Flavour

of the

Two culinary talenfs here win summit’s
excellence awards for second year
running in a field of 51 contestants

By TEE HUN CHING

GOOD things do come in
Ppairs, as several culinary tal-
ents found out at the World
Gourmet Summit’s Awards Of
Excellence presentation cere-
mony.

Mr Sam Leong, 36, direc-
tor of kitchens for Jade at The
Fullerton, and Mr Aby Tan,
28, chef sommelier at Les

is, were named Asian Eth-
nic Chef Of The Year and
Serewpull Sommelier Of The
Year respectively for the sec-
ond year running,

Mr Emmanuel Stroobant,
34, also found himself clutch-
ing two trophies on Sunday
when his cosy French restau-
rant at Central Mall, Saint
Pierre, was named Christofle
Bestaurant Of The Year.
as also honoured as Chef

cars., It was launched last year
at the summit to honour top
talents in the field.

by Peter Knipp Holdings and
th'e?ingapore ourism Board.
It aims to position Singapore
as a gourmet paradise.

Said STB chairman Wee
Ee-chao: “The awards also
serve to motivate more _eag}e
in the industry to aim for the
best. This is important for a
country like Singapore, that
we offer quality value as
our competitive advantages.”

Held at The Fullerton,
Sunday’s event saw 51 F&B
professionals wym%1 for 16

5

awards, of which three are
new.
They are Executive Chef Of

The Year, Asian Ethnic Res-
taurant Of The Year and the
Martell Cognac Food & Bev-
erage Manager Of The Year.
The nomination process
began last November when
250 prominent F&B profes-
sionals, journalists, critics,
food and wine ants, and
members of food and wine as-
sociations, whose identities
kept secret, were asked to
their favourites for the
and restaurant

again by a select p Ju-
rors, who picked a winner an

toan in-

» for verifi-

Les Amis’ Mr Tan. a for-
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SWEET TASTE OF VICTORY (op): Winners and

their well-wishers savour the moment of glory.

WHAT'S COOKING (above): Asian Ethnic Chef Of
The Year Sam Leong (left) and Chef Of The Year -
Emmanuel Stroobant licked their rivals.

mer waiter at Raffles Hotel
who became a sommelier in
1996, said: “Knowing that this
: from a voting sys-

president and chief executis
officer of Tung Lok Group
who was in the running
the Lifetime Achievem
Award: “Being nominated
dr?gﬁy'aﬂ achevement in it-
self.



under the
Tung Lok Group garnered

Restaurants

two awards — Asian Ethnie
Of The 'fﬂ-t" {Qluh

Chinors) and M
L] al T
Rsian Erbme Chet OF The

Year titio.

Said Mr Leong: “Being o
chefl is no luﬂﬁer just about

ot You have
mlntgmtmtht{:- ests and
follow up an their hack.
ilaBas}rtu ust say, Hello! 'm
Sam’ to :ﬁma who comphi=
ment you,

“But to those who com-
?lam, vou have to ma
]'I.ELI' feedback pmpeﬂ;r

repeat
l:ust TIETS.. Thnta the real
Ehﬂ]]uﬂm.

Far Mr Et.tuul:lnt_ A Bcl'
gisn, his Malaysian
wife: Edins, 29, whu runs
Saint Pierre with him, is his
worst eritic. times out
oflﬁ,l'llﬂ:rnrwwhﬂmtr new
digh orsance tht b l:ﬂmesuE
with back al.' him," she sal

with a
wif.h i :hrup 4

He
just work harder at it”

* For enguiries about the
Werld Gowrmat Summit, gl

the hetline o G370 1354 during ~ Electre

affice howrs ov wigly.
e ol dgnre i
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And the winners are...

Chef Of The Year: Emmanual Stroohant (Saint Plerre)
Executive Chef 0f The Year: Christophe Megel
lfT]‘r.El Ritz-Carlton, Millenia Singapore).

Rising Ched Of The Year: Nam Quoc Nguyen

lshnmnﬂmmfur* Sam Leong (Jade)
Inniskillin icewine Chef Of The Year: Kenny Kong

{Raffles The Plaza & Swissotel The Stamford)
Restaurant Of The Year: mezzal { Grand Hyatt Singapore)
Asian Ethnic Restaurant Of The Year: Club Chinois

Christofle New Restaurant 0f The Year:
Saint Plerre (Central Mall)

Martell Cognac Food & Manager OF The Year:
Sjefke Jansen (Raffles Hotel
WMF Restaurant Of The Yaar:

Christopher Conway (mezzad, Grand Hyatt Singapore]
Screwpull Sommaller Of The Year: Aby Tan (Les Amis)

Wine List 01 The Year: Las Amis
Il!‘l‘hlm Award: M.F.S. Puri {senior
vice-pre m%hﬁmaﬁunaﬂ
Asian The Year: Road Home
mﬂl’;ﬂn Ming, Amiv Var, Sharon Soh of
A.uguxt
" Wine Iﬁﬁhmm Year: French Or New Waorld

e . Wine & Dine, Nmramber 2001 ,'I




