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Chef Bernard Guillas Prepared French Dishes by

Lee Kum Kee Sauces
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Chef Bernard Guillas from California visited Lee Kum Kee Culinary Centre

at the Corporate Support Cenlre in Tai Po ìn December 2009 and shared

with Lee Kum Kee's staff about how to use Lee Kum Kee sauces, lncluding

XO Sauce, Oyster Sauce and Fine Shrimp Sauce, to PrePare French dishes

At the end of the sessìon, he added Pure Sesame Oil to the mango pudding

to enhance the taste.

Chef Guillas is the Executive Chef of the LaJolla Beach andTennis Club, and

the restaurant Landmark Marine Room in California He was awarded "Chef

of theYear" by the Chef lYagazine of America
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Chef Bernard Guillas was using Pure Seasame

Oil to season mango pudding
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Chef Bernard used Lee Kum Kee sauces to
prepare western dishes.
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