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I. Memo to the Board

22" June 2004

Dear President Metz and members of the WACS Executive Board,

| am pleased to send you the June monthly report of activities and statistics from WACS
member countries in the Asian region.

Believe you have received the minutes of the regional WACS congress in Korea. We
sent out all the minutes to all the attending members by email on 11 May 2004 and also
in a package by post, which included a CD with all the presentations and data. We have
asked for the members to give us input of what's happening in their countries.

We have received replies from all countries except North Korea to the questionnaire we
sent out earlier this year to the Asian region. North Korea’s email and phone contact
details are not available, and we have not heard from the North Korean Chefs at all.

We are still waiting for an official letter regarding World Chefs Day which we will send out
to member countries in our region. Hope we can get one from the president or from Bill
Gallagher soon, so we can start planning and gaining support for this great event!

| have managed to put together the information | think is necessary to communicate to
WACS, and hope that you will find it useful in the management of the association. We

aim to produce this report by the 15" of every month in order to keep you regularly
updated, and for further news about what Singapore chefs are up to,

Yours Truly,

Frank A Naesheim

Printed June 2004 3
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Il. Regional Membership Updates

The following chefs associations in Asia have already responded to the general
membership questionnaire we sent out in April (see Appendix A).

Indian Federation of Culinary Associations
China Cuisine Association
Hong Kong Chefs Association

Association of Culinary Professionals Indonesia

All Japan Cooks Association

Chefs Association of Malaysia
Chefs Mauritius Chef Association

Myanmar Chef Association

Les Toques Blanches (Philippines)

J.fxmwe Singapore Chef Association

@ Korea Cooks Association (S. Korea)

@ Chefs Guild of Lanka

\w Thai Chefs Association

The compiled data was given to Peter Knipp and is on the website already.

Printed June 2004
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Il. Regional Member Ship - Asian Countries

The present member status in Asian:

Grand Tota of 110'931 Members

Countries Members %
South Korea 80000 72%
Japan 17000 15%

China 10000 9%

Sri Lanka 1000 1%
Malaysia 900 0.8%
Singapore 657 0.6%
India 600 0.5%
Mauritius 200 0.2%
Indonesia 120 0.1%
Myanmar 121 0.1%
Hong Kong 184 0.2%
Thailand 84 0.1%
Philippines 65 0.1%

Member by Country

Japan, 17000

India , 600

China , 10000
Mauritius , 200

Indonesia , 120

Myanmar , 121

Hong Kong, 184

Thailand , 84
Philippines , 65

Sri Lanlka, 1000

Malaysia , 900
South Korea, 8000

In South Korea, the chef's association is run by the government. It is compulsory for any
chef to be a member of the association after the college or culinary school, therefore the
membership in Korea is very high. This is not the same as in other Asian countries,
where membership is voluntary.
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lll. News from the Region

HONG KONG
Western Cuisine Trade Test Raises Industry Standards

A Western Cuisine Trade Test System that has been just released will €elevate
professional standards and ensure that Hong Kong chefs are qualified for the jobs they
are asked to perform. While testing at thistime is voluntary, any chef who has passed the
exam for either level of the trade test (see below) will be certified to possess the
necessary qualifications. This will take out the guessing game when hiring chefs for
Western cuisine. A similar test for Chinese cuisine chefs has been established for the
Chinese catering industry.

The long-awaited trade test was developed by the Hospitality Industry Training &
Development Centre (HITDC) of the Vocational Training Council (VTC) in cooperation
with the German Chamber of Industry and Commerce, KoblenzGermany. In addition,
several prominent Hong Kong industry professionals, including Florian Trento as
chairman, Fritz Sommerau, Perry Yuen, Klaus Mager, Bruno Burg, Marco Avitabile,
Daniel Wettling, Hans Peter Kilchhofer and Jochen Kern were involved in the
development of the test.

This trade test system is approved and recognised by all the European Union countries. It
enables chefs specialising in Western cuisine to establish their professiona credentialsin
Hong Kong and overseas. It comprises:

Certified Cook:

Minimum requirement — siX years relevant work experience or one year full-time
Certificate (HITDC or equivalent course with minimum of 1200 hours in food
preparation training) and a minimum of three years relevant work experience. Must
complete relevant certificate in hygiene and safety (Basic Food Hygiene Certificate for
Hygiene Supervisors)

Trainer Chef:
Minimum requirement — Certified Cook Qualification; minimum 24 years of age.

Master Chef:

Minimum requirement — Trainer chef qualifications and relevant certificate in hygiene
and safety. Eleven instructors in Western Food Preparation were the first ones to be
awarded the * Certified Cook’ qualifications on 27 March 2004.

Thefirst level trade test for Certified Cook is now open for application to in-service chefs
in Western cuisine and will be conducted in July 2004. For more information, please
contact Hans Rudi Nussbaumer at (852) 2538 2227.
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MALAYSIA

Feedback on the monthly chefs tables organised by the Chefs Association of Malaysia
(CAM) is encouraging — the evenings becoming more popular as members have found
them to be a good opportunity to interact with colleagues and enjoy with good food at the
same time. New expatriate chefs in town been are invited to attend these gatherings to
help them get orientated in Malaysian culture. Local chefs also learn a lot through these
networking opportunities, so both ways, it's a win-win idea. All are welcome! Contact
chef KK Yau at kkyau28@hotmail.com for details.

The Culinary Association of Malaysia, Penang Chapter will have their annual dinner on
21 September 2004 at 7pm at the Eden Seafood Village, complete with award
presentations, live music and games. Don’t miss out if you're in town.
Here are some quick details of chefs on the move in Penang.
: Beh Aik Aun is now the executive chef of the Copthorne Orchid Hotel, Penang
Abdul Azid is now head chef at Naza Hotel, Penang
Lim Hock Kool is back to Sunway Georgetown, Penang
Owen Emuang now Sous Chef at Tanjung Bungah Hotel
Chef Johnno is now in charge of the Slippery Senoritas Café & Bar, Penang

Malaysian Chefs Seafood Seminar

Chefs Stig Drageide (Grand Hyatt Tokyo) and Jostein Medhus (Timbuktu, Stavanger)
worked hard to accomodate all the Malaysians who wanted to sample the fresh seafood
from Norway. On the Indian scene Chef Krishan Lal a the Tg restaurant has been
working on Norwegian Salmon recipes in the Inidan cuisine since last fall. Lal is the
Asian Chef of the Year in Malaysia., was launched in front of 90 people.

The Norwegian domination of the culinary scene in Kuala Lumpur ended with a chefs-
seminar where 100 Malaysian chefs were invited to a demo with chefs Drageide and
Medhus. They showed their Malaysian colleagues various dishes .

PHILIPPINES

The Philippines recently underwent presidential and senatorial elections, held once every
six years. These are operative to the country’s economic climate and effect the future
state-of-affairs of our hospitality and culinary industries. The results are not final yet but
we are confident that imminent proclamations will reveal the right winners — particularly
for the top positions. Political landscape aside, a midyear the Les Toques Blanche
Philippines have some positive things to report. When it comes to the F& B industry, they
have taken matters into our own hands, so to speak, and are going ahead with a thrust to
put life back into the association. The local chapter had admittedly lost some of its
momentum over the last three years after having been recognised as one of the most
active chef’s associations in Asia. Towards accomplishing this revival, they held a chefs
table meeting on 24 May 2004 to examine possible courses of action on how to go about
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it. The response has been most positive thus far, and they will publish news of resulting
activities in the next issue of CW. Meanwhile, they are also making preparations for the
upcoming Chefs On Parade, scheduled for 7 to 9 October 2004.

MYANMAR

Oliver Soe E Thet, president of the Myanmar Chefs Association and former executive
chef is now the general manager at the idyllic 11""-century Bagan Hotel in Old Bagan, a
town that is home to some of the most interesting cultural heritage sites in Myanmar. The
resort property where he now works consists of 108 one-storey teakwood buildings with
inlaid sculptures of mythical figures al connected via brick pathways.

MAURITIUS
President of the Mauritian Chefs Association (MCA), Murday Gopalsamy, writes:

“Mauritius has been very sad with the sudden departure of Chef Nastilli, and the big
shock did prevent us from participating as a team in the Food&HotelAsia Culinary
Challenge this year. Nonetheless, three of our members — Noel Chelvan and Vivek
Bhaugeerothee from Le Cannonier Hotel and Ravi Gokoola from Le Mauricia Hotel — did
still visit the show to represent Mauritius. They returned home to share with us the good
impression they had of the overall organisation of the exhibition and competition. We
need to continue to build international relationships with chefs and open doors for our
younger generations to be able to live in this global village, through opportunities such as
these.

“Meanwhile, an interesting professional relationship has been established recently
between chef Ra Batoosam from the Le Cannonier Hotel in Mauritius and the Radisson
Hotel in Chennai. He is training there now, and in the near future an Indian chef will be
coming to Mauritius to experience working life here.

“Despite our good progress in the tourism and economic sectors, some medical issues are
becoming crucial at this point in time as 20% of our adult population suffers diabetes,
35% have hypertension, 30% are obese and 55% have been found to have dangerously
high levels of cholesterol. In such an environment — eating freshly cooked food to cope
with our daily rat race of a life is becoming a must. Hence, one of our colleagues, Mrs
Mansoorah is launching a recipe book on healthy eating.

“As part of our country’s ‘African Week’ at the end of May, the MCA was privileged to
host as our guests chefs from various hotel schools in Africa (among them old friends
from Kenya Utalii College), as well as Norbert Gillmayr, one of the oldest chefs | know,
who visited us for two weeks. We also had the pleasure of welcoming chef Craig
Cormack, vice president of South African Chefs Association, who stayed at the Veranda
Hotel during the festival. To bring al these chefs together, MCA committee member
Alan Payen hosted awonderful cocktail at his restaurant Le Bon Choix.”

Printed June 2004 8
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In addition, the Chef Association of Mauritius preparing for a fund raising dinner
on Saturday 26th of June 2004 . World Chefs day activities are also being planned
in Mauritius, such asa culinary competition on 20th October 2004.

Printed June 2004 9
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SINGAPORE

Educational Programmes

Singapore Chefs Association (SCA) committee member Kenny Kong organized the
association Educational Programme for 2004:
The 1st educational trip was to the Delifrance bakery on 15th April, and saw good
response.
The 2nd educationa trip was to the Junshin sushi factory on 15th June with over
40 chefs in attendance.

The Singapor e Junior Chefs Club (SJICC), spearheaded by Jasmine Ng
Main points from a recent committee meeting:

Jasmine has reported that to date, there are 270 paid members, both from Temasek
Polytechnic and the Singapore Hotel Association Tourism and Education Centre
(SHATEC). Mathew Yim expressed that SHATEC will fully support the SICC.
There was a second membership drive in June 2004.

SCA president Otto Weibel suggested that Jasmine could look at publicizing the
SICC logo. The logo has been designed and approved by SCA committee and will
be used for all future name cards and letterheads.

Jasmine will be proposing a 2004-05 budget to submit for SCA approval.

Peter Knipp suggested that SICC news should be published on the SCA website,
as well as in a newdetter. SICC to liaise with SCA publicity manager John
Sloane on the this.

The World’s Longest Popiah (Singapor ean vegetableroll)

Held on Tuesday 8" June 2004 at the Singapore Changi General Hospital as part of the
hospitals HomeCare Assist Fund programme, this record-breaking event marked the entry
of our 206.32 meter long popiah into the Guinness Book of World Records. This beats
the 108m long popiah cooked by Thomson Community Centre two years ago.
Participating were 130 hospital workers and 270 chefs, including members of the newly
formed Singapore Junior Chefs Club. The monster vegetable roll was created in 45
minutes using 670 kilos of ingredients, including 180 eggs and countless popiah skins. Of
course, the best part was eating it!

For pictures of this event, please cut and paste the following URL into a browser.
http: //community.webshots.comv/scripts/misc.fcgi ?action=invitePickup& uri=album/1506

69425rGGUde
Printed June 2004 10
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IV. Competitions

World Pastry World Cup in Chicago, USA

As of this time, a pastry team from SCA is preparing to leave on 26" May for Chicago,
USA for the Pastry World Cup. Kenny Kong, Executive Pastry Chef for Swissotel The
Stamford is their team manager as well as a judge at the competition. Gottfried
Schuzenberger, excutive Pastry Chef of The Grand Hyatt Singapore is attending as a
judge.

Chef Kenny Kong has worked on the training schedule for this competition, as well as a
budget statment and sponsorship proposal. The team has liased with chocolate producer
Win Sin Singapore for sponsorship. John Sloane worked with chef Kong on providing
cargo and baggage assistance for traveling.

Further news of the Singapore team (and other Asian teams that participated in the World

Pastry Cup, if any) and results of the competition will be included in the July 2004
Continental Director’s report.

Printed June 2004 11
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V. Financial Issues

Outstanding payment for Indonesian Chefs Association isin progress.
We are till trying to make contact with the North Koreans.

Kindly advise us on the procedure of chasing for outstanding fees from our member
countries.

For your reference, here is a chart of the annual fees paid by members of all local
associations, converted in to US Dollars for comparison purposes.

Member Fee Per US$

180.00

160.00

140.00

120.00

U 100.00

$ 80.00

60.00——

40.00—

20,004 ‘|7
0.00—— T T T T -I T T .'77

Indonesia India Mauritius Singapore Philippines China Sri Lanlka Myanmar Malaysia Hong Kong Thailand Japan

@ Korea

Ja
pan
060 60 23 11 26 75 53 10 0 10 65 26 12 170

Indonesia India Mauritius | Singapore | Philippines| China SriLanlka | Myanmar | Malaysia (Hong Kong| Thailand
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VI. Committees and Leadership Issues

We are pleased to confirm the Philippines Chefs association Les Toques Blanches
(Philippines) has been reactivated in May 2004.

| also had a meeting In Indonesiafrom 5 —8 June 2004 to get familiar with the problem
and issues and will feedback the results to you shortly.

World Chefs Day Declaration Letter Required

This issue was brought up and agreed upon by a number of participants at the WACS
Asia-Pacific forum in May. An official declaration letter from the president and Bill
Gallagher is needed for submission to individual country governments in order to apply a
licence to cater for such a large event. This is necessary and urgent — | hope you
understand the need.

Comprehensive minutes from the Asia-Pacific Forum are available on the official WACS
website (www.wacs2000.0rg) under the section “ Official Documents’ —“Minutes”’.

Printed June 2004 13
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VII. Communications & Contact Info

The following Asian Country Contacts were updated on 22 June 2004

Name Position Association name Tel Fax Email
WACS
Mr. Alan Palmer advisor 24/1 Kirimandala Mawatha (94) 11 2871838 (94) 11 2863059 alan@palmtecservices.com
All Japan Cooks
Mr. Shiro Deguchi President Association (81) 354737241 (81) 354737244 info@ajca.jp
All Japan Cooks
Mr. Kunihiko Seto Secretary Association (81) 354738173 (81) 354737244 k-seto@gol.com
Hisatoshi Vice All Japan Cooks
Mr. Utsunomiya president Association (81) 354737241 (81) 354737244 info@ajca.jp
Australian Chefs
Mr. Roger Sayce Committee Association (61) 7 55405258 (61) 755414135 mail@bsc.gld.gov.au
Chefs Association of
Mr. K.K.Yau President Malaysia (60) 3 40437777 (60) 3 40436868 kkyau28@hotmail.com
Norafandi Abd Chefs Association of
Mr. Malek, CFBE Secretary Malaysia (60) 3 89262828 (60) 3 89252953 fndlien@yahoo.com
Chefs Association of
Mr. Peter Lim Treasurer Malaysia (60) 342918463 (60) 3 42918463 cammsia@tm.net.my
Vice Chefs Association of logarajah@signature.countryheight
Mr. S Logarajah president Malaysia (60) 3 89443452 (60) 3 89432666 s.com.my
Madhawa
Weeradabadda | Adminstrative
Mr. na Director Chefs Guild Of Lanka (94) 11 2552098 (94) 11 2552126 sales_Colombo@bhilton.com
Mr. Gerard Mendis | Chairman Chefs Guild Of Lanka (94) 11 2552098 (94) 11 2552126 sales_Colombo@bhilton.com
Duminda M
Mr. Weerasekara Secretary Chefs Guild Of Lanka (94) 11 2552098 (94) 11 2552126 sales Colombo@hilton.com
Mr. Zhang Shiyao President China Cuisine Association (86) 10 66094510 (86) 10 66062700 | ccas@bijta.gov.cn
Mr. Wang Jiagen Secretary China Cuisine Association (86) 10 66094194 (86) 10 66062700 | ccas@ccas.com.cn
Mr. Shang Dexia Treasurer China Cuisine Association (86) 10 66094198 (86) 10 66062700 | ccas@ccas.com.cn
Vice
Mr. Su Qiucheng president China Cuisine Association (86) 10 66094185 (86) 10 66062700 | ccas@ccas.com.cn
Cooks Association
Democratic Poeples
Mr. Ri Chan Ho President Republic of Korea
Tresurer Fiji
Mohamed Chefs
Mr. Faruk Association Fiji Chefs Association (679) 6725730 (679) 6725722 mohammed_f@namaka.fntc.ac.fj
Hong Kong Chefs
Mr. Perry Yuen President Association (852) 2 5827180 (852) 25837769 perryyuen@hkcec.com.hk
Hong Kong Chefs
Mr. Angus Cheng Treasurer Association (852) 91014780 angus@teca-consulting.com
Vice Hong Kong Chefs
Mr. Rudolf Muller president Association (852) 22031388 rudolf.muller@disney.com
Indian Federation of
Mr. Manjit S.Gill President Culinary Associations ifcasecretary@hotmail.com
Soundararajan Indian Federation of
Mr. P. Secretary Culinary Associations (91) 44 28131170 (91) 44 28131475 | chefsoundar@yahoo.com
Indian Federation of
Mr. MS Gupta Treasurer Culinary Associations (91) 11 26116161 (91) 11 26876060 | ashoknd@ndb.vsnl.net.in
Vice Indian Federation of
Mr. Tarun Dacha president Culinary Associations (91) 11 23010211 (91) 11 23010625 | tarundacha@hotmail.com
Vice Indonesian Chefs
Mr. Max Chin president Association
Mr. Min Su Kang President Korean Cooks Association (82) 2 7341545 (82) 2 7341544 ikca@ikca.or.kr
Secretarie
Ms. Grace Moon Traslation Korean Cooks Association (82) 2 7201815 (82) 2 7201852 food2000@sife.co.kr
Soon-Hwa
Mr. Shin Secretary Korean Cooks Association (82) 2 7341545 (82) 2 7341544 ikca@ikca.or.kr

Printed June 2004
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Woung-seon
Mr. Moon Treasurer Korean Cooks Association (82) 2 7341545 (82) 2 7341544 ikca@ikca.or.kr
Sang-cheon Vice
Mr. Park president Korean Cooks Association (82) 2 7341545 (82) 2 7341544 ikca@ikca.or.kr
Mr. Othmar Frei President Les Toques Blanches (63) 2 8403771 (63) 28920129 ofrei@werdenberg.com
Gopalsamy Mauritian Chefs
Mr. Murday President Association (230) 4133907 (230) 4138772 murday.gopalsamy@I|apirogue.mu
Mougam Mauritian Chefs
Mr. Pareatumbee Secretary Association (230) 4133907 (230) 4138772 mougam@intnet.mu
Vijranand Mauritian Chefs vijranand.kallooa@lecocobeach.m
Mr. Kallooa Treasurer Association (230) 4133907 (230) 4138772 u
Mooroogen Vice Mauritian Chefs
Mr. Coopen president Association (230) 4133907 (230) 4138772 mcoopen@bchot.com
Oliver Esser Myanmar Chefs (95) 1501123/ (95) 1501123/ angel@myanmar.com.mm /
Mr. Soe Thet President Association (95) 6 160032 (95) 6 160032 olbaghol@bagan.net.mm
Myanmar Chefs
Mr. U Than Lwin Secretary Association (95) 1 723675
Vice Myanmar Chefs
Mr. | Andreas Vogt president Association newbeach@myanmar.com.mm
New Zealand Chefs
Mr. Grant Jackson | Committee Association (64) 3 4425630 (64) 3 4429042 dine@boardwalk.net.nz
Regional
Director
Mr. Glenn Austin Pacific P.0.Box 1044 (61) 3 54806935 glenn.austin@bigpond.com
Secretarie
Ms. | Wendy Wang Traslation Royal Norwegin Embassy (86) 10 65322262 (86) 10 65321502 | acnsec@public.bta.net.cn
Singapore Chefs
Mr. Otto Weibel President Association (65) 64315069 (65) 6338 1446 otto.weibel@raffles.com
Jasmine Ng Singapore Chefs
Mr. Sor Kuan Secretary Association (65) 6780 5904 (65) 6785 1258 sorkuan@tp.edu.sg
Singapore Chefs
Mr. Randy Chow Treasurer Association (65) 67312145 (65) 6738 1025 rchow@meh.parkway.com.sg
Eric Teo Thiam | Vice Singapore Chefs executivechef@orchardhotel.com.
Mr. Lye president Association (65) 67347766 (65) 67396703 sq
Marco P Overseas
Mr. Bruschweiler Coordinator Thai Chefs' Association (66) 2 3991099 (66) 2 7493933 thaicook@loxinfo.co.th
Jamnong
Mr. Nirungsun President Thai Chefs' Association thaicook@loxinfo.co.th
Waipop
Mr. Saepueng Secretary Thai Chefs' Association thaicook@loxinfo.co.th
Mr. Chailerk Noilert | Treasurer Thai Chefs' Association thaicook@loxinfo.co.th
Somsak Vice
Mr. Rarongkham president Thai Chefs' Association thaicook@loxinfo.co.th
The Association of
Culinary Professionals
Mr. Cholld Effendy | President Indonesia (62) 21 8215495
The Association of
Culinary Professionals
Mr. Gordon Fairley | Secretary Indonesia (62) 21 5702202 (62) 21 5702202 chef@hotelsahidjaya.com
The Association of
Bambang Culinary Professionals
Mr. Murtianto Treasurer Indonesia (62) 21 3522728 bambangmurtianto@lkafood.co.id
The Association of
Vice Culinary Professionals (62) 21 7943077/
Mr. Andika president Indonesia 57988888 (62) 21 57988833 | nandaO4pst@yahoo.com
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IX. Activities

Activities

2004

June 23-25 FHC South China Guangzhou China www.fhe-sc.com
July 5-7 Culinary Challenge Hotel Asia Male Maldives www.lecs.biz

July 16-18 Hotel Show Colombo Sri Lanka

July 28-29 Hospitality Dinner Grand Hilton Hotel MLA BB Seoul Korea

Aug 5-6 Hospitality Dinner Dusit Inya Lake Hotel MLABB Yangon Myanmar
Aug 20-22 Profood Colombo Sri Lanka www.lecs.biz

Sep 9-10 IFHS 2004 International Food & Hospitality Show MLA BB Bangkok Thailand www.besallworld.com
Sep 14-17 FHC Food & Hotel China Shanghai China www.fhechina.com
Sep Hospitality Dinner MLA BB Manila Philippines
Oct 17-20 IKA Culinary Olympics Erfurt Germany

Oct Middle East Junior Culinary Challenge Dubai UAE

Oct 20 World Chefs Day

2005

Feb 20-23 Gulf Food Dubai www.gulfood.com
March 2-4 Food and Hotel Korea Seoul Korea www.fhko.com

Mar 15-17 FHC Food and Hotel China Beijing China www.fhcbeijing.com
Apr 6-9 Food and Hotel Indonesia Jakarta Indonesia www.pamerindo.com
Apr 18-29 World Gourmet Summit

May 10-13 HOFEX Hong Kong SAR www.hofex.com
June 23-26 Culinary Art Colombo Sri Lanka
Aug 24-28 9" WACS Asia Pacific Forum MLA BB 3“ Regional Final Gold Coast Australia
2006

Mar 12-16 32™ WACS Congress Auckland New Zealand www.nzchefs.org.nz
Apr 25-28 FHA Culinary Challenge Singapore www.foodnhotelasia.com
April World Gourmet Summit

Sept 10" WACS Asia Pacific Forum Thailand

2007

Sept 11" WACS Asia Pacific Forum Malaysia

2008 33" WACS Congress Dubai UAE

All queries about the administration and management of WACS Asia member countries should be directed to Mr Hugo

Schwarz, who is assisting Frank Naesheim in all administrative matters and communications.

Hugo Ernst Schwarz
General Manager -Executive Chef Airline Catering

Snorre Food Pte Ltd

15 B Duxton Hill

Singapore 089598

Tel : 65 6538 3303

Fax: 65 6538 0104

H/P: 65 96155208

E-mail: hugo@ snorrefood.com.sg or : sales@snorrefood.com.sg
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