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ABOUT CHEF PAUL ASKEW
With over three decades of experience working 
in the restaurant industry, Chef Paul Askew 
has a firm reputation as a pioneer of excellent 
modern British cuisine, and he has become 
a stalwart of Liverpool’s burgeoning culinary 
scene, helping the city to grow to become the 
gastronomic hub that it is now, and cementing 
him as one of the country’s most popular chefs.

But Chef Askew’s roots started in the Middle East 
and Asia – he moved to Dubai at 11, followed 
by Singapore, with his family. And it was here 
that his fascination with good quality food 
and ingredients begun after being exposed to 
different cultures and foods – finding both cities 
centres of culinary excellence and diversity.

Paul Askew is now the Chef Patron of The Art 
School in Liverpool, which was launched in 
September 2014.

SCC is happy to welcome Chef Askew home 
as he joins us in commemorating Singapore’s 
bicentennial, starting with this Cooking 
Luncheon!

• Cooking demonstration with UK Celebrity Chef Paul Askew

• Inclusive of pre-cocktail reception and sit-down lunch 
paired with wine

For more information and ticket sales, visit www.scc.org.sg/sccbicentennial now!

Event Title Sponsor:

AMUSE BOUCHE
“Theme on onion”

White onion & potato soup with caramelised shallot puree, 
baby onion rings, chives and herb oil

Saint Louis Blanc de Blancs Brut, France

TO START 
Pan roast fillet of Jurong Port hake 

with saffron risotto, mussels, keta caviar and red wine reduction
Noblesse Sauvignon Blanc 2017, Central Valley, Chile

MAIN
Honey glazed duck breast with lavender, pan fried foie gras, roast orange puree, 

duck fat potatoes, charred baby gem lettuce, peas, spring onion
Noblesse Merlot 2017, Central Valley, Chile

DESSERT
Pavlova of gin-soaked blackberries, raspberries & strawberries 

with Turkish delight ice cream and white chocolate soil


