
TEAM SINGAPORE’S

2008 BID FOR WACS

PRESIDIUM



Messages from...

Strategically located in the heart of South East Asia, Singapore is a 
gastronomic hub with a rich culinary heritage. As the world’s second most 
free economy, our global city state has enjoyed record growth rates over the 
past two years, spurred by a Tourism industry which will see the arrival of 
iconic developments such as the Integrated Resorts (IRs) and the Formula 
1 Grand Prix. Such vibrancy will generate new and exciting F&B concepts, 
catalysing a metamorphosis which will see Singapore emerge as a premier 
culinary destination. 

To build a workforce that meet the changing needs of the Singapore’s 
economy, the Singapore Workforce Development Agency (WDA) was set-up 
in 2003 to put in place a structured Continuing Education and Training system 
that will lay the foundation for the upskilling of the workforce. These efforts 
create opportunities and open up new possibilities for workers to enlarge their 
capabilities to remain employable. The government has set aside USD$253 
million to train and upgrade the workforce as well as to professionalise the 
Tourism industry. We aim to institutionalise culinary training at a national 
level in Singapore. 

We trust that our vision and mission is aligned with WACS efforts in 
uplifting culinary standards, and firmly believe that Singapore will offer an
ideal environment to enhance WACS stature as the authority and thought 
leader in the culinary arena. 

Ong Ye Kung 
Chief Executive 
Singapore Workforce Development Agency

The Singapore Chefs’ Association (SCA) wishes to extend our warmest 
support to TEAM SINGAPORE members, Chefs John Sloane, Otto Weibel 
and Eric Low for their WACS Presidium bid. The SCA started in 1984, today 
our membership represents 650 chefs, food service operators, hotels and 

restaurants, with an active junior chef club.

Our committee and members have always been supportive of WACS, 
participating in numerous WACS events and serving in WACS committees. 
We believe the WACS Presidium in Singapore will raise the profile of the chef 

profession through education, training and professional development.

Chef Eric Teo 
President

Singapore Chefs Association



WACS mission: 
The World Association of Chefs’ Societies (WACS) is a non-political professional 

organisation, dedicated to maintaining and improving the culinary standards of global cuisines.
We accomplish these goals through education, training and professional development of our 
international membership. As an authority and opinion leader on food, WACS represents a 

global voice on all issues related to the culinary profession. 

TEAM SINGAPORE VISION: 

TEAM SINGAPORE MISSION: 

TEAM SINGAPORE will focus on the following:

I.  Institutionalise WACS management to achieve sustainable goals and results
a.   Establish Governance for WACS
b.   Establish a dedicated Secretariat with a full-time Executive Director 
c.   Foster longer term strategic and sponsorship alliances with relevant affiliations, agencies and partners

II. Provide meaningful communication channels with chefs, cooks, and the public
a.   Launch a more seamless, accessible and useful website to engage active participation of chefs,
      cooks and the public
b.   Introduce a strategic communications professional to establish WACS as the world authority on food
      by working with media, non-governmental and national agencies, major F&B companies, educational
      institutions and communities at large
 
III. Increase education, training and professional development for WACS members
a.  Education 
	 i.   Scholarships for junior chefs 
	 ii.  WACS chef seminars in primary and secondary schools 
	 iii. WACS certified chef schools 
b. Training 
	 i.   Scholarships for Continuing Education courses 
	 ii.  WACS certified chefs and chef instructors
	 iii. National skills certification for chefs
c. Professional Development 
	 i.   Culinary competitions and networking events 
	 ii.  Guidelines for more effectively managed national chef associations 
	 iii. Closer ties between national chef associations, senior chefs with junior chef clubs and qualified
                local affiliates 

TEAM SINGAPORE 2008 BID for WACS PRESIDIUM

To empower everyday chefs, cooks and the public with a sense of 
belonging to WACS, to engage and promote WACS together! 

“WACS is relevant to every chef, cook and consumer!”



WACS Presidium Bid: 

Vice President 
Chef Otto Weibel
Nationality:  
Switzerland
Countries worked in: 
Switzerland, UK, Hong Kong,
The Philippines, Singapore
Languages spoken:  
German, French, English.
Positions:  
• Director of Kitchens, 
  Swissôtel The Stamford and 
  Fairmont, Singapore
• President Mentor, 
  Singapore Chefs Association

WACS Presidium Bid: 

Secretary General 
Chef Eric Low
Nationality:   
Singapore
Countries worked in:  
Middle East, Mediterranean, 
Caribbean, Singapore
Languages spoken:  
Chinese and English
Positions:  
• R&D Chef, Nestle R&D 
  Singapore
• Website Manager, 
  Singapore Chefs Association

TEAM SINGAPORE – Presenting three outstanding individuals who left home as young adults to
pursue culinary profession in all corners of the world! Successful culinary professionals with a wide breadth of 
experiences, their portfolios include executive chef of the world’s most successful airline, director of kitchens in 
five-star hotels, chef in luxurious yachts and development chef in one of the world’s top food companies. They are 
widely respected for their contributions to the culinary profession.

There is a saying that “a chef’s profession is a 15-hour daily workout!” 

Yet in their personal capacity, all three individuals have served their local chef associations relentlessly in 
various positions. Serving as judges at international culinary competitions, they are themselves multiple 
award winners. Chef Sloane and Chef Weibel have both served WACS as directors and committee 
members respectively. 

In education and training, Chef Sloane is a member of the Board of Education for At-sunrice Globalchef 
Academy and a Distinguished Visiting Chef (DVC) to Johnson & Wales University’s College of Culinary Arts. 
Chef Otto is a Board member of the Singapore International Hotel and Tourism College (SHATEC). Chef Eric is a 
chef instructor with the national grass root organisation Peoples’ Association.

WACS members will be served by a highly competent and globally experienced TEAM SINGAPORE.   
TEAM SINGAPORE  will also be able to seek advice from their companies and affiliates on procedures to set 
up charter, governance, and institutional management to transform WACS into a World Authority on Food and a 
World Class Chefs Association. 

WACS Presidium Bid:

President of WACS 
Chef John Sloane
Nationality:
New Zealand
Countries worked in: 
NZ, UK, Guam, Papua New
Guinea, Australia, Japan, 
Singapore
Languages spoken
English, Japanese, Micronesian
Positions: 
• Executive Chef of SATS 
  In-flight Catering Centre 1 
• WACS Continental Director for Asia

TEAM SINGAPORE is for real...



WHY ASIA?

Europe created WACS from its inception in 1928 and led it for 50 years.  Since 1980, Canada and the USA 
were the main drivers with a stint in South Africa and Germany. 2008 is a good time for WACS to be led 
by Asia.

Asia is home to 4 billion people where more than half of the world’s population live within 6 hour flights 
of each other – from China to India, Japan and Myanmar.  Long touted as the fastest growing region 
in the world, Asia’s GDP at US$18 trillion is the third largest of all the continents with the probability of 
becoming first within the next few decades. The burgeoning growth of hotels, restaurants and food 
service operations is recognised and attracting huge investments from global companies and culinary 
professionals. Tokyo’s recent conferment as the world’s most Michelin-starred gastronomic city 
is a testimony.

Yet, Asia has tremendous poverty with many Asians not getting sufficient nutrition, let alone good 
quality of food. From increased agricultural and farm production, preservation of culinary authenticity 
and traditions, to harmful environmental effects, Asia needs a lot of R&D, education and training for better 
yield in food chain and to achieve culinary integrity, higher culinary professionalism and standards.

It is precisely within this dichotomy that deems Asia ready to host the next 
WACS Presidium.

WHY SINGAPORE?

Strategic Location 
Lying just 85 miles north of the Equator, Singapore is the smallest nation in Southeast Asia. With a 
population of 4 million, its people are a unique blend of ethnicities - Chinese, Malays, Indians, 
Eurasians and the million-strong foreign workforce. There is no other city state comparable to its 

myriad of food, cuisines and types of dining.

Global and Vibrant Economy
Singapore enjoys a Gross Domestic Product (GDP) of USD 137 billion, with a per capital GDP of USD 
31,000, and is ranked first in Asia and 11th in the world for quality of life. One of the safest cities in the 
world, Singapore receives over 10 million business travelers and visitors a year and is ranked top in 
Asia for international meetings, a position the city-state has held for 23 years. The Singapore Changi 
Airport has won more than 250 awards and handles more than 64 million passengers annually. 
English is the primary working language in Singapore and internet access is seamless and 
abundant. Being the world’s number one container port, and also the second largest re-exporter of 
pepper, the most consumed spice in the world; Singapore has been for the last one thousand years, 

a major exporter of the Spice Trade to China, Americas and Europe.  

Education and Training 
With the growth in Tourism industry, the demand for skilled workforce is tremendous. The 
Singapore Workforce Development Agency (WDA), a government statutory board was 
established in 2003 to support Continuing Education and Training to build a world class 
workforce. WDA, in partnership with industry partners, has developed the national Workforce Skills 
Qualification System (WSQ) to certify skills of its workforce and provide avenues for skills upgrading 
and career progression pathways. WSQ system has been established to cover over 10 industries, 

including culinary, F&B and hospitality service.
  

Singapore enabled WACS Presidium easy access to benchmark Asia.

Welcome to Singapore! For more information please visit  www.visitsingapore.com
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