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FARM FISH SELECTION

GST Group is one of the pioneers in ‘Total Control Supply’ in Asia Pacific gﬁ% . 3
with an advanage of a complete production line. We pride ourselves in - B = = s
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 e
peace-of-mind to all customers with long-term supply and collaborations. —
PRODUCT RANGE
Our product ranges from raw fish fillet, such as the Catfish, Tilapia and e, s ;
prawns from the freshwater segment; as well as the Garoupa, Red J 100% Sea Water f/’ Iﬁ: (o '
Snapper, Seabass, Cobia, and Yellow-Tail, Tiger Grouper, Giant No. 9, Lorong IKS Si Ampat D, ( 6 %ol =) U
Grouper, Golden Pompano from the seawater segment. With a cold Milsr.;::}ﬂdum:';ﬁ:fnﬁﬁm « Individual Quick Frozen [|QF) ‘ e
storage of 1,500 tons capacity, and constant upgrading of the facilities, 14100 Simpang Ampat, P. Pinang @
we aim to produce up to 3,000 tons of seafood products annually. T- 6045682077 « Antibiotic-free
kil To learn more, please go to
Ee s O v Halal Certified g .

www.gstgroup.com.my
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www.gstgroup.com.my
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Chef Audee Cheah Phee Lee FKT Pk
Chef Billy Lee Chan Hoong PJK PJM
Chef Khor Ying Jia

Chef Chuah Lay Yen

Chef Eric Long Shih Yeong

Chef Eliza Mariam

President ;

Deputy President / Director of Culinary Promotions :
Secretary General :

Assistant Secretary General :

Treasurer General :

Assistant Treasurer General :

General Committee :
Chef Mohamed Bakri Pk PJm
Chef Adolf Tan Seong Pin pim
Chef Sky Lim Chee Hong
Chef Roy Chan Chee Khiang
Chef Othman Hussain
Internal Auditor :
Chef Cindy Loh Wei Ching
Chef Rozairy Roslan

Director of Special Projects & Government Affair
Director of Culinary Competition

Director of Social & Recreation

Director of Membership & Members' Welfare
Director of Training and Development

Internal Auditor f Director of Multimedia and Publication
Internal Auditor

: inted Int | Chef Advi c il
Chef Bruce Lee Chee Oon Pk PJM Senior Fellow (Culinary Advisor)
Chef Eric Cheng Seng Lim rJk Senior Fellow (Culinary Advisor)
Chef Andy Oh Thye Peng r.ik Senior Fellow (Culinary Advisor)
Chef Peter Chan Weng Seng rik rim Senior Fellow (Culinary Advisor)
Chef Thomas See Swee Heng FPJKPIM Senior Fellow (Culinary Advisor)

Monarch Chefs
Chef Bruce Lee Chee Oon pPixPiM
Chef Mahalingam S/O Chelliah rrrrikpim
Chef Phillip Ng Neik Teik rux
Chef Lim Meng Seng

Chef 'Billy’ Valentine Boudville
Chef Chong Fook Chong
Chef Peh Soo Keong

A in Board of Honor Advisors (External

Dato Seri Dr Tan Gin Soon Honorary Advisor, Development & Welfare Matters
Bobby Ang Choo Ming rFum Honorary Advisor, Human Resources Matters

MESSAGE FROM g

Chef Willment Leong

WorldChefs
Continental Director for Asia

"Experience Penang"- The Diversity of Asia, and welcome back to Rediscover Penang - Beauty Beyond
GeorgeTown.

*Greeting from WorldChefs, | would like to congratulate Penang Chefs Association for the success in organizing
the Penang Culinary Signature Event, Battle of The Chefs in early August 2022 right after the COVID-19 pandemic,
and its passion towards our profession is maintained as always.

For the past two years, the month of December meant not more of a different for many people due to all the
regulations caused by the pandemic; but, this December all the regulations have been eased, and it will be a great
season to celebrate our long deserved year end celebration.

Tth December 2022, Penang Chefs Association's 8th Annual Dinner gathering party would be an excellent start for
all the Penang Chefs Association Members to meet and catching up with each other as to continue in
strengthening their bonds.

Hereby, | would like to extend my sincere appreciation to Penang Chefs Association for its contribution towards the
Chef Industry, and will continue to promote Penang and uplift Penang Chefs to the world.

Chef Willment Leong
Continental Director for Asia
by WorldChefs
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PCA 8" Annual Dinner 2022 Organizing Committee

ORGANIZING CHAIRMAN
VICE

SECRETARY
ADMIN

TREASURER
MEMBERSHIP RECEPTIONIST

SPONSORS RECEPTIONIST

STAGE AND PROGRAM

LUCKY DRAW

DOORGIFT

AMENITIES
DESIGN AND PRINTING
SPONSORSHIP

USHER

HONORARY BOARD OF ADVISORS

Dato' Tan Gin Soon
Weifare & Developmaent Matiers

Mr. Bobby Ang Choo Ming
Hurnan Resousces Matters

FOUNDING MEMBERS MONARCH CHEFS

* Chef Gerhard Kohler
* Chef Mahalingam Chelliah pxT, PJK, PJm

35' Penang Chefs Anniversary Celebration

Chef Othman Hussein
Chef Brandon De Vosse
Chef Khor Ying Jia

Chef Eliza Mariam Ooh

Chef Roy Chan Chee Khiang
Chef Chuah Lay Yen

Chef Eric Long Shih Yeong
Chef Adolf Tan Seong Pin puMm

Chef Rozairy Roslan
Chef Syed Syahrizan

Chef Kok Kah Tatt
Chef Jack Lee Chia Lok

Chef Alex Teh Hong Tatt
Chef Mohamed Bakri pJk PJM

Chef Yuzrem Ezri
Chef Cindy Loh

Chef Audee Cheah Phee Lee PKT PJK
Chef Billy Lee Chan Hoong pJk Pum

Chef Sky Lim Chee Hong

Chef Thomas See Swee Heng PKT PJK PIM

Chef Peter Chan Weng Seng rIK PuM
HONORARY LIFE MEMBERS

* Chef Bruce Lee Chee Onn rJjkrim
* Chef Thomas See Swee Heng pkT pik Pum

* Chef Linda Liang Nyut Chan

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

* Chef Danny Wan Teik Boo

* Chef Rodney Chun Pek Cheng

* Chef Raja Radzalan Bin Raja
* Chef Jimmy Hooi Kok Lam

* Chef Tan Kim Chong

* Chef Cheah It Kheang

MESSAGE FROM

Chef Audee Cheah

PKT PJK
President of Penang Chefs Association

DYar 2025

As many economists predicted that year 2023 will be a challenging year, we will be experiencing a recession and
have a difficult year ahead. As chefs we don't have to worry as no matter what happen, people still need to eat. We
have survived the past 3 years during the Pandemic and we came out stronger and more resilient.

Hotels, restaurants and related F&B businesses are looking for chefs and staff. There are plenty of vacancies for
chefs in the market, thus making our profession as one of the most sought after career in the industry.

Penang Chefs have come a long way since we started in the year 1987 under the name, Penang Hotel Chefs
Association (PHCA). In year 1994, PHCA jointly amalgamated with Chefs Association Malaysia, and known as
Chefs Association Malaysia, Penang Chapter. We have since been duly registered as Penang Chefs Association
(PCA) on the 12.11.2014 by the "Registrar of Societies (ROS)". That is why we have a 35th Anniversary for
"Penang Chefs", and a 8th Anniversary Celebration for Penang Chefs Association (PCA); for which | would like to
clarify here, since many of our supporters have asked me "Why there are a "35th" & a "8th". Earmestly wish and
hope that all are clear now.

In line with the advancement in technology and innovation, | would encourage our chefs to look out for new
technology and robotics in the years ahead to help out in the kitchen due to immerse manpower shortage. Usages
of combi ovens, self cooking woks, cook chill process & central kitchen are some of the areas to explore.

Fast forward, a New Wave of up coming foods trend in 2023 that you will witness include plant based meats, plant
based pastas, plant based milks, Savory-Sweet treats, Tinned Fish Revolution, Authenticity over shortcuts food
trend, nostalgic foods and Asian fusion cuisine.

As chefs, we must also ensure where our food comes from, thus we have to seriously look into the food safety
aspect and origin of food sources to which we have to ensure our customers have a proper food safety and hygiene
culinary experience.

Chinese New Year is just a month away after Christmas. 2023 is a year of the Water Rabbit, starting from January
22nd, 2023 (Chinese New Year), and ending on February Sth, 2024 (Chinese New Year's Eve). The sign of Rabbit
is a symbol of longevity, peace, and prosperity in Chinese culture with individuals born in the year of the Rabbit are
believed to be vigilant, witty, quick-minded and ingenious.

2023 is predicted to be a year of "HOPE", for our country and for global peace and | end my message with a note
of gratitude

"People leave when they don't feel appreciated. That's why we've made recognition a really high value. Our
business is people-capability first; then you satisfy customers; then you make money."
- David Ngvak

Here's wighj a wonderful Christmas and Happy New Year 2023.

* Chef Bruce Lee Chee Onn pJk, PJM
* Chef Philip Ng Nei Teik ruk

Chef Hua Tai Wan

Chef Boudville Valentine (Billy)
Chef Lim Meng Seng

Chef Chong Fock Cheong

Mr. Peh Soo Keong

AUDEE CHEAH Frxr ruk

President of Penang Chefs Association
In conjunction with the Penang Chefs Association 8" Annual Dinner
35" Anniversary Celebration
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35' Penang Chefs Anniversary Celebration

Chef Works“' :

] :wwwchefworks com.sg
MESSAGE FROM
Chef Othman Hussain

Organising Chairman
8" PCA Annual Dinner

Bagi pihak Persatuan Jurumasak Pulau Pinang saya ingin merakamkan penghargaan dan jutaan terima kasih
kepada tetamu-tetamu kehormat, syarikat pembekal, Persatuan persatuan Chef, Ahli-ahli Persatuan Jurumasak
Pulau Pinang, diatas kehadiran untuk bersama -sama meluangkan masa meraikan Sambutan Majlis Makan

Malam Tahunan kali yang ke 8.

Tidak lupa juga ingin saya merakamkan penghargaan dan jutaan terima kasih kepada Presiden dan ahli
jawatankuasa Persatuan Jurumasak Pulau Pinang diatas kepercayaan melantik saya sebagai Pengerusi
Penganjur Sambutan Majlis Makan Malam Tahunan kali ke 8.

Persatuan Jurumasak Pulau Pinang komited dalam usaha dan tanggungjawab sosial korporat termasuk program
kebajikan bagi masyarakat yang memerlukannya. Persatuan Jurumasak Pulau Pinang juga membuat
sumbangan yang tidak ternilai untuk mempromosikan standard profesional dalam industri dan akademik dengan
pelbagai latihan program dan bengkel.

Akhirkata, dengan rendah hati, Jutaan terima kasih kepada semua yang terlibat bagi menjayakan program ini
samada secara langsung atau tidak langsung bagi memastikan program ini berjalan dengan lancar dan berjaya.
Sekali lagi bagi pihak jawatankuasa penganjur, saya mengucapkan Selamat menyambut Krismas dan Tahun Baru
2023, Kearah kemahiran dan kehidupan yang lebih cemerlang.

CHEF WORKS APPAREL SDN BHD

(1288633-T)
No: 4-3, Jalan 24/70A, Desa Sri Hartamas, 50480 Kuala Lumpur. Malaysia .
M: +60 19 980 8451 T: +60 3 6206 4188
OTHMAN BIN HUSSAIN
P iP i
E: ashley@cheﬂmrks.my S::'Igl:reur?:rll Maali:?: ::g::an Malam Tahunan Kali Ke 8.

Pengarah Latihan dan Pembangunan
www.chefworks.my Persatuan Jurumasak Pulau Pinang
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EVENT / ACTIVITY:
SiccC 2021
Selangor International Culinary Challenge 2021

DATE: VENUE:
18t - 21% Nov 2021 KLCC

ATTENDEES / NUMBER OF PARTICIPANTS:
2 participants from Penang

ORGANIZING CHAIRMAN / COORDINATOR:
Chuah Lay Yen

[

DESCRIPTION:

In Selangor International Culinary Challenge 2021
which held on 18th - 21st Mov 2021 at KLCC Chef
Lee Chia Lok won 1 Gold (Ready to eat Meal
Challenge) and 1 Bronze (Display-Pulut Kuning)
and Chef Lim Chee Hong won 1Silver (Ready to eat
Meal Challenge) and 1 Bronze (Display Pulut
Kuning).

Judges from PCA:
- Chef Audee Cheah Phee Lee - WACS Certified A
- Chef Billy Lee Chan Hoong - WACS Certified B
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BEEF&LAMB

CONSIDER QUALITY;AND HALALAUSTRALIAN BEEF AND LAMB
. SECONDARY.CUTS FORVERSATILITY/AND PROFITABILITY;

Contact ryong@mla.com.au for importers and retailers list
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EVENT / ACTIVITY:
THE 23 FHC CHINA INTERNATIONAL CULINARY ARTS YOUNG CHEF ONLINE COMPETITION
The purpose of this competition is to encourage and promote the culinary expertise of Young Chefs by
exposing them to a competitive environment with their peers. This competition will offer the opportunity for
the Young Chefs to showcase their talent and creativity in an international arena. With a profound respect
for the values and traditions of cuisine and fine dining, we encourages and support the training of Young
Chefs worldwide through this competition.

DATE: TIME: VENUE:

23" October 2021 8am - 5.30pm UOW Malaysia KDU Penang University College
ATTENDEES / NUMBER OF PARTICIPANTS: ORGANIZING CHAIRMAN / COORDINATOR:

19 participants from Penang, Malaysia Chuah Lay Yen

TOTAL MEDALS WON:
1 Gold, 5 Silvers, 10 Bronzes.

DESCRIPTION:
Total 19 Participant from Penang Malaysia

4 SCHOOLS AND 1 ASSOCIATION ALL THE JUDGES AS BELOW IS WACS CERTIFIED JUDGES:
-Penang Chefs Association -Chef Chern Chee Hoong - WACS Certified A
-UOW Malaysia KDU Penang. -Chef Audee Cheah Phee Lee - WACS Certified A
-KOLEJ KOMUNITI CHENDEROH PERAK -Chef Peter Weng Seng - WACS Certified B
=-INTI International College Penang. -Chef Jason Manson - WACS Certified B

On 23rd Oct 2021 PCA coordinated 23rd FHC Young Chefs Online Competition at UOW Malaysia KDU Penang
University College with total 19 participants from various colleges (UOW Malaysia KDU Penang University
College, INTI International College Penang, Kolej Komuniti Chenderoh, UITM Permatang Pauh). Chef Chern
Chee Hong, Chef Jason Manson, Chef Audee Cheah and Chef Peter Chan were invited as classroom judges
and the final results and photos were sent to organizer at China.

Total we've been awarded 1 Gold, 5 Silvers and 10 Bronzes.

The participants had to produce two dishes in under 90 minutes - a seafood appetizer followed by a main
_course, and were judged by two panels of WACS-certified judges.
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g p— ~ N | $» CONVOTHERM
. State Awards by Governor of Penang " = TR AL IR ‘
| DESCRIPTION: A ,. A Welbilt Brand
' Congratulations to Chef Billy Lee Chan Hoong PJM \
for being awarded the "PJK"- Pingat Jasa
I Kebaktian (Devotional Service Medal) and Chef Eric
. Cheng Seng Lim for being awarded "PKT" - Pingat
Kelakuan Terpuji (Commendable Conduct Medal)
by our PENANG STATE GOVERNOR Yang di-Pertua
' Megeri Pulau Pinang Tun Dato’ Seri Utama Ahmad
“Fuzi bin Haji Abdul Razak on 10 July 2022,

The new Convotherm maxx.

The combi oven that fits your ambitions.
German engineering at a great price. Not too
much, not too little,

Maximize your opportunities!

www.convotherm.com Advancing Your Ambitions
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In Conjunction with International Chef's Day
Chef Social Responsibility

1

PENANG

WorldChefs Without Borders CSR Project

Penang Chefs Association in collaboration with "Mutiara Food Bank
Penang” embarked in preparing "800 Nulritional Packed Meals® by
utilizing the sponsored items of"US Potatoes & California Raisins” for our
"Medical Front Liners” on Penang Island as well as on the "Seberang
Perai” Mainland side.

The distribution details are as follows: -

Fish & Chips Menu- 200 Packs.

- 100 Packs to the "Special Care Home @lsland Glades Penang.

- 100 Packs to “Pertubuhan Pemulihan Dalam Komuniti (PPDK)
Kanak-Kanak Autism™

Grilled Chicken Chop with US Potato Chips - 600 Packs

- 200 Packs to Hospital Balik Pulau,

= 100 Packs to Front Liners @Plaza Balik Pulau.

- 300 Packs to Hospital Bukit Mertajam.

MALAYSIA

PCA recorded our "Sincerest Appreciation™ for "A Job Well Done™ to All our
*Chef Volunteers®.

Mamely: -

Chef Audee CheahPL pit ek, Chef Billy LeeCH ruk pum. Chef Thomas See
PKT PJK PUM, Chef Mohamed Bakri pak pum, Chef Eric Long, Chef Khor Ying
Jia, Chef Chuah Lay Yen, Chef Kok Kah Tat, Chef Steven Mg, Chef Eliza
Mariam Ooh, Chef Alex Teh Hong Tat, Chef Sky Lim, Chef Jack Lee, Chef
Syed Syahrizan, Chef Ridhwan Arshad, Chef WilliamT Tan ruk, Chef
Warrent Tan etc.

Alsg in recording our profound thanks & appreciation to our "Working
Pariner” @Mutiara Food Bank.

Mamely:

CEQ Tuan Mohd Zakwan, Pn Jasniza & Team.

Special thanks also go to YB Tuan Phee Boon Poh for his arangements
as in support too.

And 1o All our Sponsors "Ribuan Terima Kasih®,

hef ~ocial

In Conjunction with Intemational Chefs Day,

CSRTYPE Cooking for Doctors, Frontliners & Kids with
Special Care

DATE 16 October 2021

REPORT BY Chef Willment Leong

POSITION Chairman WCWB

POTATO
POWER g8

1 iy T k
b Veges Tt 1
reoreinl

esponsibility
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EVENT / ACTIVITY:

Aussie Meat Academy Workshop

Improving Butchering Technics And Eating Quality
By Meat & Livestock Australia

DATE: VENUE:
19th Sept 2022 St Giles The Wembley Hotel

ATTENDEES / NUMBER OF PARTICIPANTS:
B80pax

ORGANIZING CHAIRMAN / COORDINATOR:
Audee Cheah Phee Lee PKT PIK
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YHL Trading (Kedah) Sdn Bhd
Lot 215, Mukim Semeling, Sg Tok Pawang, 08100 Bedong, Kedah Darul Aman.
Tel: 04-458 8888  Email: yhikd@yhlfood.com.my
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RAODVANCE A SINCERE

bl bl The Professional Food People

PERTANDINGAN MEMASAK DALAM TAMAN
2022 (COOKING IN THE PARK 2022)

?sToEZmber s ;.';'fém p— ADVANCE SINCERE is a leading importer and

S T | SNy distributor of specialty food and marine produce
Taman Bandaraya (Youth Park) Open Theatre - ! [ - :
Stage & Ground Area

ORGANIZING CHAIRMAN / COORDINATOR:
Chef Thomas See Swee Heng PKT PJK PJM

HONORABLE JUDGES:

Chef Khor Ying Jia (Chief),

Chef Cheah Lay Yen,

Chef Eliza Mariam Ooh Binti Abdullah

SECRETARIAT COMPUTER MANAGER:
Chef Roy Chan Chee Khiang

KITCHEN MANAGER:
Chef Sky Lim Chee Hong

ASSISTANT KITCHEN MANAGER:
_Chef Alex Teh Hong Tat

-
k-
FOLPA D4 PONOTORO

()

| 4

()

Head Dffice | No.18, Jalan PJU 1A/12, Taman Perindustrian Jaya, 46050 Petaling Jaya, Selangor.

Hunting Line | +B8010 3370 3370 - HQ E EE
Penang Branch | No.12A, Lorong Abut Siti, 10400 Geroge Town, Pulau Pinang. C

Hunting Line | +8012 47033870 - FABIAN NG

General Emall | cs@advancesincere.com

Website |  www.advancesincere.com
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: EVENT / ACTIVITY:

EVENT / ACTIVITY:
Penang Chef Association Durian Party

PCA Annual Dinner 2020

DATE: TIME:
g™ July 2022 10am-1pm

DATE: TIME: VENUE:
12" January 2021 6.30PM  Lexis Suites Penang

BP Ensatuan Jurvmau
PULAY PINANE

VENUE:
Metta Lodge
Kampung Batu Kecil, 11000 Balik Pulau, Penang

ATTENDEES / NUMBER OF PARTICIPANTS:
PCA Members

ORGANIZING CHAIRMAN / COORDINATOR:

Chef Johnno Fong ATTENDEES / NUMBER OF PARTICIPANTS:

23 participants

R T s e R e e e

ORGANIZING CHAIRMAN / COORDINATOR:
Lim Chee Hong (Sky)

DESCRIPTION:
A Successful turn out and support from our PCA
members, friends and thanks to Dato Seri Tan Gin
Soon for the good food and durian.

-
. pEMAMGE CHLFE] ™
ASEOCIATION | e}

% T Frnovee anmae
! FRLLR PR

P ENARG CRIF
ATIGCIATION

EREATUAN JETamATAN
FURAD ML

o o N 1A

E  PENANS CHErs B
ATEOCIATION




o Ptﬁiﬂ_ﬁ ¢h'ﬁ'ﬂ*ﬂiﬂ_‘l_ - 35w Penﬁ'ng'é'ﬁe_fj-ﬁ Anﬂwersary Celebration

L I _'_"-‘; # i =
'JE\FEHTI ACTIVITY: =18 KIKKOM AN e \; ) . ..--._:- |
i o }. 7 i i

Selangor International Culinary Festival 2022 (SICF 2022) \
r Gourmet Sdn Bhd 7 X =

Congratulation to our Penang Chefs Association Team for
winning the Gold Medal, and emerging as the "Owverall
Champion” as in winning the "Kikkoman Challenge Cup”
akKikkoman Modern Asian Catering Challenge 2022 at this
"Selangor International Culinary Festival 2022",
DATE:
6" - 8" October 2022

Team Manager - Chef Adolf Tan Seong Pin pim
1 1} Chef Yeap Cheah Jing (Team Captain) 4) Chef Saw Wel Lung
: 2) Chef Roy Chan Chee Khiang 5) Chef Alex Teh Hong Tat
i_3) Chef Low Khai Lun

Halal Asian Sauce by Wonde

SRl

T
[
i
I
[}
[
[
[
i
[
I
[
[
[
[
|
|
I
I
I f o et
- CATTRING cLip

i 4

B ) Iy

- S| .ANGOR INTERNATIONAL
" Cgy-INARY EES IVA 2027

1
sOR INTERNATIONAL
s RY F 'STIV'aL 2022

)

MUALA TELA . A
55 CATERING CUP .. : ;f(
= b EHASE AND EIPTL D

" CHAMPION

B T 05555

MALAYSIA
52 CATERING Cup

KIKKOMAN ™= ™ |

SlAN CLISINE CATERING L

ICHAMPIO'

R 3,000.00

10MEMIDESE o0 BERARAY R
BRMNEE, & W88 i S5 FRLF 2
E5kBEEOK  EE | , FHBEOEH
HRALARET | AORIESTE

R . AR S
- AL
LANGOR INTERNA;:]DZI;I
B S5 aqy FESTIVAL

= Ll

: : _ ¢
@www.kew;:ie.cum.my Kewpie Malaysia @ \‘!’///

Food Service vz




| EVENT / ACTIVITY:

' 18" Edition Battle of The Chefs 2022

. DATE: VENUE:

Sth. Tt August 2022 Gurney Paragon Mall !

. ORGANIZING CHAIRMAN / COORDINATOR:
. Billy Lee Chan Hoong PJK PJM

DESCRIPTION:
Over 650 participants joined for this battle that
was delay since 2020. About 40 judges from local
and overseas share their experiences and their
' expertise in the fair judgement.

I8 EDITION [ ]
!IIT’ £ OF THE CHEFS

EDITION

F THE I:IIIEFS

@ Penang Chefs Assbciation

II:|I1 R

HE B!IH

I3 EDITION

" BATILE OF THE chEFs B

2022

35" Penang tﬁéf_s"hﬁﬁi;e'r's'arg_ Celebration

Tl EDITION

! " BATTLE OF THE cHEFS |
2022

o= [B4 R
. BATTLE OF THE CHEFS IS

8™ EDITION

TTLE OF THE CHEFS
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THE LIGHT HOTEL PENANG

mgically locared in the prime business district,

|'Ih¢ nght Hotel Penang captures the buzz and

vibrancy of local culture with its 303 well-appointed
trooms and suites.
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interior and the architecture are inspired by a
ion of the classic elegance and sophistication of l

of the urban lifestyle of the modern world.
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- Light Hotel Penang represents the perfect
nbination of luxurious destination, business and
d comfort for a truly unique experience.
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THE HOTEL AT A GLANCE

Featuring stylish décor and intuitive service touches,
the horel allows guests ro enjoy unsurpassed
accommodation equipped with high-end amenities
and premium interior with soothing colours and

. . fabrics.

The guestrooms are equipped with plush k_ing*sizﬂ:]

beds, comfortable searing area, work desk, side rable
and LED TV.

Discover our dining options that offer delecrable
selection at the all-dining coffee house named Spice
Brasserie, with choices from Asian to Western

delights.

Guests can also enjoy both in-door and al fresco
dining at Flavour@3 and Tree@lll Restobar located
on level 3. You will be spoiled for choice with the
gastronomical myriad fearuring local Asian delights

and international favourites. Dont just take our word
for it, come and try it our yourself!

I | I
e BEE N S
SavoureQ S L S | T
10%DISCOUNT ATFLAVOUR@3 | 10%DISCOUNTATFLAVOUR@3 | 10%DISCOUNTATFLAVOUR@3 | 10% DISCOUNT AT FLAVOUR@3
APPLICABLE FOR SET LUNCH OR DINNER | APPLICABLE FOR SET LUNCH OR DINNER | APPLICABLE FOR SET LUNCH OR DINNER | APPLICABLE FOR SET LUNCH OR DINNER
| | |
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Penang Chefs M‘:Iatiun

35" Penang Chefs Anniversary Celebration

EVENT / ACTIVITY:
U.S. Potatoes World of Flavours Seminar With
Chef Steven Long & Chef Federico Michieletto

DATE:
22™ June 2022 (Wednesday)

VENUE:
The Wembley Penang
A 5t Giles Hotel

ATTENDEES / NUMBER OF PARTICIPANTS:
65 participants

ORGANIZING CHAIRMAN / COORDINATOR:
Lim Chee Hong (Sky)

DESCRIPTION:

U.S. Potatoes invited Chef Steven Long from
Vietnam & Chef Federico Michieletto from Italy to
Demonstration 6 Modern Creative various dishes
using US Potatoes Products. A Successful turn out
and support from blogger, chefs and our members.
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Dumpling Wrappers

GMP

No. 17, Lorong Perusahaan Maju 11, Taman Perusahaan Pelangi, 13600 Perai, Pulau Pinang

Tel: +604-5073288 Fax: +604-5025411

Organic & Fresh Food Industry Sdn. Bhd.

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



What is COOK-CHILL/ FREEZE?

@& cobeMAX

Smart Central Kitchen Solution

The Only Tailor-Made Solution
for Food & Beverage Industry

COOK-CHILL sl
PROCESS =] Sipdl
1

SALES ORDER/

N

-~
RMS (Resource Management System)

DELIVERY ORDER
[i¢
. LIFE CYCLE OF
FINISHED GOODS
INVENTORY PRODUCTION
CONTROL __ PLANNNG _
) % = " Ll
( g . | |
v RAW MATERIAL
REQUISITION
B ones ; ¥————
LABELING
i-t

Cook-Chill/ Freeze Stages ,,

PURCHASE
ORDERS

1. Selection of raw materials 4. Cooking 7. Storage of chilled foods

2. Storage of raw materials 5. Portioning (Hot) 8. Distribution of chilled foods (If applicable) Gagﬁ‘.‘..:';.'?&ﬁﬁ 9# s
3. Preparation 6. Rapid Chilling or Freezing 9. Regeneration (Reheating of food) CONTROL GOODS RECEIVE E E
Jog L LABELING
: ; : _ - E PRODUCTION 4
By having the equipment we offer, you can now order in bulk at a lower price, cook in big |:| g A O E
batches and still maintaining the quality and the shelf life of the food product. HATERIAL | [ (/]
J.’ INVENTORY ::fh
CONTROL :
~ P ™

ARENCY

raterials & finished goods

1o establish perfect workflow

Fy

+603-5882 0020
(Mon-Fri, 9am-6pm)

F & B €EQUIPMENT SDN. BHD.

+6017-249 6670
Commercial kifchen equipment supplier i

r— @q\ fr°\I
-
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saamiless workflow
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PE\'EHTIACTWIT"I':
Chef Table & Networking Night
Hosted by Golden Chef Culinary Arts (GCCA)

DATE:

11** November 2022 (Friday) Halal Asian Sauce

COOKED BY:

I ey Sl Versatile - Consistent - Convenient
Qolten Chefs College of Culinary Arts & Hospitality | | el S-S TR M & Halal Sauce for All Food Solutions & Cuisines

host the chef table on 11 Movember 2022, Great
cuisine was cooked and prepared by the students.
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@ Penang Chefs Assbciation 35'" penang Chefs Anniversary Celebration

: EVENT / ACTIVITY:
. Penang Chefs Association Election & Annual
| General Meeting 2022

| DATE:
| 22™ March 2022

' VENUE:
i Hotel Mercure Penang Beach

. DESCRIPTION:

Penang Chefs Association General Committee
2022 - 2024

Chef Audee Cheah Phee Lee PKT PJK
Chef Billy Lee Chan Hoong PJK PIM
Chef Khor Ying Jia

Chef Chuah Lay Yen

Chef Eric Long Shih Yeong

Chef Eliza Mariam

Chef Mohamed Bakri PJK FIM

Chef Adolf Tan Seong Pin PM
Chef Sky Lim Chee Hong

Chef Roy Chan Chee Khiang

Chef Othman Hussain

Chef Cindy Loh Wei Ching

Chef Rozairy Roslan

Distributed by Resnaf food sdn bhd
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Laue in the heart of Hamburg.
quality raw spices processing developing seasoning blends, meat processing

With more than a century of experience and success, we are committed to
agents, kitchen aids and retail products,

wr mesfuon,
Hela Spice is proud to deliver the best in food technology and flavour to the market.

wr taste O

Y
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\9/' Penang Chefs Assbeiation 35" Penang Chefs Anniversary Celebration

EVENT / ACTIVITY:
Penang Chefs Association was awarded by
Professional Culinaire Association for Innova-
tion in Culinary Sustainability for Chefs Social
Responsibilities

DATE:
21* November 2021

VENUE:

ORGANIC & FRESH FOOD INDUSTRY SDN BHD

CONTACT US
Address: 9, Tingkat Perusahaan 3A, 13600 Prai,
Penang, Malaysia
Tel: 04-398 0268 / Fax: 04-397 3268

E-mail: ippinramen@ gmail.com

WWW.IPPINRAMEN.COM.MY

ELRALAN MALATI,
AT AL
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EVENT / ACTIVITY: 1 L B e e _ Q h' tl_
Penang Chefs Association Partnering with .o < AN ay | N es e

Food Aid Foundation to cook for Covid 19 : = — : N PROFESSIONALe
emergency food relief for the Old folks homes =,
& the underprivilege

DATE:
5™ March 2022

' VENUE:
Mutiara Food Bank

In‘response to a rising dem
NESTLE@ Prufessmna

CHAMGE YO UR LIFE

OD RELTE

PULAU PINANG

SCAN THE QR CODE
O LEARN MORE
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Congratulation

Congratulate to Dato Seri Tan Gin Soon for being awarded the "DGPN" - Darjah Gemilang Pangkuan

Negeri (Glorious of the lap of the state) by our PENANG STATE GOVERNOR Yang di-Pertua Negeri w | PR'DE
Pulau Pinang Tun Dato' Seri Utama Ahmad Fuzi bin Haji Abdul Razak. THOMASF00DS _ ﬁ//
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= e BGS Trading Sdn. Bhd. (31998-u)

Since 1968 Www.bgstrading.com.my
YOUR TRUSTED FOOD SOLUTION PROVIDER

PG Office: 54, Lebuhraya Kapal, Off Jalan Chain Ferry,
12100 Butterworth, Penang, Malaysia.
Tel: +604-331 5666 (Hunting Line)
Fax: +604-331 0568 (Admin)
L . . Fax: +604-324 4030 (Sales)
3 rana vand AT R e-mail:  sales_admin.pg@bgstrading.com.my

SEMPENA HARI U

~ 182
TUAN VANG TERUTAMA YANG DI-FERTUA NEGERI PULAT PINANG
TUN DATO' SERI UTAMA AHMAD FUZI BIN HAJ ABDUL RAZAK

KL Office: 4 & B, Jalan SS 13/6, Subang Jaya Industrial Estate,
47500 Subang Jaya, Selangor Darul Ehsan, Malaysia.
Tel: +603-5634 0888 (Hunting Line)
Fax: +603-5634 0222
e-mail: info@bgstrading.com.my
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OBITUARY

IT IS WITH GREAT SADNESS TO ANNOUNCE THE PASSING OF OUR
ILLUSTRIOUS PENANG CHEFS ASSOCIATION MEMBERS

Dato Kee Phaik Cheen
‘Iron Lady’ of Penang

Chef Amir Hamzah pum Chef Cheah It Kheng

Chef Fat Fong Chef Eric Lau Hong Wei

S AUSSIE
¥ | AMB

LAMBASSADOR
of ursiralinn | amb

Amazing Australian Lamb for All Cuisines

Drawing greater awareness to the versatility and amazing flavor
profile of Australian lamb, the Lambassador initiative is wholly
owned by Meat & Livestock Australia, a not-for-profit organization,
as part of its True Aussie Lamb branding to bring natural, free range,
pasture raised, grass-fed, high quality lamb to the world.

Come and see young and professional master chefs competing in
the Lambassador Main Course lll - Lamb in the challenge and taste
delicious Australian lamb in the Chefs' Lounge:

Battle of the Chefs Penang
5-7 August 2022, 10am - 6pm
Gurney Paragon Penang

Be a Lambassador
If you are keen, please contact malaysia@mla.com.au




Distinctively Attractive [ta Design

" _
GOLDEN CHEF -

College Of Culinary Arts & Hospitality

PROGRAMMES ,
UK Higher Diploma in Culinology & Supervision  {pms
UK Diploma in Food Preparation & Cooking y) © Trusted Brand since 2004
UK Diploma in Patisseries © over 500 reseliers
UK Diploma in Principle of Hospitality Management et Recognize RET D T oreoe

Professional in Asian Gastronomy © 100 High Quality Coolware
= =

k-
-_—

WHY CHOOSE US ?

®

=7

Fully & 0% interest Study loan
adequately monthly available
equipped kitchen jnstallment plan

Skillful teaching Great careerin LEIEVHER:S - N
team & award the future Singapore s — '
winning instructor internship == _) v | — \\\

Butterworth Main Campus SPICE Arena Campus

Nn.M,Tinghaﬂ,a No108-B-01-26 & 27, e
Lorong Teras Jaya 8, Jalan Tun Dr. Awang, N ware®
Perusahaar?ﬂinqan Tzras JE"_-"E. 11900, Fenanq k S S S ISV RIS LI diTslie | 2 150 ek
13400, Butterworth, Penang 04 -61 9777

[}4 - 32& ﬂﬂg "r 331 1{”9 Cookware and Hotelware * Tableware + Bar Utensils = Pastry Utensils = Foocdservice Products *» Cleaning and Janitorial Carts
) Follow Us.ﬁt BT Supply Sdn. Bhd. pararsiw

Email: gcca@gcca.com.my 0 D d No.791, Loreng Perindustrian Bukit Minyak 11, Bukit Minyak Industrial Park,

Website: www.gcca.edu.my f ' -~ 14000 Bukit Mertajam, Penang, Malaysia.

(4 D4 - 502 6334 04 - 508 5211 2 markeding@blsupply.com.my

wpose only. The oolual colouwr of e produal may vory sightly from ociual prodial.

E2007 Gware. AN rights resensed. All imoges are for 4




o SAVE UP TO
Guaraniced Oil Cost Reduction 5 0 % OR

BGR

FOODSERVICE

Tasty . Convenient . Flexible
XKk . 8E . FE

Ready-to-Eat Food Solutions for Institutional .

MORE
on Frying Oil
Costs

S S

£ 9B

Foodservice, Hotels, Restaurants, Cafes § Caterers

ORI F5FEmETIHIEDS

Save up to 50% Frying Oil

Lighter, crispier, better tasting food
Reduce carbon footprint

Shorten cooking time

Reduce oil absorption

Cook With lower temperature
Healthier Fried food

NSF Approved

“We use 9,000 pounds of oil for deep fry every year but I'm
expecting to save up to 4,500 pounds this year by using
Frylow, said Kathleen Van Os, dining services division
manager for the Student Union.

(Ziniu Chen For the Arizona Daily Star)

SN RENE SR NEN

For mnre enquiries, scan QR code below.

mene @) ses 019 ©

F&B FACILITIES SDN BHD

HACCP
&0MP
Food Satety
Managemant

\4

MS1480:2019 Certified by
BS| undaer certificate member
MSHACCP 757151

Fr:r,!h::ﬂ.n':.ir Website

I (. +603-8929 9888 & meal-pro@bgrrest.com I
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FREE

MACHINE TEST
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(" PASTRYWORLD

=

Pastry World Sdn Bhd

Manufacturing & Distribution of F-Fo:

Located at Shah Alam, Selange 4 \ g
150 dedicated team member g L R3 - X v
Factory area: Approx. 25,000s ,000sq.ft(new factory) =«
HALAL, MESTI, HACCP a4 o ne

Y i "‘

Verona Lee (Dietitian)

Verona Lee received her credential in dietetics from
National University of Malaysia (UKM). She is a
member of Malaysian Dietitians’ Association (MDA
and also a SOS (Sequential Oral Sensory) traine
Feeding Therapist.

Since started her profession in Dietetics, she is
actively involved in both inpatient and outpatient care
which includes providing nutrition support and
dietary counseling to empower patients in making
diet and lifestyle changes.

Apart from working as a clinical dietitian, she is also
actively involved in community projects, including
conducting health talks, workshops, weight

management program as well as writing for
magazines such as BabyTalk & HealthToday. i ;
5 Verona Lee
Verona’s special interest is in children nutrition and Manager, F&B and Dietetics
managing patients with chronic diseases. i &

Sunway Medical Centre Seberang Jaya
B5c. (Hons) Dietetics, National University of Malaysia
Member of Malaysian Dietitians” Association

Vees Kitchen Appliances Sdn. Bhd. qzsesas5) FOR ENQUIRY

SUNWAY F-06-03, Setiawalk, Pusat Bandar Puchong, 47160 Selangor, Malaysia.
MEDICAL CENTRE ' ' = el 016-707 3963
Seberang Jaya = Penang @ www.vees.com.my 0 facebook.com/veescommercialkitchen _ o1-2774 6118



Halal Asian Sauce

Versatile - Consistent - Convenient
Halal Sauce for All Food Solutions & Cuisines

‘Battle )
Aug zuzz@ﬁu ey
Paragon Penang
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info.wondergourmet@gmail.com

WONDER GOURMET SDN BHD Tel: 012 213 5277
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ABOUT

FTS Logistics Sdn Bhd was incorporated in 2005. Our philosophy and commitment are towards
providing quality, timely and consistent services to all our clients, from corporate multinationals
to SMEs. FTS Logistics is a member of PFFA (Penang Freight Forwarder Association). We are
a member of WCA, the world largest freight forwarder network. We are proud to be recently
awarded the “Halal Logistics Excellence Award 2022" by HDC under Logistics category.

WHY

Although local, we have the complete capabilities and ability to be your one stop logistics partner.

OUR

Halal Logistics (Transportation) Permit Applications
» Customs Brokerage » Handling of Perishable Cargoes

Dangerous Goods Cold Chain Services
» Warehousing (Bonded/Non-Bonded) P 3PL (In-plant Operations)

Breakbulk/Palletizing/Packing/Storage VMI / Distribution Management

» Project Cargo / Trucking (Normal/Cold Chain/Bond/Non-Bonded)
International Freight Forwarding (Air/Sea/Road — Door to Door)

1 ¥
uuuuuuu

12A-3 , Lintang Batu Maung, Bayan Lepas 11960, . IRy T
Malaysia. Tel: +604 6271188 Royale Nova Sertes

email: info@ftslogistics.com www.ftslogistics.com KF94 Face Mask
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) 100% PRIME MEAT () NO FILLERS
(©) NO ARTIFICIAL FLAVOURING (9 NO PRESERVATIVES
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REAL PARMESAN CHEESE
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CHOICE

" | CHICKEN SATAY |

WITH FEANUT * I

DLA

naturals — VS By e
(Lsﬁi‘fﬁ’ | - e RN TR 1

’
F

fcr
—— b |
3 . - -J'-
== HEADY TO N
\ s 10 o~

&éﬁfé/ / ﬁcfﬁaﬂ? 7%644/1177‘ N o N 2. R CQRNIQH PAQT't

Meay Presmvaltes Fro¥ e
BEEF CORNISI PASTY RECIPE
R E¥i RN BAGIE

DARK CHOCOLATE COUVERTURE

www.sailorsgourmetfoods.com
@ sailorsgourmetfoods

COINS
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Lam
soon
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BURUH®

MINYAK MASAK BERTAPIS

Nalurel

LAM SOON EDIBLE OILS SDN BHD
B I i BE B R 2 &

Mo, 14578 - T)

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

Pulau Pinang.

@ iR as
FOO TAH (M) SDN BHD

OFFICE: 19,21,23 JALAN CENDERAWASIH 3,
TAMAN CENDERAWASIH, 14300,
NIBONG TEBALPULALU PINANG
TEL: +604-593 2008
H/P: 017-473 5008 012-493 0843
EMAIL: footahm88@gmail.com

REASONS
Why Branding is

Important to Your Company

Everything we know about every product we
use is because of branding. It is the link
that connects the company to the customer
and vice versa. Branding is a must for every
small, startup, partnership and corporation,
and here are 10 reasons why branding is
important to your company.

CLEAR MESSAGE - Your name, logo, online
presence, product/ service, and appeal to the
masses should all be strategically and creatively
linked by your branding efforts. As a result, your
marketing will be consistent and the content will
be the same across all channels to ensure your
message is getting out there.

BUSINESS ASSET - Your brand is an asset, and
what you put forward to your customers is a
huge part of your business. A lot is at stake;
finances, creativity and time are on the line.
Branding will make a huge difference between
revenue/sales and debt/liquidation.

MORE SALES - Efficient branding will help create
sales and extra revenue for your business. Your
business will make money based on how
branded marketing strategies are designed and
distributed to your customers.

PERCEPTION - Branding is a great opportunity
for your business to let your customers know
who you are and what you stand for. It's a perfect
chance, to be honest, and open about what your
business represents.

mmmmmm

ADVERTORIAL

PREFERENCE - Customers fall in love with great
products, but more importantly, they also fall in
love with great brands. If your product/service is
not represented by a strong, relatable brand, then
your customers will struggle to support you.

LOYALTY - A well-executed brand will attract
strong, loyal customers. They will continue to
support you and your brand for months and years
to come. One loyal customer who truly loves your
products, will spread their influence and introduce
new customers to your product and e-commerce
business.

TRUST - When more customers get to know your
well-executed brand, they will begin to trust your
products and your e-commerce movements. To
build trust you must give your customers a reason
to use your products.

PROTECTION - Branding protects you from
competitors who want your success. Without it,
they will have no problem making clones of what
made you popular and claim it for themselves.
They can carry the same or similar products but
they won't be able to take your style and originality
away.

Sevena will help you build a memorable BRAND!
If you want to drive the best results for your
business, you must invest in a brand that drives
people to learn more about your business.

At Sevena, we're a full-service digital marketing
company that specializes in website design and
creative branding.

If you're ready to start building your brand,
contact us online at www.sevena.com.my or
send us a whatsapp at +60 12-408 9063 to
speak with a strategist.

We look forward to helping your brand grow!

SEVENAXA

HNETWORKS



COMING IN

» 407

JUNE 2024 e
THE UNITED  Youcanachieve extraordinary

things with extraordinary potatoes.

E ; I a I I E ; O I From frozen to dehydrated, fresh table-stack to chip
stock. the LS. is dedicated to de ivering the largest and
nost consistent selection of high-quality potatoes and

z i-‘- =t
e R - nEE A . _ A
4 ) - Y # £ £ 5 - | ¥ | IF [
l-}"-.'ur.. e 7y T mfs " . Q U ! I I T Y yotato products to feed your needs. It's this tradition of
1 f 1 excellence that creates unrivaled texture and taste you can
L ¥ :

always count on.

© L K 8

s
f'—ii't'ﬂ f"!.
' ;-ﬂ; (==)

e

= . €« Discover how the U.S. potatoes difference
k{‘ \‘ T, can make a difference for your business.

Potatoes USA (Malaysia Representative)
Total Marketing Solutions Sdn Bhd

]

31-G, Jalan OP 1/1, Pusat Perdagangan One Puchong, 47160 Puchong, Selangor, Malaysia



CONVOTHERM

www.chefonic.com

CRAFTED BY

Nestle.

100% TASTY

PLANT-BASED GOODNESS!

In response to a rising demand for sustainable and healthy eating,

Nestlé® Professional brings you a whole new category of plant-based
meal solutions with HARVEST GOURMET™.
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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

PROFESSIONAL

"

Adabi Consumer Industries Sdn. Bhd. YHL Trading (kedah) Sdn Bhd co N s I STE N T Do U B lE
Advance Sincere Seafood Ascott Hotel Gurney Penang B 0 I lE D c H I c I( E N
FLAVOUR EVERYTIME

Chef Works Apparel Sdn Bhd Cititel Express, Penang 1
Chefonic Kitchen Equipment Sdn Bhd Cititel Penang
Contra Enterprise Sdn Bhd DeView Hotel, Penang
F & B Equipment Dorsett Grand Labuan
Greenchef Sdn Bhd Flamingo Hotel, Penang
GST Finefood Sdn Bhd G Hotel Kelawai,Penang
Hai's Food (M) Sdn Bhd Hampton The Beach, Penang .
Harp Heng Sdn Bhd (Q-WARE) Iconic Hotel, Bm, Penang
Kewpie Malaysia Sdn Bhd Ixora Hotel, Penang g
H
Meat & Livestock Australia Lexis Suites Penang g
Nestle Products Sdn Bhd Ozo Georgetown ,Penang %
Sin Heng Lee - Apple Brand Soya Sauce The Light Hotel f:‘
Welbit Asia Pacific The Wembley, St Giles Hotel Penang
Cash Fong
Taste and aroma Less preparation Easy to
from real chicken time dissolve

All information are correct at time of printing

Apologies tendered for any names that may inadvertently been omitted
polag i Y y For more culinary inspirations, @ 1-B00-88-3433 @ www.nestleprofessional.com.my o NestleProfessionalMy



www.chefonic.com



