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Teens get taste of life as top chef

by sars grosse

SINGAPORE - They are youths from low-income families but . 4
thanks to a culinary apprenticeship programme at Resorts World P
Sentosa (RWS), the 30 teenagers got to spend a few days under

the tutelage of professional chefs, learning to prepare dishes like
ravioli and cannoli stuffed with chicken satay and spinach,
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The three-day apprenticeship at Mayflower Secondary is part of
an inaugural programme by the RWS for youth who come from
families with household incomes below $£1,500.

Said RWS executive chef (food & beverage culinary) Edmund Toh:
“"Most of the Singaporeans or the young generation, they cannot
take the heat. Thay prefer to work in air-con room, probably at
the computer, So this probably the first time they have been
feeling the heat, which can be a challenge to them.”

Bacoming 3 top chef takes commitment, willingness and, most of
all, passion, he added.

The students were selacted for the programme by youth charity
Heartware Network, as they showed potential. Some of them will
be hand-picked for a two-week mentorship programme, where
they will learn F&B and hospitality skills (Corracted at 7:00 PM Jun
30, 2011),

Mayflower Secondary student Merlissa Lim, 15, said she has
wanted to be a cook since she was five years old,

"1 watch lots of food programmes on TV and pick up useful tips on
how to cook,” she said.

Ernest 0o, a student from Swiss Cottage Secondary School, said:
"1 am learning how to make more high-class dishes, And [ am
following all the safety precautions that I'm really quite lazy
about and do not bother to follow, at home.”

Besides the culinary track, the RWS apprenticeship programmes
also include retail and entertainment studies. SARA GROSSE
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