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just good

Hoh say!
Just Good Food, SNP Editions
(6733-6163), $28.99

Guy Hoh confesses to an ample appetite,
and it shows in his figure, and first
cookbook of favourites from east and
west. All kinds of yummy dishes are
featured, like dry-roasted squid with
garlic mayonnaise as a starter and
magical instant chicken stew. The best
bits in cookbooks are the author’s notes
which give an insight into what makes
each dish special. For instance, Guy
recalls making chicken stew in his
student days. He met his best friend
from Singapore in his walk-up flat in
North London. As they struggled to
make conversation and regain the old
level of comfort, Guy suggested making
their standby stew. Cooking side by side
and washing it down with cheap white
plonk relaxed them enough to make the
reunion memorable. Food is about good
times, friendship, memories, and after
you read Guy's musings, you too will feel
like stirring up a pan of something
special. - TSL

Real men hunt and cook their meat. But this
hunting Guy’s culinary skills aren’t confined to
Neanderthal grills. When he’s not out on safari the
author of new cookbook, Just Good Food, turns
out everything from fettuccine with pan-roasted
chicken in red pepper sauce to Hokkien mee.

Firstly, it's an MA in international relations and world order that | have.
It's odd, but | started work as an IT project manager and that had nothing
to do with my degree either. When | started in 2000, the market was bad
and no risk consultancies or government agencies were hiring, so | was
kind of left to my own devices. I've been a competitive shooter and
instructor since my UK university days. Hunting has always been a passion.
| started Blaze Sporting Clays in 2003 and haven't looked back since. We
are Singapore’s first business that offers recreational shooting, overseas
hunting and other adventure tourism. We conduct courses and shooting
events locally, regionally and 5-6 times a year adventure abroad on safari.
(www.singaporesportshooting.com)

Cooking has always been my passion — a growing boy has to keep his
“fighting weight” up somehow. | have always hung out in kitchens and
it is tradition, at least in our family, that the men pull their weight in the
kitchen. Cookbooks and food journalism is just taking it one step further.
| try to cook on my travels and recently did a fantastic crumbed fillet of
wildebeest and a char siew warthog haunch in Africa while leading a
safari — just a natural extension of my business | guess.

It may be something to do with stereotyping...| think the question
should be why should anyone be attracted to cooking professionally. In
my opinion gender has nothing to do with it. Look at Delia Smith, Nigella
Lawson etc. Locally just as many women are professionals in the food
industry. Cooking as a profession could be writing about food, creating
recipes, running a restaurant etc. | personally don't give a fig about gender
stereotyping. | say just do what you are good at and what makes you
happy. Why am | into it? Well it makes me happy to feed my friends,
family and guests.






