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Whenever we ponder the true meaning of
the "universe", its beginning and its end
(the Alpha and Omega), we often wonder
what we believe we know. And finite as we
are, all our knowledge and understanding
combined is but a grain of sand among
the infinite cosmos: And yet so often, we
tend to see ourselves as the center of the
universe, believing that we are omniscient.

Scientists and philosophers, thinkers and
theologians have two opposing views on
this subject: "The Big Bang Theory" - the
belief that the universe came about by a
polarizing explosion resulting in a cosmic
complexity encompassing a myriad of
stars and galaxies light-years apart; and
"The Creation Doctrine" - the belief that
the complex universe did not happen by
chance, but was designed and created by
'God Almighty". The first theory relies on
scientific observations and conclusions,
while the latter relies on unwavering faith.
Many believe that the two are opposing
views, simply because science requires
concrete proofs, guided by the principle
"To see is to believe". On the other hand,
faith is "Believing without seeing", the trust
extended from the core of one's being.
Here, we let our readers decide.

Taking a closer look at the majority of
the Nobel laureates, including some
of the greatest scientists of all times:
Leonardo Da Vinci, Archimedes, Galilie
Gallileo, Isaac Newton, Marie Curie, Rene
Descartes, Robert Boyle, Alfred Nobel,
and Albert Einstein to name but a few, we
will realize that they are and have been
believers in the existence of the Creator.
And, their works must have been driven
by their faith to discover the many marvels
of the creation thus better understand the
wisdom of its creator. Faith and scientific
inquiry can and should actually co—exist
as man explores the expanse of the great
cosmos, now known to be infinitely more
vast than ever previously imagined. This
is best expressed by astronaut James B.
Irwin during the Apollo 15 mission in 1971
that "l felt the power of God as I'd never
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felt it before". And, may | add to this a
quote that "the awareness of God is the
beginning of wisdom".

But be it science and/or faith, the
undeniable truth remains that man has
been given dominion over all the creations
between the sea and the sky, heaven
and earth. And as such, should we not
be constantly reminded to appraise
our performance as the manager of our
universe in whatever context we see?

So for our first issue of 2014, we chose the
theme "In the Beginning" as a challenging
topic for our illustrious writers and
creative contributors, hoping that their
imaginations will herald and inspire within
us all a tumultuous "Big Bang" for the New
Year.

And as an added bonus in this issue,
we present two fascinating features:
Argentina and its amazing wine regions;
and the Tour de France destination Le
Cordon Bleu Paris by our quintet of "Chef
par Excellence". The wonderful, thrilling
experiences we report from these two
contrasting regions further remind us of
the importance of being accountable
in our management of the bountiful
provisions available to enrich our lives.
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"I didn't see God looking into my space cabin window, as | do not see
God looking into my car's windshield on earth, but | could recognize
His work in the stars, as well as when walking among flowers in a
garden. If you can be with God on earth, you can be with God in

— astronaut James McDivitt (orbited the earth 62 times)
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Awardees of
NWC 2013 "Chef par Excellence’
"Tour de Paris and Le Cordon Bleu
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By Doreen

As NWC 2013 "Chef par Excellence" Culinary Competition came to a climactic close, a new journey began for
the 5 awardees. The outstanding culinary "quintet" was accompanied by 4 officers from NWC as they embarked

| | { L F on a "Tour de Paris" right after the competition. The quintet represented the finest of Chinese chefs to meet their
counterparts at the legendary Le Cordon Bleu culinary institute in Paris, France.
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Eiffel Tower Photo Courtesy of 58 tour Eiffel Restaurant



60

L

Behold, Le Cordon Bleu Paris

Founded in 1895, Le Cordon Bleu is
recognized as one of the world's leading
and most prestigious culinary institutes.
It is also known for its comprehensive
programs on tourism, hotel and restaurant
management. With 40 schools operating
in 20 countries around the world, Le
Cordon Bleu prides itself with a population
of over 27,000 students from more than
70 countries worldwide. Set to open in
early 2014 is Le Cordon Blue Shanghai.
The much awaited opening already has
a line—up of enrollees from different parts
of China. The new instituted in Shanghai
was established to meet the increasing
demand for hospitality and culinary
education of students and aspiring
culinary professionals in China and Asia,
and the number keeps increasing.

The century old head quarter of Le
Cordon Bleu Paris housed in one historical
building may not be as grandiose as
the campuses of its branches overseas.
However, the hallmark set by the school
in the culinary circuits in France and the
world over has been continually raising
the bar of culinary excellence year to year.

Our Chinese delegation was warmly
welcomed at a ceremony especially
set for us. The reception highlighted
the coming together of the eastern and
western chefs for better understanding
and appreciation of their culinary
pursuits.

Led by Damien Julia, Academic
Director of Le Cordon Bleu, the
welcoming party was composed of Ms.
Kaye Baudinette Ms Catherine Baschet
and a team of distinguished chefs,
namely Patrick Terrien, Patrick Caals,
Marc Vaca, Jean-Frangois Deguignet,
Olivier Boudot, Xavier Cotte, Olivier
Mahut, Pascal Quéré, and Jean-
Jacques Tranchant. The multilingual
gathering, in English, Chinese, French
and "chef's language", proved to be an
unforgettable moment for everyone.
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Cooking Demonstration

The exchange program arranged for our visit included
three rounds of cooking demonstration by selective
students of Le Cordon Bleu (from junior to senior years).
The presentations included cold and hot dishes, pastries
and desserts. Without saying, the iconic macaroon was
something to look forward to. The program started with
Chef Marc Vaca showcasing the Basque cuisine with his
"Basquaise", a traditional dish of tomatoes and a variety
of red peppers. The two and a half hour activity had
everyone experiencing the joy of tasting and learning
different regional flavors.

The iconic French macaroon, as demonstrated by Pastry
Chef Nicolas Jordan, illustrated the refined art of pastry,
more specifically the patience and skills required in the
preparation of the caramelized banana macaroon. "There
is no specific baking time for the macaroon because
equipment and the baking environment, including
humidity and temperature, vary from place to place, time
to time. You need to closely observe, touch, and feel
the delicate changes taking place" Nicolas emphasized.
The decoration can be another work of art using sugar
as the ingredient. Here, the devil is in the details and
so is beauty. The interactive session had the Chinese
chefs engaged in the magical craft of pastry and dessert
making, from which secrets and the minutest of details
came to light.
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Graduation Ceremony

Graduate Ceremony

Attending the school's graduation
ceremony for Culinary Arts Diploma
came as a surprise and an honor for us.
The ceremony was held at the Cercle
de I'Union Interalliée at rue du Faubourg
Saint—-Honoré on November 15th. It was a
glorious moment for some 80 French and
international students to go on stage and
receive their well-deserved diplomas.
And, we rejoiced with them.

Half of the graduating students were from
Asia and the Middle East: China, Japan,

Chef Lily with Chef Patrick Terrien

Korea, Indonesia, India, Saudi Arabia,
and the U.A.E. It was heartening to
see students from diverse cultures
united as one in the pursuit of culinary
excellence. This brings to point that
food is indeed the unifying factor of
different races, colors, creed and
religions. We congratulated the
graduates as they embark to become
the new generation of chefs in shaping
the future of global gastronomy.

Headed by Mr. Damien Julia, the
ceremony was attended not only by

Chinese Chefs with'Mr. Damien'Juli and Teachers

the graduating students, but also by their
proud parents, relatives, and friends. As
the graduates were called on stage for
their accolades, we had our own moment
of recollection, back to our school days.
Little did we know that our presence,
representing China and its best chefs
and magazine, gave the event its special
mention and significance.

The Medal and the Ribbon

In 1578, King Henri IIl of France
proclaimed the Order of the Holy Spirit.
The Knights of this order were identified

by wearing a blue ribbon with a cross.
This elite order set high standards on
matters of the table. Soon the blue ribbon
became synonymous to skills of the
highest caliber in culinary arts and craft.
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Our quintet of Chinese "Chefs par Excellence" receiving certificates of recognition
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Culinary Communication

To really know a dish, one must thoroughly
understand its ingredients. The visit to the
market guided by Chef Patrick Terrien was
an enlightening trip. The market is among
the hundreds around the city of Paris,
composing an inseparable genre of the
Parisian lifestyle. The downtown market
we visited was packed with people and
merchandise. An incredible wide selection
of herbs, spices, seafood, vegetables,
fruits, sausages, cheeses, and snacks
made up the site, scent, and sound of the
place. Succulent French oysters freshly
shacked were offered for our tasting. Each
heavenly slurp was like kissing the sea,
warming our spirits in cold November.

Buying became an impulse for us at

the market. And so, we returned to the
school with heaps of ingredients which
Patrick helped selected. Now, it is our
Chinese chefs' turn to show their creativity
and skills. And perform they did with
the random ingredients bought from the
market. Inspired by the earlier works of
their French counterparts and challenged
by the new environment, the Chinese
"quintet" came forward to showcase their
craft.

Recounting the "Chinese chefs' Act" in
detail will always be a joy, blow by blow.
Approaching noon, our chefs began with
a platter of oysters covering the universal
truth "simplicity is beauty" on the plate.
With just a few dashes of lemon juice on
the beauties from the sea, place a few

tinctures of light soy sauce and wasabi to
perk, nothing was left by the spectators on
the platter after presentation.

The oyster odyssey was followed by
Mediterranean flair: Gnocchi with Spicy
Tomato Sauce. The oriental "bite" in the
sauce and a twist with French sausage
were a surprising delight, switching from
Italian to Chinese was a moment much
awaited for. Our Chef Steven unleashed
his culinary charming with his Stir—fried
Shrimps, Shanghai style. The dish wooed
many French palates and hearts, as
spectators started to pour. Chef Steven
indeed made a record for himself with
the simple yet stunning Shanghai dish
in stealing the show from the French,
including their hearts.

On this, Catherine Baschet, Development
Manager of Le Cordon Bleu Paris,
declared: "Such great team work among
all the chefs has never happened
before. We all know how difficult it for
divas to work together in unison!" We
had Catherine to thank for as a gracious
champion and guide through our trip.
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58 Tour Eiffel Restaurant

Savoring Paris

Our schedule was hectic and mostly
engaged in cooking and eating. Thanks
to Catherine, we experience the joy of
Parisian gastronomy, including the feel
of French lifestyle where food is at the
very core. French gourmet, especially its
haute cuisine, is known throughout the
world. But staying close to tradition and
exemplified by Le Cordon Bleu Paris,
our "Tour de Paris" and experience was
genuinely French.

And should there be another trip, revisiting
some of unforgettable places will certainly
be a must. Among these is Josselin, a

bistro for the best crepe in town. The
cozy restaurant is indeed petit with a
tiny kitchen next to a small dining room
for only 30 people. Two chefs and two
waitresses serve a continuous line of
diners line up outside waiting unmindful
of the winter cold.

Another place worth many returns is Le
Petit Sommelier, a restaurant famous
for its food and wine paring in an
interior of art deco. Pierre Vila Palleja is
the son of the owner, a young talented
sommelier hoover around to ensure
that pairing of wine and food is made
perfect. Dishes worth mentioning are

the Mushroom Cream Soup, heartwarming
and simply savory; and the Duck Fillet
with Foie Gras with duck cooked three
ways. Both dishes come with its layers of
flavors and textures. And not to be missed
is the Three Childhood Desserts. Each
bite evokes the child in us.

Last but not least, dining at the 58 Tour
Restaurant on the Eiffel Tower was a
thrilling experience totally out of this
world. VIP guests need not queue while
others wait in endless line. Dining with a
romantic view of Paris by day or by night
ensures an unforgettable experience
down memory lane.
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Dinner at Le Petit Sommelier
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