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Issue 4/2006

Dear Valued Member’s,


Warmest greetings & Best Culinary Wishes! First quarter of the year is coming to end, so many holidays and public holidays had passed; hope everything is well with all of you! The Chairman & General Committees cordially invite you to participate in all our organized activities and look forward to your feedbacks. Please find below some of the latest updates of our activities for your perusal. We strongly advise all our active members’ to send in your latest email, home & office addresses, telephone # & h/p contact so that we can interact more efficiently. Happy Reading!

Monthly Chefs Table  
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Audee & Adolf congratulate William
Fun time in Berjaya Georgetown Hotel
Yosenabe Japanese Steamboat (Gottlieb Road)
11th April 2006

Confirmed
Hotel Sunway Georgetown 



16th May 2006


Confirmed
Evergreen Laurel Hotel



13th June 2006


Tentative

Northam All Suite




18th July 2006


Confirmed

Hotel Vistana Penang




22nd August 2006

Confirmed
Crown Jewel Hotel




26th September 2006

Confirmed

Calling all CHEFS! Anyone interested to organize the next chefs table are welcome to contact Mr. Albert Goh PJM or Mr. Peter Chan PJM. Our Chefs Table is a social event organized to foster comradeship and is open to all members & industrial players, all are welcome to participate, please RSVP with Albert Goh 019-4137217 for confirmation of seat.

Cost per person: Member’s Rm28.00 & Non-Member’s Rm35.00
Memberships:
Total members:



400
Active members to date:


143
Corporate Member:


0

Diamond Corporate Member:

13

· In order to enjoy your maximum benefits you are reminded to renew your membership as per your expiry date. Any member’s who had lapsed more than 3 months would have to pay additional Rm25.00 for renewal and losses their privileges for 3 months. 
· For new members, you must be a paid up active member for minimum of three months to enjoy our association membership benefits. Please do not hesitate to contact any committee members for your membership benefits claimant or renewal. 

· All active members are requested to submit your recent email address to our secretariat for rapid respond to latest updates whether job availability and food promotions opportunities.

· Any active members who are interested to do part time duties such as Food Demo, Penang Food Promotion, any Culinary Arts Specialty demo or tutor can register your interest with our Secretariat for future attention. Be active in our activities and you will enjoy more benefits.
· AGM 06 was recently held at Club House, Acting Chairman Audee laid the plan for the year with Peter highlighted the activities that had being done over the last year. Adolf presented the audited yearend financial report with unanimous approval for the floor.

· For your info, during the last WACS Forum in New Zealand in Mach 2006, WASC had officially changed it logo & name. The new logo as listed above with “World Association of Chefs Societies” as it new name.

· At the same venue, Chef John Sloane of Singapore was elected the new Continental Director of WACS Asia Pacific 

Club House @ 26-B Rangoon Road
Operation Hour:
Tuesday to Friday from 1.00pm to 5.00pm (Closed on PH & others)

Contact:

Ms. Ooi (Administration Clerk)

Office Tel / Fax #
2268659

Facilities available included Computer with scanner & printer, Karaoke (night only), working station, meeting area, kitchen utensil & more. Bring your own F & B and your favorites VCD for Karaoke session. Those who are interested to utilize these facilities are to contact Peter Chan PJM @ h/p # 012-4733432 or Ms. Ooi for reservation.
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  The New Asia Cuisine & Wine Scene
NC&WS Jan/Feb 06 & Mac/Apr 06 issues had arrived. Please collect from our secretariat during operation hour (Tuesday to Friday 1.00pm – 5.00pm) or contact Peter 012-4733432 for outside collection.

Cake Decorating Demo
Lucky Frozen principal product RICH Cream organized a Cake Decorating Seminar for our members recently. Over 30 participants attended this important seminar. Many finer decorating tips were share. Lookout for more seminars coming up! 
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RICH Cream Chef in action

Member in concentration

Audee presenting souvenir 
2nd Penang Chefs Challenge 2006

Calling all Chefs! R U prepared to do battle? Come 7-9 July 2006 @ PISA, we will be organizing our 2nd Penang Chefs Challenge. This is “a team live cooking competition” where by 4 chefs have be cook up storm from what’s available! No pre-preparation is allowed! They have to cook up a 4 course menu for 4 persons in a time limit of 90 minutes!

For more details, please contact Organizing Chairman Peter Chan PJM at campg2005@yahoo.com
Career Talk – Chef as a Profession!
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Teachers & Students in concentration       Committees accompany Mahalingam         Panel of speakers at Q & A session
CAM Pg Chapter & CAC jointly organized a career talk for the school leavers on 31/03/06 at KOMTAR Auditorium C from 2.30pm to 5.00pm. Penang Municipal Councilor Mr. Mahalingam S/o Chelliah our guest of honor sharing his view on “Chef as A Profession.”  Bruce got the crowd excited by presenting a cake decorating demo & competition. 
New Chef in Town
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New Executive Chef Adrian Lim of Evergreen Laurel visited by our committees
On the Move >>>>> or Promoted

1. Chef Amir Hamzah was appointed Chef of The Tropical Spice Garden recently.
2. Antonio Beh was appointed Ex. Sous Chef of The Ferringhi Beach Hotel
3. Evergreen Laurel Hotel had appointed Adrian Lim as new Ex. Chef
4. Mutiara Beach Resort had cease operation temporary for renovation effective end March 2006.

5. Chef Zaidinar had left Casuarina Beach Resort
6. Chef Anizar had left NAZA Hotel

Vacancies

For latest information and updates please send an email to campg2005@yaho.com or peterosa@streamyx.com 

Coming up Activities:
1. CAM Pg Chapter Educational Tour to Food Hotel Asia 2006 in Singapore 24-28/04/06. Has you make your booking? Limited seat available. Please contact Anthony Lim at h/p # 016-4579563 for further info.
2. Lookout for our Bowling Competition scheduled in May 2006, attractive prizes to be won.
3. Follow by Pool Competition scheduled in June 2006, more attractive prizes to be won. 
4. Chefs Signature Cookbook – Calling all qualified active members e.g. Ex. Chef, Specialty Chef, Pastry Chef, Chinese Chef and etc….. to present 3 of your signatures dishes come with full recipes and pictures to Chef Audee lasted by end of May 2006, to be compiled into our very own Chefs’ Cookbook.

5. Plans had being arranged by CAM Pg. Chapter to participate in the coming IFHS 06 culinary competition in Bangkok. Calling all active members, we are looking for strong contesters and potential medal winners!!!! Please submit your interest to Chef Adolf Tan adolf@pd.jaring.my latest by end of April 2006.

Health Tips

Five Foods You Should Eat Every Day 

 

The wider the variety of the foods you eat the better chance you have to get all the nutrients needed for good health. But there are some foods with such a strong link to disease prevention and a wealth of nutrients that it makes sense to eat them every day.
1. Oranges (or orange juice): A great source of folic acid, fiber, antioxidants beta-carotene and vitamin C, and anti-cancer compounds flavonoids and carotenoids. Drink fresh orange juice, eat fresh oranges for snacks, make fruit salad with oranges, and toss peeled orange sections into a spinach salad.
2. Dark Leafy Greens: Full of anti-cancer compounds, vitamins and minerals. Contains folic acid to help prevent neural-tube birth defects, antioxidants beta-carotene and vitamin C, fiber, and anti-cancer compounds beta-carotene and lutein. Try spinach, collard greens, kale, and turnip greens. Eat raw or lightly cooked. Use in salads and stir-fry.
3. Bran Cereal (or other rich source of wheat bran): Prevents constipation, is a potent anti-cancer agent, prevents polyps, may fight breast cancer by diminishing estrogen supplies. Mix in with your other cereals, make bran muffins, sprinkle on salads, and mix into casseroles, and even eat out of hand with a mix of raisins and nuts. 
4. Yogurt (low fat, with live cultures): Supplies calcium to prevent osteoporosis, boosts immune function, fights bacteria, has anti-cancer properties, may prevent yeast infections. Make fruit and yogurt smoothies, top vanilla yogurt with fresh fruit and granola, and use on baked potatoes instead of sour cream.
5. Soy: Contains phyto-estrogens that may help relieve hot flashes and fight osteoporosis in postmenopausal women, anti-cancer activity may be antagonistic to breast cancer, source of high-quality protein. Eat as tofu, tempeh, soymilk or boiled soybeans. Add tofu to stir-fry, grill tempeh instead of burgers, and use soybeans instead of pintos for refried beans. Add chilled cooked soybeans to salads make bean soup with soybeans, use soymilk instead of cow's milk on cereal.
Note: All information’s is correct at time of printing. Any error is greatly regretted.

Prepared by Peter Chan PJM (Hon-Secretary)






