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e Message from the

Welcome SciGhefs!

With recent food scandals on tainted lard oil and rotten meat being used in products
that are sold to the public, there is a growing concern on food safety in society and
people are becoming more conscious of healthy eating. However, what makes a
healthy dish and how can we make healthy eating choices?

If you enjoy good food or cooking and want to make smart, healthy eating choices for
yourself and your family, it is important for you to know something about the nutrition
values of the ingredients in your food and the chemical reactions produced in the
manufacturing and cooking processes. You may relate such knowledge to the subject
of science, which may seem complicated and hard to understand to most people. Our
faculty members in Science will show you that this is not necessarily the case. The
“SciChef Cooking Challenge” will offer you a taste of food analysis and food
experiments through interesting and engaging activities and introduce the scientific
concepts involved in food making and cooking in an interactive way.

This competition is part of a project funded by the HKU Knowledge Exchange (KE)
Fund. The event not only provides students with opportunities to have hands-on food
experiments and analysis outside the classroom, but also inspires students to be
creative, inviting them to design healthy dishes. Hopefully, the event will arouse
participants’ interest towards food science and their awareness in the global issues
concerning nutrition and food safety.

Let me extend a warm welcome to all the participants of this KE event. Cooking is fun,
and science makes it both fun and healthy.

Professor Paul K H Tam

Vice-President and Pro-Vice-Chancellor (Research)
Director of Knowledge Exchange Office

The University of Hong Kong




On behalf of the Faculty of Science, The University of Hong Kong (HKU), | would like
to extend my warmest welcome to all of you for joining the 7st SciChef Cooking
Challenge.

Science and Culinary Art may be seen as two separate entities but they are in fact
closely interlinked:

Science enhances the manifestation of Culinary Art, whereas
Culinary Art visualizes the taste of Science.

Numerous chemical reactions essential to the taste, odor, aroma and appearance of
food take place during the process of cooking. These chemical reactions often take
place at a molecular level beyond the reach of our naked eyes. A better
understanding of the science behind can bring a dish to its perfection, and make
both cooking and dinning more intellectual and fun activities.

With this in mind, “SciChefs” are the ones with the passion of bringing the two
seemingly separate disciplines, i.e., Science and Culinary Art, together. They
constantly strive for perfecting their recipes and bringing innovations by exploring
and incorporating scientific concepts and methods into cooking. They are eager to
testify the old wives’ tales with the spirit of science and surprise their diners with an
amazing sensational experience through the wonders of science.

Especially to our Junior SciChefs — Welcome to this interdisciplinary zone of Science
and Culinary Art! Through this academically-engaging and eye-opening journey of
the SciChef Challenge, 1 hope you will enjoy this event, learn a great deal from both
science and cooking, and be able to appreciate the chemistry, scientific principles
and connection between Science and Culinary Art!

With best wishes,

G-+

Professor Kenneth Mei Yee Leung

Associate Dean (Research and Graduate Studies)
Faculty of Science

The University of Hong Kong

Message from the DotAsia Foundation

Eating is a Necessity but Cooking is an Art. When you cook with love, you provide
food for the soul. As the organizer of the Jamie Oliver’s Food Revolution in Hong
Kong, Go.Asia not only launching numerous health and cooking activities for local
public every May, but also establishing the very first systematic health and food
education, Think.Cook.Save, for local students. Think.Cook.Save supports school
teachers by providing free cooking classes and talks on food issues to students.
Through our school program, we aim to inspire students to experience the world
through cooking, and to cherish global resources, especially our food.

It is our honor to co-organize the 1st SciChef Cooking Challenge with the Faculty of
Science, The University of Hong Kong. Our vision on good cooking is “mastering
simplicity”. The key to cooking well is to master the skill of selecting fresh ingredients
and use appropriate basic cooking techniques. There is a lot of science behind
cooking — such as how the Maillard reaction creates the flavor profile of a perfectly
seared steak, and how osmosis is the theory behind brining a piece of meat.
Understanding cooking through scientific theories can satisfy and reward both
intellectual and gastronomical appetites!

Lastly, we hope our Junior SciChefs will enjoy the 7st SciChef Cooking Challenge, flex
their academic muscle, whet their culinary curiosity, and bring lots of great food back
to their families and friends.

With best wishes,

(A

Edmon Chung
CEO
DotAsia Foundation | DotAsia Organisation Limited

ﬁ

Go.Asia (http://www.go.asia/) is a platform under DotAsia Foundation (IRD 91/12820) that aims
to initiate social innovation and charitable projects. Go.Asia has successfully brought Jamie
Oliver’s Food Revolution and United Nations’ anti-food waste program to Hong Kong and has
raised awareness across the region. Both initiatives promote using individual efforts to create
positive changes to the society. “Think.Cook.Save.” (http://frd.asia/) is Go.Asia first school and
community food & health education program focused on delivering free talks and cooking
demonstrations to school kids.
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* Chiu Lut Sau Memorial Secondary School

¥+ CMA Secondary School

¥ Good Hope School

¢ HKMA David Li Kwok Po College

* HKUGA College

) ¢ Holy Trinity College

* Immaculate Heart of Mary College

* Shun Tak Fraternal Association Yung Yau College
* Stewards Pooi Kei College

X The YWCA Hioe Tjo Yoeng College

X Tsuen Wan Public Ho Chuen Yiu Memorial College
4 Tuen Mun Government Secondary School

-~ 0

Programme Rundown .

Registration

Opening Ceremony & Team Drawing

Cooking Challenge Part | (6 teams) &
3D Latte Art Demonstration and Workshop

Q&A with Judges

Lunch

Cooking Challenge Part 2 (6 teams) &
3D Latte Art Demonstration and Workshop

Q&A with Judges
Molecular Gastronomy Demonstration

by Master SciChef Perry LAU (ZlimZEJt4E)
from ShuiYue (2X8)

Prize Presentation & Closing Ceremony




Challengers and Their Dishes (Alphabetical Order by School Names) Challengers and Their Dishes (Alphabetical Order by School Names)

1. Amazing Ghicken Wings with Rice 1. Smiley Balls for Idiots

WONG Ho Ming, CHOW Ching Yan & HUANG Ke Ying LEUNG Alison Wing Yee, WONG Wing Tung Tiffany & LIANG Peiying
CMA Secondary School Immaculate Heart of Mary College

2. Macrohiotic Soft Tofu 8. Ginger Milk Gurd

CHO Kwan Pui, AU Hoi Ching & WONG Naomi Chlng Hei Zain-ul-abbadin, LEUNG Wan Yi & CHAN Wai Kit

Chiu Lut Sau Memorial Secondary School Shun Tak Fraternal Association Yung Yau College

3. Amazing Dessert from Seaweed 9. Cooking Vegetables in Alkaline Solution
SO Fiona Hoi Lam & YEUNG Priscilla Wan Yan LUI Ho Long Joseph, CHAN Tsz Tung Silvia & WONG Hon To Derek
Good Hope School Stewards Pooi Kei College

4. Pumpkin Pie Science 10. Vegetarian Gookies

SARAN Sarneet Kaur, MURILLO Michaela Bautista &
TARIQ Tasphiya Tabassum Preeti
HKMA David Li Kwok Po College

LAM Tsz Yan & LEE Ngai Shan
Tsuen Wan Public Ho Chuen Yiu Memorial College

9. Sponge Sponge 11. Molecular Gastronomy - Blueberry Caviar
CHEUNG Tsz Yuet Natalie, CHAN Pui Hei Karen & CHAN Yau Kwan LEE Tsz Ching & CHAN Hiu Tung Yuki
HKUGA College Tuen Mun Government Secondary School '
6. Chicken Breast Salad 12. Change of Protein Role =it
CHENG Dorothy Tin Lam, LAU Ariel Chi Ying & WU Tiffany Hiu Yan TING Ka Chun, WONG Yin Lam & WONG Tsz Lung ' '
Holy Trinity College The YWCA Hioe Tjo Yoeng College
w
o A ) o
m{ . \/ | | o
x ¥ .
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Biographies of Judges

\ographies of Judges
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ED, DotAsia Orrganisatio‘n

* ChefAlvinaCHAN -

i

- PRSMYAE

Alvina Gookery

After graduating from Columbia University ar
Georgetown University, Alvina spent 7 years
Wall Street in New York & Hong K
Passionate about her culinary dreams
attended Le Cordon Bleu Paris and achie
remarkable resufts, obtaining Ist in Fre
Cuisine with “Mention Bien"” (Distinction). Give
her positive influence in food culture promotir
Healthy Cooking & Respect for Food, she i
the first disciple of Willie Mark, an internatio
recognized food critic. Author of two b
“Banquets for the Soul"” & “Alone in Pa
Transforming Perspectives in the World's
Famous Cooking School,” She is now also
culinary show host for TVB and Creati
Alvina's culinary aim is to create simple ar
healthy recipes such that cooking becomes
expression of love and care to family & friend

MMB 15550818 @ BBRFRSZRPAEBHBRA - ALDE - KER
LEMNOERENSEEMNFIRERITIIERETE - HRREIRENDERE
BB Le Cordon Bleu }EBIEEAE S AT EBRUENS + B8¥&Distinction 52)7 Bl {S i
B —2 - IEBWHS "BE - B8, OANESULIMIRR S BE
REBSESOESD - BIH TBE, & BWgPHERLEBESI 5
FEZAENR TBEEA L BBBRTY "TSALENBR S LR

[——=P/x§

55 R B IR 1918 (Internationalized

Mr. Edmon CHUNG

[T

il

Edmon Chung is serving as the CEO for DotAsia Organisation and
heads the secretariat for the Asia Pacific Regional Internet -
Governance Forum (APAGF),and the secretariat for the Asian Film
Awards Academy. Edmon serves also on the Executive Committee
of Internet Society Hong Kong, which serves as the secretariat for
the Asia Pacific Regional At-Large Organisation (APRALO) and
participates extensively on Internet governance issues.

Since 2002, Edmon played a leadership role in the region-wide
Asia initiative, bringing together an open membership of 29 official
country-code top-level domain authorities and regional Internet
bodies. DotAsia is a not-for-profit organization with a mandate to
promote Internet development and adoption in Asia. Since its
launch in 2008, DotAsia has contributed significantly to a variety of
community projects in Asia, including for example: OLPC.asia,
Go.Asia, ISIFAsia, NetMission.Asia, MaD.Asia and others.

Edmon is an inventor of patents underlying technologies for
internationalized domain names (IDN)) and email addresses on the
Internet. Edmon has served on many global IDN related
committees, including technical and policy groups, that made it

Je for the introduction of multilingual domain names and email addresses on the Intemet. Edmon founded
ka Inc.in partnership with the University of Toronto Innovations Foundation in 1999, and went on to win the
Innovative Award in the Chinese Canadian Entrepreneurship Award in 2001. In 2000, Edmon was selected
e Globe and Mail as one of the Young Canadian Leaders. Between 2006 and 2010, Edmon served as an
d member on the ICANN GNSO Council. Between 2010 and 2012, Edmon served as an elected member

Imon has a Bachelor of Applied Science and Master of Engineering from the University of Toronto.

mon also is a food blogger and a food columnist.

$BTR LS IR (T DotAsialB el 2 ST MBI TEUREL  fB5cEINEE TR AR -
DABERHBEIZRIE (APAGF) EBR ~ ICANN  BIR R BRIBRIGZIES
%ﬂﬁé@ ()IG) EfE% o BMAE @ $BSHEIRBTNBRABWER °

LES

Domain Name) % B B8 BEP b iT 509 3588E WA

JBERR o h7E 199946 @ MDMBABRIFEEEF » BIIL I Neteka/ AT » EETE2001 5

?%feﬁﬁa %%é?éﬁ ! 013FSREBBOBRAUF (857 IBSINBEA RS R FORBORABIIETOLE © {RBTE2000FE (BIREPIR) (The  Globe
B) SWINRSBREBRENTE o i) 3 B2 — o 7E20004F * RIS ERDoASRIINTIF © I SB%E
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Biographies of Judges ' . | Biographies of Judges

Chef Amta lAM
ol

Home Management Centre ﬂ School of Biological Sciences, HKU

“\ Nagendra P Shah is currently a Professor
of Food Science and Technology at the
University of Hong Kong. Before his
arrival to HKU in 2013, he was a
Professor at Victoria University,
Melbourne, Australia.

Prof. Shah has a long and intensive
research history in probiotics, prebiotics
and functional foods that has led to a
distinguished international reputation in
this area. He has published 229 research
papers, 27 book chapters, and 205
conference abstracts. Additionally, he has
edited 2 books on Dairy Products and
Quality Control, and Probiotic and
Prebiotic. He has also edited 2 special
issues of the International Dairy Journal.

(2

Prof. Shah's work has been internationally recognized and has received several
prestigious international awards for his contributions to research including the
1999 American Dairy Science Association Foundation Scholar Award, the 2003
Marschall Rhodia International Dairy Science Award, the 2008 Dairy Industry

Anita has been serving as a Culinary Instructor at the HK Electric Home ! Association of Australia Loftus Hill award, the 2009 California Dairy Research
Management Centre for over fifteen years. She specializes in Chinese cuisine \ Foundation William Haines International Dairy Science Award, the 2011
and enjoys electric cooking, She believes that cooking is a bridge between Australian Institute of Food Science and Technology (AIFST) Keith Farrer Award
intra- and interpersonal communication, and that everyone can find their of merit and the 2013 American Dairy Science Association Distinguished
own chicken soup for the soul via cooking, Service Award. He is Fellow of the Australian Institute of Food Science and
Anita B BB RO ORI ET » FBBB+ARE  BEIRTE - =8 Technology and American Dairy Science Association.

BARR EEZERYNE - Kk X - R AFHEEERDHREA
RZROBSER - REAL  SEALIRPHEECHOLEES o
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Latte Art Demonstration and Workshop, Biography of Barista Leo CHAU

15

Mr.Simon WONG,JP  ~ 9e
s EEEANEMT

Executive Director of LHGroup & Kabushikigaisha Limited

Graduated from The University of New South
Wales Australia, Simon is a chartered member of
the Institution of Engineers UK and Institution of
Engineers Australia. He also holds an MBA degree.
He is currently the Executive Director of LHGroup
and Kabushikigaisha Limited.

Simon has been recognized as Hong Kong Ten
Outstanding Young Person 2011 and is the
President of the Institution of Dining Art. He
started his public service career |7 years ago, and
is now a member of the Minimum Wage
Commission, Competition Commission, Business
Facilitation Advisory Committee, Liquor Licensing
Board and the Chairman of Wong Tai Sin District
Fight Crime Committee. Simon was appointed as
the Justice of the Peace in 2014.

Participated in the RTHKTV program ‘Rich Mate
Poor Mate III' in 2013, Simon gained the new
insights of poverty and started to promote the
‘suspended meal' scheme in Hong Kong.

FXERNRNFREEELIAR  IFELRRMNER A TRHEIRRL ° fR20074
DIARUSBEBEIITES » 2008FRIPHRINETE » SIAGRER « FRERME

RWNINEFE+ABREEF RE "EE28, R - BIRHEEITENSH »
NIREBIBERERMEE(E - 201 3FSHETIREE "EEHAFEH . & &
HTREED "15Rk, EPEE  SEHTEEZLERBE -

ROIAFEHRFZRERRNTRL - REABBEREIEZEEES P
EHEEBERE  HEEBBHNEEREES  BHEME R EXUBHER,
FITEEEER -

" E{EBESimon - BBE4 IS AI5ZE | FACEBOOKEE :

https://www.facebook.com/poorsimon

Chief Barista
Mr. Leo GHAU

BElFRTE o

Mr. Leo Chau, the 3D latte art pioneer in Hong
Kong, has always insisted on his own philosophy
of coffee art. He has become the Chief Barista at
Allegretto Viva Espresso in 2012, and created
the first-ever 3D kitten latte art. The 3D foamy
sculptures grounded on the surface add another
dimension and life to the coffee. In recent years,
Leo has been actively promoting coffee culture
locally and overseas. He was the Guest
Performer in the |2th Hong Kong Food Festival
Winter, and was invited to Germany to perform
3D latte art demonstration. He was interviewed
by various TV and press media, including TVBS,
Pearl, Now TV, Sing Tao Daily, Apple Daily etc. He
founded Karena Café in 2014 which is famous
for its colorful 3D latte art. Karena Café has
been recommended by the Hong Kong Tourism
Board and the New Holiday magazine as the
must-visit café.

EBENRIBDAITEMGEETLeo ChauBFR5t4

LeoB2HFEBR B SHVMIGERAMT - 7E201285RAllegretto Viva EspressofEfF &S fBIIGEET @ SRITL
%—gEB%EBUJJUU?F RMUEER_ERTE - P o SEESBEOEBMBEL  RE+_-B

BBXBOERN . BIEERERREHRERE @ INSEZTVES » BBEES » Now TV (
2S8R FLEBEIRA - EMBFEREEBRTIIZBMBERN ° LeoiR20I14FRITIER]
PRI 88 RFEREMKarena Café *+ EENADSBIRESRSELLHEN WGES @ 158
& CGHBRER) IR —BEWFHEHLR0ISFEEEBVIZRIEZ— °

Leo R EBU3DIMBFAITE S B AIREEZHRE - BPBIE (FERBIR) BREANBASE
5 BBES  BEEERBRE TEA'-F%'EF? PR (HEEI00E)Y ~ (BRBBL)
(#FMonday) ~ (ERBEFI) ~ (U Magazine) EEFEREEHR o

16



Molecular Gastronomy Demonstration, Biography of Master SciChef Perry LAU
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Molecular Gastronomy Cooking Demonstration

Chef Perry LAU
FlimEitE |

Shui Yue

As a kid, Perry was immersed in his grandmother's
restaurant environment. His love and passion for
food and cooking have been deeply ingrained in
his heart ever since. He became an apprentice
chef in five-starred hotels and Michelin-starred
restaurants and learned how a fine dining kitchen
should be run. In 2013, chef Perry launched Shui
Yue, where he integrates food, science, and art
into  many gourmet dishes using different
molecular cooking techniques. He enjoys
exploring different interpretation of food and
constantly surprises diners with his innovation.

Perry has participated in many international
culinary competitions. He received a bronze award
in the Pastry-Practical (Professional)-Fantasy Table
category in the Hong Kong International Culinary
Classic at the HOFEX 2013. He was awarded a
bronze medal in the Meat category at the
Singapore FHA Culinary Challenge 2014. He
also received a silver and a bronze medal for his
main course in Seafood and Beef category at the
l6th FHC China International Culinary Arts
Competition (Shanghai) in 2014,

Perry RINERHIBHOVEIR - B\ BHNBELBREMER  HAFESHARRE
[EREMAKSTEEBRTIE  BRSEIARIG o

MEFPerryf§ER ~ BRI B =FFTEM—18 * RAFAHNADFRIBOHISIAZR
Eg?%gg%ﬁ&%% KB SEMNKRENBRE IHINRENTE  THABS
i e O

PerrySE 2L IREIRTEAE - I9EEHKE » W0R20134 HOFEX "SBEIRER X
2R | BIFRFREELE | Pastry-Practical (Professional)-Fantasy TablefBBISS &AL « 20144 T
HILFHABT RN ER , PSR ETIEAIE AR « 20144 T HIEFHCP BB S AT BT
LB, BB FATARRER AT AT/AMAE o

Kabushikigaisha Group
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KABUSHIKIGAISHA GROUP
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Alvina Cookery B7&

DotAsia Organization
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Venue Sponsor

Home Management Centre

Allegretto viva Espresso

. S VIVA ESPRESSO

Cafe

Carrousel Studio

\LL\)STRATION 6 DES’G/V

CARROUSEL STUDIO

HAPPY &CREATIVE SINCE 2010
et press

et press
‘Mﬂi&&imi

Shui Yue
&

Shui Yue

i

B IS KB

Home Management Cenire
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CARROUSEL STUDIO

HAPPY &CREATIVE SINCE 2010
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VIVA ESPRESSO
for you by = Dussmann Cd_fe

The At of Roasting

& the Pussion forv P@g‘éotwn

Allegretto selected the best coffee beans around the
world which are harvested by hand and roasted
specifically in small 20 kilo batches in a patented
Aerotherm®© roasting process in Germany. The beans
are roasted evenly in the hot air from outside inwards
without burning, eliminated the bitter taste of most other
coffee beans.

% 0Y 1%

4B L

Allegrettoff i RS EBEMLES -

B e e “, ; REBHATIR | BOHRHE 520
s o NI BT

Pk BV | | oovere T kA

Spe IS B M ST SR SR

Z FEINZEARB MBS - LU N H

fBONIES AYAYEDIRER o

550
VivA ESPRE ps

Allegretto Viva Espresso

Shop 1A, Promenade Level of Tower 3, China Hong Kong City,

- 33 Canton Road, Tsim Sha Tsui

SDME R E 33 AR B T S EE 1ATH

»Allégre-Ho - Shop 1A, Promenade Level of Tower 3, China Hong Kong City, 33 Canton Road, Tsim Sha Tsui, Hong Kong
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#FOODREVOLUTIONDAY

SEIESREPIL

UREBIABIVBERIPOR—NENVENRIL - SHESNSERVRIE » K
SIRNKBETEEFHESE - BERBEEMNRR  Gib—BFI5IR - FHERE
WA —BRFGREEBEERE @ JBIRTRT TH - EERBETESOMEREHE
R=EHBREEIINEBE - RIREH - I6TNEBRER -

BRIMREENRET © BESINBRERIN P ORFROPEIRIILRKINRIZ ~ BRFESIR
FRERERRE @ BRBRERXD » BFRT » BVEER - RIIBR6TF

AN - BB R P/OBR B L BREYE - BMREVKBIRIE - HIG0KERD © Wi -

Food Revolution in Hong Kong Bt R IEIEE -
Since 2012, Hong Kong-based charitable initiative Go.Asia (www.go.asia) has

been bringing the Food Revolution to town and started the Think.Cook.Save.

REVOLUTION | Health and Food Education Program in 2014. Our activities included cooking WM. H
* %‘E"iﬁ * classes, workshops, recipe-sharing and restaurants' promotions etc. Please visit %;ﬂ} hm C@ hkelectric.com

our webpage for defails. ETEE: (852) 2510 2828

K&ﬁﬂiﬁﬁ—ﬁ% i'H_j;i_’_t éfﬁjhﬁiﬁzﬁi?—EEZS%

AR TR Al pRa e I

] JaH. i i > > Hib y ’ N =rAts Sl N\

DOTASIA = RfE&  SESHEHS - ’?@QT’ B /e
ORGANISATION Think.Cook.Save. ( ﬁElTJ 45@/@%&‘?}&)

: . : #atk: www.hkelectric.com/hmc
Go.Asia (www.go.asia) | DotAsia Foundation - Charity Licence No. IRD 91712820 | DotAsia Organisation d
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