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(L to R) Jasmine Ng, Nicole Wong, Jason Low, Kong Kok Keong,
Yen Koh, Douglas Tay, Team Coach Ivan Yeo
Singapore, 9 April 2008 – The IKA or “Culinary Olympics” was carried out for the first time in Frankfurt on the Main in the year 1900.  Every four years, this biggest and most traditional culinary competition, which takes place in Germany, will see 28 nations from all over the world competing for the Olympic victory.   Singapore Chefs Association (SCA) is pleased to confirm that Singapore’s national team will be joining the twenty-eight other nations from culinary powerhouses from Europe and North America at this prestigious competition in Erfurt, Germany.  After months of arduous selection and training, SCA has announced the following chefs who will represent Singapore at this competition:

Olympiade der Korche 2008 will take place from 19 to 22 October 2008 in Erfurt, Germany.  The contest enjoys an excellent reputation as a non-commercial competition on the international culinary scene.  Objectives of the competition include testing the skills and achievements of professional cooks, demonstrating the development and progress of culinary arts to a wide public on a practical level, providing a platform for ideas and suggestions as well as nurturing young culinary professionals.

Each team will compete in the Cold Food Exhibition and Warm Food Competition in the Restaurants des Nations over two intensive days.  The seven-member teams must comprise of one team chef, four chefs de cuisine and one patissier.

Singapore’s national team members are all winners in their own rights.  Please see below for their illustrious achievements:  

	Captain
	Yen Koh
Research Chef
Unilever Food Solutions

	In eleven short years, Yen lays claim to six Gold Medals in several international competitions.  Under his captaincy, Singapore’s national team won Gold Medal at WA Oceanafest 2007 Perth.  


	Member
	Jason Low
Culinary Instructor
Sentosa Tourism@Academy

	With 15 years of culinary experience, Jason Low is a multiple-award winner.  Most recently, he was one of the 7 team members for the Expogast 2006 held in Luxembourg, Germany, which the team came in Overall 2nd runner up.


	Member
	Douglas Tay
Sous Chef

Equinox Complex

Fairmont Hotel Singapore


	Douglas acquired nine years of immense experience at the former Westin Stamford & Westin Plaza.  He played an instrumental role in the launch of Equinox Complex and overseeing the kitchen brigade.  He captained the team for the MLA Black Box to be held at the Emirates Salon Culinaire 2008 Dubai.


	Member
	Kong Kok Kiang
Senior Sous Chef

Grand Copthorne Waterfront Hotel
	Kok Kiang was the Team Assistant for the IGEHO 2005, Switzerland and Expogast 2006, Luxembourg.  He is very committed and passionate in his professional.


	Pastry Chef
	Nicole Wong

Pastry Chef

Swissotel The Stamford

Fairmont Hotel Singapore


	Starting from the tender age of 18, Nicole’s passion for pastry arts made her one of Singapore’s brightest stars.  Gracing the cover of The Straits Times in 2003, Nicole’s creations have won her numerous awards and accolades in the international arena.



	Team Manager
	Jasmine Ng

Culinary Instructor
Temasek Culinary Academy

	A veteran with more than 29 years of impressive track records, Jasmine has led Singapore’s national team in 2005 and came in Overall Champion National Team.  Apart from winning over 20 awards globally, Jasmine has also served on judging panels at various international competitions.



	Team Coach
	Ivan Yeo

Corporate Chef
Park Hotel Group

	After more than 22 years of culinary excellence, Ivan will impart his invaluable experiences to the 2005 national team.  Ivan’s most notable achievement is to represent Asia in the 9th Bocuse d’Dor World Cuisine Contest at Lyon, France, in 2003.




On behalf of the Singapore Chefs’ Association, we wish to thank the following SPONSORS who have supported the Singapore National Culinary Team for the IKA2008 in Erfurt.  We hope more sponsors could walk together with us on this path toward great success and achievement; in making SINGAPORE proud!

Convotherm Singapore Pte Ltd
Indoguna (Singapore) Pte Ltd

FoodXervices

Somerville (Singapore) Pte Ltd
Nestle

Narumi

Friedr. Dick GmbH & Co. KG

Ruiter Far East

Euraco Finefood Pte Ltd

Swiss-Treats Pte Ltd

Ng Ai Poultry

About Singapore Chefs Association:

Founded in 1984, SCA is a family in which all members of Singapore’s culinary profession can belong.  This professional body provides knowledge and encouragement to individuals, offering a host of opportunities for young chefs to hone their skills at local and international competitions.  SCA represents the interests of over 600 culinary professionals and around 350 junior chef members.  The association believes in promoting the culinary arts and providing better education for culinarians through its extensive network of international chefs around the world.  SCA is responsible for the guidance and promotion of Singapore’s Culinary National Team in food competitions worldwide and renders its culinary expertise by providing judges for these international competitions

For more information on sponsorship, please contact Eric Teo at mobile: 98431013 or Jasmine Ng at mobile: 9791 2520 / sorkuan@tp.edu.sg
Jasmine Ng

Team Manager 2008
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