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PENANG GOVERNOR TUN ABDUL RAHMAN ABBAS
BIRTHDAY CAKE
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The Malaysia Book of Records The Malaysia Book of Records

Biggest Cake Tallest Cake
Size: 1,008.89 sqm il Vs Height: 11.36 meters

Diameter: 6.36 Total: 20 tier
meters
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Later in 2018, Michael had an idea to found Malaysia Culinary Masters Association. It is not easy to form
an association in Malaysia, especially when there are already a few similar associations that time.
Fortunately, along his journey, he found himself a lot of friends that are ready to give support. With
everyone's help, Malaysia Culinary Masters Association was officially registered in 2019. Michael as the
founder president became the former president until 2020. He says young people like him thirty years
ago needs a platform for them to perform, so he decided to form this association. In addition, the
association also works as a platform to introduce job opportunities for chef nowadays. Whenever a
hotel or restaurant has a job offer, they could just contact with the association for the experts. In other
way, a young chef could get a job recommendation from the association, especially during the Covid-19
pandemic, where the unemployed rate is high. Besides, the Malaysia Culinary Masters Association also
have a function to provide professional knowledge and information about this career to young people
without experience.
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8 Tier Wedding Cake Royal Icing
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IDEA AND DESIGN CREATED BY

MASTER CHEF MICHEAL OOI
#0045 B T R A% 5 AR

CHOCOLATE BROWNIE
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PINEAPPLE WITH FRESH KIWI
2 |

ICE BURGER BUN

VANILLA HAT WITH HONEY
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GINGER BREAD
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FRESH FRUIT TARLET#7 & 4% % 4

SWEET PASTE:

CAKE FLOUR =500 GM
BREAD FLOUR = 500 GM
ICING SUGAR =100 GM
ORANGE SKIN =1 NO |
VANILLAPASTE=5GM .5 |
LEMON SKIN = 1 NO <43
LEMON PASTE = 5 GM :
UNSALTED BUTTER =250 GM
FRESH EGG =2 NO

MILK POWDER =1 TSP

VANILLA CUSTARD FILLING:

FRESH MILK'=2500 GM
SUGAR = 500GM
VANILLA CUSTARD POWDER = 400GM
FRESH EGG =10 NO

MALAYSIA
7 RECORDS

AUGUST 2005




FRESH FRUIT TARLET7 &f 4 % 4%
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Waffle %+ % x5

WAFFLE 7
250gm. Butter

200gm. Icing sugar 2 .

4 no. Egg TOURIST MALAYSIAZ001&2003 ¥t

Vanilla essence .,
1% tsp. Baking powder
500gm. Fresh milk

b k.
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WORLD CLASS MASTER CHEF
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FRESH FRUIT WEDDING CAKE
Aot R FRRB R




FRESH STRAWBERRY WITH CHOCOLATE @
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DOUGHNUT BERLIN
PEAE & L A0 H S

DOUGHNUT BERLIN

500gm. Bread flour
500gm. Cake flour
450gm. Fresh milk
2 no. Egg
250gm. Butter
150gm. Sugar
60gm. Fresh yeast
1/2 tsp. Salt

5 no. Egg yolk




ONION QUICHE FILLING L UL

5000gm. Bread flour
1000gm. Cream 2000gm. Water

1000gm.  Milk 2500gm. Shortening
15no.  Eggs 100gm.  Salt

30gm. Salt

2 pinch. Pepper

2 pinch.  Paprika C e
2 pinch.  Nut mag t' i
250gm.  Gruyere cheese or Cheddar cheese " ©




Modern Bakery Products
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MINI FRESH FRUIT CAKE
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VANILLA SPONGE CAKE # ¥ %49 &%
CHOCOLATE SPONGE CAKE % /) i44% & 4
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VANILLA SPONGE CHOCOLATE CHIFFON SPONGE
EGG YOLK 1300GM
SUGAR 2300GM ESSAYROLK 12883”
CORN OIL 1000GM CORN OIL 500GM
CAKE FLOUR 2400GM COCOA POWDER
200GM
BAKING POWDER 60GM CAKE FLOUR
VANILLA ESSENCE 3 Dr 1000GM
ops BAKING POWDER 30GM
WATER
1000GM WATER 500GM
EGG WHITE 4000GM EGG WHITE 2000GM
SUGAR 1200GM SUGAR 600GM
SALT 40GM SALT 20GM

CREAM TARTA 30GM CREAM TARTA 15GM



MINI DURIAN CREAM PUFF % A7 A8 % 40ihia £

&

SEA GAMES XXI
2001

CREAM PUFF BASE

BUTTER 1000GM
WATER 2000GM
SALT 10GM
SUGAR 30GM
CAKE FLOUR 1200GM
EGG 40NOS

DURIAN PUFF FILLING

FRESH MILK 2500GM
SUGAR 500GM
DURIAN PUREE 850GM
CUSTARD POWAER 250GM
FRESH MILR 300GM

DURIAN ESSENCE

MICHAEL OOI BENG HOCK
WORLD CLASS MASTER CHEF
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BIRTHDAY CAKE




CUSTOM MADE CRUISE CAKE W3k & 2

Above was real cruise photo -
taken and below is the custom e
made vanilla cream cruise cake
made by Master Chef Ooi. 1988
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Pastry Showpie%(Sugar Work)
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sausage.

serving

Tapas & Cocktail
¥k A& R BB AR ek

Tapas

Fancy Sheep Casing

Tapas

Sheep Casing
Japanese s—»
Cocktail Pick "8 S2usaEe Cocktall Pick

Ring Sausage

Baby Spinach
=, srugula

Chili Pad

Transparent Fancy s— = o o
Cocktall Dish Wy i, %

. WY

Bamboo « i1 C()tha.ll & Tapas
Cocktail Pick i g:iz:knellf:::\;:‘ﬁ::g:ge:

Cocktail & Tapas

X - Chicken
Chicken s+

Meat Ball Kk
Meat Ball
« Baby Bitter
3 Gourd ng
Sour » =
Creme 5 E S
Sauce - "%
T Arugula
French «— e i
Loaf
Slice

«—— Yee Mee

« Tomato
Concasse

| Cocktail & Tapas
% Sheep Casing
Chicken Nurnberger Hb

- |
Transpabant e b
faney cocktail 1

Cocktail & Tapas

Shaep Casing
Chiekan Nurebargar

! »

fee plant

it

MICHAEL 00l BENG HOCK
WORLD CLASS MASTER CHEF
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Cocktail & Tapas

Chicken

. fest 8o
Bamboo %y
Cocktail Pick
Certy o i
Tomato | Fresh
¥ Bay Leaf
; /
Dill « - - Tomato
L TS Concasse
«—— Transparent
Chicken - Panng Cotta
Meat Ball Moul

Wi

«— Yee Mee

«—— Japanese
Cocktail Pick

Meat Ball Canape

Beef Meat Ball

Baby
)
e |
Holland Pea »—— = \ »
‘1“..
Spaghetti +—& ! ¥ Beef
& Py o
4 * ). Meat Ball
:7\\:{: ;;,1
Tomato g ga « . French
Pasta Loaf
Sauce Slice

MICHAEL OOI BENG HOCK
WORLD CLASS MASTER CHEF
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Jalapeno »

Cocktail Dish

Pepper

hite Fancy +

Jalapeno Pepper

Meat Ball

Beef Meat Ball

BN European Style

™
Bamboo . Cocktail & Tapas
Cocktail i
Pick Meat Ball
Dill « Fresh
Fancy . Bay Leaf
Cocktail erry »
*Pick Tomato « Yellow
Noodle
hick —_—
Mga;cB:Irl‘ g::zgreme
+ Beef
Meat Ball « Transparent Mini
— Cocktail Bow!
+ Yellow
Noodle
== German Style
Chicken
Coonrre T Euro Grill

N8 250m

EIEEED Hot & Spicy "J » | ;':"
S Chicken D W
Sploach iy k Sausage e
3 e gt
. o
R e
2 8 _’—J\ oy B »
— - Chrry L
= Rer
r— . . comn

Rectangular Plate Dressing

oo S ot

Spicy Chicken 100gm *i

Meat Ball
Spicy Sauce
Beef Meat Ball o
amboo +—|
Cocktail Pick
Arugula »——-
Vg |
4
e iy | Chili Padi

£
g{:;&s‘ tth—« Spicy Red Fre ™

Spaghetti «—— A8

+ Beef Meat Ball

Transparent Mini o »
Cocktail Bow!



1 1 ltalian Style

Pesto Chicken Nurnberger

Red Chill

11 italian Style

Chicken Cheese & Herb

Chicken Cheoso & Horb 209m

Halabreno
Pepper

herry
Tomato
Heirloom - - Thyme Chicken
b gorerl Lear Cheese &
Herb 20gm
Spaghett - .Ks Asparagus. X
Red
Whole
alapeno - Goral
satapeno | . Posto Meal Lettuce
PP iy Sauce  Spiral
. Jalapeno
Pepper
< hicken
Nurnberger Butterhead
25gm Letiuce
Dinner Plate ——————
Salad plate -

B 1 ltalian Style
Italian Fusion
Chicken Bratwurst

Shaep Casing

c Post Farfelle
N Brathurst 1009m . aete
. Sauce Pasta
Rectangular  Yellow -
Baby
Spinash MrE . Heirloom Tomato Rlats) Repper
L
:
Bird
Chili
Penne
Sour Creme Dressing Four Bean »
Sheep Casing Pepper
Chicken Bratwurst 100gm Sarea

Recangular » -
Plate

Chicken .

110gm

Macaroni -

patachio _ua

Chest Nut
I8 Mexican Style
Nurnberger
Sausage Salsa

f . Sheep Casing
Y, Chicken
E Nurmberger
5 40gm
o Tomato
Capsicum -
Red
Eggplant v Capsicun

Fancy -
Chinoss

Capsicum

. Dinner Plate

B 1 ltalian Style
Pesto Farfelle Pasta

Chicken
Euro Grin 25gm Salad

Royale
Cherry
Tomato

Chicken +
Euro Grill 25gm

=% English Style

Chicken Cheese

—

<
. Kidney.
4 Bean

=" Dinner
Plate

Sheep Casing
Chicken
Nurnberg
409

Rectangular e

E= Middle East Style

Pita Chicken Nurnberger

1000 stand
Drassing
Pita -
Broad - Mayonaise
Sheep -

Nurnberger
B59m

Tomato Red & Green
Coral Lettuce.
Dinner Plate
Arugula
Green
Coral
Lettuce

Sweet
Basil

== German Style
Sheep Casing
. Chicken
Nurnberger

Sheep Casing
ERSlon Norsberger
ogm g

5
b—. Heirloom
-
r Tomato
A g Salsa
er

Plate

MICHAEL OOI BENG HOCK
WORLD CLASS MASTER CHEF
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B 1 French Style
Smoked Chicken Vienna

Chicken Vienna
(Smoked) 110gm

Red
Halabreno
Pepper
r : -
‘ 3 Chicken

Vienna
(Smoked)
110gm
Japanese '!p
dosame F) M

‘ Garden
Dressing & Bean

Sweet
Basil Leaf

Lettuce

Dinner Plate «

== American Style
Tripple Loaded
Chicken Vienna B o ek

Chicken Vienna
(Smoked) 110gm

Cherry Tomato
Sausage Bun

Chicken Vienna + « Grain Mustard
(Smoked) 110gm

Cucumber ,

it . BBQ Sauce
Sprout
Shimeji
Mushroom Dinner Plate

B European Style
Strawberry
Chicken Vienna Salad

Chicken Vienna
(Smoked) 110gm

W‘ Parsley
s i% — . Red Onion
— A %

Strawberry

Romaine «
Lettuce

Carrot

Corn

Chicken . Cucumber
Vienna
(Smoked) n
110gm Mustard
Salad Plate «

™= American Style

Chicken Vienna Salad

Ghicken Vienna
(8moked) 110gm

+ Brown Shimeji
Mushroom
Grain
Mustard

Cherry +
Tomato + Chicken
Vienna
White Shimeji (Smoked)
Mushroom 110gm
Ry Red Onion
Lettuce

Strawberry

Glass Salad Bow!

™= American Style

Chicken Vienna
coel 2 Sausage with
Pk ; Wholemeal Slice

hicken Vienna

@
Cherry (Smoked) 110gm

Tomato
. Baby Spinach

Strawberry

L. Wholemeal
Grain

Mustard

Slice
Carrot «
Belt
Chicken o
Vienna
(Smoked
110 . Dinner
Plate

I= Spanish Style
Alfafa Nacho Chips
Vienna (Smoked)

Sheep Casing -

Chicken Vienna &L . sheepCasing
(Smoked) 100gm Chicken Vienna
(Smoked) 100gm

Alfafa
Sprout

tomato
Concasse

gS S, Nacho
Chip.

", Fish Plate
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Ingredients:

250g  Glutinous Rice

80g Coconut Milk

60g Sweet Potato

160g  Pandan Juice (Adjust Accordingly)
For Coating:

120g Grated White Coconut

Yatsp Salt

Filling:
150g Palm Sugar /Gula Melaka(finely chopped)
Method:
1.Cut 30g the pandan leave into small pieces and
blend in 180g of water. Sieve out pandan juice.
2.Peeled sweet potato and bring to steam for 15
mins.Mash while still hot.
3.For coating:Steam grated white coconut and salt
for 5 mins.Leave aside for later use.
4.Combine glutinous rice, coconut milk, steamed
sweet potato and pandan juice together. Knead
to form a soft dough. Divide into pieces.
5.Mix grated white Coconut and salt. Steam for 5
minutes. Leave aside.
6.Flatten the dough and wrap with palm sugar to
form a smooth ball.
7.Cook the balls in boiling water until float up the
surface. Remove with a slotted spoon and coat
with steamed grated coconut and serve.

MICHAEL OOI BENG HOCK

WORLD CLASS MASTER CHEF
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Ingredients:(A) B (A)

250g  Sugar 25032 18
280g  Water 28075 7K
3 Pandan leave 3 B
!‘noggredierF;t.:s:(I;’::)l A (B)
ice Flour N7
220g  Tapioca Flour 405 5#*\’}
22052 XK
708 Green Bean Flour i
560g  Coconut Milk 7052 Rty
80¢g Water 56052 il
Red,green Colouring 80%% X
D qex, SBE
Method: 1&:*
1.Mix all Ingredients (1). Bring to boil till sugar dissolve. i }i.@}fﬁ)l‘il-(l)ﬁiﬁ_l
2.Mix all Ingredients (2) before adding Step (1). Divide the TS e
mixture into 3 different coloured portions. 2-‘.2

3.Pour ¥ cup of one coloured mixture into a baking tin,
7”x7”greased and lined with paper. Steam for 3 minutes.
Complete the second layer with a different colour mixture
and bring to steam for another 3 minutes. -

MICHAEL OOI BENG HOCK
WORLD CLASS MASTER CHEF
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ME(1):
54

RS
KR 455% LT 2505%
K 1805 g 1305
¥ 18052

7¥(2):
e N 2505
Y 305
EEER) 1005
il 705
7k 705
3 605
g =) e
fisE:
1. BTG BRBIWES, 284, BTKD. MAREZE30 .
2. HINNKE, W — ﬁ_}ﬁiéﬂi%o
3. BINRT, BEME. 5%, D/
4. iR BME (1) —RRE .
5. FIAMEL (2) BT H, #3959, BINH. BRE. 2/,
6. @J:ﬁaﬂ,,“éﬁﬂzﬂﬁml_ RN, HR HEEEE .
7. HERERE, BRANESHER EKE RIS E I ER.

Ingredients(1):

Pastry Bean Paste :

Rice Flour 45¢g Split Green Bean 2509

Water 180g Coconut Milk 130g
Sugar 180g

Ingredients(2):

Glutinous Rice Flour 2509

Icing Sugar 309

Sweet Potato (cooked) 100g

Coconut Milk 70g

Water 709

Oil 60g

Red Colouring A Little

Method:

1.To Make filling:Wash and soak split green bean for 4 hour. Drain
the bean.Steam over high heat for 30 mins.

2.While bean still hot, Tranfer to a food processer add in sugar
,coconut milk and blend till fine. ‘,ﬁf

3.Cook bean mixture in a pan,stirring constantly till become a i
paste. Set aside to cool.Divide into small pieces.

4.To Make Dough: Cook ingredients(1) in a pan till thickened.

5.Add in ingredients (2) except oil,knead till combined,slowly add in
oil and knead till soft dough.Divide into small portions.

6.To assemble :Flatten the dough and wrap with filling.Then knock
out and place on banana leaf.

7.Arrange kueh on a steaming tray and steam for 5 mins over low
heat.Open the lid spray water over kueh.Steam for another 3

mins.
8.Remove from heat brush with oil. wo“;i‘cnﬂéfksg?vl[fg'r Y
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Filling : Method :

250g. White grated coconut 1.To make filling : Boil palm sugar and water till sugar dissolve. Strain
2 % tsp. Pandan leaves the syrup. ) S
859. Salt 2.Then add in grated cqconut, pandan .Ieaves, salt, glutinous rice mix
85g. Water :/Sltizewater, and continue to cook till the coconut dry up. Leave
2 tsp. Palm sugar‘ X ) 3.To make crepe batter : Cut 25g. pandan leaves and blend in 230g.
Glutinous rice mix with 1 tsp of water of water, sieve out pandan juice.
4.Combine all the ingredients for crepe batter in a bowl and mix well,
Crepe batter : strain the mixture.
. 5.Pre heat a non stick pan about 8” over low heat, pour in sufficient
160g. Plain flour batter evenly on the to make a thin layer. Cook until the sides starts
2. Egg to curl in.
Ya tsp. Salt 6.Remove the crepe and cool on a wire rack. 7.Put suitable amount of
220g. Pandan juice filling on the crepe and roll up.
100g. Coconut milk
-
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Ingredients bottom layer : Ingredients top layer :

250g. Glutinous rice 5. Egg yolk
120g. Coconut milk 130g. Sugar

80g. Water 250g9. Coconut milk
30g. Sugar 120g. Pandan juice
1/3tsp.  Salt 559. Plain  flour
22 Pandan leaves 15g. Tapioca flour
5g. Dried blue pea flower

Method :

1.Grease a 7” square pan. Line with banana leaf or parchment on the bottom.

2.Bottom layer : Wash glutinous rice and soak for 2 hours

3.Wash and boil dried blue pea flower in 100g water. Allow to cool. Then strain
out the blue ink.

4.Drain out the water from the soaked glutinous rice. Add in all ingredients for
bottom layer in a pan (except blue pea flower). Mix evenly.

5.Steam over high heat for 30 minutes. Sprinkle blue ink 2 tbsp onto the rice in
random pattern. Continuously steam for another 5 minutes. Discard pandan
leaves and fluff up the rice and press firmly.

6.Top layer : Cut 25g. Pandan leaves into small pieces and blend in 130g. of
water. Sieve out pandan juice.

7.Combine all the ingredients for top layer in a bowl and strain the mixture

8. Stir the mixture over low heat until slightly thicker. Remove from heat.

9.Pour the pandan mixture onto the pressed rice (rice must hot). Steam over
medium heat for 35 minutes. Let it cool before cutting. Use a plastic knife to
get a smooth cut.
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Ingredients : Topping :

550g. Tapioca ( without skin) 120g. Grated white coconut
100g. Water 60g. Red sugar

20g. Sugar A bit. Salt

Ytsp. Salt 1 tsp. Glunous rice flour
Method :

1.Grease a 7” square n. Line with banana leaf or parchment paper on the bottom.
Peel and wash tapioca. Cut into short pieces of halves.

2.Steam the tapioca for 30 minutes un | so .

3.Mashed steamed tapioca. Add in salt, water, sugar and mix evenly.

4.Place in the pan and press firmly.

5.Combine all topping ingredients together.

6.Pour the mix grated coconut onto the pressed tapioca.

7.Steam over high heat for 25 minutes. Let it cool before cu ng into small pieces.
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Ingredient:(A)
130g Cooked Rice (Cooled)
1tsp Wine Yeast (Pounded)

Ingredient:(B)

160g Sugar
170g Water
2 Pandan Leave

Ingredient:(C)
320g Rice Flour
180g Water

Ingredient:(D)
1 pack (4g)
2 drop

ENO
bod Colouring.

CYMELBH 00

Weld Clags Master Chef

Method:

1.Combine ingredients (A)together. Put into a glass container
and cover it. Keep aside to ferment for 48 hours.(2 days)

2.Boil ingredients (B) till sugar dissolve.Leave aside to cool.

3.Bring ingredients (C)water with ingredients (A) the fermented
rice into a blender and grind till smooth.

4.Combine step (2) and step(3) together. Then add in rice flour
and mix evenly. Strain the mixture.

5.Cover with a piece of cling wrap leave aside to prove for 10
hours.After add in ingredients (D) ENO and mix well.

6.Add in food colouring. Pour the mixture into cups (pre-heat
the cup).Steam over high heat for 15 minutes.

7.After steaming, let it cool and then release the kueh from the
cup
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#E(1): Ingredients(1):
ﬁﬁ;ﬁ g (1)

205% Hoon Kueh Powder 20g
AR 607 Rice Flour 609
R 4052 Tapioca Flour 40g
X 1305 Water 130g
g‘%;g /zéf% Alkaline Water Y tsp
- Coconut Milk 80g
#HH2) : .
ﬂH’E( ) 170 Ingredients (2):
BEEnt 2K Palm Sugar 170g
7K 3005 Pandan Leaves 2 piece
Water 3009
#E(3): HRE
SE B4k 605 NEE V4 FERL—HRFRE ) . Ingredients(3):
ik For Coating: Grated White Coconut 60g. Add % tsp of
B salt.
1.8 77 A 1 1. i EhER, Steam for 5 minutes.

2.8 —EEAB RIS, 5.
3.ﬁﬁ*ﬂ(Z)—@ﬁ5*%5@,@5@)%,@)\(1)ﬁ%ﬂﬂ—ﬁ#iﬁ] Method:
4 BEABRIA ENRRRO0SE R, i smE | rooes 8 10 sauate pan.Line with parchment
SLES 2.Combine all Ingredients(1) together in a bowl.
3.Combine Ingredients(2) together. Bring to cook till
the sugar dissolved. Strain the mixture.
4.Pour the mixture into Ingredients(1) and bring to
cook for a while over low heat.Pour into a steaming
tin and steam for about 30 minutes. Leave it to cool
and cut into small pieces before coating with
grated white coconut.
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Ingredients(1): Pastry
23g Rice Flour
90g Water

Ingredients(2):
1259 Glutinous Rice Flour
159 Icing Sugar

50g Sweet Potato (cooked)
35g Coconut Milk

35g Pandan Juice

30g Oil

A little Green Colouring

Filling:

250g White grated coconut

80g Palm sugar (Gula Melaka)

Y tsp Salt

2 slice pandan Leaves

80g Water

2 tsp Glutinous Rice Flour mix with 20g of water
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Method:

1.To Make filling: Boil palm sugar and water till
sugar dissolve. Strain the syrup.

2.Then add in grated coconut, pandan leaves,
salt, glutinous rice mix with water, and continue
to cook till the coconut dry up. Leave aside.

3.To Make Dough: Cook ingredients(1) in a pan
till thickened.

4.Add in ingredients (2) except oil,knead till
combined,slowly add in oil and knead till soft
dough.Divide into small portions.

5.To assemble :Flatten the dough and wrap with
filling.Then knock out and place on banana
leaf.

6.Arrange kueh on a steaming tray and steam for
5 mins over lowheat.Open the lid spray water
over kueh.Steam for another 3 mins.Remove
from heat brush with oil.




Musang King Durian Glutinous Rice
(VIR R X N

<
Ingredients : =38 \ ﬂ[, = &
5009 Musang king durian (O .% o
3009 Glutinous rice ( soak for 5 hours ) -] .'/,\.O
1509 Fresh coconut milk <
120ml Water NyanG &
3 Panda leaves
Method :

1. Rinse and drain glutinous rice , steam the glutinous rice with pandan leaves
with high heat for 1 hour. Sprinkle some water and stir it every %2 hour until
cooked.

2. Prepare coconut milk, salt, sugar over low heat in a wok, stir until blended well

3. Pour the steamed glutinous rice into the wok (2) ,keep stirring until it is blended
well, turn off the heat, leave cool and serve with musang king durian

4. If prefer a richer coconut milk taste, you can drizzle a little thick coconut milk
before enjoying



Ingredients :

2 cups Basmati rice
1 % cups Fresh milk

1 % cups Water

4 Ghee
2715 Garlic (blended)
1 Onion (blended)
e G_inger (blended)
1 stick Cinnamon
1 Star anise
3 Cloves
2 Cardamom seed
4 Pandan leaves
Yatsp Chicken essence powder
1% tsp Salt to taste
Ya tsp Tu_meric powder
2 tbsp Fried shallot
Method :

1. Wash and soak basmati rice for 30 minutes.drained.
2. heat up 2 Y2 tbsp of ghee in a pot, stir fry the garlic, onion, ginger until golden brown . Add in cinnamon stick,

stat anise, cardamom seeds and cloves .
3. Put in rice and cook until the rice turn translucent. add pandan leaves, salt, chicken essence powder,

milk and water. cook the rice in a rice cooker
4. Add a bit turmeric powder, fluff the rice using a fork and sprinkle some fried shallots before serving.
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Ingredients :
5009 Yellow noodles A (for blended)
5009 Mashed potato 15pcs Dried chilli
5tbsp Cooking onl_ : 10pcs Shallots
80g Blended dried shrimp 8 clove Garlic
1 stalk Lemongrass 1pc  Nam ginger
1 tbs Fish sauce 40g  Dried shrimp 3
1500ml Water 2pcs  Candlenut (Buah Keras).
Some corn flour water for thickening ’ .__"“_-‘ _f J i
Garnish : f : -
1509 Bean sprout ?ngn?s\/sgtlgg
2pcs Red chillies (sliced) 1tbsp Salt i
5pcs Lime ,cut into wedges 6tb:p C?)riander T >
2pcs Fried tofu, cubed thsp Curr owger "™
5 Hard boiled eggs, halved 80 P Sl':: grp S
4pc Prawn fritter 3 9 gar n -
2 stalks Spring Onions 188 Jamarind slices ]
50g Fried shallots ISP ) u
Method :

1.Heat oil in a wok, saute the dried shrimp till fragrant, then add in ingredient(A). Saute until can smell the chilli's
aroma. Add in mashed potato, stir well.

2.Add in seasoning, stir fry well.

3.Add in 1500 ml water, lemongrass and soy bean paste, cook with medium heat for 20 minutes or longer.

4.Add in corn flour water and continue to cook for another 20 minutes and the gravy is done.

5.Boil the yellow noodles and beansprouts, then put in a bowl. Garnish with garnish ingredients and drizzle with the
gravy them before serving.



Ingredients:

3509 Sweet potato leave

15¢g Anchovy (wash hand drain)
3 cloves Garlic (finely chopped)
3tbsp Qi

Seasoning:
Y2 tsp Chicken stock granules
Salt for taste

Method:
1.Prepare vegetable:Separate
the sweet potato leave from
the stems.Remove the fibrous
skin of the stems.Wash and

MICHAEL OOI BENG HOCK |
W

‘ORLD CLASS MASTER CHEF|

drain the veggies.

2.Heat 3 tablespoon of oil in
wok. Stir fry anchovy for a
briefly ,add in chopped garlic
till fragrant. Add in veggies
and seasoning. Quickly stir
fry and dish out.
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Ingredients :
A) 1Kg. Fresh kembong fish D) Seasoning
2 tsp
B) Soup 1 tbsp
1 tbsp
9 stalks Lemongrass
5 pcs
1209 Duan lesson (polygonum)
3 stalks Torch ginger 4209
ging 30g
C) Spice paste (blend) E) Shredded
1809 Red chilli 80g
10g Chilli padies -
8 stalks Lemongrass il
1309 Shallots 80g
1
10
Method :

1.Cut and clean the fish

F) 5009 Laksa Noodles
Sugar 80g Thick prawn paste
Salt
Fish sauce

Tamarind slices
Tamarind paste (soaked)
Belacan

Pineapple
Torch flower
Onion
Cucumber
Chinese lettuce
Chilli padies

2. Steam the fish until cooked. Removed the fish flesh. Set asidethe fish flakes

3.Use 3000ml water, (B) and fish flakes cook for 30 minutes

4.Drain (B) ,add in (C) , (D) and fish meat and cook for 1 hour

5.Place the laksa noodles in a bowl, topping a little of (D), Ladle hot laksa soup over laksa noodles.

Serve with a bit thick prawn paste
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"1 Heat oil and stir fry (A) until fragrant "'ll;
2 Boil water with curry paste, add salt and sugar .
3 Pour in coconut milk and add in tofu puff .

4 Cook until boil.
5 Remove and serve with yellow noodles, chicken, shrimp, blood clam, long bean, bean sprouts|
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Malaysian Satay % £ & & 3 %

Ingredients :

1kg  Chicken thigh
1 Onoin

1 Cucumber

12 Bamboo sticks

Marinated 1kg chicken :
Seasoning(A)

2 % tsp Ground cumin .
2% tSp Fennel powder MICHAFL 01

2 % tsp Coriander powder 2 "Rgaii ];Az

2 tsp Curry powder

2 tsp Salt

2 tsp Turmeric Powder

6 tsp Sugar

3 tbsp. Cooking oil

3 stalks Lemongrass (minced)
10g. Ginger (minced)

30g Shallot (minced)

Method :

1. Cut the chicken thigh into 1 to 1 1/2 inch cubes and mix well with all the
marinades (A), mix well, cover, for at least one day.

2. Grilled chicken skewers at 200°C for 25 minutes in an air-fried oven.

3. served with onions slices, cucumber and satay sauce.
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