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CHEF’S DESK
Creed of the Starving Poet’s Society

I pray that death may strike me
In the middle of a large meal

I wish to be buried under the tablecloth
Between four large dishes

As I desire that this short inscription
Should be engraved on my tombstone,

Here lies the first poet
Ever to die of indigestion.

Marc-Antoine Desaugiers
Eighteenth-century gastronomic poet

We had a successful Korean Nite Cook-Off and everyon e enjoyed a delicious spread.  I have attached the recipes of the various sections as well as 
their “adjustments” as a side note.   Congratulations  to all the Chef de Partie and assistants.  Professo r Leo Chan ran the cocktail section for the 
Bubble Tea and some members had their share of work  by running the Beverage section.

I would like to put my two cents worth about the re levance of a “recipe”.  In any development of a ski ll set, it is vital to form good habits and be 
guided by a series of proven procedures.  Recipes a ct as a guide to replicate the taste profile and th e methods become the procedure.  Recipes are
not to be considered as doctrines to be followed to  the latter.  Some imagination and improvising is r equired depending on the situation at hand
or even shaping the taste profile to suit your pref erence. 

In some instance, even the methods have to be impro vised due to circumstances or new innovative techno logical advancement.  If you choose to 
live a life with more control In which you like, do n’t let a simple recipe ruin it.  Be creative, be a dventurous, for we only have one life to live.  So 
much to eat, so little time...

Special thanks to Chef Scott Savoie, our guest chef  for his input despite working with a new cuisine, handled it pretty well.  He actually learnt the 
fundamental skills of using a chop stick a month ag o and is now really enjoying oriental food as it is  supposed to.



July 2010 Cook-Off

Lobster Boil

Our annual lobster boil will be the feature of our July cook-off.  Arrangements are being made to fly in straight from the
wharf, the freshest lobsters you can get this time of the year. Members may purchase some for themselv es to bring home
(prices have not been determined yet) and orders wi ll be taken 10 working days before the event, cut-o ff date will be 14th July, 
and so will be the RSVP for members and their guest  (members $10.00 and guest $20.00, which is one lob ster each).  

Please note that if the RSVP is not submitted befor e the date line, chances are you will not get a lob ster, just the salad and 
dessert as we have to make the order and arrange lo gistics for this particular event.

In addition to the lobsters, we will have 2 forms o f salads, pork and beans, accompaniments and 2 dess erts .



Upcoming Events & Next Cook-Off

Structure:
Informal Casual or Militant?  That is the next ques tion or decision the society will have to vote upon .  As we 
weigh the pros and cons of each direction, the oppo rtunity cost of either may or may not be what the g eneral 
membership would like.  Any rigidity in a system wi ll erode the creativity and diminish the sense of a dventure in 
arts, but failing which, then the multi-directional  movement will cause a rift in the focus in each mo nth’s cook-
off.  Let’s put some thought into this and table it  for the next meeting.

This society is not about finding the right mission  but creating the right relationship . 

Fruit & Vegetable Carvings:

James Parker, Master Food Artist

The Foodnetwork Gold Medalist in the Fruit and Veget able Arrangement competition 
will be holding his next Canadian workshop in Septe mber here at the Culinary Arts 
Centre.  Chef James Parker, master food artist, wor ks out of Chantilly, Virginia, USA 
has conducted numerous workshops all over the State s will be here to conduct a 
series of classes in fruit and vegetable carving te chniques, arrangements and banquet 
showpieces.

Details of his workshops will be announced soon.  M embers, who are interested in 
this workshop, please send your names for priority registration. Approximate cost 
(new cost not yet determined) $ 450.00 to $480.00. + HST.







Recipes from June’s Cook-Off

1. Preheat a pot on the stove
2. Add and sauté the pork for about a minute
3. Add the Kochujang and cook for a while
4. Add the water and Kimchi and bring it to a  

boil, then reduce the heat and let it simmer.
5. Add soy sauce, Kochukaru and garlic, 

continue simmering for 20 minutes
6. Add chillies, green onion and season to 

taste with salt and pepper.
7. Add the tofu and let it simmer for another

minute or two.
8. Serve Hot.

1 cup - Kimchi
16 oz - Pork Belly, cut into thin slices
2 pcs – Green Onions, thin slices
½ pack – Tofu, add at the last stage before 

service
2 pcs – Hot Green Chillies, chopped
2 tbs – Kochujang, Korean chilli paste
1 tbs – Kochukaru, Korean pepper powder
2 tbs – garlic, minced
1 tsp – Soy Sauce
3 cups – Water or stock
Pinch – Salt and Pepper to taste

Kim-Chi Chi-Gae - Fermented Cabbage Soup

1. In a bowl, combine and mix well the flour, water 
and eggs.  More water may have to be added to 
make the consistency thinner

2. Stir in half the green onions and season with sal t 
and pepper, allow the batter to rest for about half  
an hour

3. In a preheated skillet, brush with some oil and 
pour enough batter to cover the pan, swirl it 
around to spread the evenness of the pancake 

4. Cook till the bottom of the pancake is brown then  
flip it over to cook the other side till it becomes  
light golden brown, slide it off the pan and slice to 
desired portions

5. Serve the pancakes warm
6. Dipping Sauce 
7. Mix all the ingredients together in a bowl

2 cups – All Purpose Flour
2 cups – Water
2 pcs – Eggs
1 bunch – Green Onions, sliced
1 -2 tbs – Oil, for frying
Pinch – Salt and Pepper, to taste
Dipping Sauce:
¼ cup – Soy Sauce
½ tbs – Rice Wine Vinegar 
1 pc – Green Onion, sliced
½ tsp – Korean Dried Chilli Flakes 
½ tsp – sugar
1 tsp – Sesame Oil

Pa-Jeon - Korean Sytle Pancake



Recipes – Cont’d 1. Dice and mince the green onions, onions and garl ic.
2. In a preheated saucepan, saute the onion mixture,  the

green peas, shrimp with the butter.
3. Add the cooked rice and continue cooking it.
4. In a separate pan, scramble the eggs and add it to the

rice mixture.
5. Add the soy sauce, sesame oil, and season with t he 

salt and pepper to taste.

2 cups – Cooked Rice
25 pcs – Small Shrimps, peeled 

and deveined 
¼ pc – Onion
3 cloves - Garlic
½ cup – Green Peas, frozen peas 

are fine
2 pcs – Green Onions
2 pcs – Eggs, scrambled
3 tbs – Butter
3 tbs – Soy Sauce
1 tsp – Sesame Oil
Pinch – Salt and Pepper to taste

Sae-Woo Bo-Kum-Bop
Shrimp Fried Rice

1. Rinse the chicken in cold water and cut into thu mb size 
pieces (bite sizes). 

2. In a bowl, mix the chicken with soy sauce, sugar , mul
yut (honey), cheong ju and ground pepper.

3. Marinate in the refrigerator for an hour or long er.
4. Puree the marinating sauce ingredients and reser ve.
5. In a preheated pan, saute the chicken pieces over  

medium heat until it is about done.
6. Remove only the chicken from the pan, leave the pan

with the juices on, away from the heat.
7. Mix the chicken with the marinating sauce.
8. Return the pan to medium heat and add some oiliv e

oil.
9. Add the marinated chicken and cook till the chic ken

is totally cooked through, transfer onto a platter and
garnish with sesame seeds .

6 pcs chicken drumstick or 2 pcs breast

2 tsp soysauce
1 tbs – sugar
1 tbs – corn syrup or honey
2 tbs – cheong ju, similar to Japanese 

sake
1 stk – green onions
Pinch – ground black pepper
1tbs – olive oil or vegetable oil
T tsp – roasted sesame seed

Marinating sauce:
3 tbs – Kochukaru, Korean red chilli

flakes
2 pcs – green chilli or jalapenos
½ cup – Korean Pear
¼ pcs – Onion
3 cloves – garlic
2 tbs – soy sauce
1 tsp – Spicy Yellow Mustard
1 tbs – sesame oil
1 tbs – sugar
1 tbs - Mul Yut or Honey

Buldak – Hot & Spicy chicken



Recipes – Cont’d
1. Wash or rinse the meat, soak in cold water 

for about an hour, reserve.
2. In a food processor, add the chopped onion

and pear and puree it finely
3. Transfer to a bowl and add all the remaining

ingredients and stir well.
4. Marinate the beef for about 8-10 hours
5. Grill for about 2-3 minutes each side.

** Vik added half a can of Coca Cola to this
Recipe.

16 pcs – Beef short ribs, cut cross-
wise
1 cup – soy sauce
¾ cup – sugar
½ cup – water
1 pc – Korean Pear, chopped
1 pc – onion, chopped
2 tbs – garlic, minced
4 tbs – sesame oil
1 tbs – ground pepper
1 ts[ - ginger, juice or crushed.

1. Mix all the ingredients except the carrots.
2. Marinate in the refrigerator overnight.
3. Cook over medium high heat, saute or grille.
4. Add carrots towards the end of the cooking

time.
5. Serve with rice.

1 lb – sirloin or rib eye, thinly sliced.
5 tbs – sugar
½ cup – soy sauce
2 cloves – garlic, minced
¼ tsp – salt
5 tbs – mirin
2 tbs – sesame oil
2 tbs – sesame seed, toasted
1 cup – green onions, sliced
2 cups – carrots, sliced (optional)

Gal- Bi (Grilled Beef Short Ribs)

Bulgogi - Grilled Marinated Beef 



FOOD FOR THOUGHT

Q:  Sticks of butter stored in a covered glass butt er dish in the butter-keeper compartment in the doo r 
of our refrigerator develop a dark yellow, slightly  rancid-tasting skin.  Is there a any way to preven t 
this?

A:  You probably think you’re doing everything righ t?  Well, the worst place to keep butter is in a but ter
dish, and the worst place to keep the butter dish i s in the “butter keeper” of your refrigerator.

Butter dishes were invented to facilitate serving, not preserving.  Because they are not airtight, the  
butter’s surface is exposed to air and can oxidized and become rancid.

Butter compartments should be banned.  Many of them  have little heaters inside to keep the butter 
at a slightly warmer temperature than the rest of t he fridge to make it easier to spread.  But the war mer
temperature speeds up oxidation of the fat.

The best place to keep the butter is in the freezer  compartment, tightly wrapped in plastic wrap.  Yes , it’s 
hard as a rock when you want to use it, but a sharp  knife can cut off a piece that will warm up and so ften 
rather quickly.


