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y Gathering of Cooks and Chefs 2008

The 14th Culinar
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The Grand Winner: Her Royal Highness Princess Maha
Chakri Sirindhorn Trophy

Swissotel Le Concorde Bangkok

Fruit & Vegetable Carving on Stage

Gold Medal Pullman Bangkok Kingpower
Fruit & Vegetable Carving Showpiece
Gold Medal Melati Beach Resort & Spa
Lucky Draw Individual Ice Carving
. 5 Gold Medal The Sukhothai Bangkok Hotel
g 0. \ Lucky Draw Team Ice Carving
3 'I,L .' Gold Medal Three Boy Team
i | =i _. - A Thai Food Restaurant Contest
7 : Y 1 - Tig | - Gold Medal The Twin Towers Hotel Bangkok
r - 3 of .COOKS and Chefs 2008 Western Type Cooking Contest
The 14th Culinary Gathering — Silver Medal The Twin Towers Hotel Bangkok
Asian Type Cooking Contest
Gold Medal Grand Mercure Fortune

World Innovative Fusion Cuisine Free Style Cooking
Contest

Gold Medal Royal Orchid Sheraton Hotel & Towers
French Cuisine and Wine Matching Contest
Silver Medal Dusit Thani Bangkok

Hot Pasta Cooking Contest

Silver Medal Swissotel Le Concorde Bangkok
Modern Sandwich Making Contest

Gold Medal The Oriental Bangkok

Duck Free Style Dish cooking contest

Gold Medal The Twin Towers Hotel Bangkok
Cake Decoration Contest: Team of 3 persons
Gold Medal Nai Lert Park Hotel

Dessert Plate Free Style Contest : Individual
Silver Medal Grand Diamond Suites Hotel

WACS Gilobal Chef Challenge: Thailand Qualification
Silver Medal The London Brew Pub
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Name : Combination of Appetizers

Jamon Pata negra ham with honey drew melon
Lamp kebab with mint yoghurt sauce

Foigras terrine with quince paste

Crisp calamari with spicy tomato coulis

1 Portion
Ingredients:
30 ogr. Jamon Pata negar thinly sliced
50 gr. Honey drew melon
ar. Balsamic reduction
ar. Parmesan cheese
60 gr. Lamp kebab
30 gr. Mint yogurt sauce
60 gr. Foigras terrine
20 gr Quince Paste
ar. Truffle oil
4 ar. Beetroot syrup
30 gr Baby squids cut ring with semolina flour
40 gr. Spicy tomato coulis (sauce)
Method:

Set up by chef style.

Combination of Appetizers

1 0 THAI CHEFS®
MAGAZINE
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Text by 1BWYIGA FSFISSIU

Ingredient

Veal Tenderloin 230 g

Egg Plant 50 g.
Asparagus 50 g.
Mushroom 30 g.
Tomatoes 50 g.
Potatoes 100 g.

Long Flat Shiraz Sauce 1/2 cup
Butter 1 T.b spoon
Mixed Herbs 5 g.

Shallot Chopped ; 1 T.b spoon

Salted and Pepper to te
Shiraz Red Wine Sauce
Beef Stock

Shallot Chopped .
Garlic Chopped ! T.b spoon

spoon

Red Wine T.b spoon

Butter 1 T.b spoon

Seasoning 1 T.b spoon
L]

Salted and Pepper to Taste
Method

Marinated Veal Tenderloin

with Mixed Herbs and Salted.
Pepper Roasted Veal Tenderloin
until Medium and Removed Into
the Plate Served with Fried
Potatoes and Garden
Vegetables with Shiraz Red
Wine Sauce

Roasted Veal Tenderloin

With  Shiraz Red Wine Sauce Served With
Fried Potatoes and Garden Vegetfables

Tsesme 11
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Text by 16WaSEUs ASENw

Cheese Kiwi Mousse
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hai kitchen to the World

Text by wA.As.UQUa Uunsny
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1. AMNKNNY

maieulaunanisisudainnisfneuenszuuniesudsende(Prior
Learning Assessment and Recognition: PLAR) @a n1sindssdfnig
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Executive Chef

Grand Diamond Suite Hotel

Conversion Of Solid Measures

aiadiouq andn axaunaasalng. ..... avui OUNCE  POUNDS GRAMS KILOGRAMS
o o a o, o & (Nearest Convenient Equipment)
AN 131 Go Inter NUUANUBL...... UNZRUDULTINIE
Go Inter fAufa. (FWNFUFAUNIATITIAI TAUYY 1 oz 30 g
snanaINatUiugusATY — 60 g
3 oz 85 ¢
Conversion Of Solid Measures 4 oz 1/41b— 115 g
To convert ounces to grams multiply ounces 5 oz 140 g
by 23-35. If you want to translate grams to 6 oz 180 g
ounces multiply by 0.035. As you can see from 8 oz 1/21b——225 ¢
the chart opposite you are soon dealing in garge 9 oz 250 g 1/4 kg
numbers of grams when you get up over 2 12 ojz 3 /4 1b gig g
pounds therefore whenever possible in our lists of 14 oz 400 g
ingredients We have converted to a fraction of the 16 oz 11b 450 g
kilogram rather than the precise number of grams. 18 oz 11/8 b 500 g 1/2 kg
It's not only less cumbersome but also more in 20 oz 1 1/4 1b 560 g
keeping with European Style in common parlance 24 oz 1121b——— 675 g
one would always s peak of a kilo raw a half for 28 oz 1341b—— 800 g
instance rather than 1500 grams* Conversion of 32 oz 21b 900 g
Liquid Measures* 2 1/41b 1000 g——1 kg
21/21b 1125 g 1 kg
31b—— 1350 g————1 1/3 kg
312 1b 1500 ¢ 1 1/2 kg
Deciliters and Liters 41b 1800 g 1 3/4 kg
Spoons, Cup- Pints and Quarts* (Nearest Convenient) 412 1b 2 kg
Ounces Equivalent 5 1b 2 1/4 kg
2 TBS 1 0z 1/4 DL sz ib 2zl
1/4 ¢ or 4 TBS 2 oz 1/2 DL £ 2 aslg
1/2 ¢ 2 2/302z———3 /4 DL 71b 3 174 kg
12 ¢ 4 0z 1 DL 8 1b 812 kg
2/3 ¢ 51/30z—11/2DL 91b 4kg
3/4 ¢ 6 oz 11/3 DL U s vzl
1¢ 8 oz 1/4 DL 12 1b 2izle
1c 100z 3 DL 141b 6 374 kg
11/4 ¢ 10 2/3 0z——3 1/4 DL 15 1b 6 3/4 kg
113 ¢ 12 oz— 3 12DL 16 1b 7 /4 kg
1233 ¢ 13 1/40z——3 3/4 DL 18 1b 8 kg
1 344c———14 0z——4 DL 20 1b oL
2 ¢c1PT——16 02— 12 L 201 Ul e ke
212¢———20 0z—6 DL us 22 Uz by
8¢ 24 oz 3 /4 DL UszLanvasuiv
312c——28 oz———4/5L;8DL
4 ¢1QT———32 oz— 1L 1 Teaspoon 1 Tablespoon| 1 cup
S¢c————— 40 oz——114DL Liquid, Fruit, 5 ML 20 ML 240 ML
6 c————48 oz——112DL Vegetable 5 gr 20 gr 240 gr
8 c;2QT————64 oz—— 2L
O o |
4 QT 128 oz 33/ L Spices, French, 19r 25 gr 60 gr
5QT 434L G
g 81 ? ?;Z :: avgyminsrvsnusous (ayulnsuaziniovina) “HERBS and SPICES”
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Roast Lamb Rack

with Mashed Potgl

and Ratatéuille
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