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Dear Valued Customers & Partners,

As we come to the beginning of another year, it is good to see that business is
generally picking up, especially in the F&B sector. From the recession period of the
past few years, we see that the economy has rebounded, with Malaysia expecting
to end the year 2010 with about 7 percent GDP growth.

This time of the year also sees several seasonal celebrations, including Chinese New
Year, just around the corner. Many of your consumers and patrons will see this fime
as an opportunity to bring their families together for great feasting and enjoyment.
We at Nestlé Professional certainly believe that some indulgence is to be expected
and welcomed; however we also encourage you, our customers, to provide your
patrons a variety of offerings based on balanced nutrition.

As we journey through the first quarter of 2011 and the Year of the Rabbit, let us look

forward to an even better year than the last. On behalf of Nestlé Professional,
I would like to take this opportunity to wish everyone Gong Xi Fa Chai!
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HEALTH!

e are nearing the festive
period, and everyone is
countfing the days untfil

the celebrations. It's a time when
everyone gets the chance to
enjoy vacations and quality fime
with family and friends. And they
will also be thinking of festive
feasts. However, since health is the
‘in’ thing for today'’s society, could
holiday fare be taking a turn for
the healthier?

Back in the day, festive delicacies
were a once-a-year thing,
available only when the merry-
making starts. However, what
used fo be rare opportunities

of indulgence have become

commonplace; if you want if,
you'll probably find it at the
nearby mall. Couple that with the
fact that more people today are
embracing health and harbouring
concerns over heart diseases,
diabetes and obesity, we're left
wondering; are consumers turning
to healthy festive fare, and if they
really are, fo what extent is the
industry being affected? Are

they expanding, or even limiting
the F&B industry2 Could this be a
potential markete To get a look

at the bigger picture, NutriPro
goes out there and talks to the
industry’s key opinion leaders for
some insight.

The industry speaks up

on healthier festive fare
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MARCEL KOFLER

In Charge of Special Projects
Chefs Association of Malaysia
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The Malaysian market is gradually evolving

t's only natural that people give themselves a little allowance to indulge

during the holidays. Those who are busy throughout the year finally get a
window of opportunity to forget about work for just a little while and enjoy
good times with family and friends. Having said that, the Malaysian F&B
scene is observing new trends with regards to healthy living. Thanks to the
media, consumers today are knowledgeable; they are starting to know how
fo discern what's good and what's mediocre, what's healthy for them and
what's not, and hence they have become curious about what they eat. The
expectations have gone back to basics; natural, unprocessed ingredients
that retain as much as its vitamins and minerals as possible. In other words,
we're going back to simple health.

Always prepare

LUM TUCK LOY

Chairman

Bk
| SRETTEHEFRBTRRUASEK

4 (Nestis

Malaysia Selangor and Federal Territory Ku Su Shin Choong Hung Restaurant Association
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e usually see an increase of about 30-40% of business during

the festive season, mostly from families. We receive many
demands for healthier cooking methods and less use of unhealthy
food components. We encourage our members to do their best to
entertain these requests as a value-added service, and it's working.
On top of that, we have taken to reducing our use of less healthy
ingredients wherever we can and ufilising healthier cooking methods
where possible, and we can see that the patrons appreciate this.
When the patrons know that you make an effort to take care of
them, they will come back. With this as our basis, we have made
sure that all our captains are qualified to recommend dishes as per
patrons’ requests. Ku Su’s motto used to be colour, aroma and taste.
Since then, we've added on hygiene, health and nufrition.
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_eam from the Experts E{TxREE

We've heard from some of the top industry experts on how the RNEFRIT—LTMARITRASZLFRETEH
industry is shifting, and from their perspectives, it looks like the £z FRREHEMIINBESFTILH
industry is evolving. Here they have graciously provided us with Tk o £t BAIVFMATRHESZNEHKEKS
some valuable marketing and promotion ideas: THRFIE—FTLRM:

Go back to basics EPEPS S

Create dishes based on organic foods and advertise ERBENRS FEFENEER T
them, along with the abundance of vitamins, minerals  ¥R5EMCERBG EDLEDFR)
and phytochemicals (plant chemicals) that they carry. —HERER -

Try traditional B0

Get the chefs to bring in traditional dishes like asam RIS EDRC SRR - S =100
laksa, yee sang and cendol, but re-create them with  BEFMMEIRFRRAT . RARERHYE
healthful ingredients. Use low-fat milk in place of L3 SFLLR AR AR A DR R -

santan, and less sugar in the desserts. AR R D BRI e

Prepare healthier choices ERRRERERE

Have you noficed that more people are ordering drinks BAIEEE RARSARIEIRE
that are kurang manis (less sugar) lately2 Be open to your #H=5aiEDHE - 20EMNEFRISFE
patrons’ conditions and needs. They'll appreciate that HEEXR X BRI ORR
you do. R !

Promote healthy festive goodies EHERNET RS

Try packaging some of your non-perishable, low-sugar @T@P?E%%*EE"W%%@E“ Sk
festive goodies and promote them. Patrons who are Eﬂﬁi%zﬁfﬁﬁn@f 52‘
looking for festive goodies to bring home to the family or fm*i’b"ﬁ'\@"]&i?ﬁ”“ HERS
as gifts while visiting will find them attractive. RADERERRIL-

By keeping updated with the latest health trends and familiarising yourself NNZZBRT RN EREES
with your patrons’ profiles, you'll be in a very good position to form effective ZERAHT R W EFHRBEHEHSE

holiday marketing strategies. Remember; building a ‘healthy’ long-term EEHESEF - EIEESBEPELRERNX
relationship with your patrons can prove healthy for your business. R BERAEVNBEAEL -
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DRINK MORE OFTEN]
% J:L% 7R N |

Grabbing a drink only when thirst hits isn't enough. Did DB HKE AR, B E kil

you know that your body loses water all the time, even as  #hiEF AL 2 AR N K7 37T
you breathe?2 That's why people with busy schedules like L, KA KGR RZI#H AR L, B
those in the F&B industry and office environments need to  $LI= & T4k Bk B Jp 2 — 7% & 7 B 4k
constantly replenish their fluid levels to keep healthy. Stay f*th\ AR S ARfE e, Xk EeR

hydrated with these great-tasting beverages! AR AR BT 69 K]

c RAE,

NOT THIRSTY? HOW MUCH? EXERCISING? o BEERiEEM ().
Drink anyway. 6-8 glasses a day. Rehydrate! A K. JEE . vRek
B R P850 EH?
'F BT, £ X 6E8H. AT K]
-
WATER, WATER, MEALTIME? DRINK MORE! HAD BREAKFAST?
EVERYWHERE Have some soup! If you're sick, Drink 1-2 glasses
Make sure you always HR? pregnant or elderly. between meals! o
have a drink handy. K EAE . % k| : iR
T AE & AT AR, AR R T SIS o
ARG K E HBRATS, 25K 2
- FT4. I .

TEA - ASIA'S MILO® BEVERAGE- COFFEE — ALERTNESS JUICE — REFRESH MILK - GOOD AT
PREFERRED A GREAT SOURCE IN EVERY CUP! AND REJUVENATE! ANY AGE!
REFRESHMENT! OF LIQUID AND
NUTRIENTS! = |ncreases = Packed withkey =+ Contains significant
= Helps you refresh alertness. nutrients for a amounts of calcium,
and relax. = Contains -  May help healthy diet. iodine and
= A great source of PROTOMALT® reduce the A great Vitamin B12.
antioxidants. and ACTIGEN-E®. risk of Type-2 source of Combined with other
Drink MILO® diabetes and phytochemicals bone-building foods,
Beverage for cancer. (healthful plant milk helps to prevent
energy, vitamins chemicals). osteoporosis in
and minerals. later life.
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AR Eh!

= 4Protomalt®4% > 5 5t = BB BRREEgE
A B) T 3AV 52 5 A4 5ACTIGEN-E® = Tﬂﬁﬂﬁ %«fw& B - /\fs% Ewt/g\wr £ 04 %B12
MG 4 BL 77, SRR B R BB IR ﬁa/\ruwﬂé:a AT
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Event:
Date:
Venue:

nutripro | spotlight

World Golden Chef Competition (WGCC)
July 30 — August 20, 2010
Malaysian International Exhibition and

Convention Centre (MIECC), Kuala Lumpur

Organiser:

Py

The OLYMPICS

of Chinese Cuisine

t was an extraordinary sight! Over 1,000 chefs from 25 countries were drawing

from their finest culinary skills and experience to outdo each other and win the
coveted WGCC title and trophy. The only halal Chinese cuisine competition in
the world, it also featured culinary delights presented by celebrity chefs. Tea-
Smoked Lamb, Clams with Traditional Medicine Soup and Charcoal Roasted
White Pudding Coffee were some of the delectable dishes prepared using
MAGGI products, including the newly launched 5 Kitchen Treasures. Yap Yin
Kee, Nestlé Professional Country Business Manager for Malaysia and Singapore,
remarked at the event, "We are pleased to support the WGCC for the 4th
fime since its inception in its mission to promote and preserve the essence of
traditional Chinese cuisine.” NESTLE® PROFESSIONAL heartily congratulates Ku Su
on yet another successful competition!
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Malaysia Selangor and Federal Territory
Ku Su Shin Choong Hung Restaurant Association (Ku Su)

MAGGI®
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nutrpro | kitchen creatives
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“Chinese cuisine is a rich blend of several regional cooking styles, symbolising
good health and fortune. We at Nestlé Professional are delighted 1o introduce
the 5 Kitchen Treasures, d special selection of 5 premium sauces fhat will find
a home in every fine dining Chinese kitchen. They are superb, high-quality
sauces that will definitely bring out the flavours of youringredients and enhance
the taste of any Oriental dish. It is my pleasure to share with you my personal
creations using these sauces for.you to explore.”

CHEF RICKY
Culinary chef
Nestlé Professional
ZEEF
#HEE W EIRE

[FEEGRSMERERENE  XABRRESEH W5 KT VR IXNEMEEEED
FR# B OF 1 A Al SR AF R E AL BT IF RS « BEE MV ERIBR T IR R AR th AR B IR S —F
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MAGGI® CHEF'S
MASTER STOCK

MAGGI® CONCENTRATED
CHICKEN STOCK

MAGGI®
ABALONE SAUCE

MAGGI®
SEASONING

MAGGI® IMPERIAL OYSTER
SAUCE BLENDED WITH SEAFOOD

Superior Master Stock Enhance your dishes with Enhance any dish with A top quality seasoning that Made from
recipe for fine the taste of superior the exquisite taste offers versatility for various superior seafood
Oriental cuisine. chicken stock. of abalone. dishes and various cuisines. ingredients.

Made from real chicken and
scallop extract. Ideal for fine
Oriental cuisine.

MAGGI®L ;7
ERPEEFN L -

VA B FF OUE RS A E%
R RIR L

Made from quality chicken

extract with authentic

double-boiled taste.
Highly versatile for various

cooking applications.

MAGGI®%f;7
7L EB IR TR

REBRTRERAGHA -
FRMEAFEMRIEL R -

Made from high-quality
abalone paste, it is
specifically designed for

specialty Oriental cuisine.

MAGGI®f &+
FrREE T TARBHR
& ARBERRIEE

A well-rounded, high quality
wheat gluten seasoning.
The perfect ingredient for a
healthier cooking choice.

MAGGI®&£ Rk i1
EEERT BREKESS
BRI GF B -

HBENERREEETR
79 B ROR B B T R A o

Adds a touch of premium
quality. A superb combination
of oyster and seafood notes.

MAGGI® £ # ifg bk 4 i
B {1 B B AU AR -

SIS BE TR EMET AR -

¢
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utrioro | kitchen creatives

oeared Veal Rios with Imperial Sauce

-5

WE 25 A

Ingredients
= 4009 veal ribs
*¢ 2 slices of butter

Marinade:

=" 2 tbsp MAGGI® Imperial ©yster Sauce
¢ L piece of preservedred bean curd
¢ 1 tbsp ginger juice

¢ 209 shallot

= 14 tsp light soy sauce

¢ 20g garlic

= 24sp sugar

Garnish:

. thsp NESTUM® cereal

4 biscuit powder

1 tbsp chili powder

V4 piece of Nori (seaweed)

1 tbsp of black sesame seed

1 tbsp MAGGI® Chicken Stock
Ground pepper

8333333

METHOD
1. Combine and marinade the veal ribs for
30 minutes.
2. Melt butter and sear the vealribs over low flame
until golden.
3. Divide the remaining marinade into 3 ~ 4 portions.
4. Addin 1 portion of marinade, put the lid on
and cook for 10 seconds.
5. Repeat until the veal is tender.

B} B2 iff - ik
o 4003 L-{F S =0 2 RRNESTUM® 1. 4+ FERAR
oo 2{f S B BUR ) I ’ Fff&foii .
= V218 . BASURBRAEAR
maEl - oo 1/NELERARS B B FEN MAGGI® IMPERIAL OYSTER SAUCE
o 2KBMAGGIPEZE  *° ‘Aff‘,%t‘if o ; lﬁ%i%;ﬁ o 4" BLENDED WITH SEAFOOD
5 3 =0 /R REZ i . ORISR ®3 7F 3 3
,Q’Eikg‘g o NEMAGGI® R3E AR - EI?“ SAUCE .ﬂ L MAGGIPRZ &R
o 1Rt 855 4. BAHEEST . "ENDED WITH £ %
o 20EEY oo EHED nEA10% o [ LE =t
oo 12k A 4 5. EERESE
o> 205 AR EHTENES
> 2/\ELHE AL -
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Sralsed Imperial Three Treasure
AR

Ingredients

4 pcs ready to use sea cucumber

= 1609 cuttlefish paste

4 pcs ready to use goose webs

4 pcs bean curd

4 pcs seasonal yegetables

Potato starch

300gbroth (12g MAGGI® Chef's Master.Stock
mixed will 300ml'water)

4 pcs deep fried garlic cloves

$ 3 3 33 $

$

Seasoning:

s 2 tbsp MAGGI®Imperial Oyster Sauce
¢ 1/3 tsp sugar

= 5 fbsp light'soy sauce

¢ Black soy sauce

METHOD

1. Stuff the sea cucumbers with the cuttlefish paste
and steam until cooked, steam the goose welbs
until hot, deep fry the bean curd until golden, and
arrange everything on serving plate.

2. Blanch vegetables in boiling water until cooked,
drain and place on serving plate.

3. Heat water to boiling.

4. Add fried garlic cloves and condiments.

5. Thicken with potato starch water and pour on top
of sea cucumber and bean curd.

s TR : ik
o MREENES o 2KRELMAGGIPEE 1. {EB& FE#ESE
o> 16058t K SR EE A P REEEM T
o> AN ZFRE oo 1/3/\ELYE BEE£EGR§
MAGGI® CHEF'S MASTER STOCK o AMRTE o0 ook 2t A Hi EBEAMBTEE-
MAGGI® L% oo ADRTEE o> HIEH 2. FBKZAGR
o 2 FEEFESE-
> 30052857 (125 3. EKEHRE -
MAGGI®_3%5300 4. MAFESIERE -
ZFHFKIER) 5. BRI SR HIE
o> ANELERR BEEEEL-

(Nestis 11



WELLNESS for SUCCESS

Date: October 20 & 22, 2010
Location: Kuala Lumpur and Penang




Supported by

MALAYSIAN ASSOCIATION OF
(0} T E L

\Ne\\“ess for SUCC@
S

estlé Professional continues  The speakers, both local and AN EEWEIRFFEE S| Gl 5 KRB
N to engage our business international, gave engaging and B -RESEBRENFTXTIAR &

partners in the emerging inspiring talks on their respective —HAR «20104ENutriPro Evening» &
business frontiers of nuftrition, areas of expertise. Culminating FIRE FEHE RN EWELES - RESRFREE
health and wellness (NHW). Our in a dinner showcasing Nestlé SHBF o AIERBERNLE A BN RS
latest NutriPro Evening 2010 series Professional products, the NutriPro EMHHHELT VR RABELELCEBEMEN
enabled us to provide them with Evening also gave attendees a Y E R RSN ERAEENSFEDRS
practical local and regional chance to relax away from their = NutriPro Eveningit 54 & 1 TICEE R 4 753
NHW insights for their businesses. usual hectic lives. RKTF&E5HRE-

“NutriPro Evening helps professionals gain
insights, enhance our knowledge and interact
with one another.”
[NutriPro Evening &\ A+ FFRAIET » 8 I FH
52 HEZF32 o
’} BHRZ R
SAM CHEAH SWEE HEE
Secretary-General
Malaysian Association of Hotels

IR
SoRE WA E L S SR

“Health is increasingly important in
consumer decision-making.”
MERETSHEERIRK |

ROSSHAM BIN HAJI RUSLI

Vice President

Chefs Association of Malaysia
EITE 32

ORATEHhSERK

“Nestlé Professional is committed to sharing alll

our NHW expertise with our business partners.”

[ERETWRIRH DT HULSRHFREES BRESREN
ZAV AR - |

(Nestis

JACKIENG

Food Business Manager

Nestlé Professional (Malaysia & Singapore)
EHLLWRRDFRAEHEE

(Nestis 13




PROFESSIONAL.

ROGER MARC FREI

Regional Food Manager
Nestlé Professional Zone AOA
FAREZIER

RAEEHKGERE

L WX (A~ RFENSIEMHBX)

Roger Frei manages

the food portfolio for all
of Asia, Oceania and
Africa. With extensive
experience in hotel F&B,
firstly as a chef, then as
F&B Manager, he worked
in Nestlé as a Marketing
Adyvisor before taking
on the role of Business
Development Manager.

BAREZIFERMBERRRETE
FERIRABEIE - BMEHEH
o ERATIHEHEE N5
REFENERAZEIT K KF
MEIEM XN R EE LS -

b iGive your
patrons exactly
what they want;

food that is
Simple, Healthy
&

Natural/Fres

CheFRMEE &
B~ FEER AR am o

h!?

From his presentation, “The Emerging Trends
In The F&B Industry”
TEADNZIER MFXIRRLAESR
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eeping up with
Kever-chonging

consumer tastes
and expectations is key
to thriving in this industry.
Age, urbanisation and
the growth of the middle
class have profound
impacts on businesses,
including those in the
F&B industry (please see
Malaysian Demographic
Snapshot box for how
consumers change with
time). Consumers are

getting information at
their fingertips through
the Internet and their
smart phones. It is no
longer enough to mass-
produce food cheaply
and quickly — your
patrons have come to
expect quality in their
dining experience.
Hence, understanding
and giving them what
they expect and demand
is the best way to stay
in business.

more savvy and used to

SIMPLICITY
geess isﬂore

Consumers today are tired of complexity. The
urban lifestyle often means they are constantly
rushing about and have little time to spare. F&B
operators have to ensure that they give their
patrons simpler choices.

= Write menus that are simpler, in language that is
easier fo read and understand.

= Either provide fewer offerings or make sure the
menus are easy fo navigate.

= Use fewer ingredients in your dishes to simplify
preparation.

=> Go forintense and robust, bold single flavours
(eg use herbs like tarragon or rosemary one at
a time).

=> Make your presentations simple but striking.

HEALTH
g)roui(()e %ealﬁln’er #uermdiues

With increasing rates of diabetes, heart disease
and obesity, more people today are looking
for healthier food alternatives. Consider
providing food that is low in saturated fats and/
or cholesterol, or food that is free from gluten or
dairy.

=+ Provide healthier menu alternatives (eg offer
choices between grilled and fried foods).

= Make porfions smaller — if your patrons need
more, they can order more.

=+ Inform your customers about the ingredients
and nutritional value in your offerings, and be
honest about it.




S nutri
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NATURAL/FRESHNESS

reslwness is ing

Many consumers are hopping on the ‘back fo nature’ bandwagon.
They want your assurance that your offerings are made from the most
natural and fresh ingredients you can get.

If you use traditional cooking methods, tell your patrons.

Buy and use local produce where possible.

Go for fresh and natural ingredients.

Use ingredients with natural functionalities (eg use pectin to thicken
créme brllée, paprika or lycopene for red colouring etc).

Reduce your use of arfificial ingredients, such as additives

and colourings.

(

AR

J

Malaysian Demographic Snapshot N

H = Over 70% of Malaysians live in urban
: areas (expected to be 78% by 2020).
= Nearly 60% of the population is
middle-class.

Source: CIA-WFB & UN )

(Nestie 15



PAULINE CHAN

Director

Food & Nutrition Consultants
Singapore
FMERREERERSYE

A Registered Dietitian
(RD) with the American
Dietetic Association,
Pauline is the Vice
President of the
Singapore Nutrition and
Dietetic Association
(SNDA) Main Committee.

Pauline 2 XEIX R EME

FrJ - B AR IB E R E T ID

SIBERARERK

¢ ‘Use functional
foods to give
your patrons
a tasty health
boost.!!

RAD&EER

AEPHORSEREE

27155 |

From her presentation, “Discovering The
Pharmacy In Your Kitchen”
REERHNA NMLENFEREFT
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n our society, food is used and

valued for purposes other than

simply to keep us going. Some foods
are prized for flavours, some for their
colours, and some for their association
with warmth and pleasure. Functional
foods provide physiological benefits
as part of an overall wellness plan.
Such foods are common, and you
will be surprised at how many are

COFFEE

ACTIVE INGREDIENTS

= Caffeine
Just 32mg can help increase alertness,
reduce fatigue and improve mental
performance.

=> Polyphenols
Antioxidants that reduce risk of
Parkinson’s Disease, slow down age-
related mental decline, and reduce risk
of Type Il Diabetes.

CULINARY IDEAS

= Coffee spareribs

= Meat marinades or sauces
= Salad dressing

= Desserts

TEA

ACTIVE INGREDIENTS

= Tea flavonoids
Has a powerful antioxidant effect, may
reduce risk of heart disease.

= L-theanine
Amino acid that helps to keep you alert
and yet calm.

CULINARY IDEAS

= Dragon Well Tea Shrimp (stir-fried
shrimp and tea leaves)

Chinese tea eggs

lce cream

Milkshake flavouring

SO7A BEAW PRODUCTS

ACTIVE INGREDIENTS

=> Soya Proteins
May help fo lower cholesterol levels

=> Isoflavones
Potentially capable of reducing risk of
breast cancer if taken from early age.

Pl

CULINARY IDEAS

= Use as meat substitute

= Tempeh

= Natto (fermented Japanese
soyabeans)

= Use as milk substitute

already lying around your kitchen.
Used inventively, your chefs can
create flavourful and interesting
menu offerings from them. Therefore,
why not consider using such foods as
ingredients in innovative as well as
traditional dishes, and tell your
patrons about their nutritional and
medical value?

CHOCOLATE

ACTIVE INGREDIENTS

= Polyphenols
Lowers risk of heart disease, decreases
blood pressure, helps with diabetes.

CULINARY IDEAS

= Meat marinades

= Pasta

=+ Chocolate fountain
=> Fondue

TOMATO PRODUCTS

ACTIVE INGREDIENTS

= Llycopene
A phytochemical (plant chemical) that
may reduce risk of prostate cancer.

=> Rich sources of folate, vitamin C,
vitamin A and potassium.

CULINARY IDEAS

= Salads

= Sauces

= Juices/smoothies

WOLFZERRIES

ACTIVE INGREDIENTS

= Zeaxanthin
Phytochemical with anti-aging
properties, improves immune functions
and eyesight, linked with reducing risk
of nasopharyngeal cancer.

CULINARY IDEAS

= Cook withrice

= Use in stir-fries

= Use as raisin replacement
= Herbal soups

SHIMAKE AWD MATAKE
MUISHROOMS

ACTIVE INGREDIENTS

= Various chemical compounds
Improve immune functions and reduce
risk of cancer.

CULINARY IDEAS

= Salads

= Gravy

= Use as meat substitute
=+ Stir-fried mushrooms
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FRUITS &
VEGETABLES
OF MOLTIPLE
COLOURS

ACTIVE INGREDIENTS

-> Dietary fibre, folate and potassium
Reduces risk of coronary heart disease,
stroke and hypertension.

= Phytochemicals
Helps with heart health, blood sugar
control and cancer.

CULINARY IDEAS*

= Soups

= Salads

= Desserts

= Smoothies/juices
*The more colourful the better.

FSH

ACTIVE INGREDIENTS

-> Polyunsaturated fatty acids
Improves heart health, found to reduce
the risk of mild cognitive impairment and
dementia (loss of mental ability).

CULINARY IDEAS

= Sushi

= Sashimi

=+ Steamed fish

=» Stir-fried with vegetables

FERMENMTED FOOTS
(TOGCHURT, MISO,
PACKLED VEGS)

ACTIVE INGREDIENTS

=> Probiotics
Good bacteria that when administered
in adequate amounts, confer a
beneficial health effect on the host
(WHO definition).

CULINARY IDEAS**

=> Marinades

=» Salad dressing

=> kim chee and sauerkraut as salad bases

= Smoothies
**Cooking will kill the good bacteria.
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ﬁ s a concept, wellness is here to stay. Smart F&B operators have already

found ways to incorporate it intfo their business, and the time is ripe for you

to do the same. Wellness is meaningful and important in every part of your
patrons’ lives, so they demand it even in their dining experiences (hence, it is not
just a meal for enjoyment but nutrition). Besides that, they may choose where to
dine out according to how outlets make them feel, and even preferring businesses
that play greater roles in corporate responsibility. Therefore, now is a good
opportunity to look at your business from the wellness perspective - from your
outlet layout and background to your menus, food presentation and ambience.
By doing this, you cater to your patrons’ body, mind and soul. In the course of
doing this, you will delight your patrons, and maybe even differentiate yourself
from your competitors.

McCannWorldgroup
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NATASHA SIDHU

Head of Brand and
Engagement Planning

McCann Worldgroup Singapore
Finyg & e H

RIBSITHREE

Natasha has extensive
experience in brand
building and integrated
engagement planning,
having handled clients
as diverse as Malaysia
Airlines, J&J, Nestlé and
Proton. She is currently
focused on giving clients
an edge in their outlook
on contemporary
marketing and
communication.

Facets Of Wellness

From The Consumer’s Perspective

As people, to be well is to live each stage of life to the full. Hence,
wellness is multi-dimensional, and involves the following areas:

NatashofEtEmE 58 E1T
HERWFERRFEER  BW
HHEEXN R BIED 5RE
HHEFER - Bl 1 EETH . L )

N NIE™ 1. Social wellness is living in harmony with
EPRRAY L EEN T others and contributing to the common
EHEEEAN- welfare of the community.

2. Occupational wellness is having a

‘ ‘ N good work/life balance and working for
We"ness: qu |‘|', something meaningful.
H H H 3. Spiritual wellness involves taking a step
Show “l' I'Ive “l' back to find meaning and purpose in life.
°
Your pdfrons W|" 4. Physical wellness requires a proactive
. ’ , approach to health and understanding
love you for it. the body (preventive rather than reactive).
5. Intellectual wellness is achievable through
- e ) various activifies to expand your general
r *Eﬁ@ﬁl}ﬁ?ﬁﬁﬂjn & knowledge and keep your brain active.
BFEHF FHEREHEP > wtk 6. Emotional wellness means having a
healthy emotional state (eg keeping calm,
A BERBE PG -] not too much stress all the time efc).

7. Environmental wellness revolves around
taking actions that are respectful of the
environment.

From her presentation, “Communicating Nutrition,
Health And Wellness”.

TRTHRR MERER. RESBRES .
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Design
Delight your patrons and titillate their senses by
planning your overall store and menu designs.

= Think about creating a simple and clean outlet
layout.

= Consider a more creative layout (eg communal

dining layout for increased socialising).

Present simpler-looking menus and store signage.

Use uncluttered imagery that is associated with

nature and freshness.

= Use calming and/or ‘natural’ ambient music.

Substance

When it comes to delivering on substance it's all
about the food - you want to provide healthy food,
so that your patrons will have a good gastronomic
experience. And you want to tell them about it too.

Offer wholesome menus

Educate your patrons on the nutritional value of
your offerings.

=> Redefine your processes to incorporate NHW
practices (proper staff hygiene, sanitation,
service with a smile etc).

-
-

Philosophy

Consumers nowadays are a demanding lot who care
about doing the right thing and supporting businesses
that do likewise. Make your business one that
operates with a conscience, and put the word out.

=»  Source your ingredients from suppliers/
manufacturers that have a strong track record in
social and environmental responsibility.

= Actively promote nutrition, health and wellness as

well as other socially important themes such as

the environment.

Consider being part of the ‘ecotourism’ sector.

Get involved in community initiatives through

donations or volunteering staff work time.

13
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The F&B industry is a highly stressful -

one. You endure many sleepless I

nights, deal with irate patrons,
and spend all your time taking care
of business. As a result, you are more
likely to get various chronic diseases
such as high blood pressure, diabetes
and so on. These diseases require
lifetime treatment, and are costly to
manage, not to mention disruptive to
your career. For your peace of mind,
therefore, maybe it’s fime to take
stock of your own wellness. Why stop
there? Be a health advocate to your

- =

Dr Cyril Gunapala staff and lead them by example. That

Managing Director way, all of you will enjoy the benefits of
?gr?éidprevenhon wellness, including longevity, freedom
BERES from sickness, disease and pain, fitness
Active Prevention Sdn Bhd and a general sense of happiness and
BRpan contentment.

An Associate Professor
at IPD Open University
Malaysia, Dr Cyril
Gunapala specialises in
the area of health and
wellness, focusing on
nutrition and preventive
health.

BERRELERDRALFRAF
BIER ARESBROEE S
O E TR ST RE - .
F’ Eat Right, Eat Well

Watch your dietary intake.
Add more variety and
colour to your food menu.
Take your meals frequently
and in small portions.
Consume more helpings of
fruits and vegetables per
day.

Water is the most basic
preventative ‘medicine’.
Drink at least 2 litres of
water per day.

b Take care of

yourself and
live longer

to enjoy the

fruits of your

labour. 19 Exercise Regularly

Exercise 3 to 5 fimes
weekly, between 40 to
60 minutes per session.
Focus on
cardiovascular,
strengthening and
flexibility exercises.
Pace yourself.

Do not overexert.
Maintain your ideal
weight.

[ irirmEmAES
lﬁ‘fﬁ‘ﬁ%% ¢ EEE—‘E

BAE - ]

From his presentation, “Wellness At Work™.
WEAER/RE MEHRE) BHFRE.

20 (

PROFESSIONAL



@
NES N H\ 10 ;i;'f;ﬂFdl': = nu rl o
i A

Weliness for s, cce
Ss

3. Manage Your Stress Levels

Our body is only meant fo sustain 5% of our daily
roufine under a stressful environment. In the

F&B industry today, that is not easy. Therefore,
applying these simple anti-stress methods can be
crucial fo maintaining overall health and wellness.

= Take fime out fo do some exercise/massages/
stretching.

=> Laugh more often. Laughter is fruly the best
medicine.

=> Do deep breathing exercises fo maintain your
lung capacity.

= Engage in mental imagery (meditation)
regularly.

4. Go For Regular Screenings
and Checkups

Many chronic diseases, including hypertension
(high blood pressure) and diabetes present

no initial symptoms. Having regular physical
examinations means you won't have to find out
the hard way.

Have a checkup at least annually, and more
frequently if you know you are af risk of any of
the above diseases.
Make sure that your readings remain within
the guidelines below for optimum health:
¥ Normal blood pressure readings
(ideally, below 120/80)
¥ Normal fasting blood glucose (below
5.6 mmol/L fasting)
¥ Increased levels of HDL-cholesterol
(above 1.04 mmol/L in males, above
1.29 mmol/L in females)
¥ Trim waist line (below 35" for males,
below 31" for females)
¥ Good levels of triglycerides (below 1.69
mmol/L)

At the end of the day, you want to look, feel and be younger than you actually are. That way, you will have
many more years fo reap the benefits of your hard work.

4 )
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safe & clean
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\\ PRACTISE FOOD SAFETY

Food poisoning can lead to your downfall.

Negligence in food safety can have serious implications for your business. Just
2 simultaneous cases of food poisoning in your outlet classifies as an outbreak,
which in the worst-case scenario will lead to the authorities shutting your business
down. One of the most fundamental and feasible ways to reduce the risk of food
poisoning is by implementing these simple yet effective managerial practices.
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HACCP

a0

1SO22000

ENSURE EVERYONE
KNOWS THE

ESSENTIALS

=+ Instruct everyone
new fo food handling
on the essentials of
food hygiene before
they start work in the
kitchens.

=+ Conduct periodical
observations, briefs
and quizzes to keep
your employees on
the ball.

22 (

PREPARE

REFERENCE
MATERIALS

= Have food handling
fraining manuals
where your
employees can easily
access.

=+ Provide a set of
manuals for all your
managers o have
handy.

=+ Put up posters on
food safety tips
throughout your
employees’ work
areas, where they
can easily see them.

ENSURE PROPER
TRAINING

=  Make it a point for
all employees to go
through training,
whether in-house or
external.

=+ Keep training records
to ensure complete
fraining in all aspects
of food safety and
hygiene for every
food handler you
employ.

FOLLOW PROPER
COMPLIANCE
& STANDARDS

= Make sure your
establishment follows
all food regulations
according the
Malaysian Food Act.

= Implement food
hygiene systems
like HACCP and ISO
22000 and adhere to
the standards.
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PACKAGING
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CARE

Optimise your business by protecting your products
PRAp = S A AR

e
EL
Keep pouches sealed.
Use bag clips or sealers.

Alternatively, store in
air-tight containers.

HHOL,
RS R SEHI,
ATEETEHES,

Clean product that drips down

the bottles.

Keep the cap intact after every use.
Store on shelves at a suitable

and reachable height.

PG 09 BRI T 4
‘g?/}\/fi}ﬂ)\%, E> "iffﬁ.‘mo
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Store in a dry and cool area.
Always keep the cap in place
after use.

AT TR AL,
1 RJE X L&,

PET bottles & Eifi

— mw

Store in a dry and cool area.
Once opened, transfer the product
contents into containers and cover
with lid.

AT TR AL,
—BIHE, B ERB AR,

SR

Metal cans 4 /&#E

DON'Ts
E

=> Do not seal pouches using:
»  Staples.
» Dirty and brittle rubber bands.

= QAT XA
» ITHAT,
»  BUBE R RAC ORI B,

Do not drop products packed in
glass bottles.
Do not keep/use once broken.

@%ﬁﬁffﬁd }10\70
—2 3, 3,

Do not store near heat sources.

Do not puncture the bottle caps,
as plastic fragments will drop in
the product.

NEF FLARA,
DT, BRAR RN o,

Do not store products in
opened cans.

Do not keep bloated and
rusty cans.

7 s BT TR 694k,
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NESCAFE

Milino
Cateing To Caf Coreimters
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Your NEW and PREMIUM FIEEHEE
“Café Style” solution. B i BE SR

nutripro | what’s new

ESTLE® PROFESSIONAL is proud to bring ZIN SOL I B IR B HEHNESCAFE®
you NESCAFE® MILANO, a state-of-the-art MILANO » & Je it g mn ik il {E 2
coffee-making system and an ideal solution for  F - A& MR ERHIBE R E
the discerning café operator. Bt
NESCAFE® MILANO offers a wide range of NESCAFE® MILANO B #B38 52 A

benefits, namely:

= |t incorporates proprietary products, = BEFF=& TRREFSE AR
systems and services that deliver a menu of KA AR SRR B EEm
beverages, including upscale coffees such BE > IR A RmNEE ~ E AR =
as espresso, Lungo (Long Black) and Ristretto. TCRFRINGE o

= |t offers better variety and turnover with - ﬁtﬂun B NME LS HERIE= KT
its perfect synergy between quality, REELES  MUITFUBEAR ©F
customisation and convenience. Eﬂ??ﬁﬁﬂl‘lﬂiﬁ

- The NESCAFE® MILANO Machine has a stylish = NESCAFE® MILAN O HEA 41 B i
and sleek design, with proprietary whippers muﬁiumﬂﬂﬁ HERPHLE
and mixers for enhanced end result quality. R EMmBES  F—TRFMBERE -

The NESCAFE® MILANO machine uses NESTLE®  #&® MILANO i g #3#3 SNESCAFE®
MILANO Skimmed Milk Powder. It is 100% pure MILANOTIBE# 5 SEEC# © 100% 4k Bt
skimmed milk powder, keeping the goodness B4R ST B (R BB B A A AE AL RE(N
of fresh milk with only 1% fat while giving you REB1% ARG B R UAF —RERER
richer foam volume. YOGk -

X FIEMINEE 572 0
ERFIINESCAFE®

strength. This coffee is from the pure Italianfraditicnamade npwii BETRE LI5S Ak =
TC RSS2 !

NESCAFE® MILANO Bt L+ IHE AL » B I i RIS oot O
HEBE -
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MILANO W HE#L 1 5 &
Y - BOERIRS - EH®
NESCAFE® MILANO a premium blend of finestArabicaiEotieesng a JDUSTalo o FRIGT R N1298.5%H

For non-coffee-
drinking customers,
the NESCAFE®
MILANO machine
also dispenses
NESTLE® Complete
Mix Hot Chocolate,
which at 98.5%

fat free, is a sin-
free chocolate
indulgence.




