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The sixth Nestlé Professional Culinary Arts Award (CAA) hit a new 

institutions gathered to outcook each other, the highest number 
this competition ever had.

This year, the organisers had tweaked the competition format 

competitors from serving an array of culinary tour de force that 
bowled over the judges. Even with the tougher standards, the local 
young talents could still rise to the challenge. Good news indeed for 
the local food and beverage industry! 3

Event: Nestlé Professional Culinary Arts Award 2012
Date: February 16 – 18, 2012 
Venue: Management & Science University (MSU), Shah Alam
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YAP YIN KEE
Country Business Manager
Nestlé Professional (Malaysia & Singapore)

“This is the sixth time that we are organising a 
culinary competition of international standards that 

challenges only the best students from Malaysian 
colleges in the hospitality industry.”

The Cream of the Crop
Past setbacks offer valuable opportunities to learn from one’s weaknesses 

and improve. This philosophy helped Chen Kim Luen from Taylor’s University 
to come out on top in this year’s Culinary Arts Award. The aspiring culinary 

instructor is now looking forward to his 6-month apprenticeship to Chef 
Antoine Rodriguez at the Le Meridien Kuala Lumpur.

Taylors-Made Success
Farouk Othman from Taylors University College is certainly the man of the 

night as this is the second consecutive year that his protégé rose to the top. 
He reveals to us that his trade secret is recognising his students’ strengths and 

assisting them to improve in those areas.

Potential is up
“A few contestants this year have demonstrated a 
great potential in the many aspects of culinary skills, 
such as taste, texture and presentation.”
- Chef Ricky Chan Kar Leong, Culinary Chef, Nestlé 
Professional Malaysia

THE CHEFS DISH

Preparing students for the job
“CAA exposes students to the realities of being a chef: a little bit of stress, 
a little bit of panicking, and the pressure of having produced food within 

the allocated time.” 
- Chef Antoine Rodriguez, Executive Chef, Le Meridien Kuala Lumpur
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Winning isn’t everything
“In competitions such as CAA, it is not only about winning - it is about the 
competitive learning, improving and practising of skills.” 
- Chef Chern Chee Hoong

Fundamentals are important
“To be a chef, you need a strong foundation. You must know the basics as 

well as how to implement the things you’ve learned.” 
- Chef Johari

“Today’s technologies allow chefs to improve and wow the world with 
our unique cuisines.”
- YB Senator Dato’ Maznah Mazlan, Deputy Minister of Human 
Resources Malaysia

“Platforms like CAA encourage 
collaborations to increase the 
quality of our local talents.”
- Samuel Cheah, MAH 
Secretary-General

“Good communication skills and strong 
relationships allow a chef to meet future 
challenges.”
- Chern Chee Hong, CAM President
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IN THE SPOTLIGHT
CAA 2012 winner Chen Kim Luen with (L-R) Chef Antoine Rodriguez, Mr Samuel 
Cheah, Yang Berbahagia Senator Dato’ Maznah Mazlan, Mr Yap Yin Kee and 
Chef Chern Chee Hoong
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