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CHIEF EDITOR’'S NOTE

. onjour! Welcome back 1o another exciting
B ssue of SHATEC Times! As the secand
B quarter of the year is soon moving inta the
"' third, we cannat help bul prass on the good-
SRS news acceterator for two fulfilling terms of
wonderful returns for Team SHATEC

The first harvest of happiness came with the news
of SHATEC ¢ successful renewal of the prestigious
G-yaar EduTrust Award for upholding high education
and service standards. While we take immense pride
im this achievement, we are equally humbled by the
faith and frust which all stakeholders accorded to
the SHATEC brand in making this possible. From the
bottorn of my heart, A big Thank You

n

A5 the saying goes, 'An apron is just 3 cape on
backwards’ April 2018's Food Hotel Asia saw

Team SHATEC muscled through a repertory of
culinary, pastry and cocktail competitions like

true blue superherces in Asia' s leading and most
comprahensive international food and hospitality
trade event. Twelve studenls personally trained and
groomed by a team of dedicated SHATEC trainars
proved their mettle against comparable peers,

and industry prefessionals alike, Inside this issue.

we biring you the ardicous bul rewarding journey
undertaken by our students in flying the SHATEC fNag

Do pol miss our special alumnj fealures, which
include an epen letter by Chef Eric Low, alsa the
President of SHATEC Alumni, as well as an exclusjve
Interview with Chaf Tuck Wai and his mentee, As
SHATEC turns 35 this year. our alumn| continue to
blaze fabulous trails in the haspitability industry with
their success stories and illusirious achisvements.
On this note. | éxtend a warm invitation to all alurnni
to join us in celabrating our 35th anniversary with
Singapoers Haotel Association (57th anniversary! on

27 September. Do refer to our social media
platforms for more updates

As always, we hope you enjoy the issue
Till we meat again

Margaret Heng
Chief Executive =SHATEC
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HOTEL ASIA

2018

Anyone can cook, but only the fearless

can be great!

cod & Hotel Asia (FHAZ018) returned for

the 40th year on 24-27th April earlier this

year at Singapore Expo and Suntec City

It was bigger and better, featuring 4000

exhibitors hailing from over 70 countries
and regions

The FHA Culinary Challenge which showcased

the créme de la créme from intense competition

in the region had SHATEC's finest culinary talents
competing in various categories namely Culinary
Challenge (Two-to-Tango and Neptune's Catch)
Pastry and Baking (Dress the Cake and Cold Plating
Dessert), and the 30th Mational Cocktail Cormnpetition
(Student Category)

Ppached Cod Roulade, Slow Baked Scallops Mousse with
Crab Meal. Sguiz ink Batter Prawn with Saffron Parsnip
Puree and Seasonal Yegatables, Shetlfish Butter Foam -
By Berwin Chow, Gold Medalist

There were grueling battles and heart-pounding
action with over 100 students helping out as service
crew and surveyors aver the three-day event. The
SHATEL team clinched a Gold medal and & Bronze
medals in the culinary category, and a Silver and
Bronze medal in the baking category

It was a humbling and bountiful experience to be
at the heart of the food and heospitality industry,
engaging with talents, industry experts and
professionals, Heartiest congratulations to the
winners, participants and trainers who had worked
hard for the competition!

SHATEC s Honours Roll for FHA 2018

30th Mational Cocktail Competition 2018 (Student Category)

= Tring Haong An - Ceriticate of Achievemnent (Finalist af the Stedent Categgryl

= Cheng, Chen - Cartilicate of Participation

Culinary Challenge - Neptune's Catch
+ Berwin Chow Sing Yong - Gold Medal
» Ken Ho Jia Hul - Bronze Medal

+ Kim Sueng Wook - Bronze Medal

Culinary Challanga - Twa to Tango

= Alex Mg Zheng Yang - Bronze Medal
+ Chew Keefe - Bronze Medal

« Jistin Chiw Yane - Bronse Medal

s Kelvin Chi Y¥u Xun ~ Bronze Madal

Pastry and Baking - Dress the Cake

« Nguyen Thi An Na - Silver Medal

+Teng Jing-Heng - Bronze Medal

« Wu Thi Hi#n [Messa) - Certilicate of Parficipation
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Tessa’s steady hands - §

during the Cold Plating

Dessert Competition

Hang An blending her
mocktail durmng the finals
1F

C e 30th National
Cocktail Competition

AnNa's
final prece
Ratatouille

Clinching
Silver during
the Dress
the Cake
Competition
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CONGRATULATIONS!
SHATEC GRADUATION
CLASS OF 2017

20nd graduation ceremany

7 at Halla The Guest

(latt) IMember of

Secretary-General

|

=
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gnts by Industry pro
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"AT YOUR SERVICE":
WHAT IT MEANS TO BE A
BUTLER TODAY

“Butler 101: Are you ready to =4
be the Alfred to Batman?”’

chold statf, not just
of the "master” but

ers incluge Naving 3

5 as if they haven't left home

] a superb luggage pac C
sEeing housed ning
al affairs. In shaort, the art of

=tus of an unforgettable guest
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FOOD TRENDS
TO BE HUNGRY
FORIN 2018!

n tha densely saturated dining scene In Singapore. rends are momentary fads
like how our favorite Avéngers crumbled to dust when Thanos spapped his

Infinity Gaunilet-clad fingers. Fram the intriguing transparent ea, chessy food
pursuits; poke bowls to the recent dirty bread and ugly pretzels = you hameit.

we 'gram il iprobably queued for it 1oof)

The rising and ever-evolving adveniurous palates of the modern diner present 2

constant challenge lo chefs, the need lo go beyond the abvious to create novel and
new tastes wilh sustainabile concepts o remain relevant in the dining scene. Ax we

salled past halfof tHe year, let us shiare with you what's the upcorming food trends
forthe rest of 2018|

#1 THE RETURN
TO NOSTALGIC
COMFORT FOOD

Diners will be craving for the
familiarity and simplicity of ther
childhood ',_'n,-jrnn\!- = recipe will

be back in voque as chefs focus
an recreating the classic local
favourites and enhancing them
through their own interpratations:

#2 LOCAL INSPIRATIONS

Wew local Inspired foods will become
dominant. Chefs coming up with these
creative dishes infused with lacal Havours
will [oak at local grown produce or
local'ingredients There will also be a
popular nse of street food but with-a
maodern twist allowing chels to put
their creativity te the table
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#3 ALL ABOUT
SUSTAINABILITY

anofruit riew Ha:'u'u-urﬁ and n.utrrti{mal d
ides, this t becomming = global trefide™

n| 5 lrnqplat\
ing.thesame

Mot 3 new trend b
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oHAT

- GUIDE

TO FANTASTIC FOOD

PHOTOGRAPHY

Simple tips on how to focus, remove

the negatives and let the creativity snap
into place (Puns intended!)

ver since Instagram, food photography became incredibly popular; providing thal platform for
anyone to showcase their delicious meals. Opan up vour albums and you'll see more of what you
had for lunch that day than your lovely grandma or pet doggo (or catl)

But how can you transform a seemingly boring plate of kopitiam “char kway leow” to @ Michelin-
starred plate from heaven? We've roped In Chef Cao Hui (aka passionate and professional pholographer) lo
give us some insider tips on taking that mouth-watering Instagrammable photo of yaur arub

NATURAL LIGHT

The best photographs are well
lit with natural light, Use what
nature gives yau- a window
light or a bright light source
to allow as much natural

light to shine on your subject
as possible. If the sun s not

n your side, direct a soft or
filtered light an your plates

haf Cao Hui

Pholo Cradiis

CHOOSE THE
BEST AND
BRIGHTEST
INGREDIENTS

Remembear how Chef Gordan
Hamsay roasts home cooks
on twitter, it's all about the
presentation and ingredients!
Blemishes and imperfections
stand out when you use
subpar ingredients in food
photography,

COLOURS OF
THE RAINBOW

Make your dish pop by adding
colours and texturas into the
mix. Naturally colourful and
compilementary tones with
foppings and accents add
dimension to your photo (say
chocolate cake, 3 contrast of
red strawberries and while
icing sugarl)
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IT'S ALL ABOUT
F1_'_HE ANGLE!

GETTING
CREATIVE
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BEHIND EVERY
GREAT CHEF IS
A GREAT MENTOR

An Interview with Chef
Tuck Wai & Chef Jack Lee

H& 2018 may be done and dusted, bul we are
stolied to feature this exclusivainterview wilth
SHATEC alumnt at Marina Mandarin
Chefs-Jack Lee & Chan Tuck Wai on their culinary

Chef Chan Tuck Wai

Executive Chef '

i L journey and aspiralions

Under tha tutelage of Executive Chef Tuck Wai, Chaf Jack
was awarded 3 G medals and Best Chefof the yeat
Award, tha very sarme award received by Chef Tuck Wai
in2012

TELL US ABOUT YOUR JOURNEY AS A CHEF- HOW DID IT
ALL BEGIN?

My parents are hawlers:and |'ve started helping out since
secondary school, Bvantually, | wentlo SHATEC

| was always passionate aboul cooking and would li
learn and understand mare about food. The journey began
at- SHATEC

HOW WOULD YOU DESCRIBE YOUR STYLE OF COOKING?

It 5-all about the produce- bringing out the freshness and
clean Havours, Keeping it simple. When | was yvounger, |
wiould focus on thetechnigue and complex Havours

Everything is perfectly done, perfectly cooked and
flavourful

FIRST IMPRESSIONS- HOW DID THE MENTORING BEGIN?

| was attached to Marina Mandarin Hatel as a trainea
-".I.”i?r my. |].’3._‘;I_|§-TII'!|‘._ lcame back o wark Tuli=time

Honestly, | did not notice Jack since thare are [ol= of staf
at the hotel. He was hardworking, eager te learn; went the
extra mile than full-timers. Gaod attitude but big 2go. Ha
was arrogant in tha past and couldn’t take criticisms wall
| gave hima hard time intentionally to humble him

Soecial thamks b Maring Mandsnin Sinpapore for prowding venue for infestew snd phofdsshosd




HOW ABOUT NOW?

He has matured definitely, but there's still room for
Impravement on skills and knowladge
HOW WAS CHEF TUCK WAI AS YOUR MENTOR?

Chel would always think of his staff first belore himsell
He's also patient and appreachable, and he'd be there to
guide and teach you bill you get it

TELL US ABOUT YOUR EXPERIENCE AT THE FHA 2018-
ANY MEMORABLE INCIDENCES?

I'm honoured (ohave participated in the competition,
getting to learn from Chef Tuck Waj and gained valuable
knowledge. It's a memaorable experience for sure

Well, Iraining was... like Hell's kitchen IL was intensively
taugh, going at it after work hours, pasl midnight. | was
nervois and afraid of Chef Tuick Waias he was vary
strict and found fault with alrmost everything I'did. But
|'m also very grateful- he was training with me without
any complamts

As a cerfified judge. theresa point In fault finding
Judages pick on'the slightest and finest details; if you
wiare your gloves: turting off the stove antlif vour plates
are:-hot and clean. The competition |s-based on 3 point
gystem where every mistake cost you a pomt

| was training Jack based on the national team level
and he has the polential beyond merely winrning a gold
madal. The challehge is what differentiates the best
chefs from the gold medallist; accomplishing all with
the least points deducted

WHAT MAKES YOU A GREAT MENTOR- YOUR HOPES
FOR CHEF JACK?

| h..:ur: ﬁnndlzeashers that guided and groomed me during
my career |'m merely paving It forward, passing down
all I've learnad

Il's too early to say tor Chef Jack now, bBut | would [ike-to
see him'grow and achieve new heights:

When | see passion with
consistency, that's the

person | want to mentor.
- Chef Tuck Wai

- A
Chef Jack Lee

Junior Sous Chef

11
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ANDEATIT!

Less is More -

the Wave of Sugarless Baking

ot gonna fie bul among all
thie dessert trends, doubling
down on sugar reduction
doesn’t sound particularly
sexy. Yel asdietary
preferences are steering towards
healthier indulgences, there's a rising
demand for naturally flavoursd swests.

As pastry chefs lake the fecus off
sugar, there s room to add nuances

in creating amazing Havours and yet
producing lighter desserts, Using lass
sugar isn't always easy because it
does more than make your food tastes
sweet, SUgar has many desirable
functionsin baking: it affects the
texture. moisture and shelf life of the
tood, So;chefs often have to.develop
creative fixes when laying low on
sugar1n fecipes such as utilizing sugar
allernativies; ranging from artificial
sugar. sugar alcohols (polyols) to
nalural sweetenars.

Artificial Sugar

Artificial sugar doesn't create the same
bulk as normal sugar. They pos s
elevated sweeteping power and leave
an unpleasant afterlaste. Hence,

"

they are often used in very small
amounts, As for polyols, they. are sweet
carbohydrates and are used volume-
for-volurme in the.same amount as
sugar Is:used

Natural Swesteners

The most commaon natural sweeteners
used in descerts are honey, stevia

[a sugar substitute thal comes from
a-planth inulin'ia natural storage
carbohydrate present in plants),
caconut palm sugarn, molasses ete. All
these sweelaners contain calories with
the exception of stevia.

Inulin

Inulin which is obtained from chicory
15 gaining popularity now as:its caloric
content is-only half of the regular cane
sugar. Its neutral taste and texturizing
properties have made a one-to-one
substitution with sugar possible. Itfise
only 21% as sweeal 85 cane sugar With
a high fiber content it has immense
ability torabsorb water which 1ssan
invaluable asset in baking

Here's our special delish recipe
for you'to try out. Enjoy!

SUGAR-F EE !
SHORTBREAD
COOKIES

You will need: -
225g butter

75g inulin b

350g Plain flour

15g cornflour

1 pc of lemaon zest

HAVE A GO:

@ Beal Butter, lemon zest &
inulin till creamy

(D) Add sieved plain flour &
cornflour to blend into a
dough

@ Roll the dough between

2 sheels of plastic to
1 em thick

D chill for 30mins

Cut inte uniform
rectangular sizes

(D Bake at 170°C for 20 mins

—
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=IO LOU,

ALUMNI 2018

Dear SHATEC Family,

It's a great pleasure fo penthis open |
of you as tho new President of SHA
ime to come, more graduateswill bepart
tamily too Our-alumni stand 5t 30K %

with mary/as glebal intusiry |e:
some of the best hospitality brands.

As a laading hospitality aducation inshiutior
SHATEC baskin the glory ol many sutcess :
by her slummi, thanks to the strong foundation an
SHA's high expectations dated from the days on.
the Nazsim Hill Campus

Thealuminl cammiltee &spiee 1o reach ol kesping

lank allas

piring young chafs hers, "What do#s the

the SHATEL =pirit alive and burming and hopes
Io tulfil the late founding EEQ, Mr, Pakir Singh's
vistori [n building eohesion among different

generalions of graduates loshare and nalwork

word CHEF rmrisan 1o vou?™ For me. it simply means
to cook, hosl educats, and feed lhe people around
you whereyver you are on this planet. It is just so
stratghtforward;

tagetner Furihermore we weuld like to invite
piast graduates 1o share storles of achievemenls
and how SHATEC had opened the door for their
journeyd

The hospitality mdlstry (sn't the easiest mdustry
e work in nor 11 s the highes! paid sitherit’s
tough, yes tut tough times don'l last. lough men,
do, Mind over matter this industry offers you'far
areater rawards @nd satisfaction than any other
youovetcome those initial lough vears of climbing
from the bottom.of your career ladder

Eric Low
| entared the doat when there's nothihg President SHATEC
glamaurizing ahout being a'chel, 3itims without Allrmni-2018
sonial media nor calebrity chafs on Masterchel Chel Actitvist
TV. Till today: after covering thres-guarters of the Founder

glebe with work travel, [ still have not

Background:

Chef Erie |Low s an aulthor, lood science enthusiast and telavision personality, He champlons Teochew heritage cooking and
has publighed 3 sward-winning cookbooks reviving many 3 traditional Teachew recipe His recent professionadl projeats and
actnnsm wark include judging at intecnational culifaty competitions; creating and providing mentorship programs to a new
genaration df young chels and advotating food waste reduction through the ereative use of iIngredients. When not hard &t
wark, he plays Teochew percussion music or spends time with his 4 pugs

Lush Epiclirean

Editor’s nole
This I=an adpatation of the full letter wrilten by Chef Eric Low, For complete letter; pleasa rafer o hilp/ fwww.shatec sg/an-
ppan-letter-from-chaf-sric-low-alumni- gresident-20 187
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Sumptuously Yours

CHARITY GOURMET
GHIT 2018 4

AT THE SAPLING

delightiul a

f @thesaplingbyshatec

@ @thesapling

narto have bo hef

utive Chef o

ngd Mr, Tan Chisan-

hands as Mr lan donate apnic pnnts
to support the special-needs community

n 1 8th May, 2018

evening oroanised by the Enabling
age and hosted by The Sapling raised
100 for Ti
towards enhancing th

and employment pre

education

2cts of persans with
tisabilities, This programme helps to fulfill
13 o

:0ns with disabilities

5 of

backing programmes in building great

empathy and inclusiveness

In Mr. Tan's speech, he rallied on the cause

[l

iave to inculcate

1 can talk, but | think

"And the wonderful thing is, all of us can do
something about it.”

¥l the Charily Gourmet Night 2018 was held 2t 7

e Sapling

nurturing 2] g and re "

vibiranl renewal of talent (n the culi

y scene-

'_-JL;|.|.:§L- are empowerad to be more than just
chefs. SHATEC is humbled to be part of this
ient evemng and agvocates for being

involved in making a difference for the




WSQ DIPLOMA IN
HOTEL AND
ACCOMODATION
SERVICES
(PART-TIME)

COMMENCING
OCTOBER 2018!

Contact enrolment@shatec.sg
for application and enquiries.!

Supported by STB SkillsFuture Study
Award* worth $5,000.00!

Call us to find out more!
“wwewskillsiuturo sgstudyawords

‘ STUDENT REFERRAL: "'
SCHEME! °

}r 3

T— = "-."'

Stand a chance to receive a Limited Edition SHATEC Ezlink Card
with pre-stored value of up to $200* for EVERY FULL-TIME/PART-TIME

student successfully referred! Find out how to qualify for your ;

gift by scanning the QR Code below!

-

2% SCAN TO FIND OUT HOW!



SHATEC

THE INTEANATIONAL HOTEL & TOURISM SCHOOL
ISINGAPORE)

o www. facebook.com/ShatecSG/

@shatec
O Shatec 5q

moments

in SHATEC

www.shatec.sg



