
life!.
'Great actor, Sean Penn.
Amazing. And not an a''*hole.
Like RLtssell Crowe'
Actor Josh Brolin (left), who starred
with Crowe in American cangster

'We live in more o;
now, where everyl
to sayrng, 'Well, hr
Jt psychologically?
you lust punched I
Film-maker Cli Eastl

Th€ pastry team
mad€ up of
chefs (from
left) Ng Chee
Leong, 30, Pang
Kok Keonp. 34.
Hoi Kuok I.24.
and Lim Choon
SSng, 33.,
snowcasrng
its (frolrt
left) sugar,
chocolate and
ice creations.
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Setfor swset success
Srngapore's pastry team
arms to make the top frve
ar a competttt0n tn lyon
huang lijie

he Singapore nationai pastry
team is aiming for a sweet fir-
ish at the prestigious World
Pasiry Cup in France on ]an
26.

Champions ofthe qualifying Asisn pas-
try Ctrp lari vear, jt hope, to flnk among
the top five at the intefnatjonJ contest,
said team manager pang Kok Keong, exe-
cutive pastry chef of Canele patisserie
Chocolaterie.

Started in 1S89, the World pastry CuD
is held once every iwo years at the interl
national Hotel Catering And Food Trade
lxhibition in Lyon and is one of the most
important contests in the pasiry wor1d.

This is the ninth time Singapore is par-
iicipating in the competiiion. Its besi re
sult was sevenih place in 1997.

The team comprises pastry chefs Hoi
Kuok I of Conrad Centennial, Ng Chee

Leong of SlrnAri-La and Lim Choon birg
ui Goodwood Park Hotel  The! were s.
lected through a competihon organised in
September 2007 by the SinSaDore pasirv
Alliance, r profes\ional grou! Lrnter the
Singspore Chefs Association.

Chef Pang, 34, who last competed in
the World Pastry Cup in ?oos, said: ,,The
team has worked extremely hard, ctock-
ing about 900 hours ofpractice_"To be in the top five and rank alonq-
side countries such as France, Belsiu;,
Italy and Japan, ali big winners in the
past, will be a huge accomplishmert.',
. W}lile IUIopean countrLes hdve t}?Lca]-
ly oomrnated the comp€ti t jor,  Asjr  rs
energing as a strong contender. At the
zooT contest, four of the five competing
Asian coDntr ies made i t  to the top 10,
with lapan cl inchmg the sold med.r l .

This year, six Asian countries, includ-
ing China, South Korea and )apm, arepar-
ucrparmg.

The Singapore team showcased its
months of hard work at a media Frevjew
i,esterday at the Canele outlet in Roberr-
son Walk. On djsplay werc two suAar and
chocolaie showpieces depicting Lmltcr
waier creatures and wildlife, as wel as a
1.5m-tall ice sculptue of a paniher.

Also avajlable at thepreviewwere tast
ing po ions of three chocolate cake!
three ice-cream c6l{es and tz dessert Dlar
ters thdi the team will have to mak; fo

. Tle competjtion is a grueling lo hour
long Bnd chet! have io create confection
from scratch. The 22 partrcjprrjng coun
trres wi] t  be ludged on cr j ter ia such a
iaste, originality of design and presenta.

A maior chailenge for the SinsaDofi
te!m, s.rjd chef Pang, wilt be adiptmr
quickly to the low humidjty and cootleml
perature oi Lyon's vinter, which will aJ-
lect the texture of confections and thr
cooki4 temperature.
. The teAm rvili head to Lyon a week be-
iore the contest io squeeze ir one last re-
hearsal there to hetp ldjust to the cookin!

On having to be away lrom home d1lr-
ing Chinese New Year, which fa s on
lan 26, chef Pang said: ,,Let,s hope our
pcrtormance will give us a Breater caLt-r€

The iop three ieams wilt be awardei
medals ard pr ize noney worth €i2,00a
(S$24,000),  €7,000 and €4,000.
lijie@sph.com.sg


