotel 2017
B g e

After a long absence, Penang Chef’s Table returned with a bang ! Over 150 registered Members, Associates, Vendors,
Sponsors and Guests attended the event held at Bayview Georgetown Hotel on 22" August 2017.

With Best Compliments

MUN ENTERPRISE

96 Jalan Nagasari 1, T
Taman Nagasari, first|pick.

13600 Perai, Pualau Pinang &
euro~atiantic

{‘ Y Fresh Produce e Seafood e Gourmet
' Jimmy Hooi ﬁ
) 0124081653 @ EURO-ATLANTIC SDN. BHD.

& @. No. 12, Lintang Beringin 11,

Diamond Valley Industrial Park
11900 Bayan Lepas, Penang.
Tel: 04-626 3630

Specialist In Sausage & Cold Cut www.euro-atlantic.com.my
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Z z u O r “We are manufacturer for seasoning powder

that cater for food service and industry.
We are flexible to pack at pack size
suit your requirement and able to customized
according to your need.
All our product are HALAL certified.

For any inguiry, do contact us

Tropical Fruit Manufacturing Sdn. Bhd.

[IT18781-]
No. 11, Jalan Tage 12, Taman Perindustrion Tago,
Sri Damansara, 52200 Kuala Lumpur.
Tel: 03-52770083
Fax-03-62770025

tropicalfruitlll2@gmail.com
or kenggetfm@gmail.com”

instant.exposition@gmail.com

Your best event partner!

Marquee Tent Concept Design

Among the Specialised
Services Provided are:

= Supply & Installation of Bath Indooar and
Cwidoor Exhibition Booths

= Special Design and Constructed of Exhibition
Booths

- Speclally Constructed Stage, Podiem, Bockdrops
and Advertising Signages

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

= Undertakes Genaral Furnishing and Carpentry

Instant Exposition Services Sdn. Bhd.
[Co. Ho. 1039684-W)
L2-11, SPICE Arena, Jalan Tun Dr. Awang, 11900 Relou, Penang.
tel  +5604 6433 081 fax +604 6434 451
wire r romamz ¥ Instont Exposition Services Sdn Bhd wwwinstontex pomalaysic.com



Penang Chefs Association would like to
acknowledge and thanks all our Supporters & Associates.
who have in one way or another, help in support in ensuring the
overall success of this Anniversary Dinner on 6th December 2017
at Bayview Georgetown, Penang.

- YAB Tuan Lim Guan Eng, Chief Minister, Penang - Nestle Professional
- Y.B. Dato' Haji Rashid Hasnon, - Seng Huat Fruits & Vegetables
Deputy Chief Minister 1, Penang Supplies Sdn Bhd
- Penang International Halal Hub - PIHH - Meat Livestock Australia - MLA
- Honorary PCA Board of Directors - De Sunshine Foods Sdn Bhd
- Perbadanan Bekalan Air Pulau Pinang - PBAPP - Chef Eddie Choong Bake & Culinary
- Malaysian Association of Hotels - Penang Chapter - Penang Tourist Guide Association
- The Wembley St Giles Premier Hotel - State Chinese Penang Association
- Macalister Mansion - Penang Chinese Cooks’ Association
- Lexis Suite Penang BT LK S
- Hotel Neo+ Penang - Koo Soo San Yuen Guild Taiping,
- GLOW Penang il-es:taurant ‘& Ljfhcf Aﬁ:;f:f'iatinn
Pk H AR AT A AR
- Equatorial Hotel Penang - Persatuan Restoran & Kedai Teh
- The Light Hotel (M) Sdn Bhd Koo Soo Kwong Choon Tong Pulau Pinang
- Grand Hyatt Kuala Lumpur G R R R A
- E & O Hotel - US Potato Board, Total Marketing Solutions
- G Hotel Kelawai - F&B Equipment Sdn Bhd
- Lone Pine Hotel - Instant Exposition Services Sdn Bhd
- The Light Hotel - Tropical Fruits Manufacturing Sdn Bhd
- Cititel Hotel Penang - Archero S5dn Bhd
- Royal Hotel Penang - Chempro Technology (M) Sdn Bhd
- Rainbow Paradise - Unilever Food Solutions Malaysia
- Evergreen Laurel Hotel - JT F&B Group 5dn Bhd
- Sunway Hotel Seberang Jaya - Kewpie Malaysia
- Vouk Hotel Suites - Lam Soon Edible Oil Sdn Bhd
- Penang Hoteliers Association - PHA - Lucky Frozen ( Penang ) 5dn Bhd
- Bayview Hotel Georgetown Penang, - Heng Lee Sauce 5dn Bhd
- Bayview Beach Resort Penang - Eong Huat Corporation Sdn Bhd
- Hype Motorsports Hotel, Nilai - KDU University College (FG) Sdn Bhd
- Nouvelle Hotel (KL) Sdn Bhd - Bestari Malaysia
- Whytehouse Education Group Sdn Bhd - D’fat MonalLisa Cafe
- BGS Trading Sdn Bhd - MyKuali - Sky Thomas

Food Industries Sdn Bhd
- Austrialian Tailor
- Miami Butcher House Sdn Bhd
- Mun Enterprise

- CAC Academy Of Chef
- Pok Brothers Sdn Bhd
- Euro - Atlantic Sdn Bhd

All infarmation is correct at time of printing
Apologies tendered for any names that may inadvertently been omitted
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F & B EQUIPMENT SDN. BHD.

a Commercial kitchen equipment supplier (039489-P)

Founded in 1978, F&B Equipment Sdn. Bhd. has
_ grown to be the leading supplier for foodservice
equipments and supplies in the region. With
offices and warehouses in both Malaysia and
Singapore, we promote and stock excellent
products from well recognized manufacturers.

We also keep a high level of inventory of parts in
both offices. This allows us to provide a prompt
and excellent after sales service.

Long-term partnership with our customers and
suppliers allow us to understand the needs and
expectations of the foodservice industry. We strive
to improve our quality of service, provide the best
solution at the lowest cost and facilitate the flow

HO-Setawalk Sales Dffice (Equipment)
Block J-5 (Ground Floor to Fifth Floor), of information between users and
Setiawalk, Persiaran Wawasan,
ases Bahe Piehoag manufacturers.
47160 Puchong,
Selangor Darul Ehsan, Malaysia.
%, 603 5882 0020
{4 603 5882 1511
sales@fnbequipment.com.my
After Sales Service & Spare Parts Kuala Lumpur Sales Office  F&B Equipment (5] Pte Ltd
No 5 & 6, Jalan Serindit 2, (Cambro and T&S) 65, Sims Avenue, #07-12,
Penang Office Bandar Puchong laya, No. 2-7, lalan 3/1378 Yi Xiu Factory Building,
F’; 70-1-11, D'Piazza Mall, 47170 Puchong, sines Singapore 387418,
Jalan Mahsurl, Selangor Darul Ehsan, mhﬂl. %. 65 67448856, 65 67448857
Bayan Baru, 11900 Penang @ 65 67458698
L. 604 645 0148 sales@fnbsgpl.com.sg
i 604 645 0143
daoreen@fnbequipment.com.my
VISIT US

CAFE - BOOH
MALAYSIA ~— 5= G17-60)
W oemmSsme 26027 4% LAECC

rI [BARTHALE EXHISTION & COMTENTION CENTRE
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PURE ENJOYMENT

Tender, Safe, Halal, Healthy




