
 

 

 

 

 

 

 

 

 

memory of Auguste Escoffier, master 

of French and international cuisine,  

in both France and abroad. It pro-

motes and preserves his work and 

maintains the great culinary tradi-

tions, especially as they pertain to 

educational, secondary, higher, and 

professional training for chefs, and to 

apprenticeships, the traditional path 

taken by 80% of starred chefs. This 

book will be present to the public 

t h e  2 0 t h  M a r c h  i n  

ôCOOKING TREND 

AREAó 2010 in SIAL 

In the 2nd quarter of 2010 Escoffier 
A s i a  w i l l  l a u n c h  2  b o o k s .  

One will be done in collaboration 
with Miele for its 111th anniversary. 

The goal is to celebrate and pay 
tribute to the culinary talents in 

Hong Kong by combinding the gas-
tronomical skills of Chefs and the 
finesse of Miele appliances. The top 

Chefs of Hong Kong were delighted 
to participate and had good fun. They 
were Disciples Escoffier Hong Kong 

stars Chefs Jaakko Sorsa, Oyvind 
Naesheim, Philippe Duc, Fabrizio 
Napolitano, Vincent Thierry, David 

Izquierdo, Alvin Leung & Chris Mark. 

In the second quarter of 2010 Escof-

f ier Asia wi l l  launch 2 books. 

1st one will be done in collaboration 

with Miele for his 120 anniversary 

the goal is to celebrate and pay trib-

ute to the culinary talent in Hong 

Kong by bringing to attention the 

gastronomical skills of chefs and the 

finesse of Miele appliances, the top 

chefs of Hong Kong was delight 

participated to this adventure, they 

had good fun and é.they are Disci-

ples Escoffier chef starsé. 

2nd book is in the perfect spirit of 

Escoffier. In collaboration with 

SweetPearlÊ  [is a sweetener pro-

duced from renewable agricultural 

raw materials: wheat and corn] 9 

teams composed with a foreign & 

local pastry chef will develop recipes 

in 9 countries, they will create a new 

line of original pastries that celebrate 

taste and wellbeing  inspired by their 

own countries where they work. For 

fifty years the goal of the Interna-

tional Order of Disciples of Auguste 

Escoffier has been to honor the  

2009 was a very rich and in-

tense year for Escoffier Asia, 

we opened 6 delegations: Ma-

cao, Vietnam, Philippines, Singa-

pore,  and Thailand We intro-

duced more than 150 new 

members. Thanks to the peo-

ple behind Chairman Board for 

putting their efforts to establish 

these new Delegations.  Special 

congratulation for the Thailand 

delegation which welcomed  

more than 50 members.  

Team building  
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What is SweetPearlÊ ? 
 

SweetPearlÊ is a sweetener 
with a naturally sweet taste and 

produced from renewable agri-

cultural products: cereals. 
Beyond t rad i t iona l  sugar 

SweetPearlÊ provides the 

foundation for product innova-
tion: the range of texture you 

want, recipes with nutritional 

benefits, the intense revelation 
of flavors...  and unlimited 

c u l i n a r y  c r e a t i o n s. 
 

 



 

 

P A G E  2  

Epicurean 
dinner:  
 
The same menu served on 

the same day ñeverywhere 

that men of good taste 

may encounter themselves 

seated around the same 

tableò: that is the principle 

of the Epicurean dinners 

established by Escoffier, 

the goal of which was to 

ñdemonstrate the 

supremacy of French 

cuisine.ò  

Dominique Corby  

Epicurean diner  

2 Michelin Start Emile Jung in Greater China in coming April   

4 French Master Chef at Park Hyatt in 2009   
Disciples Escoffier is pushing 

its limits every year to make 

its Chapter Dinners, a Fine 

Dining and culinary experi-

ence of a kind. In 2008, two 

high ranked names of the 

culinary family, Emmanuel 

Souliere, Executive Chef of 

the Hilton Shanghai, and 

Michel Bourdin, former Chef 

of the Connaught (London) 

and 25 years of catering ex-

perience with the United 

Kingdom Royal Family, 

hosted the event. 

In 2009, pursuing our never-

ending quest of excellence, 

Disciples Escoffier Greater 

China was glad to invite 4 

chefs from the prestigious 

Master Chef of France Guild: 

Dominique Corby from To-

kyo, Christophe Megel from 

Singapore, Didier Cordou 

from Vietnam and, myself, 

Robert Fontana from Hong 

Kong. 

Combining a culinary lifetime 

experience and Asian inspira-

tion, the 4 celebrities created 

a French Flair Dinner with 

local Asian infusions.. The 

gala dinner was hosted in 

Shanghaiõs most contempo-

rary and prestigious venue, 

the Park Hyatt, on the 91st 

floor of the Worldõs highest 

building (name?). More than 

100 guests joined this event. 

It was an outstanding experi-

ence which will remain in 

our best memories.  Thank 

you chefs! 

his cuisine. He believes in har-

monious dishes. With an addi-

tion of daily touches to tradi-

tional dishes, he masterfully 

commands tasteful combina-

tions. Poetic visual presenta-

tions of each plate offer final 

proof that Emile Jung is not 

only an extraordinary cook, 

but an author as well! 

During April 2010, Chef 

Emile Jung will prepare a 

fabulous dinner in Beijing, 

Shanghai, Hong-Kong & 

Macao, it will be great time. 

Due to his eclectic training 

and his love for quality 

products, Emile Jung is 

always seeking innovations 

that add a personal style to 

 

 

 

 

Dear Epicurean Friends, 

Welcome to the Year of the 

Tiger. We have terminated 

the year of the Ox on the 

amazing touch of the choco-

late associated with all our 

splendid dishes. We thank 

again the Chefs Bertrand, 

Franck, Michael and Robert. 

We have created the Epicu-

rean Committee to answer 

to your expectations and 

support the best of the gas-

tronomy. The members of 

the Committee are: Aymeric 

Chandavoine (dinner evalua-

t ion) ,  Xav ier  Dor in-

Blanchard (preparation of 

the events), Fabrice Giraud 

(culinary adviser) and Pierre-

Henry Laugier (wine pairing). 

Join us as many times as you 

can for relax and intimate 

dining experiences orches-

trated by local or guest 

chefs . 

 

 

 

 

 

 

 

 

 

Chef 

Emile 

Jung . 

O N  T H E  W H E E L  F O R  2 0 1 0 !  

Robert Fontana  

Christophe Megel  

Didier Corlou  

Emile Jung Menu  

 
French Tourteau Tartar Ginger Dressing  

topped with Langoustine Carpaccio 

****  
Pan Fried Fresh Foie Gras ,Apple And Rhubarb 

****  
Poached Blue Lobster Citrus and Bourbon Pepper Sauce,  

Stir Fried Angel Hair 

****  
Grilled Beef Tenderloin, Cote Du Rhone and Orange Sauce, 

Maxim Potato, Puree of Vegetable 

****  
Sweet Pearl Chocolate Delight  

Thierry Muller   
Amis des Disciples Escoffier President  



 

 

Youth Hope Contest & Cooking Trend Area 2009 

P A G E  3  V O L U M E  1 ,  I S S U E  1  

Thanks  to all the competitors par-

ticipating to present their skills and 

talents. 6 Young Chefs from 6 differ-

ent countries came to perform their 

arts during  the òASIA YOUNG 

HOPE CONTESTó   

 A big MERCI goes to METRO, 

SOPEXA, SIAL  who did an excellent 

preparation to realize this event. The 

winner was Mister XXX from Banyan 

Tree in Sanya. This was a big chal 

 

 

 

 

lenge for these young Chefs and an 

outstanding opportunity  do demon-

strate their capabilities. Well done!!! 

Thanks  to all the people attending 

òCooking Trend Areaó from different 

parts of the world. We all were im-

pressed by your motivation and pas-

sion for what you do and you have 

been an inspiration to this show. We 

carried best memories and new im-

pressions back home! 

In order to uphold these vital tradi-

tions Disciples Escoffier in collabora-

tion with METRO has implemented a 

new program. In the Metro cooking 

training center, following the aim of 

Escoffier and according to the needed 

of Chinese Chefs working in the west-

ern kitchen, the 4 STEP new training 

Program has been created, providing a 

medium in which to carry through 

ôthe spiritõ of Disciples Escoffier. 

 One of the essential spirits of the 

Escoffier society is theõ handing downõ 

of culinary knowledge and tips from 

experienced chefs to young chefs.  

Since early 2007 Escoffier Delegation 

China has strived to uphold this tradi-

tion , however the lack of experi-

enced and trained employees, in addi-

tion to the difficulty of creating em-

ployee loyalty programs is apparent to 

all of us working in HO.RE.CA 

(Hospitality, Restaurant, and Catering).  

POJARSKY.  

On the top of that the 

winner is invited to join  

DCT University Center 

Switzerland, a Swiss Hospitality & 

Culinary School near Lucerne.  2 

weeks atten-

dance in 

their Euro-

pean Gour-

met Cuisine class (EGC) with Swiss 

Master Chef Patrick Diethelm PLUS 2 

weeks attendance in the European 

Pastry & Chocolate class (EPC) with 

Swiss Master Chef Urs Meichtry 

including the course materials, ac-

commodation & food as well as field 

trips, and excursions are offered. In 

2011 òThe Asia Gold  Chef  ó Contest will 

be launched in partnership with 

SOPEXA & SIAL. 6 selected Top 

Chefs of Asia will come to compete 

during 5 hours for the title Best Chef 

of Asiaé we will keep you update!  

In 2010 young Chef candidates from 

our 8 Asian countries will compete at 

the òAsia Youth Hope Contest 

2010õ . The  winner will have the 

opportunity to represent Asia in 

Bruxelles in 2011 and to compete for 

the worldwide Final. During the past 

months we selected the best Young 

Chef in each of the 8 countries.. 

Names and profiles will be posted on 

our web site.  In this context weõd 

like to thank Norge,  Official spon-

sors of the Asia final dish SALMON 

Award ceremony  

2009  

Asia Contest 2010 & 2011 

4STEPS [Four Seasons Educational Program] 

2010:  5 weeks in DCT for 

òYouth Hope Contest Winneró 

2011: òThe Asia Gold  Chef  ó 

http://www.disciples-escoffier-china.org/dct_university.html
http://www.disciples-escoffier-china.org/dct_university.html

