World cui

Now you can sample food by 13 celebrity
chefs without stepping out of Singapore -
the World Gourmet Summit Masterchef
Safari will bring them to you

By TEE HUN CHING

ONE way to feast on the gas-
trnnumicche%;eiatli);r;s af
t ot 15 o
t'fulgnwnrld, but you wguldm
to pay through the nose,

An easier way to am&e
their specialities is at the
homegrown World Gourmet
Summit's (WGS) Masterchef
Safari, where you pay just
$290 for a spread.

Sinee its debut in 1997, the
event has been a sell-out high-
light every year.

This year’s safari is no dif-
ferept — it is also fully
booked.

Gourmands here crave for
the epicurean odyssey that
takes them to different restau-
rants, each serving a course by
a different masterchef.

Each safari takes in about
30 ‘F‘umph' s .

cope e growin
demu.nd,P organisers of thE
summit have increased the
number of safaris from six last
yvear to 10 this year.

In town for the week-long
gastronomic adventure,
which kicks off today, is a stel-
lar cast of 12 world-class culi-
nary artists,

Mr Francis Poulose, -
al manager of Feter ipp
Holdings, which is co-orga-
nising the World Gourmet
Summit with the Singapore
Teurism Board (STB), says:
“Instead of having Singapor-
eans %Ife.w these chefs, we
bnnﬁ:m chefs to them in the
cam of their own country.”

Contrary to popular belief,
the safaris are not led by
Just ﬂﬂe well-heeled crowd ei-

er,; nec 8.

Students, tourists and
foodies from all walks of life
are also hungry for the experi-
ence.

“Basically, it's anyone who
has a pmg,n for.'ﬁzxd. Th
don’t sign up just becanse thg
is a premium event, but be-
cause they want a taste of
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something good and differ-
ent,” he says. ]

'Il'ﬂe.urgam‘qe:mmr' the
world every r for “master-
chefs who g'mre excelled in
their field and made a name
for themselves in the culinary
world”, Mr Lim Chwee
Seng, STB's director of events
AT T e

The buzz that they pick up
from the industry ving
also helps them ideﬁgge To-
iape-:t‘we talents, says Mr lg::m-.
(ol H

For instance, after getting
wind of two promismgesy?ﬁ
ney-based Japanese chefs, the
sulnmit's organisers trackes
the pair down quickly.

S]:.mbestd als Hﬁrusnunhn;
Inukai and MNori i ]

&nm_g?dn@'_mkﬁm i
famed for its Japanese-
French cuoisine, will pam-
pering diners’ palates at -
taurant 360.

Mr Lif.::l.'adds: b § Eﬁ- ‘wi! |
looking maste! a
have attained internationa
stature, we also try to balance
the representation from
across t'i'lx?e. globe,

“This is to ensure that
there is variety in the selection
of cuisine and ecalinary styles
presented.”

Past culinary luminaries
who have graced the summit
include celebrity chefs Tet-
suya Wakuda from Sydney
and Charlie Trotter from Chi-

This, say the o 1sers, 18
important in elevating the sta-
tus of the event. b |

Saygs Mr Pouloze: “When
we first started, everyone
would “‘What's the World
Gourmet Summit?’ |

“But after five yesrs,
have a whole network of chefs
and culinary contaects who
have been involved in it a
who can help spread the
about the event.” |

- To sustain the whiff of nov-
elty, several new themes m;%
developed for the Masterch



-

will be the tracking down of good food.

. =
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Where: Restaurant 360 at

Ome Fullerton

What: Enown affectionately
as Haru and Nor, thangmruf
rising stars are hehi

!ﬁm 'I:'I.I.IEInE mﬂ

dﬂbmmhmchwﬁmm
riised = buzz among erities
and gourmands alike,
Thatmehaﬁmetmwgs
whe was working

t:el rity chef 'I’arhm
akuda, dined at TWBF
om's Ampersand, where

i-mwuhaaai
The friendship blossomed
and when the latter decided to
strike out on his own, he invit-
join him.

Tegsﬂtmbfmafuﬂdm al

[ artist

musician also owns @

famous Green Tes House,
Hermunammfaaed

Ban:l;ai, spuﬂaﬂ,
ﬁ:maﬁomlwitﬁm i

m SAMPANTHAVIVAT

g

colebratodl it b ths oo
a renowned restaurant caflad
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The pair, Haru (feft) and Nori, will
” aﬂlu'l':&mnta.f:%atﬁna

your

!.rt:ﬁ the Wi that
j?‘hu wﬁﬁﬁfﬂ% arn

Eiteqrhna'bﬁanmarﬁ
E-} ﬁ:“{oumm ra.tl_l:%e b
Tribune.

hug?ﬁ mzm;]ﬁ
The Ivy Fward [nwg
aa:u:l
ns Mmagarine in-
ifuctzﬂ into the Fme“ﬁ‘i’ﬂn;
Hall of Fame in 1996 by the
Mation's Restanrant Mews.
Culinary lmellernceulda,
the :nfbaikan man is nJaq»
q =

H&hluadagrmmhm

£ d for arﬁn
frummi?l?:ulah: ]Sﬂ'm-n g
A1 n Thailand, a mast i
detéma in international relu»ﬂ '
tions at Tokyo's Sophia Inter-
national University in Tokyo,
& master’s in )
seience and, later, a PhD in'
Asian affairs at the University |
of Chicago, i |
DAVID LARIS

(Loriclem)

ile. WhﬂmTﬁmﬂThnFullEﬁ

u: Austrafian-horn Larig -
iz the Ean.n behind Mezzo i ?F
famed dmgnerp Terrance
Conran and una of Enrope’s

?l! h.aﬂmuk :tyie is un-
usnal and  comtempor;
Aamn, Mediterranean “5
Middle Eastern creations
hmmﬁ}rmmniyﬂmﬂ

ﬂmhpaﬂ#plﬂﬁlﬁnﬁr
alter working at
pr!-stl IS astnhhthenta

out South-east Asin
inclu Mezzaluna Manda-




 Celebrated chefs Arun Sam

Fin Oriental in Macau, BR's
irascerie in Honghkong and
Press Club in Hanoi.
Using only the freshest in-
dients is a culinary phi
aphy instilled in him by his
dfather, he says,
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thavivat (from left) and Marcus Samuelsson
‘Iil?ﬂm.tha United States, and David Laris from London.

MARCUS SAMUELSSOM
(U54)

‘Where: Mezzaf at Grand Hy-
att Si Te

What: America's most talked-
about celebrity chef ia also the
youngest chef everio receive a

three-star rostaurant roview
twice from The New York
Times in 1995 and last year.
He was also named the
Best Rising Star Chef by
America’s prestigious James
Beard Foundation in 1995
and named one of The Great
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Pa and Sergl

Chefs of America by The Culi-
m::,rlnm_:tabaafﬁmmu.
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cuisine a frezh interpretation.
Tao top it off, he has a]sF

last }m,afen:t that i.s unproec-
edented in the culinary frater-
mity.

PHILIPPE PADOVANI

(USA)

Where: Blu at Shangri-La

Singapore
hat: Famous world-wide
his i -

ears’ experience iz hest
wn for his signature

Mﬂpﬂlﬂlﬁmjrﬂr
ber of Hawaiisn Hegional
‘Wine Bar in Hawail,
SERGI AROLA

(Span)

What: A1 A3, the Spaniard
won  the ﬁtﬂnn reative
Haute Cuisine by Young
Chefs in ] a:nﬂwas ]ne:i
Seope h;r ﬂm Immmim:ﬂ

h?&i‘%ﬁ“mf'%‘?‘“‘,

Wherae:
ers Sea-
Reatau-
ranl at The
Ritz-Carlton
Mlllema Bin-
What: After 13
menting with é‘? t:h a.mi
Epaniah restanrants
such as two-Michelin-star
s S N
1ous
ce, Senia now rules at The
Ritz- o in



