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Singapore Cooks
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Nicholas Lin und che!

Adhika Maxi met in

New York im March last year,

and ended up with more than
Fast a close fneadship.

Not only did the par - who

live s the same
building but they also shared o
mtual love for food.

L the two
went about settisg & -t
demm mto action -

their very own conkbook,

The resudt s Bachelor's Ban-
quet, 213 pages of sim.
ple-yut-presentsble  recipes
aimod st men who wast 1o -

prese.

Mr Adhika, 24, an Indoge«
sian, sold my in a recent
Interview: ‘lm s lot of
sestoe because | had friends ask-
ing me to teach them how to
wok foe their girkriands and
dates”

Their in the cull-
nary industry certainly held
theis in good stead for the
project ~ the ‘:?u-k-u- Mr
Adhika had studied at the
Fronch Culinary Institete (FCT)
in New Yoek and wiss then work-

Y PAFER TUCS!

& 17, 2009 |
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Bachelors’ guide to good food

Want to impress your date? This cookbook boasts over 80 easy recipes

FOOD PALS CUM AUTMORS: Afr Aufhile Misxy (Teft), 24, werked af o Michefin-stamrad restawront before
and Mr Nieholax Lin, 25 avie o vovsaliunt for svceral restaurants, JVOTOS: NED ONCER, BACHELOR'S BANAET)

rvnrﬂ woald make it into the
book 10 cucking and photo-
praphing the dishes.

The sedf-published book fen-
bares over 80 Asisn asd West-

4T Pecipes - from appe-
tisers, bike chu::m satay and

mint rioe salac, to entrees, like
hacon and egg risotto, and des-

ing as n ahef' de partie at celehrs.  werty, mach e vanills panna cotta.

chef Gordon Ramsay's Miche- Here's the good news for

;{a two-etar in Lo  bachdue boys: Each recipe can

don Hatel be completed within 30 minutes
or bess,

Mr Lin, 25, a Slogeporeas,
hud slso sttended courses at
FCT und had acted as & consl-
tant for several restaurants, bo-
wicdes working as a freelance pho-
tograplver for lifestybe gura Mar-
tha Stewart's Living M Y

So t's no surprise that the
Dy were hands-on in every as-
peet of their “fen passion
project” « from decidisg which

“These are some of our
must-cooked dishes, and the
cnwes we do bewt,* said Mr Lin

“1t's stuff we like 10 eat, ton,”
Mr Adhika added with a kaugh,

Sirce It was launched here in
mid-September, Bachelor's Ban.
qoet has sald around 1,000 cop-
iow, It took almost & year to com-
plete the book, amd it cust

25,000, which the guys dipped
into their savings for,

But, while the twa guys -
who also run a private dining
busigess, 20 West, in conjunc-
thom with their pabliching som -
are thrilled o sew the fraits of
their labour an bookshelves
(and are planning to relesse
books next year), &t is the

ing my cooking, sod we hope
the book willl do that for othens.”

eharker@aph, com.g
Bachelors Bamguet i avanlabie
at all magoe bookstores at
$29.90 (after GST)

it wome 20-wcom for more
2

faces.

“Entertaining should never
be about heing stuck in 1he
kitchen, but about enjoying the
wompany of your guests and
they enjoving ywars,” Mr Lin
mesed, Which ix why quick,
ey recipes allow bosts 10 do
Just that,

Mr Adhika said th

s il

I or bo conclisct the

7 Gregarious:

BOEE 0l 00 |l do

70 St publinbed: #1211 06 00
31 § ohdk bién e

“But there'’s & definite stisfac-
tion when | see someone eujoy-

] Etrwns: <) B b chi

MY PAPER PICE: BACON AND EGG RISOTTO

YOU NEED:

B A shces dosbie-
smaked bacon

W 2 cups arbono rice
W 3 0ps chacken shoch.

smmerng

W 2 hep grated celery

W 2 hap gratad white onons
W | egy yok

W St and pegper

W O of

@ Flour ce sl
W Trutte ol

N A large, heyvy saucepan,
bext clve of over medurm
haat. Add gratod celry and
onlom and cook genly for 30

teconds, steneg occasonaly.
Add arbioro tice ang conth
Twe 50 stir untd sach gram of
1ice becomes ranlucent and
coated wen od
Sowly 933 one tadie of

My paper i

S0k and 53 Wil Stock eve
porates. Repeat Sus for about
15 muntes ogl B asolto by
thck, then remove the pan
from the heat and alow the
neotto to cool for one mnute
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‘Bachelor’s Banquet” Cook to impress

Beecorwem mombal vind

Severes Tyire

WV B e i 46
e ot ek B By dwoo

T T e

T e
. MR W Y e o
a A

A B hcfor s Tile b a

berakiast, a oz hanch

ard o miseraisie St

A
o bl
"Wite wt

whng to Frerch Srnbaid o pmi

T e

-

aithen Jean de La

i

- LTS whaas
Vo i Mot $8
}% i e b

My el A enred b
Tormch Cubawry Jowmes is
™Y O

fotae g wt ™ e M

- N "k

Voowe
» A
Y —™
Leress ol ABML Viss

Wi AV, ba b w4 e T

dimy ron
i

w@d Y pegered | ow
X Py the ety | perrned v
St 10 WO,y then e Wiy

TE IR b1 b

A e e

tarv

wam of iekwg #ph Kw
S

[T ——
e bvdl Agh
W

tadg B Awerg vt

PRy s @ peeaTy

o b Biage ¥

nper

The Sachwierns: o

futic=iy Racpw

L O
bov rerome iy

Lo

ok Bl s v

A Nk e it Beets Lakest ¢

The book, at a glance

) G

ok e Yo

*

rm gy aallrtre
Thoe Bl b o poatuct 2w Sgirmmes, m vy w1 Sppwvssans
b Aevaned et N TR g T AR the A
T w1 whche Joniary sl et il
N L e ]

N L

3 Dewaghe £ beeik shvcr U vy ure sbapie wad mlts
S | s e e et B el TN I -
el B prontiten haks g’ w100, Ye

vl i s A
W ey By

0 s 3

weume Troe

411

The Jakarta Post



Max dan
Nicholas
mempersilakan
resepnya
dijadikan
inspirasi.
Panduan dari

bulku tentang
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New York-based chefs, Singaporean Nicholas Lin (left) and Indonesian
Adhika Maxi, are here to spice things up with their new singles-themed
cookbook, Bachelor’s Banquet, celebrating their own brand of East-
meets-West cuisine
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