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We have grown a little more over the past year, more members, more elements, more workshops which brings along more confusion.  Another 
system has to be in place before we slide down the path of no return.  The objectives of the society will remain intact, to promote and enjoy 
cooking and dining for foodies and friends.  But you cannot be friends with people whom you don’t even know their names.

Starting this month, let’s get acquainted with our fellow members, and friends .  We will begin by writing out your name on a sticker and 
stick it onto your jacket.  Members have to introduce their guest and are responsible to show them around the kitchen and get them involved with 
the preparation and cooking or even setting up the dining room.

We will appoint the positions (Chef du Jour, Chef de Partie, Pastry Team, Garde Manger and ABC...able bodied cooks), a new position will be the
roving reporter whose job is to document the production, recipes and tips from each department, also taking pictures of the evening.  
After dinner, the Chef du Jour will introduce the CDP who will offer his or her detailed procedures and recipes to the rest of the members.  This 
will allow everyone present to get the relevant information for the evening. 

Cost Control. To maintain a sustainable operation, I would like our members to discuss the optimum way to prepare the dish, using the correct 
amount of ingredients, proper cooking techniques, explore alternative methods in preparation and be more creative.  The recipes and methods 
serve as a guide, that is as far a recipe goes.  I do encourage all members to understand that the element of creative thought process is by far 
more essential than the recipe on hand.  The spirit of adventure and the ability of improvising along the way make cooking more enjoyable.  
Wastage as a result of careless and thoughtless actions will only deprive other members of their right to a pleasant evening and in the long run, 
the society on the whole will be forced to mandate cost cutting actions, a no-win situation for all concerned.

Cleaning and Sanitation. I don’t need to remind all members that this is vital in any food production, but I will.  To begin each session, please 
ensure that you wash your hands.  Make sure that all personal tools and work stations are cleaned.  Be aware of cross-contamination and that 
the cooks around you are aware of that.  Treat all vegetables and salads as unwashed.  If it is your responsibility to work with these ingredients, 
make sure that every effort is made to clean them.  Remember, you and everyone else is going to eat them soon enough.  Keep hot foods hot 
and cold foods cold.

Fridge and Freezer. Please keep the doors closed even if it is a short duration.  The frequency of the fluctuation of the internal temperature will 
cause condensation and the early breakdown of the compressor.  The cold storage is not a place of interest for wandering or browsing but a 
sensitive storage facility with perishables such as meats and dairy products that require a stable low temperature to maintain its integrity.  Make a 
list of ingredients or products that you need then using a bin, collect all the ingredients in one sweep then you need not have to make multiple 
trips in and out of the fridge.  This will be monitored in the next few sessions till everyone understand the concept of a well thought out plan of 
action.

Chef’s Desk
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Safety. This is everybody’s responsibility.  Wet and oily floors, hot stoves and utensils, sharp objects, anything that might harm or become a 
potential hazard must be addressed immediately.  Don’t wait for someone else to correct the situation; we are all responsible for our fellow 
members.  

A successful evening is measured not solely by the food we put out but by the overall performance by all members concerned.
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Upcoming Events 

Supper Club

A new branch of the Centre will be opened to enhance and broaden the horizon of our members and friends.  
For simplicity sake, we will call it the Supper Club.  It will highlight chefs with new and innovative food 
concepts, classical and regional international cuisines and local chefs who promote the foods we are proud
to call Canadian cuisine 

All members of the Epicurean Society will be privileged to be a part of this group, automatic membership, as it takes on its own entity in the near 
future.  It will be featured during the middle of the month, which will not disrupt our ongoing cook-offs and workshops.   Each Supper Club event 
will have a guest chef and his/her signature menu offerings.  The chef will introduce his philosophy and impart tips and secrets of his cooking 
techniques to the audience as well as the dinner itself. 

Seating is limited to 36 and members will have priority reservation and a member’s price, which will be a discounted fee.  We will be launching a
membership drive for the Supper Club soon.  Besides the dinner events, the newsletter will offer promotions on food related products, hardware 
and culinary events along the way.  Watch out for the launch.

Chef’s Desk Cont’d & Upcoming Events
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MAY’S COOK OFF PICTURES – GREEK CUISINE

Yummy!!!!!
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June Cook Off - Korean

As the world turns its attention towards Korea, the  other Korea that is, with its war heads and missil es and 
weapons of mass destruction, I would like to turn yo ur attention to the other part of Korea, the vibrant  and dynamic
half, the highly industrialized and economic tom thum b in the global arena before any unsettling issues e rupt and 
put an end to the civilization that we are accustome d to.

Throughout history, the Koreans have enjoyed a wide  spectrum of products from the sea and land, due gr eatly to 
its geographical location. The most distinguishing element of Korean food is the lavish use of spices.   The main 
Ingredients used are red pepper, green onion, soy sa uce, bean paste, garlic, ginger, sesame, mustard, v inegar and 
rice wine.  

Korean food is usually accompanied with a variety o f side dishes; bean paste soup, broiled beef, fish,  cabbage 
“Kimchi”, and steamed vegetables.  The complete Korea n meal is called “Hanjoungshik” which comprise of gri lled
fish , steamed short ribs and other meat and vegetables di shes with steamed rice, soup and Kimchi.

One of the most popular meat dishes found around th e world is “pulgoki”.  It is marinated in a sauce mad e with soy 
sauce, garlic, sugar,  sesame oil, and other season ings and cooked over a fire pit set in the middle o f the dining 
table . Other meat dishes include “kalbi”, a beef or pork whi ch is similar to the pulgoki.

Throughout history, the soup culture was developed because of the famine or cold weather.  When there is a 
food shortage, soup was made with small amount of v egetables and beef bones. Also, the hot soup could p lay 
a role in protecting the cold.  “Maeuntang”, is spic y, hot seafood soup that includes white fish, veget ables, soya 
bean curd, red pepper powder.  “Twoenjang-guk” is a fe rmented soybean paste soup with baby clams in its b roth.

Vegetable dishes are also popular in Korea.  Dishes  made entirely of vegetables are called “namool” Gene rally, 
the Korean diet uses much grains and vegetables whi ch add fiber and protein from both vegetables (bean curd,
bean sprouts, bean paste, soy products) and meats.  Korean food has moderate calories and low fat and sweet.  
The Korean diet is changing and developing rapidly with influences of the Western world but the basic diet 
remains the same.
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World of Wines

Wines of France
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The most famous classification of wines of the châteaux from Médoc and Graves was finalized in 1855 by the Emperor Napoleon III to be
exhibited at the Exposition Universelle de Paris. It was based on their reputation and trading value as assessed by Bordeaux brokers at the 
time.   Among over 4,000 vineyards, only four were chosen as “Premier Grand Cru Classé”

• Château Lafite Rothschild – Pauillac
• Château Latour – Pauillac
• Château Margaux – Margaux
• Château Haut-Brion – Pessac-Léognan

Even Château d’Yquem from Sauternes or Château Pétrus from Pomerol did not make that prestigious list.  In 1973, Château Mouton 
Rothschild – Pauillac was added as the fifth.

The following French terms can be found on labels or literature about wine:

• Appellation (d’Origine) Contrôlée (AC) – wines whose geographic origins, varietal make-up and production methods are precisely 
regulated.

• Blanc – white
• Château – wine estate or country farmhouse
• Cru classé – cru literally means a “growth”, or a preferred plot of land.  Cru classé is an area distinguished by an important classification 

such as the 1855 in Bordeaux
• Mis (en bouteille) au château/domaine/à la propriété – estate-bottled wines made by the same winery that grew the grapes
• Négociant – a wine merchant who bottles and buys wines and grapes
• Rouge – red 
• Supérieur – wines slightly higher in alcohol
• Villages – suffix denoting selected communes or parishes within an appellation
• Vin de Pays – country wines often from areas larger than AC zones, in which non-traditional varieties and higher yields are allowed
• Vin de table – basic wines for which no geographic origin, grape variety or vintage may be stated on the label
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Culinary Smorgasbord : 

15 of the strongest alcoholic beverages

In every country, as we speak, people are drinking 
alcohol in order to intoxicate themselves. Certain types of 
liquor are notorious for the way they affect the dr inker. 
Brandy has a reputation for inducing painful hangov ers, 
while specific liquors, such as Jagermeister, are k nown 
as digestives liquor and are meant to be consumed a fter 
meals to aid digestion. However, some of the most 
famous types of liquor are known primarily for thei r 
extremely high alcohol content. Some of the world's  
strongest alcohols are chemically engineered and 
produced to severely alter your state of consciousn ess. 

Nihonshu a.k.a. Sake

Sake is Japanese liquor produced from rice, water, and 
mold. This alcoholic beverage was first documented in 
712 A.D. as it was found in the Kojiki, or Japan's first 
written history. Sake is unique because of its mult iple 
parallel fermentation process. This is where starch  is 
converted to sugar, and sugar into alcohol by way o f 
yeast simultaneously; whereas many other alcohols 
complete one process at a time. While Japanese dema nd 
for sake decreases, the worldwide popularity and de mand 
for sake increases. Sake is almost always 30-40 pro of, 
and since alcohol content is exactly half the proof, sake 
weighs in at 15-20% alcohol per volume.



9

Culinary Smorgasbord : 

SOUTHERN COMFORT

The recipe to this U.S. neutral grain spirit liqueu r is one of 
grandeur. Beginning with quality bourbon, add one i nch 
vanilla bean, a quarter of lemon, half a cinnamon s tick, 
four cloves, a few cherries and an orange slice. Le t 
ingredients sit for several days and finish with a touch of 
honey. This fruit spiced whiskey flavoured alcohol is a 
favorite among college campuses across the United 
States. The alcohol per volume in Southern Comfort 
ranges from 21-50% making it a versatile crowd plea ser.

MEZCAL

All of you who have eaten the worm are familiar wit h 
Mescal. Produced only from agave plants in Oaxaca, 
Mexico, this alcohol must meet strict guidelines in  order 
to be mescal. Earth ovens are used in the early pro cesses 
of cooking down the hearts of the agave plant to pr oduce 
the liquor. Three classifications of mescal are pro duced: 
Anejo, Reposado, and Joven. This liquor is consumed  
heavily by U.S. tourists while in Mexico, and as fo r the 
worm - its name is Hypopta Agavis. Known as the 
Maguey worm, this species is commonly found on agav e 
plants. The alcohol content of mescal is between 35 -40%, 
rivalling its sister liquor tequila.
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Culinary Smorgasbord : 

ARRACK

The word arrack is derived from the Arabic word ara k, 
which translates to "sweet" or "strong liquor." Tho se who 
drink arrack commonly agree that the taste is that of a 
whiskey-rum blend. Distilled from fermented fruits,  grain, 
sugar cane, and the sap of coconut palms arrack is most 
popular in Sri Lanka, Indonesia, and the Philippine s. The 
proof of arrack differs with each recipe; therefore , the 
alcohol content varies from 33-50%. Arrack is commo nly 
used in cocktails, and can compliment other beverag es 
such as orange juice and cola .

VODKA

Vodka is without question the most popular spirit i n the 
liquor market today. We're sure you already knew th is 
and have some fuzzy memories of your own experiences 
with it. This alcohol has low levels of congeners, or 
impurities, which minimizes the damage of a hangover . 
For the same reason, vodka is the most versatile li quor 
when mixing into cocktails. All this can be attribu ted to 
vodka being distilled anywhere from 3-7 times befor e 
bottling. Created in the grain harvesting areas of Western 
Russia, Belarus, Lithuania, Ukraine and Poland, the  
ingredients of vodka are rye or wheat, potatoes, and 
sugar beet molasses. The alcohol content of vodka v aries 
between 35-50%.
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Culinary Smorgasbord : 

TEQUILA

This spirit is produced from only the blue agave pl ant 
grown in the Jalisco regions of Guanajuato, Michoac án, 
Nayarit, and Tamaulipas. The restrictions upon tequ ila 
instructions are linked to the volcanic soil which provides 
perfect conditions for blue agave growth. Tequila i s 
indeed special liquor, but contrary to popular beli ef it 
does not contain any hallucinogenic properties, it' s just a 
real sloppy drunk. Tequila has five categories incl uding 
Blanco, Joven, Reposado, Anejo, and Extra Anejo. Th e 
difference being age and casking techniques, which c an 
be seen in the hue of tequila going from clear, yel low, 
amber, and dark brown. Tequila proof is measured 
between 70 and 110 giving this liquor an alcohol co ntent 
of 35-55% .

GIN

Presently, most gin is distilled, produced, and con sumed 
in Europe, the majority of that in the United Kingd om. 
White grain flavored with juniper berries is distill ed at the 
beginning of the the process. Once done, the grain i s 
distilled again with other botanicals such as anise , 
angelica root, coriander, saffron and licorice root.  The 
consensus among the majority of folks is that gin s mells 
like pine trees and tastes like rubbing alcohol. Th is spirit 
certainly has a reputation, but as a medicinal alco hol not 
many spirits can match its usefulness. The alcohol 
content of gin is 40-50% as its potency matches its  
complexity.
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Culinary Smorgasbord : 

BRANDY

Brandy is enjoyed in its own special glass called a  snifter. 
Regarded as luxury liquor, this eaux-de-vie has an 
alcohol content between 36-60%. Brandy is best know n 
for being after dinner drink due to its uncompromis ing 
smoothness. The word brandy is derived from the Dut ch 
word brandewijn which translates to "burnt wine." Th ere 
are three classifications of brandy: grape, fruit, or 
pomace. Many of the famous brandies hail from the 
Cognac region of France such as Courvoisier, Remy 
Martin, and Hennessy. As delicious as brandy may be , 
congeners in this alcohol are considerably higher t han 
other spirits therefore resulting in quite the hang over the 
morning after. .

WILD TURKEY

This bourbon whiskey is produced near Lawrenceburg,  
Kentucky and has an alcohol content ranging from 40 -
54%. Wild Turkey is nicknamed the "Dirty Bird," as its 
reputation proceeds itself as strong liquor. The 
ingredients used to make Wild Turkey come from acro ss 
the nation, the barley coming from Montana, the cor n 
from Kentucky and Indiana and the rye coming mostly  
from North Dakota. In 1995, Wild Turkey released it s 101 
proof label available only in the United States. Standard 
bourbons are 80 proof, giving a slight edge to the Turkey 
for being one of the strongest liquors in its class .



13

Culinary Smorgasbord : 

AMERICAN WHISKY

We discussed Wild Turkey, and it's technically an 
American whiskey, so why didn't we group it togethe r 
with these whiskies? The reason is due to the stand ard 
proof of many bourbons being 80, but can reach as h igh 
as 120. All bourbon whiskies are aged in charred oa k 
barrels to achieve the flavoUr and appearance they 
possess. There are four distinct types of whiskey: single 
malt, vatted malt, blended grain, and single grain. 
Evidence suggests that distillation was brought fro m the 
Mediterranean region back to the British Isles in t he 6th 
and 7th centuries. Famous brands of bourbon whiskey  
include Jack Daniels, Evan Williams and Jim Beam .

SCOTCH WIHSKY

Just as with bourbon whiskey, there are four distin ct 
categories for Scotch whisky. You may have noticed the 
different spelling: Americans and the Irish spell w hiskey 
with an e, and the Scots spell whisky without an e,  just to 
be difficult. Scotch whisky is one of the slowest a ging 
liquors, as well as one of the most expensive when 
acquiring rare years. There are six Scotch producin g 
regions in Scotland: Islands, Islay, Campbeltown, 
Lowland, Highland, and Speyside. Scotch whisky has an 
identical proof to its American counterparts rangin g from 
80-136, giving Scotch an alcohol content of 40-68%.  
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Culinary Smorgasbord : 

ABSINTHE

Absinthe is among the world's most potent and 
intoxicating liquors. It's nicknamed "la fee verte"  and 
better known as the Green fairy. Absinthe's alcohol  
content ranges from 45-68% and is traditionally gre en, 
but can be colorless. Absinthe is anise flavoured, and the 
active chemical thujone can be found in the main 
ingredient, Artemisia Absinthium, a.k.a. Grande 
wormwood. Absinthe has been illegal in the United S tates 
since 1915 because of its alleged psychoactive effe cts 
upon consumers. Absinthe is enjoyed by slowly trick ling 
ice cold water onto a sugar cube placed atop a spec ial 
spoon that allows the water and sugar to dissolve e qually 
into the absinthe. 

BACARDI 151

Have you ever been to a party where a watermelon ha s 
been cored and soaked in alcohol? If you have, chan ces 
are you are familiar with Bacardi 151. The name ste ms 
from the proof of the rum, which is 151 providing f or an 
alcohol content of 75.5%. This over-proof rum is us ed 
mainly for cocktails, and the infamous "pj" or part y juice. 
Bacardi is the only brand that installs a flame arr ester on 
the bottle due to the high volatility of the alcoho l. Popular 
flaming drinks, such as the B-52, require Bacardi 1 51 to 
concoct.
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Culinary Smorgasbord : 

GRAIN ALCOHOL

Due to the extreme alcohol content of 95% grain alc ohol, 
it is illegal to purchase in California, Florida, N ew York, 
Pennsylvania, West Virginia, Hawaii, Michigan, Neva da, 
and Virginia. This liquor is a neutral grain spirit  which is 
relatively low in impurities, which you've learned by now, 
minimizes the effects of what we all know to be a 
hangover. Grain alcohol has an ugly reputation on 
college campuses everywhere due to the ease in whic h 
alcohol poisoning can occur while consuming it. Thi s 
spirit has nearly tripled the potency of most alcoh ols, but 
finds itself within the same price range. Grain alc ohol is 
without a doubt the strongest spirit available for retail 
purchase.

MOONSHINE

At the top of the mountain rests the heavyweight 
champion of all liquors. Moonshine is produced in 
unlicensed stills, registers a perfect 100% alcohol  
content, and can be found in more than 60 countries . 
Moonshine, hooch, or white lightning can be made fr om 
corn meal, sugar, yeast, and water. There are two 
different types of still that are used to produce 
moonshine, a still pot and a reflux still. The stil l pot is 
more commonly used among shiners for its simplicity  
and mobility. The reflux still is capable of produc ing finer 
quality hooch at faster rates but sacrifices mobili ty. "Lead 
burns red and makes you dead" is a famous adage 
concerning the lead contents of moonshine and how 
when set ablaze turns red. Moonshine can be flavoure d 
with any fruit, and even birch bark to give the hoo ch a 
minty flavour.
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Members Workshop

Ducks!

• Smoked duck breast and confit.  

• 22st July, 2010 (Thursday) at 6.30 pm.  $30.00 per person.  First come, first serve basis, 10 spots av ailable, 
and reservation before 12ve July (Monday).  

Workshop outline; Debone techniques, Dry Curing the  product, Basic Smoking Technique, Confit cooking 
method, and of course eating the fruits of our labo ur.  Members wishing to have additional products fo r 
home or friends, please inform Fred to bring in bri ng in extra ducks, members need to pay for the extr a 
products.


