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Mast er pi eces of sweet w shes

Bar bara Foong

EVERY year, Shangri-La Hotel Kuala Lunpur prides itself on creating edible
nmast er pi eces, be they cakes to mark Hari Raya, Chinese New Year or
Chri st mas.

The cakes, created by its pastry team are presented to sone of the
city's nmost prominent personalities.

This year, its executive pastry chef Cassian Tan and his team took two
mont hs to conceptual i se the cakes for Hari Raya.

For Datuk Seri Endon Mahnood's (wife of Prinme Mnister Datuk Seri
Abdul | ah Ahnmad Badawi ) cake, the team sat down together with the hotel's
area director of communications Rosermarie We for a brainstorm ng session.
They finally decided to create a cake that reflected Endon's passion for
bati k.

The result was a beautiful cake featuring lovely floral batik notifs
whi ch were handpai nted by Tan using icing sugar and edible colouring. Al so
featured was a Nyonya kebaya with intricate handpainted designs.

For fornmer Prinme Mnister Tun Dr Mahathir Mhanad, the hotel made a huge
cake with a picture of Putrajaya encased in sugar while the frane of the
pi cture was made of chocolate coated in edible gold colouring

QO her interesting pieces created by Tan included a lovely cake with a
sugar box sprayed in gold and filled with assorted hone-nade pralines
pl aced on a piece of gold cloth made from marzipan. The entire base of the
cake was covered with white marzipan featuring intricate sugar notifs and
accentuated with roses made from French sugar

Anot her edible work of art was a "book"™ with the words "Sel amat Hari
Raya Aidilfiltri" on it. This decorative piece was crafted from sugar and
coated in edible gold colouring. Roses nmade from sugar were used to
enhance the regal | ook of this del ectabl e cake.

There was al so an innovative Hari Raya cake featuring a treasure box
made from sugar, conplete with gold hinges and | ock.

Tan, a nmaster craftsman in sugar works, petit fours, chocol ate
mast er pi eces and decorative flour confectionery, is regarded as one of the
nost innovative pastry chefs in the region

He has nore than 20 years of experience in the hospitality industry and
has worked in Singapore, Britain, Switzerland, France and Bel gi um

He started as an apprentice in a pastry shop in |Ipoh in 1980 before
| eaving six years later for Westnminster College in London to inprove his
skills in the field.

There, he nmastered Angl o-French pastries before noving to Bel gi um
France and Japan where he refined his skills and nurtured his intuitive
sense of confectionery artistry.

Si nce then, he has won nunerous awards, including the Inniskillin
Icewi ne Pastry Chef of the Year award at the World Gourmet Summt Awards
of Excellence 2003

He was voted second in the Best Hotel Food category in Asia and 10th in
the world by Wrld Travel er magazine | ast year, and selected as team
captain to represent Singapore at the Wrld Pastry Cup in Lyon, France in
1997, 1998 and 2000.

Tan al so took part in the Singapore East-Wst food pronotion in
Nur zburg, West Gernmany in 1992

He won the Battle for the Lion trophy and was declared overall w nner of
Food and Hotel Asia 1992. He also participated in nunerous conpetitions



and culinary events in France, Germany, Singapore and Britain.

He al so created the sugarwork showpi ece for the Singapore culinary
nati onal team at the Food and Hotel Asia 2002 Culinary Challenge (cold
di splay table category).

For enquiries, call 03-20322388.
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