


Savoring Asia—
Authentic Flavors
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DISCOVER THE BEST OF
TRADITIONAL AND
CONTEMPORARY FLAVORS
FROM CHINA, JAPAN, AND
INDIA TO SINGAPORE,
THAILAND, AND VIETNAM

Thai green curry fragrant
with kaffir lime...crispy South
Indian dosas and North
Indian parathas...spicy

lemon grass beef with crushed
peanuls...banana blossom
salad...freshly roasted and
ground garam masala...
Hainanese chicken rice with
chile-ginger sambal...Japanese
tofu traditions... Vietnamese
salad rolls with an aromatic
Riesling...fish curries from
Goa...saffron and raisin-
studded biryanu rice...Chinese
Jive-spice duck...steaming pots
of pho noodle soup...tuna
sashimz and seaweed salad...
char kway teow searing in a
hot wok...pearl drinks and
soursop shakes...Sichuan pork
wrapped in lotus leaves...
exotic Indian rosewater and
almond desserts...young

coconut ice cream



rom the sprawling food mar-

kets of Bangkok to the top

professional kitchens of

China’s Sichuan province;
from the sushi bars and noodle stalls
of Tokyo to the amazing hawker cen-
ters of Singapore; from the vibrant
flavors of Kerala, India’s spice coast,
to the seductive aromatics of South-
east Asia; and from the hip, upscale
restaurants of Saigon to the home
cooking of Rajasthan and Pujab—the
foods of Asia present a remarkably
rich source of flavor and inspiration
for American chefs.

And yet even as Asian culinary
flavors and concepts are firing up
menu development across the United
States—in fine dining and fast casual
alike—many American chefs are only
beginning to get their arms around
the ingredients, flavor dynamics,
meal patterns, and cultural contexts
of these centuries-old Asian food
traditions.

Dashi, fish sauce, galangal, tamarind
water, wok searing, rice noodle cook-
ing, spice popping, tandoor roasting,
dim sum shaping—all represent fron-
tiers of flavor and technique for most
American culinary professionals that
are at once exciting and challenging.

[

Asian cuisines, cultures, and traditions come
together at the CIA's Worlds of Flavors conference.



Welcome to our Seventh Annual Worlds of Flavor International Conference &

Festival, Savoring Asia—Authentic Flavors for American Menus, as we intensively

plunge into this world of Asian flavors, traditions, recipes, and more. As an

attending professional, youll leave immeasurably enriched in your knowledge of

these emerging menu directions, and energized about what Asia has to offer

your customers.

EDUCATIONAL SEMINARS, TASTINGS,

DEMONSTRATION CLASSES, AND SPECIAL MEALS—
PRESENTED BY WORLD-CLASS TALENT

ANCIENT AND MODERN ASIAN FLA-
VORS...THE BEST OF ASIA...ASIAN
COOKING, AMERICAN MENUS—all of
these capture the spirit of the Sev-
enth Annual Worlds of Flavor Inter-
national Conference & Festival.

This conference brings together an
incredible guest faculty of more than
50 chefs, food writers, cooks, schol-
ars, food producers, and other food
and beverage experts—from China,
Japan, India, Singapore, Thailand,
Vietnam, and across the United
States—to create an exhilarating
immersion of flavors and exchange
of culinary and cultural ideas.

Over the course of the three days,
you’ll have a chance to participate
in a wide array of seminars and
learn firsthand from experts in
demonstration workshops, savor
delicious foods in dozens of tast-
ings, and enjoy Asian music and

dance performances in our popular World Marketplace.

Each year our flagship educational event, the Worlds of
Flavor International Conference & Festival, transforms
the CIA’s Napa Valley campus into an amazing crossroads
of world food and culture. The conference annually
attracts—as it has again this year—a diverse, influential
audience of 500-600 culinary professionals, including
senior level chefs, operators from many sectors, menu
and food product development specialists, food writers

and editors, marketing executives, and more.

We hope you will take full advantage of this tremendous
networking opportunity among professionals drawn
together around a common mission of Asian flavor discov-

ery. Here’s to keeping company with culinary adventurers!

“Inspirational.

11 on a 10 scale.
Fabulous beyond
belief. This
extravaganza has
become a hot
ticket as word

of its previous
in-depth
explorations

has spread.”

—Food Arts describing
Worlds of Flavor
conferences
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SPEAKERS AND
GUEST CHEFS

The speakers and guest chefs listed below
will be joined in staging this conference and
festival by the talented faculty of The Culi-
nary Institute of America at Greystone,
including WILLIAM BRIWA, AARON
BROWN, ADAM BUSBY, JAMES COR-
WELL, JOHN DIFILIPPO, STEPHEN DUR-
FEE, ROBERT JORIN, LARS KRONMARK,
TONI SAKAGUCHI, and KEN WOYTISEK.

ELIZABETH ANDOH is an American writer
and lecturer specializing in Japan's food and
culture. A longtime resident of Japan, she
owns and operates the Tokyo-based culinary
arts program A Taste of Culture. Ms. Andoh
is Gourmet magazine's correspondent in
Japan, and a frequent contributor to The
New York Times Travel section; she is the
only non-Japanese member of the presti-
gious Japan Food Journalists association. As
a lecturer on historical and cultural aspects
of Japanese society and cuisine, she con-
ducts workshops and speaks frequently on
both sides of the Pacific. Ms. Andoh received
her formal culinary training from the Yanag-
ihara School of Traditional Japanese Cuisine,
in Tokyo. (Tokyo, Japan)

R. W. APPLE, JR. is the associate editor of
The New York Times, where he writes about
food, the arts, travel, and politics. Mr. Apple
is also an advisor to the executive editor of
The New York Times, and was previously the
paper’s chief correspondent. During his
tenure at The Times, Mr. Apple has covered
wars, presidential summits, papal trips, and
other national and international events and
stories, and has written from every state in
the union and more than 100 countries.
(Washington, DC)

MICHAEL BAUER is the executive food and
wine editor and restaurant critic for the San
Francisco Chronicle. In his 18 years at the
newspaper, the staff has increased to 17
people, making it the largest food and wine
staff of any newspaper in the country. In
2002 he was responsible for starting the
wine section, the first freestanding weekly
newspaper section of its kind in the country.
Mr. Bauer is past president of the Association
of Food Journalists, a current member of the
James Beard Foundation Restaurant Awards
Committee, and a 2004 inductee into the
Foundation’s Who's Who of Food and Bever-
age in America. (San Francisco, CA)

YU BO is the proprietor and head chef of
Yu's Family Kitchen restaurant in the
Sichuanese capital, Chengdu. He has won
gold medals at culinary contests in Beijing,
and has been featured in Chinese and inter-
national media. He is fascinated by Japan-
ese approaches to cookery and food
presentation, although his own dishes are
rooted in the Sichuanese tradition. He is
perhaps best known for his set-piece dis-
plays of 24 appetizers which are typical of
his cooking. (Chengdu, China)

FLOYD CARDOZ is the executive chef at
restaurateur Danny Meyer’s Tabla. Chef
Cardoz enrolled in culinary school in his
native Bombay and apprenticed at the Taj
Mabhal Intercontinental Hotel. He continued
his education in Switzerland at Les Roches,
a hotel management culinary school in
Bluche, where he gained experience in Ital-
ian, French, and Indian cooking. In New York
City, Chef Cardoz was hired as a chef de
partie at Lespinasse under Gray Kunz. He
rose to the position of executive sous chef
during his five years at the four-star restau-
rant before leaving to open Tabla in 1998. In
May 2002 Tabla was named best Indian
restaurant in the Sixth Annual Eat Out
Awards, conferred by Time Out New York in
May 2002. (New York, NY)



IAN CHALERMKITTICHAI recently
launched Kittichai, a Thai restaurant in
SoHo. Before coming to New York, Chef
Chalermkittichai was the executive chef at
the Bangkok Regent’s Grill at the Four Sea-
sons in Thailand; he was the first Thai
national executive chef in a major five-star
Bangkok hotel restaurant. He oversaw the
menus at all of the hotel’s dining rooms,
including the legendary Spice Market. The
Bangkok Post dubbed Chef Chalermkittichai
“the golden boy” in 2001, after he began
hosting the weekly cooking show “Chef Mue
Thong” (“The Golden-Hand Chef”). Chef
Chalermkittichai first studied the culinary
arts in London and Sydney, and worked with
David Thompson at the Thai restaurant Dar-
ley Street. (New York, NY)

SAIPIN CHUTIMA is the chef and co-
owner, along with her husband Suchay
Chutima, of the Las Vegas restaurant Lotus
of Siam. Jonathan Gold, restaurant critic for
Gourmet magazine, called Lotus of Siam the
“single best Thai restaurant in North Amer-
ica.” Chef Chutima is from Chiang Mai, Thai-
land, and her cooking style is that of Isan, in
Northeast Thailand. She apprenticed under
her husband'’s grandmother, a cook who
worked for the country’s royal family. Before
opening Lotus of Siam, the Chutimas had a
Thai restaurant called Renu Nakorn in Nor-
walk, CA, which received unqualified raves in
The New York Times, Vogue, and the Los
Angeles Times. (Las Vegas, NV)

BRUCE COST is the co-creator of Wow
Bao, a Lettuce Entertain You Restaurant spe-
cializing in steamed savory Asian buns (bao).
Previously, he was a partner with Lettuce
Entertain You and Brinker International in
Big Bowl restaurants. Mr. Cost is the author
of Bruce Cost’s Asian Ingredients and Ginger
East and West, as well as numerous articles
in publications such as The New York Times,
the San Francisco Chronicle, and the Wash-
ington Post. He was the creator of the
restaurants Monsoon, Ginger Island, and
Ginger Club, all in the San Francisco Bay
Area, and is a frequent guest lecturer and
teacher. (Chicago, IL)

R.W. Apple, Jr. (top) and lan Chalermkittichai (right)

SARA DESERAN is currently the senior edi-
tor at 7x7, a lifestyle magazine based in San
Francisco, where she in charge of the publi-
cation’s extensive “Eat + Drink” section. Prior
to this, she held food editor positions at
Williams-Sonoma Taste and San Francisco
magazines. Her writing and recipes have also
been published in Saveur, the San Francisco
Chronicle, and the New York Post. A gradu-
ate of Peter Kump'’s Cooking School (now
known as I.C.E.) in New York City, she has
written two cookbooks for Chronicle Books:
Asian Vegetables and Picnics. Ms. Deseran'’s
writing was selected for this year's Best
Food Writing 2004 from Marlowe & Com-
pany. She lives in San Francisco with her
husband and son and is currently working on
a book on sake. (San Francisco, CA)



GREG DRESCHER is senior director of
strategic initiatives at The Culinary Institute
of America (CIA). Previously, for nearly 10
years, Mr. Drescher served as director of
education/international studies at the CIA’s
Greystone campus in Napa Valley, CA. He
has overseen the development of the CIA
at Greystone's continuing and advanced
studies in the culinary arts, including the
founding of the college’s Worlds of Flavor
International Conference & Festival series
and other leadership initiatives. Before
coming to the CIA, Mr. Drescher was the
co-founder of Oldways Preservation &
Exchange Trust, where he designed critically
acclaimed culinary education programs in
the United States and throughout the
Mediterranean region. In the 1980s, Mr.
Drescher served for seven years as the
national program director of the American
Institute of Wine & Food, and its first asso-
ciate director. (Napa Valley, CA)

NAOMI DUGUID is a traveler, writer, pho-
tographer, and cook. She is the co-author,
with Jeffrey Alford, of Flatbreads and Flavors;
Seductions of Rice; Hot Sour Salty Sweet: A
Culinary Journey Through Southeast Asia; and
HomeBaking: The Artful Mix of Flour and Tra-
dition Around the World. Each book explores
everyday foods in a cultural context, with
stories and photographs as well as recipes.
The books have been honored by Canada
Cuisine, the James Beard Awards, and the
World Food Media Awards in Australia. Ms.
Duguid is also co-creator of Asia Access, a
stock photo library that specializes in
images of food, agriculture, and traditional
cultures. Her next cookbook will explore the
rich culinary traditions of South Asia
through recipes, stories, and photographs.
(Toronto, Canada)

Naomi Duguid
(above left),
Paul Muller
(above), and
Fuchsia Dunlop
(left)

FUCHSIA DUNLORP is the author of Sichuan
Cooking and Sichuan Land of Plenty: A Trea-
sury of Authentic Sichuan Cooking. She also
writes about Chinese food and culture for
Gourmet, Saveur, the Financial Times, the
Asian Wall Street Journal, and the Journal of
the Sichuan Institute of Higher Cuisine. Origi-
nally from England, Ms. Dunlop spent several
years in Sichuan. In between her studies of
the Chinese language, she enrolled for private
classes in the local cooking school. As she
was planning her return to England, she was
paid the supreme compliment of being the
first foreigner invited to enroll as a regular
student in a professional training course at
the Sichuan Institute of Higher Cuisine. She
has revisited Chengdu many times for
research and further study. (London, England)

MARK ELLENBOGEN has been the wine
director at the Slanted Door Restaurant in
San Francisco for eight years, and created
the wine lists for six other Bay Area restau-
rants. He has worked in numerous areas of
the wine business, from growing grapes in
Italy and wine production to retail and
wholesale sales. (San Francisco, CA)

MARK ERICKSON, C.M.C,, is vice presi-
dent of continuing education for The Culi-
nary Institute of America. He oversees the
continuing education programs of both
campuses and directs the operations of all
CIA at Greystone departments, including
the Wine Spectator Greystone Restaurant,
special events, and administration. Chef



Erickson is one of only 62 Certified Master
Chefs in the country, and has been instru-
mental in the CIA's programs on nutrition
and healthy cooking. He has paired his
knowledge of the culinary field with exten-
sive previous expertise in the technology
sector in guiding the development of the
CIA's innovative www.ciaprochef.com Inter-
net initiative. (Napa Valley, CA and Hyde
Park, NY)

MARK FURSTENBERG is the founder and
owner of the Bread Line in Washington, DC,
which specializes in hearth breads and the
bread-based foods of many cultures. He
previously owned Marvelous Markets, and is
credited with pioneering artisan bread in
Washington, DC. Mr. Furstenberg was instru-
mental in organizing the bread-baking pro-
gram at the CIA at Greystone, where he is a
regular visiting instructor. He is currently
the consultant to the French Laundry’s bak-
eries in Yountville, CA and New York City.
(Washington, DC)

NABHOJIT GHOSH is the executive chef
at the Taj Malabar in Kochi, India. A hotel
management graduate from the Institute of
Hotel Management & Catering Technology
in Kolkata, India, Chef Ghosh has worked
with the Taj Group of Hotels since 2003. A
specialist in Indian and European cuisines,
he has worked as executive chef at various
Oberoi Hotels in India and the Radisson
Hotel in Kathmandu, Nepal. (Cochin, India)

EVAN GOLDSTEIN, M. S., is the vice presi-
dent of education and public relations for
Allied Domecq Wines USA. The son of chef
and author Joyce Goldstein, he began his
career at age 19, later joining his mother in
opening the San Francisco restaurant
Square One. In 1987 he became the eighth
American and youngest ever (at the time)
to pass the Master Sommelier examination,
and in 1990 was appointed director of the
Sterling Vineyards School of Service and
Hospitality in Napa Valley. He has served
two terms as chairman of the American
chapter of the Court of Master Sommeliers,
and served as advisor to the National
Restaurant Association Education Founda-
tion. Mr. Goldstein has co-authored numer-
ous books, and been nominated three times
for James Beard Wine and Spirits Profes-
sional of the Year. (Napa Valley, CA)

The traditional flavors of Asia are inseparable
from its cuisine and food concepts.



Ruth Reichl

LAN GUIJUN is the proprietor of the Vil-
lage Cook restaurant in Chengdu and the
administrative head chef of Xiang Lao Kan,
both of which are known for their rendi-
tions of Sichuanese folk dishes. He trained
as a chef at one of Chengdu'’s top restau-
rants, the Shu Feng Yuan, and spent two
years in Japan as a specialist Sichuanese
chef. (Chengdu, China)

SAM HAZEN is the executive chef of Tao. A
graduate of The Culinary Institute of Amer-
ica, Chef Hazen worked his way up through
the kitchens of La Céte Basque, Le Gavroche,
and Gualtiero, among others. As executive
chef at Terrace in the Sky, he earned a three-
star review from The New York Times. After

a stint teaching at the CIA, Chef Hazen
returned to the kitchen full-time at Cascabel
and Tavern on the Green, later opening Rue
57 and Tao. (New York, NY)

DAVID HOFFMAN is owner of and leaf
merchant at Silk Road Teas in Lagunitas, CA.
Mr. Hoffman, who has a background in ver-
miculture (the raising and production of
earthworms and their byproducts), has been
traveling the backcountry of Asia for years,
seeking out the best tea leaves. He is
currently working in China with the Tea
Institute and the Chinese Academy of Agri-
culture Sciences to implement sustainable
organic tea farming. (Lagunitas, CA)

LOW THYE HONG is the Singapore hawker
famous for his delicious Char Kway at stall
number 65 at Newton Circus Food Centre,
which he will prepare at the conference. He
will also be serving up other Singaporean
favorite hawker fare such as fried hokkien
mee and fried oyster omelet. (Singapore)

STEVE HOSMER s regional education
director for Allied Domecq. He held posi-
tions as a wine retailer and wholesaler
before joining Clos du Bois as a sales repre-
sentative in 1983. When Clos du Bois
became part of Allied Domecq, he became
director of wine education, training the dis-
tributor sales force. In his current position,
Mr. Hosmer does everything from orches-
trating wholesaler and wait staff education
to helping educate food science students at
Purdue University. (Healdsburg, CA)

SANDRA HU is a consultant for Kikkoman
International Inc. Ms. Hu has more than 25
years of experience in food communica-
tions—editorially, as a newspaper and mag-
azine food editor; and in public relations,
where she has worked on the agency side,
client side, and as the head of the national
culinary center at Ketchum, a leading food
marketing agency. Today she is a senior pub-
lic relations consultant to numerous clients,
including Kikkoman, with whom she has
worked for more than 18 years. Ms. Hu is
also a freelance writer for the Associated
Press. Her stories on food and chefs are
seen in hundreds of newspapers around the
country. (San Francisco, CA)

KOZO IWATA is the founder of the Rock
Field Company, the first enterprise to bring
European-style delicatessens to Japan. A
native of Kobe, Japan, Mr. Iwata began his
restaurant training in 1956. Nine years later,
he opened Restaurant Hook, specializing in
French food. In 1972 he founded the Rock
Field Company, which combines the deli-
catessen concept with the Japanese tradi-
tion of sozai—meals made up of many
small dishes. Delica rf1, Rock Field's first
American delicatessen, opened in San Fran-
cisco’s historic Ferry Building Marketplace in
2003. (Tokyo, Japan)

XIAO JIANMING is the administrative head
chef and manager of the Drifting Fragrance
restaurant in the Sichuanese capital,
Chengdu. He began his culinary education at
the age of 19, at the famous Rongleyuan
restaurant in Chengdu. In 1978, he served as
apprentice to one of China’s top chefs, Chen
Songru, at the Sichuan Restaurant in Beijing,
where he cooked for dignitaries including
Deng Xiaoping and Francois Mitterrand. Chef
Jianming bears the title “Special First Class
Chef” (te yi ji chu shi), the highest ranking
for a chef in China. (Chengdu, China)



DU JINSONG is the sous chef at the Grand
Hyatt Beijing’s Made in China Kitchen. Chef
Jinsong began training in 1985 at the Tianjin
First Hotel and went on to work at the
Hyatt Regency Tianjin and the Dun Huang
Restaurant before joining the Grand Hyatt
Beijing. Chef Jinsong won the Grand Hyatt
Taipei Cooking Competition for the
2004-2008 cycle. (Beijing, China)

C. J. JOSE, IAS, is the chairman of the
Spices Board of India. Mr. Jose, who has a
degree in economics, entered administrative
service in 1974. He's served in positions

as varied as secretary of the Ports and
Fisheries Department of Gujarath; commis-
sioner of the Vadodara Municipal Corpora-
tion; and vice principal of St. John’s High
School in Missoram. His education has
taken him from Bangalore to Birmingham
to Washington, DC. (Cochin, India)

GENE KATO is executive chef/partner of
Japonais Restaurant and Ohba Restaurant in
Chicago. Since the opening of Japonais in
2003, Chef Kato has been marrying modern
day Japanese cuisine with European ele-
gance. Chef Kato’s culinary training is a blend
of East and West—he received his associate
degree in culinary arts at Central Piedmont
Community College in North Carolina and
then spent a year honing his knowledge of
Japanese cuisine in kitchens throughout
Japan. Upon his return to the U.S., Chef Kato
was chef de cuisine at Upstream Restaurant
in Charleston, SC and at Mimosa Grill in
Charlotte, NC. (Chicago, IL)

The flavorful spices
and fresh and dried
ingredients indige-
nous to Asia inspire
chefs the world over.



Julie Sahni

SHERMAY LEE is an award-winning cook-
book author and the executive chef/manag-
ing director of Shermay’s Cooking School.
She comes from strong culinary roots—her
grandmother, Mrs. Lee Chin Koon, was con-
sidered the “doyen of Peranakan cuisine.” At
her cooking school, Chef Lee personally
teaches her grandmother’s style of Per-
anakan cooking as well as those of other
traditional Southeast Asian cuisines. Her
inaugural cookbook, The New Mrs. Lee’s
Cookbook: Nonya Cuisine, won two awards
at the Gourmand World Cookbook Awards
2003. A second cookbook, The New Mrs.
Lee’s Cookbook: Singaporean Favourites, was
released in fall 2004. (Singapore)

ACHIM LENDERS is director of food and
beverage for Hyatt International. A 16-year
veteran of Hyatt, Mr. Lenders worked for the
hotel company in Australia, South Korea, the
Philippines, Japan, China, and Brazil prior to
assuming his current position. He was exec-
utive chef for the opening of the Grand
Hyatt Fukuoka, Japan, and the Grand Hyatts
in Shanghai and Beijing, where his responsi-
bilities ranged from creating menus to
designing kitchens to sourcing local produce
and products for the restaurants. Mr. Lenders
began his culinary career at the age of 14
near his hometown in Germany, and worked
for more than 10 years in Asia as an execu-
tive chef. (Lausanne, Switzerland)

AW YONG KHING LEONG is the executive
chef at the Grand Hyatt Beijing. Chef Leong,
who has been with Hyatt for 15 years, has
helped open four hotels for the chain. He
began his culinary career as an apprentice at
Maxim’s de Paris, going on to apprentice at
the Pavilion Inter-Continental Singapore.
Since then he has enjoyed a distinguished
career, including leading the Singapore Culi-
nary World Team to several top-10 finishes,
being invited to cook for the Prime Minister

of Norway, and placing in the top 10 at the
Bocuse d'Or. (Beijing, China)

KAREN MACNEIL is a teacher, writer, and
consultant specializing in wine and food,
and is the chairman of the CIA’s new Rudd
Center for Professional Wine Studies in the
Napa Valley—a program and facility which
she played a pivotal role in creating. Ms.
MacNeil is the author of the award-winning
The Wine Bible, the recipient of the James
Beard Foundation’s 2004 “Outstanding
Wine and Spirits Professional of the Year”
award, and the creator and on-air host of
the new PBS series, “Wine, Food, and Friends
with Karen MacNeil,” which debuted on PBS
in fall 2004. She is also a contributing writer
for a number of publications, and conducts
numerous private wine seminars for corpo-
rations. (Napa Valley, CA)

.m?

Bill Yosses (top) and Hiroko Shimbo (above)
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HEMANT MATHUR is co-executive chef
(with Suvir Saran) of the newly opened DEVI
in Manhattan. A native of Jaipur, India, Chef
Mathur has extensive foodservice experience
that has taken him everywhere from
Bukhara Restaurant in New Delhi to Mexico,
where he was private chef to British finan-
cier and activist Sir James Goldsmith. In
New York, Chef Mathur gained attention for
his work at Diwan Grill, Tamarind, and, most
recently, Amma. (New York, NY)

KEIJI MATSUOKA is the head chef at
Akasaka Seijyu, a top ryotei restaurant in
Japan. Little known outside of that country,
ryoteis are exclusive restaurants that fea-
ture traditional high-end Japanese food,
accompanied by art, entertainers, and hand-
crafts as tableware. Akasaka Seijyu is one of
the most famous ryoteis in Japan, and has
never opened its doors to the general pub-
lic, instead serving customers from politics,
show business, and other high-profile fields.
Mr. Matsuoka has been a celebrated ryotei
chef for more than 30 years, and this con-
ference will mark the first time he has pre-
sented his cooking skills outside of Japan.
(Tokyo, Japan)

PAUL MULLER is the corporate executive
chef and director of culinary operations for
P.F. Chang's China Bistro (one of America'’s
fastest-growing multi-unit operations) and
Pei Wei Asian Diner. Chef Muller takes
annual trips to Asia to keep abreast of Asian
cuisine trends and techniques. He joined
P.F. Chang's in 1995 as executive chef of
the La Jolla restaurant and was promoted to

corporate executive chef in 1996. Before

joining P. F. Chang's, he was partner and
chef de cuisine of Abiento, a Pasadena
restaurant specializing in continental fare.
Chef Muller received his formal training
from the New York Institute of Technology's
School of Culinary Arts, and was honored
with the Executive Chef Award for Excel-
lence. (Phoenix, AZ)

KOBKAEW NAIPINIJ and NING NAIPINIJ
are a mother and daughter team that
teaches at the prestigious Rajabhat Institute
Suan Dusit Royal Cooking College in
Bangkok. They have written about and
taught cooking collectively for over 30 years,
focusing on classical Thai cuisine with a spe-
cial interest in both the history and health
concerns of their dishes. (Bangkok, Thailand)

JASMINE NG is a culinary arts instructor
at the Hospitality & Tourism Management
School at Temasek Polytechnic, Singapore.
A chef for the past 21 years, she has consid-
erable experience in both the hotel business
and education. Chef Ng has represented
Singapore in many international culinary
competitions, where she won numerous
awards. At the IGEHO 99 4e Salon Culinaire
Mondial Basel/Switzerland in 1999, she was
part of the team that was first runner-up in
the overall national team competition and
won gold for the cold and hot displays. Chef
Ng also earned a silver medal at the 1996
Ika Hoga Culinary Olympiad. (Singapore)



PICHET ONG is the pastry chef at 66. A
graduate of Brandeis University and U.C.
Berkeley, he began working at a number of
bakeries and restaurants in the Bay Area,
starting with Acme Breads, Chez Panisse,
and La Folie. Chef Ong grew up in several
Southeast Asian countries, including Thai-
land, Hong Kong, and Singapore, and
focuses on reinterpreting classic Asian
desserts and introducing unusual and exotic
Asian flavors in his pastry menus. He has
served as a consulting pastry chef for
Patroon, 92, Butterfield 81, the Park, and for
Jean-Georges Vongerichten, including the
opening of 66 and the Spice Market. In
1999, Chef Ong opened two new Viet-
namese restaurants in Boston called Pho,
featuring seasonally changing Asian-
accented cuisine and desserts. In 2001, he
returned to New York City. (New York, NY)

VIOLET OON is Singapore's food ambassa-
dor and an acknowledged authority on
Asian cuisines and the evolution of cuisines
around the world. She was a guest chef at
the prestigious James Beard House in New
York and has appeared on The Food Net-
work, Fox television, and Ken Hom'’s BBC
cooking series. In April 2004, Chef Oon
made a presentation—"Singapore, Culinary
Crossroads”—at the International Associa-
tion of Culinary Professionals annual con-
vention in Baltimore, with co-presenters
Joyce Jue and Chris Yeo of San Francisco.
She has also written three cookbooks and
her passion has been chronicling the her-
itage of the diverse cuisines found in Singa-
pore and throughout Asia. (Singapore)

JAMES OSELAND is a food writer based

in New York who specializes in the foods of
Southeast Asia. He has written extensively
for Saveur, Vogue, Time Out New York, and
The Village Voice. In 2003 he was nominated
for a Jacob’s Creek World Food Media award
as best food journalist, and in 2002 his “The
Spice of Time" was nominated for a James
Beard Award. Currently he is working with
Maria Guarnaschelli on The Cradle of Flavor:
A Treasury of Recipes from Indonesia,
Malaysia, and Singapore. (New York, NY)

NEELA PANIZ is the chef/owner of the Los
Angeles restaurant Bombay Café. Bombay
Café has been voted the “Best Indian
Restaurant” in the Los Angeles Zagat Survey
for the last 10 years. Chef Paniz is also the
co-owner of the Bombay Café Catering
Company, author of the Bombay Café
Cookbook, and sells a line of Indian
chutneys called Neela’s Chutneys at
neelaschutneys.com. (Los Angeles, CA)

NIMMY PAUL is an internationally recog-
nized Indian cooking instructor with more
than 14 years of experience. She teaches
traditional Kerala Syrian Christian cookery
and native Kerala cuisine to visiting travel-
ers, and she and her husband host meals for
guests who wish to sample home-cooked
food in a friendly ambience. Ms. Paul and
her recipes have been featured in Saveur,
The New York Times, and Chile Pepper maga-
zine. (Kerala, India)

Charles
Phan
(above)
and Mai
Pham



MAI PHAM is the chef/owner of Lemon
Grass restaurant in Sacramento, and author
of Pleasures of the Vietnamese Table and The
Best of Vietnamese and Thai Cooking. A food
columnist for the San Francisco Chronicle
and host of the Food Network special “My
Country, My Kitchen: Vietnam,” Chef Pham
is the winner of the 1998 IACP Bert Greene
Award for distinguished journalism. She
leads culinary tours of Southeast Asia on
behalf of The Culinary Institute of America
(her first tour to Vietnam for the school
was the subject of a two-part CNN Travel
Now special), and is a frequent guest
instructor at the CIA’s Napa Valley campus.
(Sacramento, CA)

CHARLES PHAN is the chef and owner of
the Slanted Door, a modern Vietnamese
restaurant in San Francisco. Born in Da Lat,
Vietnam, Chef Phan left his home country
along with his family—his parents and five
siblings—after the war in 1975.The Phan
family opened the original Slanted Door in
the Mission District of San Francisco in
1995 with a vision to blend Vietnamese
cooking technique with local ingredients.
Current plans include opening a second
restaurant with a menu featuring the street
foods of Vietnam. Chef Phan was named
San Francisco Focus magazine’s rising star
chef for 1998, won the 2004 James Beard
Award for “Best Chef: California,” and is a
frequent visiting instructor at the CIA at
Greystone. (San Francisco, CA)

LE PEI QING is Chinese dim sum chef for
the Shanghai Peace Hotel. (Shanghai, China)

ERNIE QUINONES is executive chef and
director of culinary operations for Boston's
Mantra Restaurant. Since it opened four
years ago, Mantra has been praised for its
menu of contemporary French cuisine
enlivened with Indian flavor accents. Chef
Quinones worked with Chef Thomas John
to open Mantra in the Ladder District, an
emerging Boston neighborhood. In the
spring of 2004, Chef Quinones was named
executive chef, after serving as executive
pastry chef for three years. He is currently
working to open a Mantra Restaurant in
Miami. A Los Angeles native, Chef Quinones
earned a degree in baking and pastry arts
from The Culinary Institute of America.
Before making the move to Mantra, he
worked at Chocolate Central (the Hotel
Hershey in Pennsylvania), the Four Seasons
Dallas, and the Four Seasons Houston.
(Boston, MA)

SUBRAMANIAN RAMANAN is chef at the
Casuarina Curry restaurant, famous for its
crispy and fragrant roti prata. At the confer-
ence, Chef Ramanan plans to prepare spe-
cial creations such as prata with pork floss,
cheese chocolate, and ice cream. He will
also serve tea Singapore style—teh tarik.
(Singapore)

M. A. RASHEED is the executive chef at Taj
Residency, Ernakulam, India. A hotel man-
agement graduate from Institute of Hotel
Management & Catering Technology in
Mumbai, he has been working with Taj
Group of Hotels, India since 1980. Specializ-
ing in Indian cuisine, Chef Rasheed has
worked as executive chef for various Taj
Hotels in India and abroad since 1990. He
has also represented the Taj Group for
Indian food promotions in locations such
as Hong Kong, Sri Lanka, Singapore, and
London. (Ernakulam, India)

Everywhere you turn this weekend, the culture
and cuisine of Asia come alive.




Suvir Saran

RUTH REICHL is editor-in-chief of
Gourmet magazine. Previously, Ms. Reichl
was the restaurant critic for The New York
Times, as well as restaurant critic and food
editor of the Los Angeles Times. Her articles
have appeared in numerous magazines over
the last 30 years, including The New York
Times Magazine, Ms., Metropolitan Home,
Vanity Fair, and Saveur. Her latest memoir is
Comfort Me with Apples, a follow-up to her
bestselling Tender at the Bone: Growing Up
at the Table. Ms. Reichl was elected to
Who's Who of American Cooking in 1984.
She received a James Beard Award for jour-
nalism in 1995, and James Beard Awards for
restaurant criticism in 1996 and 1998.
(New York, NY)

ABHIJIT SAHA is executive chef at the Park
Bangalore in India. Rated amongst the top
10 chefs in the country, Chef Saha special-
izes in Indian, Italian, and continental
cuisines. A gold medalist at the Interna-
tional Mango Culinary Contest in 1998 and
the Taj Culinary Olympics in 1996, he has
trained under Michelin-star chef Giorgio
Locatelli at Zafferano, London, and also at
the French Horn in Reading, England. He has
worked very closely with Antonio Carluccio
of Neal Street Restaurant, London to set up
the award-winning restaurant Italia at the
Park Bangalore. (Bangalore, India)

JULIE SAHNI is one of America’s leading
experts on the food and cooking of India.
She is recognized for her work as a chef,
teacher, and author of numerous award-
winning books, including Classic Indian
Cooking, Classic Indian Vegetarian and Grain
Cooking, and Savoring Spices and Herbs:
Recipe Secrets of Flavor, Aroma, and Color.
She is currently at work on a comprehensive
book on curry traditions from 48 world
Indian communities. Chef Sahni—whose
Chef Sahni's Indian Cooking School in New
York City and Culinary Splendors of India
Tours are widely acclaimed—uwill lead The
Culinary Institute of America’s culinary tour
to India in April 2005. (New York, NY)

SUVIR SARAN is a New York-based chef
and contributing authority to Food Arts
magazine. Chef Saran’s experience growing
up in his mother’s kitchen in New Delhi, as
well as his background in graphic arts, have
played a significant role in his work as a
caterer, teacher, and chef. His book, Indian
Home Cooking: A Fresh Introduction to Indian
Food, was published in summer 2004. The
publication coincided with the opening of
Chef Saran’s new restaurant, DEVI, where he
and Hemant Mathur are co-executive chefs.
(New York, NY)

ROBERT SCHUELLER is director of public
relations for Melissa’s, the largest variety
provider of specialty produce in the United
States. He frequently speaks at leading food
and produce trade industry conferences,
including those for the Produce Marketing
Association, the National Association of Spe-
cialty Foods Trade, United Fresh Fruit and Veg-
etable Association, and at the Food Marketing
Institute Annual Expo. (Los Angeles, CA)

K. F. SEETOH is the creator and publisher
of Singapore’s Bible of food, the Makansu-
tra—a comprehensive guide to restaurants
and the phenomenal world of Singaporean
hawker centers and street food. Mr. Seetoh,
recently profiled as part of a major New
York Times feature on the food and restau-
rant scene in Singapore, is the colorful,
energetic host of the television program
“Makansutra” on Singapore'’s channel i.

He conducts food tours (the Makansutra
Hawker Safaris), hosts a Web site at
www.makansutra.com, and recently
launched Soul Food by Makansutra, Singa-
pore’s first hawker bistro. (Singapore)



JOHANNES SELBACH is the
winemaker/owner of Weingut Selbach-
Oster in Germany'’s famous Mosel-Saar-
Ruwer region. The Selbach family has been
continuously cultivating Riesling in steep
vineyards along the Mosel River since 1661.
Mr. Selbach and his wife Barbara run the
estate with a passion for producing wines of
outstanding quality. (Germany)

HIROKO SHIMBO is the author of The
Japanese Kitchen, a book designed to
demystify Japanese cooking for Western
cooks. Her next major book, a comprehen-
sive treatment of sushi, will be published in
2005. Her work has appeared in magazines
such as Saveur, Fine Cooking, and the
National Culinary Review, and she appears
frequently on radio and television in the
United States. Chef Shimbo opened Hiroko’s
Kitchen in her native Japan in 1989, offering
culinary consulting services, professional
training in Asian cuisines, culinary tours, and
cooking implements. (New York, NY)

DING YING SHUN is executive chef for the
Shanghai Cypress Hotel. (Shanghai, China)

ROHIT SINGH owns Breads of India and
Gourmet Curries, a Berkeley restaurant
known for its vast array of curries and vari-
ety of tandoor and domed griddle Indian
flatbreads. Mr. Singh learned many of his
culinary skills while attending the Univer-
sity of Delhi. He is currently working on a
cookbook of rural and classical cuisine of
regional India, and recently opened a Wal-
nut Creek branch of Breads of India. A third
Breads of India will open in Oakland by the
end of 2004. (Berkeley, CA)

CHAI SIRIYARN is the chef/owner of
Marnee Thai restaurant, with two locations
in San Francisco. Marnee Thai has been one
of the top Thai restaurants in the San Fran-
cisco Zagat Survey for the last 12 years. Born
and raised in his family's food business in
Bangkok, Chef Siriyarn has 30 years of expe-
rience, specializing in the home-style cook-
ing of central Thailand. Chef Siriyarn was the
grand prize-winner in the Los Angeles Festi-
val Pad Thai contest, and “International Chef
of the Year” at the Awards of the Americas in
New York City. In 2003, he won the “Thai-
land Super Chef Award” from the Prime Min-
ister of Thailand. (San Francisco, CA)

KANNIKA SIRIYARN learned traditional
Thai cooking and desserts from her aunt,
who had a food store in the market of
Ayuthaya, one of the oldest cities in Thai-
land. She moved to Bangkok in 1952 and
ran her own business as a food vendor in
the market of Prakanong, selling her curries
and Thai sweets for more than three
decades. After her retirement, Mrs. Siriyarn
moved to Chiang Mai in northern Thailand,
where she still loves to cook, always keeping
abreast of the new trends in Thai cuisine.
(Chiang Mai, Thailand)

HIRO SONE is the chef/co-owner of Terra
restaurant in St. Helena, CA. Terra has con-
sistently been named as one of the top ten
restaurants in the San Francisco Bay Area by
Gourmet, the San Francisco Examiner, the
San Francisco Chronicle, and Zagat Survey.
Chef Sone was formerly chef at Spago, Los
Angeles, and head chef at Spago, Tokyo. He
was formally trained in French cooking at
the famous Ecole Technique Hoteliere Tsuiji,



where he studied with such prestigious
Michelin three-star chefs as Paul Bocuse,
Pierre Troisgros, and Joel Rubuchon. Chef
Sone grew up in Miyagi, Japan, where his
family has grown premium rice for 18 gen-
erations. (Napa Valley, CA)

TOMMY TANG is an author, television per-
sonality, and the owner of Tommy Tang'’s
Restaurant in West Hollywood. Born in
Bangkok as the youngest of 12 children, Mr.
Tang became familiar with Americans during
the Vietnam War and subsequently emi-
grated to the United States. After a stint
working in music as a manager and producer,
he took a job as manager/chef at a Thai
restaurant in Hollywood. In 1982 Mr. Tang
and his wife opened his namesake restaurant
on Melrose Avenue. Two years later they
opened a New York location as well. Mr. Tang
released his first cookbook, Modern Thai Cui-
sine, in 1991. Since 1996, he has co-pro-
duced and starred in a travel/cooking series
for PBS. (Los Angeles, CA)

PHAM THI NGOC TINH is the chef and
owner of Thuong Chi restaurant in Ho Chi
Minh City, Vietnam. A native of Hue, Chef
Tinh specializes in royal cuisine and the
foods of the central region of Vietnam. Prior
to opening her restaurant, she was the
founding chef of Ngu Binh, a leading restau-
rant specializing in Hue cuisine, and later a
founding chef at the New World Hotel’s
highly acclaimed Hoa Mi Vietnamese
restaurant. (Ho Chi Minh City, Vietnam)

HOANG TRANG is in charge of food and
beverage for the M&T Company in Ho Chi
Minh City, and collaborates on Culture and
Art of Food and Beverage magazine. Born in
Central Vietnam, she graduated from Hue
University with a B.A. in Vietnamese litera-
ture. She was one of the founding chefs at
the New World Hotel’s highly acclaimed

Hemant Mathur (left) and
Chai Siriyarn (right).
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Hoa Mi Vietnamese restaurant, and later
chef at the Temple Club Restaurant in Ho
Chi Minh City. (Ho Chi Minh City, Vietnam)

TAMIE TRANS-LE is the chef at B6i
Restaurant, Food of Vietnam in New York.
Chef Trans-Le grew up in Ho Chi Minh City,
Vietnam, in a large family that specialized
in food shops and restaurants. Their home
was in the center of that thriving city, and
their take-out food shop was a favorite of
gourmets in their busy neighborhood. She
learned how to cook from her mother, a
fine chef. (New York, NY)

LAW WUI WING is Chinese executive chef
for the J. W. Marriott Hotel Tomorrow
Square Shanghai. (Shanghai, China)

OLIVIA WU is a chef, teacher, food writer,
and staff writer for the San Francisco Chron-
icle. Ms.Wu has been in food journalism
since the late 1980s, when she was a food
editor, restaurant critic, and food and nutri-
tion writer at the Chicago dailies. She won
Newspaper Food Editors and Writers Associ-
ation awards for feature and column writing
in 1991 and 1992. Prior to that, she wrote
The Grand Wok Cookbook, a Tastemaker
Award winner in 1984. Ms. Wu taught and
studied cooking (at the Ecole LeNotre in
France, and in Thailand), opened a patisserie,
and worked as a caterer. In 2000, her book
Turning 50: Fifty Personal Celebrations, was
released. She currently works as a private
chef and caterer, teaches cooking and yoga,
and writes for several professional chefs’
associations. (San Francisco, CA)

PRAKAS YENBAMROONG and VILAI
YENBAMROONG are the co-owners of
three Thai restaurants in Los Angeles, as well
as Talesai Thai in West Hollywood. Talesai
has enjoyed a steady stream of customers
and critical raves over the years, which
Prakas Yenbamroong credits to his executive



chef and mother, Vilai. Prakas drew up a
casual variation on Talesai that caters to the
home-meal market and has a duplicable
system of operations; the first Cafe Talesai
opened in Beverly Hills in last year.

(West Hollywood, CA)

CHRIS YEO is the chef/owner of Straits
Café, with locations in San Francisco, Palo
Alto, and, most recently, San Jose, CA. Chef
Yeo is regarded as the first restaurateur to
present genuine Singaporean cuisine—a
blend of Thai, Indonesian, Chinese, Malay,
Indian, and Nonya—to San Francisco. He is
the co-author of The Cooking of Singapore.
Chef Yeo has served as a guest chef at the
Smithsonian Institute and the James Beard
House, as well as at Singaporean embassies
to the United States and the United
Nations. (San Francisco, CA)

BILL YOSSES is the pastry chef at Joseph's
and Bo6i Restaurant, Food of Vietnam in New
York. Chef Yosses began his career working
at La Foux, a traditional French restaurant,
while he was in France studying for his mas-
ter’s. Upon returning to New York in 1985,
he teamed up with David Bouley at Montra-
chet and moved with him to his four-star
restaurants, Bouley and Bouley Bakery. Chef
Yosses joined owner Joe Gurrera to open

Citarella the Restaurant in 2001; Citarella
was eventually renamed Joseph's. Chef
Yosses was nominated for the 2004 James
Beard Outstanding Pastry Chef Award. He
has appeared on “Regis & Kelly,” “The Today
Show,” and “Martha Stewart Living,” and
been featured in the New York Daily News,
The New York Times, and Art Culinaire,
among others. (New York, NY)

GRACE YOUNG is a food writer and the
author of The Wisdom of the Chinese
Kitchen, which won the IACP International
Cookbook Award. It was also an IACP First
Cookbook Finalist and James Beard Interna-
tional Cookbook Finalist. Ms. Young’s newest
cookbook, The Breath of a Wok: Unlocking
the Secrets of Chinese Wok Cooking Through
Recipes and Lore, was published in 2004. She
has been featured on numerous television
shows, including “CBS Sunday Morning,”
“Good Morning America,” and “Cooking Live
with Sara Moulton.” For 17 years, Ms. Young
was the test kitchen director and director
for food photography for Time-Life Books.
(New York, NY)
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PROGRAM SCHEDULE

THURSDAY, NOVEMBER 11

4:30 pm.  Registration

Atrium

Welcome and Introduction
Third Floor South

Speakers: Mark Erickson and
Greg Drescher

5:30 p.m.

5:45 p.m.  Opening General Session I:
Keynote Presentations

Third Floor South

Asia as Inspiration for
American Menus: Reflections
on Ancient Flavors and
Modern Tastes

Speaker: R.W. Apple, Jr.
Kitchen Segment:

Host/Chef: Mai Pham
Vietnam: Charles Phan, Hoang
Trang, and Pham Thi Ngoc Tinh
China: Fuchsia Dunlop, Yu Bo,
Lan Guijun, and Xiao Jianming
India: Suvir Saran, Julie Sahni,
Nabhojit Ghosh, M. A. Rasheed,
and Nimmy Paul

Japan: Gene Kato, Elizabeth
Andoh, and Keiji Matsuoka
Thailand: Chai Siriyarn,
Kobkaew Naipinij, and

Ning Naipinij

Singapore: Violet Oon,
Shermay Lee, Jasmine Ng,
and Chris Yeo

America Cooks Asian, Then
and Now—The View from
Gourmet

Speaker: Ruth Reichl

Die! Die! Must-Try Asian
Street Food: Tasting Singapore
Speaker: K. F. Seetoh

Guest chefs: Low Thye Hong
and Subramanian Ramanan

Thank You Presentation to
Our Platinum Sponsors
Durkee/Tone Brothers and
Kikkoman International

7:30 p.m.  Opening Reception

Barrel Room

A festive walk-around event
featuring guest chefs preparing
Asian flavors, with a chance to
meet our conference faculty—
chefs, authors, and other

experts—as well as our Worlds

of Flavor Conference sponsors.
Sponsored by Durkee/Tone
Brothers and Kikkoman
International

Presentation

Rice Demonstration Kitchen

In Pursuit of Flavor in

South Asia: Rice, Spices,

and Aromatics
Speaker/author: Naomi Duguid
Sponsored by California Rice
Commission

FRIDAY, NOVEMBER 12

7:30 am.

8:30 a.m.

9:30 a.m.

10:30 a.m.

A Light Breakfast

Third Floor South

Tastes of California and Asia
Sponsored by California Raisin
Marketing Board and
National Peanut Board/

The Peanut Institute

General Session Il

Third Floor South

Regions and Flavors in Focus:
Sichuan Province, China
Speakers/chefs: Fuchsia Dunlop
(moderator), Yu Bo, Lan Guijun,
and Xiao Jianming

General Session IlI

Third Floor South

Regions and Flavors in Focus:
India—North to South
Speakers/chefs: Julie Sahni
(moderator), Suvir Saran, and
Floyd Cardoz

Break

Sponsored by The Perfect Purée
of Napa Valley

HOSPITALITY
GALLERY

Sponsored by

Viking Range Corporation
Relax, meet up with col-

leagues, and enjoy an Asian-
inspired drink in the Viking
Range Hospitality Gallery
across from the Barrel

Room on the second floor.




11 a.m.

Noon

1:30 p.m.

2:30 p.m.

2:30 p.m.

General Session IV

Third Floor South

Regions and Flavors in Focus:
Vietnam—Hue to Saigon
Speakers/chefs: Mai Pham
(moderator), Hoang Trang,
Pham Thi Ngoc Tinh, and
Charles Phan

Lunch

Herb Terrace and First Floor
The Spice Traditions of India
Sponsored by Spices Board

of India

General Session V

Third Floor South

Regions and Flavors in Focus:
Japan

Speakers/chefs: Elizabeth
Andoh (moderator) and

Keiji Matsuoka

Concurrent Activities
Various Campus Locations

Seminar Series (2:30-5:30 p.m.)

Seminar | A (2:30-3:45 p.m.)
Ecolab Theatre

Exquisite Encounters: The
Allure of German Riesling &
Vietnamese Cuisine
Speakers/chefs: Karen MacNeil
(moderator), Charles Phan,
Mark Ellenbogen, and
Johannes Selbach

Sponsored by German Wine
Information Bureau

Seminar | B (4:15-5:30 p.m.)
Ecolab Theatre

Vietnamese Flavors for
American Kitchens: Traditions
of "Pho” Soup, Rice Noodles,
and Salads

Speakers/chefs: Mai Pham
(moderator), Hoang Trang, and
Pham Thi Ngoc Tinh

Seminar Il A (2:30-3:45 p.m.)
Third Floor South (with a live
Jeed from the wok kitchen)
The Singaporean Kitchen:
Memorable Flavors at the
Crossroads of Asia
Speakers/chefs: Violet Oon
(moderator), Jasmine Ng,
Shermay Lee, and Chris Yeo
Sponsored by Singapore
Tourism Board

Seminar Il B (4:15-5:30 p.m.)
Third Floor South

A Master Class in Contempo-
rary Japanese Flavors
Speakers/chefs: Elizabeth
Andoh (moderator) and

Keiji Matsuoka

Sponsored by House Foods
America Corporation

Seminar IIl A (2:30-3:45 p.m.)
De Baun Theatre

Fish in the Japanese and New
American Kitchen
Speaker/demonstrator:

Hiroko Shimbo

Sponsored by Viking Range
Corporation

A SPECIAL THANK YOU

The Culinary Institute of America appreciates the
additional support of these companies:

ARAMARK Corporation

BiRITE Foodservice Distributors

Boise Office Solutions

California Wine Tours/Evans Transportation

Clover Stornetta Farms
El Bonita Motel
Frye's Printing

IMP Foods/International Marine Products, Inc.

Prairie Grove Farms

San Francisco & L.A. Specialty Produce

Sodexho Campus Services



Seminar Ill B (4:15-5:30 p.m.)
De Baun Theatre

Irresistible Indian Vegetarian
Cooking

Speakers/chefs: Suvir Saran
(moderator), Hemant Mathur,
M. A. Rasheed, and Abhijit Saha
Sponsored by Viking Range
Corporation

Seminar IV A (2:30-3:45 p.m.)
Rudd Center for Professional
Wine Studies

The Flavor Traditions of Thai-
land: A Component Tasting
Speakers/chefs: Naomi Duguid
(moderator), Saipin Chutima,
and Prakas and Vilai
Yenbamroong

Seminar IV B (4:15-5:30 p.m.)
Rudd Center for Professional
Wine Studies

Savoring Vietnam Through Its
Aromatics and Sauce Traditions
Speakers/chefs: Bill Yosses
(moderator) and Tamie Trans-Le

Seminar V A (2:30-3:45 p.m.)
Rudd Center for Professional
Wine Studies

Exploring Asian Flavor
Dynamics and the Wines of
New Zealand

Speakers/chefs: Steve Hosmer
(moderator) with Bruce Cost
Sponsored by Allied Domecq
Wines USA

SeminarV B (4:15-5:30 p.m.)
Rudd Center for Professional
Wine Studies

Exploring Asian Flavor
Dynamics and the Wines of
New Zealand

Speakers/chefs: Evan Goldstein
(moderator) and Paul Muller
Sponsored by Allied Domecq
Wines USA

2:30 p.m.

5:30 p.m.

Seminar VI A (2:30-3:45 p.m.)
Chuck Williams Flavor
Discovery Center

The Spice Traditions of India:
Mastering Flavor Strategies
Speakers/chefs: Julie Sahni
(moderator), C. J. Jose, and
Nabhojit Ghosh

Seminar VI B (4:15-5:30 p.m.)
Chuck Williams Flavor
Discovery Center

Building Flavor in the Con-
temporary Japanese-Inspired
Kitchen: Umami and More
Speakers/chefs: Sandra Hu
(moderator) and Gene Kato
Sponsored by Kikkoman
International

Demonstration/Tasting
Workshop Series

(2:30-5:30 p.m.)

Third Floor Teaching Kitchens
Sponsored by Almond Board
of California and Sunkist
Growers

Demonstration Workshops A
(2:30-3:45 p.m.)

I. A Master Class with Hiro
Sone: The Asian Flavors of Terra
Workshop leader: Hiro Sone

Il. Contemporary Southeast
Asian Cooking: Balancing
Texture, Flavor, and Fragrance
Workshop leader: To be
announced

lll. From Goa to New York:
The Signature Indian Flavors
of Floyd Cardoz

Workshop leader: Floyd Cardoz
IV. Smokey Flatbreads, Savory
Chutneys, and Other Memo-
rable Indian Flavors: A Live
Fire Workshop

Workshop leaders: Neela Paniz
(moderator) and Rohit Singh

Demonstration Workshops B
(4:15-5:30 p.m.)

Workshops repeat

General Session VI

Third Floor South

Balancing the Art and Busi-
ness of Asian Flavors, Part |
Speaker: Kozo Iwata



6 p.m. General Session VI
Third Floor South (concludes
with Thai dance performance)
Regions and Flavors in Focus:
Thailand
Speakers/chefs: Olivia Wu
(moderator), Chai Siriyarn,
Kannika Siriyarn, lan
Chalermkittichai, and Prakas
and Vilai Yenbamroong

7:15 p.m.  Tasting and Dinner
Barrel Room
The Night Market: A Street
Food Feast and Opening of
the World Marketplace
A memorable immersion into
the sights, smells, sounds,
and tastes of Asian food and
culture—with guest chefs,
colorful market stalls, music
and dance performances,
comparative tastings, book
signings, and more.
Sponsored by Alaska Seafood
Marketing Institute

Of Fish and Rice: Savoring the
Flavors of Japan

Rice Demonstration Kitchen
Speaker/chef: Hiro Sone
Sponsored by California Rice
Commission

9:45 p.m.  Program Ends for the Evening

THE WORLD
MARKETPLACE

The centerpiece of the conference is
the World Marketplace, set in the
15,000-square-foot Barrel Room at the
CIA at Greystone. With its thick stone
walls and enormous oak casks, the bar-
rel room has changed little since its
completion in 1889. For the activities
on Friday night and part of Saturday,
this space has been transformed into a
colorful marketplace evocative of the
sights, smells, and sounds of the cul-
tures of Asia. Enjoy the market food
stalls, delicious tastings, music and

dance performances, cooks and chefs

SATURDAY, NOVEMBER 13

7:30 am. A Light Breakfast
Third Floor South
Tastes of California and Asia
Sponsored by California Raisin
Marketing Board and
National Peanut Board/
The Peanut Institute

8:30 a.m.  General Session VIII
Forum
Third Floor South
Asian Flavors and American
Appetites: Envisioning
the Future
Moderator: R.W. Apple, Jr.
Panelists: Michael Bauer,
Elizabeth Andoh, Suvir Saran,
Charles Phan, Bruce Cost,
Bill Yosses, Julie Sahni, Mai
Pham, Robert Schueller,
Naomi Duguid, and Prakas
Yenbamroong

10 am. Break
Sponsored by Pear Bureau
Northwest

10:30 a.m. Concurrent Activities
Various Campus Locations

talking informally about their food,
book signings, and culinary demonstra-
tions, that comprise a marketplace
that’s out of this world.

Welcome to the World Marketplace at the CIA at
Greystone.



10:30 am. Seminar Series
(10:30-11:45 a.m.)
Various Campus Locations

Seminar I (10:30-11:45 a.m.)
Ecolab Theatre

Ancient Indian Flavors for
Modern Menus
Speakers/chefs: Suvir Saran
(moderator), Abhijit Saha,
Neela Paniz, and Hemant
Mathur

Sponsored by Baluchi’s Indian
Food/DEVI Restaurants

Seminar Il (10:30-11:45 a.m.)
Third Floor South (with a live
feed from the wok kitchen)

The Flavors and Techniques of
Sichuan Cooking
Speakers/chefs: Fuchsia Dunlop
(moderator), Yu Bo, Lan Guijun,
and Xiao Jianming

Seminar IIl (10:30-11:45 a.m.)
De Baun Theatre

The Art of Chinese Dim Sum
Speakers/chefs: Ding Ying Shun,
Le Pei Qing, and Law Wui Wing
Sponsored by Viking Range
Corporation

Seminar IV (10:30-11:45 a.m.)
Rudd Center for Professional
Wine Studies

The World of Southeast Asian
Flavors: Beverage Pairing
Strategies

Speakers/chefs: Karen MacNeil
(moderator) and Saipin and
Suchay Chutima

SeminarV (10:30-11:45 a.m.)
Rudd Center for Professional
Wine Studies

Asian Herbs, Aromatics, and
Teas: An Asian Flavor Odyssey
Speakers/chef: Sara Deseran
(moderator), Charles Phan, and
David Lee Hoffman

Seminar VI (10:30-11:45 a.m.)
Chuck Williams Flavor
Discovery Center

Building Flavor in the Con-
temporary Japanese-Inspired
Kitchen: Umami and More
Speakers/chef: Sandra Hu
(moderator) and Gene Kato
Sponsored by Kikkoman
International

10:30 a.m.

11:45 a.m.

Noon

Seminar VII (10:30-11:45 a.m.)
Phelps Room

Chinese Flavors and American
Menus: What's Ahead for
Authenticity, Adaptation,

and Invention?
Speakers/chefs: Olivia Wu
(moderator), Grace Young,
Bruce Cost, and Paul Muller

Demonstration/Tasting
Workshop Series
(10:30-11:45 a.m.)

Third Floor Teaching Kitchens

Sponsored by Almond Board
of California and Sunkist
Growers

I. The Regional Thai Kitchen
Workshop leaders: Prakas and
Vilai Yenbamroong

II. Flavors of a Beijing Kitchen:
Blending the Ancient and
Modern

Workshop leaders: Aw Yong
Khing Leong and Du Jin Song
lll. A Taste of Tao: The Signature
Asian Flavors of Sam Hazen
Workshop leader: Sam Hazen
IV. Techniques of Singaporean
Street Food: A Live Fire
Workshop

Workshop leaders: K. F. Seetoh
(moderator), Low Thye Hong,
and Subramanian Ramanan

V. Nonya Cuisine: At Table in
Singapore

Workshop leader: Shermay Lee
Opportunity to Explore the
Spice Islands Marketplace
(Campus Store)

Lunch and

World Marketplace

Barrel Room

Lunch participants will be able
to sample a variety of Asian
foods—and meet the cooks
and chefs that created these
irresistible flavors—as the
World Marketplace re-opens.



1:30 p.m.

2:30 p.m.

2:30 p.m.

2:30 p.m.

The Modern Indian Flavors of
Bombay...and L. A.

Rice Demonstration Kitchen
Speaker/chef: Neela Paniz
Sponsored by California Rice
Commission

General Session IX

Third Floor South

Balancing the Art and Busi-
ness of Asian Flavors, Part Il
Moderator: Mai Pham

Speaker: Achim Lenders
Panelists: Bruce Cost, K. F. See-
toh, Paul Muller, and Olivia Wu

Concurrent Activities
Various Campus Locations

The World Marketplace
(2:30-4:30 p.m.)

Barrel Room

Demonstrations by guest
chefs, book signings, compara-
tive tastings, and more are all
part of the colorful activities in
this dazzling 15,000-square-
foot historic space.

Presentations
Rice Demonstration Kitchen

Sponsored by California Rice
Commission

Techniques of Singaporean
Cooking: The Multi-Ethnic
Kitchen (2:30 p.m.)

Guest author/cook: Violet Oon

Break (3:15 p.m.)

Sauce Traditions of Vietnam:
A Tasting (3:30 p.m.)

Guest chefs: Bill Yosses (mod-
erator) and Tamie Trans-Le

Demonstration/Tasting
Workshop Series

(2:30-3:45 p.m.)

Third Floor Teaching Kitchens
Sponsored by Almond Board
of California and Sunkist
Growers

Demonstration Workshops
(2:30-3:45 p.m.)

1. Of Royal Cooking and
Regional Flavors: The Cuisines
of Thailand

Workshop leaders: Chai Siriyarn
(moderator), Kannika Siriyarn,
Kobkaew Naipinij, and Ning
Naipinij

3:15 p.m.

4:45 p.m.

6 p.m.

Il. Modern Singaporean
Cooking: Adapting Tradition
for American Kitchens
Workshop leaders: Jasmine Ng
and Chris Yeo

lll. A Taste of Tao: The Signature
Asian Flavors of Sam Hazen
Workshop leader: Sam Hazen
IV.The Art of the Tandoor:
Regional Flavors of India
Workshop leaders: Hemant
Mathur (moderator) and

Rohit Singh

Seminar Series

(3:15-4:30 p.m.)

Various Campus Locations
Seminar I (3:15-4:30 p.m.)
Ecolab Theatre

Biryanis, Curries, Chutneys,
and More—Balancing Sweet,
Salty, Sour, and Spice in the
South Indian Kitchen
Speakers/chefs: Julie Sahni
(moderator), Nabhojit Ghosh,
M. A. Rasheed, and Nimmy Paul
Sponsored by California Raisin
Marketing Board

Seminar Il (3:15-4:30 p.m.)
De Baun Theatre

Nonya Cuisine: At Table in
Singapore

Speakers/chefs: Shermay Lee
(moderator) and Violet Oon
Sponsored by Viking Range
Corporation

General Session X

Third Floor South

Faces of Culture: Food and
Life in Asia

A visual feast of food
photography, and
concluding remarks
Moderator: Naomi Duguid
Comments with images: Fuch-
sia Dunlop, Julie Sahni, Chai
Siriyarn, and lan Chalermkit-
tichai with Mai Pham, K. F.
Seetoh, and Naomi Duguid

A Final Toast
Third Floor South

©2004 The Culinary Institute of America
The CIA at Greystone is a branch of the CIA,
Hyde Park, NY.



(glodediis onelpu

(1101 _n,.__o_\,_.f__:.._)u

pUE d_.u:o_h._vm‘_._.mﬁ ] _._n



