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2023 AFA World Culinary Competition winners. From right: Assistant Professor Lu Yen-Wei ( EZ#& , gold medal in
Bread Showpiece), Ho Chia-Wen ( fa]{£4¢ , gold medal in Sourdough Bread) and Qiu Bo-Yu ( Gf#H;& , silver medal in
European Style Bread).
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Gold medal winner Ho Chia-Wen and her work, the
grape sourdough bread.
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DFBM Garners Two Gold Medals at
2023 AFA World Culinary Competition

Lu Yen-Wei (EZ4 ), Assistant Professor Rank Specialist, Department of Food and

Beverage Management

The Charm of the Department of Food and Beverage Management

The summer of 2023 was a critical moment for me. | have worked in the bakery
industry for years and changed paths to work in university for the last nine years. Over the

years, | worked in universities of technology and taught students graduating from vocational
schools. Last summer, | had the opportunity to teach at the renowned Department of Food
and Beverage Management (DFBM) at Shih Chien University. With joy and excitement, |

started my job at Shih Chien.

Shortly after | joined DFBM, its Chair Zhou
Cui-Wei (F 2% ) asked me to see how many
students would like to participate in the 2023
AFA World Culinary Competition. She also
introduced two students who planned to
take part in the contest but had to drop out
because they had to represent the department
to join a tour in the U.S. in November. As |
was at a loss about what to do, Zhou told me
that some of the freshmen graduating from
vocational schools had experience in baking
and | could encourage those students to take
part in the competition. With a list of freshmen
students, | made the calls. Someone naturally
attracted my attention. That was Ho Chia-
Wen ( fa] £ 4 ), who later became the winner
for Sourdough Bread at the competition. |
happened to be following her before she
graduated from vocational school,
hoping she would study at the
university where | was teaching.

She never replied. It was then |
realized she has set her heart
on studying at DFBM.

EEENEHIESMERS THalloween)
Assistant Professor Lu Yen-Wei’s
work ‘Halloween’ won the gold medal.
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Sourdough bread

Training through international contests

Ho had acquired the class B certificate
for beverage preparation when she was at
vocational school but had little confidence
in baking. However, | believed she had the
skills, and, with much practice, she would
have better skills in baking. Once having
built enough confidence, she agreed to
participate in the competition on behalf of
the DFBM. | arranged for her to practice
in school every weekend. What’s worthy of
note is that Ho made the yeast herself for
the bread that won the award. Her home-
made yeast tasted better than commercial
ones but was weaker. So, it takes more
dedication to make and use the yeast. The
dried fruit used in the bread is lychee grown
in Taiwan. Generally, wine-soaked dried fruit
would be used to ensure the fruit stays
moisturized and gives extra flavor. However,

the flavor of the smoked dried lychee would
become diluted after being soaked in wine.
Therefore, Ho spent a great amount of time
to figure out how to preserve the smoky
flavor without leaving the fruit too dry.
Following many adjustments and tests, Ho’s
final work, the grape sourdough bread, won
the gold medal.

When a student participates in inter-
national competitions, practice and ad-
justment are important. In addition, it also
takes the support of the supervisor and the
department to help the student win. For
instance, the students who took part in the
contest this time had never participated in
international events. It was the first time
for them to go abroad. Therefore, it is more
important that we encourage the students
and help them stay calm to compete in
the competition. My experience teaching
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at vocational schools has become useful
in encouraging students to participate in
competitions. By doing so, our students
learn through doing and quickly progress
through the contests. In addition to the
joy and glory of winning, taking part in
international competitions has other
benefits too. During the training process,
students challenge themselves, hone their
skills and enjoy the opportunity of meeting
culinary aficionados from around the world.

Self-improvement as an educator

While my focus is to help students
learn and grow through taking part in
competitions, | usually sign up for myself
too. The reason | hold myself to a high
standard is that, by participating in contests,
I will continue to improve myself. As an
educator, it is important that | keep abreast
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of the times. The category | participated
in was “Bread Showpiece”. As it was just
around Halloween, | chose the festival as
the theme and used pumpkins, tombstones,
skeletons, devils, and other elements to
create my work titled ‘Halloween’. The work
won the gold medal.

Lastly, | would like to thank the uni-
versity, as well as many officials from
the College of Human Ecology and the
Department of Food and Beverage Mana-
gement. Because of their support, my
students and | had enough funding and all
the equipment we needed to give our best
at the competition. One’s success depends
on good timing, the right environment, and
the support of other people. In the future, |
will continue to work my best to train more
professional bakers and pastry chefs. W
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