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CONVOTHERM
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just right

> Combi Steamer
The Convotherm maxx. Everything you have a right to expect from us

MERRYCHEF
Rikon els

High Speed Oven

The smallest high speed oven with the biggest performance

For more information, please contact: 012-3316 418 /012-3026048, naydeen@chefonic.com
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MESSAGE FROM

Dr. Ricky Stephen

CMC Hon
Continental Director

January 12th 2021
Hello Penang

Many names come to mind when | think of Penang, fun, great food, fantastic atmosphere — kind people, great team
work, leadership, mentoring but | suppose the old one is still the best, The Pearl of Asia !

Penang, just like the rest of Asia and the world, is going through the COVID-19 pandemic. But you guys are still a
shining light been able to do your part for the white jacket in your CSR responsibilities and support each other
through this crisis.

| presume one of the biggest things that has happened in a lot of your members mind is your independence as an
Associate member of WorldChefs, this is a great achievement for your community of chefs, but to me is second to
the big hearts and comradery that you guys share, that makes a lot of other group envious.

With Christmas 2020 over, and the New Year 2021 brings us hope with the vaccines and that we may by the middle
of 2021 start to return to a little normality. BUT there is nothing from stopping us to train and refine our skills for
work and the possibility of competitions returning to our calendar soon.

You are the Pearl of Asia, but the world is your oyster if you chose to take the path to improving yourself and
supporting your fellow man. | take this opportunity to wish each and everyone of you a great evening, be safe and

| will us ALL a fantastic 2021.

See you soon my friends

RICKY STEPHEN
Continental Director - Asia

World Association of Chefs Societies
From the office of the Continental Director - Asia
Email : rick stephen@sats.com.sqg




PROFESSIONAL®

The Pm/@u’omﬂ Solutions Brovider

Give your business the creative edge in
creating amazing food and beverages

CONNECTIVITY

Take advantage of the
benefits that come with
working alongside an
innovative company
dedicated to cultivating
connections and resources
across all teams.

MARKET INSIGHTS

Tap into our 360° view of
retail and dine-in
consumers, and develop
food and beverage
solutions with specific
audiences in mind.

EFFICIENCY

Make the most of your
budget with a company that
creates efficiencies, all while

staying ahead of trends.

LET'S TALK

We'd love to discuss and provide solutions for your needs. Get in touch today!

www.nestleprofessional.com.my NestleProfessionalMY 016 4610613 (Mr. Or Choon Wei)
Nestlé Products Sdn Bhd, 1-08-01 Menara IJM Land, No 1, Lebuh Tunku Kudin 3, 11700 Gelugor, Penang.
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MESSAGE FROM

Chef Audee Cheah

PKT PJK
President of Penang Chefs Association

2020...

What a year for everyone ! Hotels shut down, restaurants closed, all activities come to a standstill. Lots of people
unemployed. Restaurants, cafés & hotels have to come out with new ideas to survive. Due to one COVID-19 Virus.
We now faces new challenges to survives, all the seminars has been turn to webinar, cafés & restaurants now do
delivery services, even hotels are doing take away food selling as low as RM5.00 per packet. With the new normal,
all the chefs & businesses have a limited serving in the restaurants due to the SOP implemented by the
government.

The new trend that 2020 brought to us - ghost kitchen, webinar, zoom meeting, food deliveries, Tik Tok & Grab
Food. Let’'s embrace this new trends, be innovative and be creative based on own intuitive judgment. Our Annual
dinner was supposed to be held on 8th December 2020 and is now postpone to 12th January 2021.

Penang Chefs have come a long way since our humble beginning with less than 50 members, where Penang
Hotels’ Chef Association - PHCA was established in 1987. In September 1994, PHCA through the merger with
Chefs Association of Malaysia had evolved into Chefs Association of Malaysia, Penang Chapter. We have come
a long way since 1994 under the helm of Chefs Association of Malaysia, where we were granted and was officially
registered with the Registrar of Society in November 2014 as Penang Chefs Association.

| am pleased to announce that Penang Chefs Association is now a proud Associate Member of the World
Association of Chefs Society (WACS). Moving forward to 2021, we will be doing more seminars and workshops.
We have moved BOTC - Battle of the Chefs to October 2022 and hoping by then, things will be back to normal with
people able travel freely again.

2020, Year of the Rat, we are all hiding but the Lunar New Year of the Metal Ox brings career advancement,
success in business, prosperity, and wellness for all zodiac signs. The Ox Year of 2021 is under the influence of
the metal element, thus the year predicts new career opportunities, so don't let anxiety or negative thinking affect
you.

I end my message with a note of advice: "Nothing in life is to be feared, it is only to be understood. Now is the time
fo understand more, so that we may fear less."

Here’s Wishing All a Wonderful Chinese New Year and a Productive New Year 2021.

AUDEE CHEAH pkr P

President of Penang Chefs Association
In conjunction with the Penang Chefs Association 6th Annual Dinner
34th Anniversary Celebration
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EXECUTIVE POOL SUITE

World Travel Awards 2019 Waoeld Luxiry Hatel Awards 2019 CHT Pursuit of Excellence
Aweards 2019 Maleysa’s Leacng All Suite Hotel Fegional Winesesr Lusurey AR Suite Hobsl {Houpitalty] Awards 2018
Bestt All Suite Risort in Asia Soarth Exst Asial

Bt All Suite Hotel in Malaynda
Berst Sume Hotel in Malaysia

LEXIS SUITES PENANG

28, Jolan Teluk Kumbar, 11720 Bayan Lepas. Pulau Pinang, Maloysio Tel +&04 428 Z8EE E-mail resenvaiionsi|axs.my Webshe www lexissulfespenang.com

i locebook.com/lexisSultesPenang ﬂ Dledssuiles

A property of Kuala Lumpur Metro Group. Managed by Lexis Hotel Growp
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MESSAGE FROM

Chef Johnno Fong

Organising Chairman
6th PCA Annual Dinner

On behalf of Penang Chefs Association, | would like to welcome and thank all honorable Guests, Suppliers and
Chefs to have spent your precious time coming here in joining our 6th Anniversary Dinner Celebration.

| sincerely would like to thanks Penang Chefs Committee to have entrusted me this opportunity to organize this
marvelous Anniversary Dinner at Lexis Suites Penang.

This is a meaningful gathering for our new start for 2021, after 10 months of stress and worries due to the COVID
crisis, today Penang Chefs is still able to stay active in such demanding situation.

Penang Chefs Association’s commitment and passion in undertaking their Corporate Social Responsibility
including charity programs for individuals and those people in need of help. Penang Chefs Association has also
been making invaluable contributions to the promotion of professional standard within the industry with various
programs and workshop via small networking and online session during such challenging situation.

Lastly, with much pleasure, | want to thank again all the Anniversary Dinner Committee for their time and efforts in
planning this event. A special note of appreciation is extended to our valued suppliers, members and advertisers,
whose participation help make the dinner possible in this special and challenging period.

On behalf of the organizing committee again, may | wish all of you Happy Chinese OX New Year and New Start
2021.

Thank you

o e
CHEF JOHNNO FONG
Organising Chairman
Executive Chef
LEXIS Suites Penang



THERE ARE DIFFERENT WAYS
TO PAY YOUR BILLS.
THIS IS THE REGULAR WAY:
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THERE ARE DIFFERENT WAYS
TO PAY YOUR BILLS.

THIS IS THE EASY WAY:

Logon to your Internet
or Mobile Banking
and pay with

JomPAY

. l:unvenient Jo

Pay Bills the Easy Way

WWW.jompay.com.my

Billor Code; 50085
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PENANG CHEFS ASSOCIATION
ELECTED GENERAL COMMITTEE 2020 - 2022

GENERAL COMMITTEE 2020 - 2022

President : Chef Audee Cheah Phee Lee PKT PJK
Deputy President & Culinary Promotion Director : Chef Billy Lee Chan Hoong pPim
Secretary General : Chef Khor Ying Jia
Asst. Secretary General (Internal) : Chef Yuzrem Ezri
Treasurer General : Chef Euzginz Lim Ewe Lee
Asst. Treasurer General : Chef Eliza Mariam Ooh Bt Abdullah
General Committee :
Chef Mohamed Bakri Pk PJm Director of Social, Recreation & Government Affair
Chef Chuah Lay Yen Director of Culinary Competition, Training & Development
Chef Rozairy Roslan Director of Membership & Members’ Welfare
Chef Eric Long Shih Yeong Director of Multimedia and Publication
Chef Yeap Thean Su Director of Facilities and PJCC Coordinator

Internal Auditor :
Chef Fong Wei Cheong

Chef Johnno Fong Shiau Chyi

Appointed Chef Advisory Council (Internal)
Culinary Advisors:
Chef Peter Chan Weng Seng PJk Pum Chef Mahalingam S/O Chelliah PKT PJK PJM
Chef Eric Cheng Seng Lim pJk Chef Andy Oh Thye Peng puk
Chef Bruce Lee Chee Oon PJK PJM Chef Thomas See Swee Heng PKT PJK PJM



The Ramen Rater’s Top Ten Rankings

WORLD NO.

MS 1500
1198-05/2012

4 MYKUALI MANUFACTURING SDN. BHD. &5

(Formerly known as Sky Thomas Food Industries Sdn. Bhd.)

No.1066, Jalan Perindustrian Bukit Minyak 7, Taman Perindustrian
Bukit Minyak, 14100 Simpang Ampat, Penang, Malaysia. - -

S, +604 502 2529 | & +604 502 7529 | www.mykuali.com.my | €@ (&) MyKuali  lsiauessiomaefiilusioionuose .~ Like & Follow us for more updates



PCA 6" Annual Dinner 2020 Organizing Committee

ORGANIZING CHAIRMAN

SECRETARY

TREASURER / SUPPLIER’S
RECEPTION

DOOR GIFT

STAGE

LUCKY DRAW

VIP USHER

TOPS MAGAZINE/MULTIMEDIA
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DJN, PKT, PJM

s on her conferment of
‘ ’ Darjah Johan Negeri - D.J.N.

by His Excellency, The Governor of Penang
in conjunction on H.E. 81*Birthday 2019

<B4

FOUNDING MEMBERS MONARCH CHEFS

» Chef Gerhard Kohler

» Chef Mahalingam Chelliah Pk, PJK, PJM
* Chef Bruce Lee Chee Onn Py, PJM

* Chef Philip Ng Nei Teik puk

* Chef Hua Tai Wan

* Chef Boudville Valentine (Billy)

* Chef Lim Meng Seng

* Chef Chong Fock Cheong

* Mr. Peh Soo Keong

Chef Johnno Fong
Chef Khor Ying Jia

Chef Euzginz Lim Ewe Lee

Chef Eliza Mariam Ooh Bt Abdullah
Chef Yuzrem Ezri

Chef Syed Syahrizan

Chef Fat Fong Wei Cheong

Chef Rozairy Roslan
Chef Mohamed Bakri puk pum

Chef Thomas See Swee Heng pkr psk Pum
Chef Chuah Lay Yen
Chef Jack Lee

Chef Eric Long Shih Yeong

Chef Sky Lim

Chef Darren Tan pum

2 Penang Junior Chefs Club Members

Chef Peter Chan Weng Seng puk pim
Chef Billy Lee Chan Hoong pum
Chef Audee Cheah pxr puk

Chef Eric Cheng Seng Lim pu

Chef Eric Long Shih Yeong
Chef William Tan puk

HONORARY BOARD OF ADVISORS

-k I '

Dato’ Tan Gin Soon Mr. Subramaniam Palayah
Welfare & Development Matters Legal Matters

'%F

Dr. Prashant Subramaniam Mr. Bobby Ang Choo Ming

Medical Matters Human Resources Matters

HONORARY LIFE MEMBERS

* Bruce Lee Chee Onn PJK PMm

* Thomas See Swee Heng PKT PJK PJM
* Linda Liang Nyut Chan

* Amir Hamzah Bin Abdul Hamid rum
* Albert Goh See Pheng pum

* Danny Wan Teik Boo

* Rodney Chun Pek Cheng

* Cheah It Kheang

* Raja Radzalan Bin Raja

* Jimmy Hooi Kok Lam




FARM FISH SELECTION

GST Group is one of the pioneers in ‘Total Control Supply’ in Asia Pacific
with an advanage of a complete production line. We pride ourselves in
an all-year-long continuous supply to customers throughout the world without
having to worry about the shortage of supply or inconsistent quality due
to the different seasons, natural disaster or pollution. This gives added
peace-of-mind to all customers with long-term supply and collaborations.

PRODUCT RANGE

Qur product ranges from raw fish fillet, such as the Catfish, Tilapia and
prawns from the freshwater segment; as well as the Garoupa, Red
Snapper, Seabass, Cobia, and Yellow-Tail, Tiger Grouper, Giant
Grouper, Golden Pompano from the seawater segment. With a cold
storage of 1,500 tons capacity, and constant upgrading of the facilities,
we aim to produce up to 3,000 tons of seafood products annually.

No.9, Lorong IKS Simpang Ampat D,
MK 15, Kws.Industri Simpang Ampat,
14100 Simpang Ampat, P. Pinang

T: 604-5682277
F:604-5682278
E: enquiry@gstgroup.com.my

WWWw.gstgroup.com.my
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Penang Chefs Association President Chef Audee Cheah
who led a five-member delegation paid a courtesy call on
Chief Minister YAB Chow Kon Yeow at the latter’s office in
Komtar on 17th February 2020. Also present was state
Tourism Development, Arts, Culture and Heritage
(PETACH) Committee Chairman YB Yeoh Soon Hin.

The Chief Minister was briefed on the history of the
association, its objective and highlights of their activities
via a video presentation. Later, President Audee Cheah
PKT PJK brought lunch for all to enjoy and also to
celebrate a belated Chinese New Year 2020.

YAB Chow thanked them for their visit and expressed his
hopes that Corporate sponsors could be sought for their
many activities and events especially PCA's renowned
Battle of the Chefs.
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aduka Baginda Raja Permaisuri Agong
'Almarhum Al-Mutawakkil Alallah Sultan Iskandar Al-Haj
rumasak Pulau Pinang
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DATE:
20 December 2019 (Friday)

VENUE:
Shangri-La's Rasa Sayang Resort and Spa Penang

ORGANIZING CHAIRMAN:
Audee Cheah pkr Pk

The Committee of Penang Chefs Association led by
President Chef Audee Cheah pkT Pk had the privileged in
participating in a Cooking Session with Her Majesty the
Queen on traditional cooking recipes. Her Majesty also
had a hands-on demonstration session and shared her
secret recipe for Sambal Belacan during visit to Penang.
Later all members were excited joining Her Majesty in a
photo session to topped up a memorable afternoon.
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CHEF’S SELECTION MOO FRESH

Darling Downs Wagyu
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o BGS Trading Sdn. Bhd. (31998-v)
———————— 8inece 1768 www.bgstrading.com.my
PG Office : 54, Lebuhraya Kapal, Off Jalan Chain Ferry, KL Office : 4 & 6, Jalan SS 13/6, Subang Jaya Industrial 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 : +603-5634 0222
Fax : +604-324 4030 (Sales) e-mail : info@bgstrading.com.my

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



EVENT / ACTIVITY:
Majlis Rumah Terbuka Malaysia Tahun Baru Cina 2020

DATE:
15 February 2020 (Saturday)

TIME:
10.30am - 12.30 midnight

VENUE:
Padang Kota Lama

ORGANIZING CHAIRMAN / COORDINATOR:
Chef Audee Cheah rkrrik

DESCRIPTION:
Majlis Rumah terbuka Malaysia CNY 2020.
Huge Yee Sang created by Penang Chefs Association.

Yee Sang created by Chef Jerry Ong, assisted by Chef
Lee Chan Wai rikram, Chef Thomas See rkr rik pav & Chef
Audee Cheah pxrrik

= i‘ﬁ T\GT\ ([T (5) SELAMAT TAH

e TERBUKA MALAYS|
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PASTRYWORLD
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PASTRY MAKES THE WORLD HAPPY

' BREADS
CAKE o Bun
oy Artisan Bread
Y Bar Bread
Pizza Base
Bread Roll
Loaf Baguette
Sandwich Loatf

Individual Cake
Whale Cakes
Buffet Cakes Tray
Muffin
Macaroon

Doughnut

'g_’ r
/ WE ARE MANUFACTURER AND
DISTRIBUTOR OF CAKE, BREAD AND PASTRY

PRODUCT FOR FOOD SERVICE INDUSTRY

PASTRY

Croigsant
Fremch Pastry
Danish
Puff Pastry
Scones
Tarte Shell

For more information, contact us

. Tel: +603 5121 8989 / +6017 644 2009
A %

_ EGEL ENTERPRISE ¢

~.BBQ Charcoal Briquettes

Grace Teoh
012-407 1533
grace8609@gmail.com

https://www.facebook.com/EGEL-Enterprise

____[fR  Email: inquiry@pastryworld.my
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New Nanyang

Premium Greens

and Mon Thong Durian
Curry Ragout
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EVENT / ACTIVITY:
Master Devils Chef with Angels of Duris

DATE:
13 July 2020 (Monday)

VENUE:
Bukit Genting Penang

COORDINATOR:
Chef Billy Lee pym and Chef Lee Chan Wai pik psm

DESCRIPTION:

PCA was represented by Billy Lee and Lee Chan Wai
where a creative Vegetable Dish using the famed
Musang King Durian. This Charity Dinner for more than
40 registered guests was held at the hilltop of Bukit
Genting Penang. The 8 course dinner was served by a
pairing of 2 participating chefs each serving 1 created
special dish. All donation collected for the evening were
donated to 3 charitable Penang Homes.




Penang Chefs Association

LAM SOON EDIBLE OILS SDN BHD
B R R s B R 2 &

(Mo 14578 - T)

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

Pulau Pinang.

Pitte $5eat: Compliment

KIWIN
Tordte- Golefns

KIWIN (M) SDN. BHD.

Co.No. 880289P

NO. 23 JALAN TK 1/6, TAMAN KINRARA, JALAN PUCHONG,
47180 PUCHONG SELANGOR, MALAYSIA

Tel. 03-8070 0314, Fax. 03-8076 5980




)
Penang Chefs Association

|

fq

EVENT / ACTIVITY:
2019 PCA 5t Annual Dinner

Theme: Penang 2030 Glitters & Shines

DATE:
5 December 2019 (Thursday)

VENUE:
The Wembley St. Giles Hotel

Attendees / Number of Participants:
PCA Members, Associates and Suppliers

ORGANIZING CHAIRMAN / COORDINATOR:
Chef Peter Chan pusk PJM

DESCRIPTION:

The 5th PCA Annual Dinner was held at the Wembley St
Giles Hotel with the theme Penang 2030 Glitters &
Shines. The first recipient for President Achievement
Award goes to Chef Kim Hock Su, Most Outstanding
Chef of the Year 2019 goes to Chef Vincent Lee and
Most Promising Young Chef Year 2019 was Chef Khor
Kai Wern.




EVENT / ACTIVITY:
Youth For The Future

VENUE:
Dewan Pengkalan Bongor, Kepala Batas

ORGANIZING CHAIRMAN :
Chefs Billy Lee pM

DESCRIPTION:
Date: 9 August 2020 (Sun) Time: 8.00am - 3.00pm

YB Soon Lip Chee officiated the event “Youth for
Future” program with more than 30 youth participating.
Penang Chefs Association demonstrated and later
guided the participants for the entire cooking
workshop. Chef Yuzrem and Chef Syamsul were the
Chef Instructors with assistance from helpers Chef Sky
Lim and 2 more INTI College students were at hand to
manage the workshop. The youth were taught how to
prepare Cream of Vegetable Soup, Spaghetti
Napolitana with Grilled Chicken, and Crepe Suzzette.

Date: 5 September 2020 (Sun) Time: 7.00am - 2.00pm

A similar workshop was held a month later as there were
interest shown by the youth in Kepala Batas. The
workshop was graced by YB Soon Lip Chee and PCA’s
President Chef Audee Cheah PKT PJK. This workshop
was again supported by Chef Yuzrem and Chef Syamsul
as Instructors and assisted by Chef Billy Lee, Chef
Thomas See and 2 more INTI College students. 3 recipes
were presented and the youth were taught to cook
Cream of Carrot Soup, Grilled Chicken with Mashed
Potato and Buttered Vegetable and Crepe Suzzette
dessert.

ST R
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EVENT / ACTIVITY:
International Chefs' Day 2020
Charity Bento to Orphanage Homes

DATE:
18 October 2020 (Sunday)

TIME:
8.00am - 1.30pm

VENUVUE:
President’'s Housekitchen
156, Jalan Hutton.

VOLUNTEERS:

1. Audee Cheah pkT PJK 6. Euzginz Lim

2. Billy Lee pum 7. Peter Chan pik pJM

3. Eric Long 8. Chuah Lay Yen

4. Khor Yin Jia 9. Thomas See PKT PJK PJM
5. Fat Fong

ORGANIZING CHAIRMAN / COORDINATOR:
Eric Long Shih Yeong

DESCRIPTION:

In conjunction with International Chefs' Day 2020, PCA
took on a meaningful project to provide lunch via Bento
Boxes to 179 orphanages in 5 Homes.

1. St. Joseph Home : 40 pax

2. The Asrama Ramakrishna : 50 pax

3. Salvation Army Boys Home : 30 pax

4. The Children's Protection Society - 35 pax

5. Pertubuhan Kebajikan Insan Penyayang P. Pinang : 24 pax




Chefs Out of the Kitchen - Hiking & Walking Recreation
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EVENT / ACTIVITY:
Chef Out from Kitchen
Activity Out of Kitchen (Hiking & Walking)

DATE: VENUE:
Year 2020 Pulau Pinang

ATTENDEES / NUMBER OF PARTICIPANTS:
PCA Members

ORGANIZING CHAIRMAN / COORDINATOR:
Billy Lee psm

DESCRIPTION:
Work hard play hard stay healthy.
Beside work hard also have to take care and be healthy.

Ditt &Beat Complimenta

iJosmine
_Cake

Kedai Kek Jasmine Cakes
Add: 723-A-G, Vanda business Park,

Jalan Sungai Dua,
11700 Penang, Malaysia.

Tel: 04-6553199

Pt Beat Complimenta

4

BN E AR
Austnalia Taclon

Specialised In

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

Prima Tanjung, 98-G-37, Jalan Fettes,
Bandar Tanjung Tokong, 11200 Penang.

Tel : +6 04 - 899 2009 / 899 3501
Tel & Fax : +6 04 - 899 1987
Email : australia_tailor@yahoo.com




Chef Table - September 2020 @ Prestige Hotel, Penang
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EVENT / ACTIVITY: | . = | i
September Chef Table ) o) Mk &4 A~a - E-=
g -'E_;_{ !';"""'II

DATE: TIME:
15 September 2020 (Tuesday) 7.00pm - 10.00pm

VENUE:
Prestige Hotel, Penang

EVENT / ACTIVITY:
Chef Table - Oktoberfest

DATE: TIME:
27 October 2020 (Tuesday) 7.00pm - 10.00pm

VENUE:
G Hotel Penang

ATTENDEES / NUMBER OF PARTICIPANTS:
Around 130 attendees with PCA General Committee &
members, guest and supplier

ORGANIZING CHAIRMAN / COORDINATOR:
Hosted by Chef Volkmar, Executive Chef G Hotel

DESCRIPTION:
Chef Table in conjuction with Oktoberfest.
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Acknowledgement

Penang Chefs Association would like to acknowledge and thank all our Supporters, Associates and
Friends who have in one way or another, help and assisted us throughout the years

Lexis Suites Penang
The Light Hotel
Hompton Hotel

Vouk Hotel
Rasa Sayang Resort & Spa
Golden Sand Resort
Eastin Hotel
Hotel Equatorial Penang
The Wembley
Cititel Express
Dato’ Kee Phaik Cheen
Chef Audee Cheah PKT PJK
Chef Cash Fong

Nestle Malaysia

Potatoes USA — Total Marketing Solutions
MyKuali Manufacturing Sdn Bhd

Marigold

Perbadanan Bekalan Air Pulau Pinang

Chefonic Kitchen Equipment Sdn Bhd

GST Fine Foods Sdn. Bhd.
BGS Trading Sdn Bhd

Australia Tailor

Lam Soon Edible Oils Sdn. Bhd.

Iconic Hotel
Flamingo by the Beach
Double Tree Resort Penang
Angsana Teluk Bahang, Penang
Starcity Hotel
Tanjung Rhu Resort Langkawi
MM Exclusive
Cititel Penang
Liu Men Hotel Melaka
Chef Peter Lum
Ms. Esther Loh
Malaysia Association of Hotels, Penang Chapter

Penang Hoteliers Association (PHA) —
Dato’ Lim Mee Lee

Kiwin (M) Sdn Bhd.
Pastry World
Egel Enterprise - Grace Teoh
De Sunshine Foods (M) Sdn Bhd
Sofresh Marketing Sdn. Bhd.
Stobu Jus Durian Belanda by Tobu Group
Lucky Frozen Penang Sdn Bhd
Khong Guan Double Camel
Jasmine Cake

Carlsberg Marketing Sdn Bhd

All information is correct at time of printing
Apologies tendered for any names that may inadvertently been omitted
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T H E U N I T E D You can achieve extraordinary

things with extraordinary potatoes.
S TAT E S O F From frozen to dehydrated, fresh table-stock to chip-
stock, the U.S. is dedicated to delivering the largest and
most consistent selection of high-quality potatoes and
Q U A L I T Y potato products to feed your needs. It’s this tradition of
excellence that creates unrivaled texture and taste you can

always count on.

(4
‘a Discover how the U.S. potatoes difference
0 a ’BS can make a difference for your business.

USA

Potatoes USA - Malaysia Representative

TOTAL MARKET SOLUTIONS
31-G, Jalan OP 1/1 Pusat Perdagangan One Puchong, 47160 Puchong Selangor Darul Ehsan, Malaysia.
Tel: 6 03 8070 7216 Fax: 6 03 8076 3825
Email: eddie.saw@totalms.com.my
www.potatoesusa-malaysia.com
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PROFESSIONAL

ARUIVIATAND
RICH AT ERUT

CEALSUH I GIVEN

Special formulation = Made from Saveon cost, Suitable for various
for chefs real chicken higher profit types of dishes




