
 
 

 

 

For immediate release: 
29 January 2018 
 

NagaWorld Chefs Win 5 Golds at Culinary Competition 
 
Phnom Penh, Cambodia, 29 January 2018 – A talented team of chefs from NagaWorld scooped the 
lion’s share of golds at the 2018 Cambodia National Culinary Competition, organised by the 
Cambodian Chefs Federation and recently held at the Academy of Culinary Arts Cambodia. NagaWorld 
won the highest number of medals, including 5 golds, 3 silvers and a bronze from the 9 categories 
participated in by chefs from across the Kingdom.  

The judging panel comprised of prominent local and international chefs, following strict criteria set by 
the World Association of Chefs’ Societies (WACS), a renowned global network of chefs associations 
founded in 1928.  

Leading the way for NagaWorld was Ms. Reth Norinrasmey, who grabbed a gold in the plate dessert 
category as well as an exceptionally high score in WACS judging, which granted her an internationally 
recognised gold award. The 26-year-old pastry Demi Chef from Phnom Penh stunned the judges with 
her trio of sweet delights including Kampong Cham Pumpkin Crème Brûlée, Gastronomic Chocolate 
and The Taste Pina Colada. Norinrasmey, a former accountant, joined NagaWorld three years ago to 
pursue her dream career. Ecstatic of her result, she said, “I look forward to making more exciting 
desserts in NagaWorld to make our guests go ‘Wow, I want to eat that now!’” 

Meanwhile, Nagaworld female pastry Demi Chef, Ms. Se Thavy, claimed top honours in the Live Cake 
Decoration category for her decadent Kampot Young Coconut and Pandan Cream Cake, which also 
saw her receive a Silver WACS award. Senior Chef de Partie Kouch Panha of the 2Pangea restaurant at 
Naga2, picked up a Gold medal in the Appetizer category. In the Vegetarian category, Senior Chef de 
Partie Leav Raksmey of Bistro Romano Italian restaurant emerged as the Gold winner for his braised 
carrot roll with eggplant, button mushroom risotto and pumpkin ravioli. 

Naga2 Senior Chef de Partie Mr. Yann Vuthy collected the fifth gold for NagaWorld in the Meat 
category thanks to his mouth-watering Pan-seared Beef Tenderloin, which utilised Cambodian herbs. 
Three Silver awards were won by Naga2 Chef de Partie Mr. In Sok Hoan in the Vegetable Live Carving 
category, Naga2 Food Pavilion Commis I Mr. Dol Sideth in the Seafood category and a team effort of 
Indochine Junior Sous Chef Mr. Lim Nouv and NagaRock Commis I Mr. Chao Sovandy in the Cambodian 
cuisine, while pastry Commis I Mr. San Sokkhouch bagged a bronze for his Bread display.  

Guests can now enjoy the gold award-winning creation of Kampot Young Coconut and Pandan Cream 
Cake at NagaWorld’s Lobby Lounge along with other signature dishes featured across its 27 food & 
beverage outlets and clubs. Check out www.nagaworld.com, for the latest food and beverages 
promotions including the Chinese New Year celebrations!  
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About NagaWorld 

Stay, play, dine, shop and relax at NagaWorld®, the multi-award winning world class Integrated Resort 
in Phnom Penh! NagaWorld® is the recipient of numerous international awards in the hospitality and 
tourism sectors. It is owned by the holding company NagaCorp, which is listed on the Hong Kong Stock 
Exchange (SEHK stock code: 3918).  

With the latest expansion, NagaWorld now consists of 1,658 suites and deluxe rooms, 27 food & 
beverage outlets and clubs, two all-suite luxurious spas, the state-of-the-art 2,000-seater NABA 
Theatre at Naga2, NagaCity Walk, Cambodia’s first underground shopping gallery operated by China 
Duty Free Group, as well as extensive entertainment services and premium meeting spaces. 
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金界厨师于烹饪大赛勇摘 5 金 

金边 !" 日讯，来自金界的杰出厨师团队，最近在金边参加由柬埔寨烹饪艺术学院（##$）

举办的第五届全国烹饪比赛，勇夺赛事大赢家！在这项全国性赛事的 %项组别中，共

揽获 &金、' 银及 (铜的佳绩，惊艳全场。)

这场堪称国际水准的烹饪大赛，乃遵循着世界厨师协会*+,#-.所制定的严格标准来进行，

而这个全球性组织创始于 (%!/年，其联系网络遍布全球。)

来自金界的 0123)4567869:;1<，领先在甜品组别中摘金。这名 !" 岁的糕点师，凭着一道三

色甜品，包括巧克力美点、椰林飘香及柬式南瓜焦糖布丁，获得评审一致青睐，为她

拿下金奖。这名前会计员在 ' 年前加入金界，带着热诚的心追逐梦想。如今她梦想成

真，兴奋地表示：“接下来，我想在金界创造出更多的创意甜品，让顾客赞不绝口！”)

与此同时，同样来自金界的女性助理糕点师 -1)=39><，也在现场蛋糕装饰组别中，运用

巧手夺下金奖，她所设计的蛋糕设计作品为贡布椰林香兰奶油蛋糕，俘虏了评审的味

蕾和心，也为她夺下国际厨师协会银奖荣誉。)))

来自金界二期金大庭餐厅的资深厨师 ?5@A3)B9839，则在开胃菜组别中摘下冠军；而在蔬

菜组别，金界意式餐厅 C7:265)05;985资深厨师)D19>)09E:;1<，以香焖萝卜茄子卷配蘑菇炖饭

及南瓜意饺的杰出作品，击败各方强劲的对手，勇夺第一。)

同样来自金界二期的资深厨师 F988)G@23<，在肉类组别赛事中为金界成就 &金佳绩，他的

得奖作品是香煎牛里脊扒，采用大量本地香料食材元素，令他脱颖而出。)

另一方面，金界二期的厨师 H8)-5E)I598及副厨 J5K)-7L123，在现场蔬果雕刻和海鲜组别中，

分别为金界添取两项银奖，可喜可贺。)

此外，来自金界中南半岛餐厅的厨师 D7;)45@>及金乐餐厅副厨 #395)-5>98L<，联手以柬式

料理三味的风味佳肴，获得银奖；在面包摆设组别，金界助理糕点师 -98)-5EE35@A3也拎

走铜奖。)
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如今，在金界就能一试得奖佳作，前来金界大堂酒廊，即可享用贡布椰林香兰奶油蛋

糕，以及在金界的 27 家餐饮处，品享名厨为您带来的杰出料理。请前往金界官网

www.nagaworld.com 查询更多餐饮促销和优惠，包括新春佳肴糕点及情人节套餐特惠！ 

 

### 

 

关于金界 
 
住宿、玩乐、宴会、购物及休闲于金界，在这屡获殊荣的世界级综合度假胜地，尽享

欢乐无限！ 
 
金界乃柬埔寨王国最佳的世界级综合酒店及娱乐城，多次获得国际和旅游大奖的肯

定，金界由金界控股持有，并在香港交易所上市（3918） 
 
最新扩建的金界娱乐城，设施包括 1, 658 酒店套房及豪华客房、27 家主题餐厅及酒

廊等、两家奢华级水疗中心、柬埔寨第一家地下免税购物商街、多元的娱乐选择、顶

级的会展及宴会设备，含柬埔寨最大可容纳超过 1,000 人的酒店会议厅，以及一座拥

有 2,000 观众席的 NABA 歌剧院。 
 
媒体咨询，敬请联系： 

 
 

 

 

 
龙美伶女士 

资深市场传讯经理 

电话: (+855) 10 737 684 

电邮:  melanieloong@nagaworld.com 

 

 
李嘉宝女士 

资深市场传讯主任 

电话: (+855) 10 859 113 

电邮:  britneyli@nagaworld.com 
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