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The types of chauengzs are var-
ied and test participants’ skills and
creativity in ingredient prepara-
ﬁuﬂ. meal preparation, taste tests

and signature dish presentations.

0 by UCSI's Hospitality
and ism Management Faculty
and headed by Asst Prof Mohamad
Fadzly Che Omar, Asst Prof Loke
Hol Weng as well as chef
Mu.hammcl an.‘iq Muizzuddin

d by
ofthefaculry.NBC upmpartld-
pants to the exacting standards
expected by the industry’s best
establishments and the discerning
tastes of food critics.

Last year, 50 teams took part in
this competition, which was sepa-
rated into semifinal and final
rounds.

Each year, mm_rﬁ;.e of the com-
petition changes. year the l‘ac-
ulty has chosen Malaysian Herit

put
ward classic Malaysiancumnehy
the younger generation.

1t is also to encourage them to
take the initiative to understand
and familiarise themselves with
the wide variety of Malaysian cui-
sine.

Classic Malaysian cuisine is
becoming renowned in the world

BE THE NEXT BIG CHEF

Cooking competition identifies talent, recognises
cullnary prowess and rewards excellence

Last year's participants preparing their showcase dishes for the judging panel. [RU‘II:J Students showing off their culinary skills at
UCSI University's Next Big Chef competition last year,

lodxylnlmofcwhngskﬂkand phnmmkmﬂnl’acuhymm Bursary worth RM70,000 and cash The competition briefing will be

50 recipes will be shortlisted to prizes worth RM1,800 in total held on March 9 and the grand
Themstesamiﬂavnumo[nu.r mmpetemthegrmdﬁml Consolation prizes will be UCSI finals is on March 16 at UCSI
cuisine are also unique and The participants will need to pre-  University Trust Bursary worth a College, Kuala Lumpur Campus.
mnﬁu;jsrkahle,m % pmunstypeufrl?e,one urrd m?lh;fmmm b e submission deadline is

year, the third NBC c- protein, one type o an tnnllhpeﬂﬂnn not Friday.

mgupmecnmpeuﬂunwuuﬁ?e, one type of side dish. judged by the in-house chefs, but The competition is open to all
Rather than just coming for the The dishes prepared will be pre-  also by invited professional chefs.  SPM or O-Level candidates. For
preliminary round and sented in hidang style, The faculty has also invited chefs  details, call Grace Hoh (016-986
the dishes, participants in teams of The top three winners will from the Gastrgnomy Association  8410), email graceh

two will submit the recipes they receive UCSI University Trust of Malaysia to be judges. sity.edu.my or scan the QR code.




