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All smiles! : Nestlé Professional’s business partners, as well as (front row, from left to right) Wan Alleena Faiza Abdullah (Brand Manager, Nestlé 
Professional), Rohani Jelani (culinary consultant), Jackie Ng (Food Business Manager, Nestlé Professional), and Goh Wei Lee (design consultant; 
on the right). Standing behind Rohani is Soo Phye (freelance photographer).
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MAGGI® gathered a handful of F&B professionals at Rohani 
Jelani’s picturesque culinary retreat, Bayan Indah, to have 
fun while expanding their culinary horizons.

F&B professionals are constantly on their feet for hours. 
Once in a while, it is nice for them to take a break from 
the hectic nature of the industry. Through MAGGI® Assisting 

the Amazing, we teamed up with Rohani Jelani, Malaysia’s 
renowned culinary consultant, to help 14 selected F&B 
professionals rediscover creativity and passion in the kitchen.
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Power of Teamwork

“A little teamwork can go a long 
way. The bond that I shared with my 
teammates at the retreat will remain 
close to my heart.”

Paneer Chelvam
Head Chef 
Reggae Hotel, 
Jalan H.S. Lee

Kwan Chung Li ( )
Chef 
Star Café, Old Klang Road

An Eye-Opener

“I cannot wait to introduce 
the deep-dish pie and other 
ideas from the retreat to our 
fusion-themed café — we 
did not think of serving those 

dishes!”
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Behind the scenes in every restaurant in Malaysia, 
something amazing is happening. Chefs are 
overcoming limited time and resources to get the 
perfect result on every plate, every day. It takes 
precision planning, meticulous sourcing, exceptional 
skills, teamwork and a delicate, caring touch. At 
MAGGI®, we are dedicated to helping chefs in 
their mission.

The Splendid 4: MAGGI® Mashed Potato Complete Mix, MAGGI® Cream 
of Mushroom Soup, BUITONI® Coulis de Tomate, and MAGGI® Basic 
Brown Sauce Mix

“The culinary retreat hosted by MAGGI® is a breather 
from the backbreaking professional kitchen work for 
the participants.” Rohani remarked.

“The workshop provides great learning curve for the 
participants as it looks beyond the culinary aspect of 
the foodservice business; covering menu design and 
food photography sessions!” 

“It is also an opportunity for them to learn more and 
get creative with quality products like the MAGGI® 
Splendid 4. The products provide economical and 
simple, yet good bases for more creative dishes.

 “Take MAGGI® Mashed Potato Complete Mix for 
instance. You can stir in fresh herbs like chives or 
Italian parsley with the product for creamier, more 

Rohani Jelani was a graduate 
of Le Cordon Bleu London. 
After 25 years of experience in 
professional kitchens, she has now 
established herself as a culinary 
consultant as well as food writer 
and stylist. She is the founder and 
owner of Bayan Indah, Malaysia’s 
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