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Issue 12/2005

Dear Valued Member’s,


The Chairman & General Committees wishes all chefs and friends a “Happy New Year 2006”!!!!
Below are the latest updates of our activities for your perusal. Happy Reading!

Monthly Chefs Table  

Peppercorn Western. Pasta (Gurney Towel)

17th January 2006

Confirmed

Slippery Senoritas Tapas & Salsa Bar

7th February 2006

Confirmed

Berjaya Georgetown Hotel



14th March 2006

Tentative

Yosenabe Japanese Steamboat (Gotlieb Road)
11th April 2006

Tentative

Hotel Sunway Georgetown 



16th May 2006


Tentative

Evergreen Laurel Hotel



13th June 2006


Tentative

Any chefs would wish to organize the next chefs table are welcome to contact Mr. Albert Goh or Peter Chan PJM. All members are welcome to participate, please RSVP with Albert Goh 019-4137217 for confirmation.

Cost per person: Member’s Rm28.00 & Non Member’s Rm35.00

Memberships:
Total members:



394

Active members to date:


162

Corporate Member:


0

Diamond Corporate Member:

13

Non-Active Members:


212

· In order to enjoy your maximum benefits you are reminded to renew your membership as per expiry date.

· For new members, you must be a paid up active member for 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.

Club House @ 26-B Rangoon Road
Operation Hour:
Monday to Friday from 1.00pm to 5.00pm (Closed on Saturday, Sunday & PH)

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 Nov/Dec 2005 issue had arrived. Please collect from our secretariat during operation hour or contact Peter 012-4733432 for outside collection.

1st Tabasco Chefs Treasure Hunt 2005

International Food & Hotel Show, Bangkok

Educational Trip –FHM 2005, Genting Garden &Factory Tour

International Chefs Day 20/10/05

CAM Pg. Chapter Annual Dinner

International Gourmet Expo – Guangzhou, China

Coming up Activities:

1. AGM @ 21st February 2006, 8.00pm at Club House

a. Chairman & Committees cordially invites all Active Members & Diamond Corporate Members to attend our AGM dated as above.

b. The Agenda:

i. Chairman, Hon-Secretary, Treasurer Reports

ii. Activities Updates

iii. To discuss change of CAM Pg. Chapter official address

iv. Review proposal of the new combine CAM Constitution (National)

v. Other Matters
For latest information’s please contact Secretariat Peter Chan PJM 012-4733432

Chefs / GM  on the Move / Promoted

1. Chef Rajiv Srivastava had joined Mutiara Beach Resort Penang as Ex. Chef

2. Chef Bob Lee had being promoted to Acting F & B Manager of Mutiara Beach Resort Penang

3. Chef Tiger Choong had joined Slippery Senoritas Tapas & Salsa Bar

4. En. Amran Hashim promoted to General Manager of PETAC.

Vacancies

1. Sibu Island Resort at Johor, Malaysia, looking for Sous Chef, CDP, Commis / Cook. Contact En. Murniza Idris (HRE) 07-7995555 / email: sir2002@tm.net.my

2. Bakery at e-gate looking for bakers. Interested please contact Bruce Lee 019-4469319

3. Experience Sous Chef looking for job. Contact Chef Chen 012-3032582

Health Tips

Pro & Con of Soybean

All of us know that soybean/soybean drink provides good protein to our body but many of us doesn't know that there are certain days we should avoid the drink.

Soybean drinks are best consumed on hot sunny days when the sun is burning and glaring. The soymilk will give us lots of nutrients to the body, as the body is able to absorb the protein well.

However, avoid the drink when the weather is cloudy or raining. By taking the drink during such weather, the body will not be able to take in the protein thus will result in a disease called "GOUT" or "high acidic urine", due to the high protein residue in the body, in the long run.

This disease will cause pain to your knee joints and it will only be in control when you control your food intake of proteins and medications.

The pain is unbearable and usually you will have no idea what you have taken to cause the pain. Food like soybeans, ikan bilis, broccoli, spinach, peanuts, animal organs (i.e. pork liver) etc. will have to be avoided to prevent the pain from attacking.

So my friends pass this to your family, relatives and friends to keep an alert of the pros and cons of soybean milk and when it is to be taken and avoided.







