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GLOBALIZATION IS MOST FREQUENTLY
ASSOCIATED WITH TECHNOLOGY OR
BANKING, BUT IT HAS BEEN AN EQUALLY
INFLUENTIAL FORCE IN THE CULINARY
INDUSTRY. ALTHOUGH SOME CHEFS
RESIST CROSS-CULTURAL INTEGRATION,
MARIANA SEBESS, ACADEMIC DIRECTOR
OF THE PRESTIGIOUS MAUSI SEBESS
CULINARY ARTS INSTITUTE, BELIEVES
THAT CHEFS SHOULD EMBRACE THE
CONCEPT OF WORLD FOOD AND DRAW
UPON REGIONAL CUISINES IN THE DISHES
THEY MAKE. TIAN WENG LING REPORTS.

ho says globalization must have a negative impact on the food
industry? Probably those who focus on the closure of unique local restaurants
because of competition from fast food giants, who can offer exceptionally low
prices and afford high rents.

While the opponents of globalization have some evidence on their side, for others
the phenomenon provides unique opportunities . For instance, Chef Mariana Sebess
sees globalization as a force for good in that it encourages an exchange of food
cultures and provides avenues to experiment with different cuisines.

“People are traveling more and as they travel they try new dishes, go to different
restaurants and visit food markets,” she says. “Also there are TV cooking programs
that show cuisines from all over the world, so people are willing to try new foods
and have special dining experiences. It is very important for a young chef to know
as many cooking techniques as possible, since with knowledge comes great job
opportunities.”

Chef Sebess became a beneficiary of globalization long before the concept
became a focus of popular debate. Years ago, upon returning to Argentina from her
culinary studies in France, Sebess realized that she could not simply replicate the

dishes she had been taught to cook while overseas.
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For example, butter and cream are two traditional
foods found in many aspects of French cuisine, but
Sebess noticed that they are considered to be far less
desirable in Argentina. Reflecting on the aspects of
French cuisine that might be unappetizing to
Argentineans, Sebess revised her recipes to be more
consistent with their preferences. As a result, people
did not merely accept her food, but actually embraced
her adaptations. To Sebess, this experience taught her
that a chef who works with different food cultures
must be able to cook with flexibility.

Sebess is one of those lucky chefs who, instead of
being confined to the kitchen, is able to travel the
world. “As I move from place to place, I see the yearly
trends in the use of ingredients, the way that colors on
the plate evolve along with new flavors and
presentation techniques, all of which help me to be an
innovator,” she says. Sebess believes that seeing the
diverse ways people prepare food around the world
broadens her horizons, which ultimately gives her
inspirations to create dishes that look and taste good.

If inspirations are the software for inventing an
original dish, then practical skills are the hardware
necessary for seamlessly blending cuisines so that they
work in harmony with each other. “The most
important consideration is to know how people in
each country use their ingredients and prepare dishes.
If we know their techniques for cutting, cooking and
preparing food, then it is much easier to understand
how to use all of them in our favour when creating a
new dish that combines different culinary traditions
and flavours.”
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Argentinian kebabs prepared by Mariana Sebess
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Empanadas prepared by Mariana Sebess and her
students

Having learned an extensive range of cuisines

including French, Chinese, Thai, Indian, Italian and
Portuguese, Chef Sebess is particularly adept at
creating dishes that are both inventive and delicious.

After receiving culinary training in Beijing, Sebess
realized the many culinary possibilities she could
create by introducing Chinese elements to Latin
American dishes. “The Chinese techniques of cooking
and presenting food are unique. It is completely
different from what Latin Americans are used to
eating every day, so being able to transmit some parts
of Chinese culture opens their minds to new ways of
cooking and mixing ingredients.”

So how does globalization directly affect Chef
Sebess’ cuisine? Last year, Sebess came to the
Hospitality Industry Training and Development
Centre (HITDC) for a series of Argentinean
Culinary workshops. Using the three dishes she
prepared for her demonstration, Chef Sebess
explained her approach to making fusion dishes.

For instance, knowing that “Cantonese flavors are
well balanced and smooth”, Sebess enriched the corn
appetizer, Empanadas Argentinas de Carne y Humita
with a Cantonese taste by using traditional Chinese
ingredients like spring onions and a little bit of chili
pepper. As for her entrée, called Bife a la Criolla, or
Creole Sirloin, Sebess adds a Cantonese twist to the
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dish by marinating it with ginger, five-spice powder, soy sauce and
pineapples, before grilling it with Chimichuri and Salsa Criolla.

Finally, Chef Sebess flavored the desert Sopa de Mate fria con Helado,
or cold mate soup, with matcha, the last being an ingredient made from
green tea that originated in China, but which has gained popularity in
Japan.

Though the ingredients Sebess uses are unusual, her knowledge of
both Chinese and Argentinean ingredients and cooking techniques are
essential to making successful fusion dishes that are not just original, but
also peculiarly delectable.

No matter how great a chef’s achievement, it would be a shame if
her culinary wisdom was lost after she retires. This is why one of the
important missions of a culinary master is to pass on the knowledge
and skills that have made her successful. And Chef Sebess knows
exactly how to do this, at the Mausi Sebess Culinary Arts Institute.

“They learn not only cooking, pastry, bread baking and chocolate
techniques, but all that is necessary to run a culinary business such as
nutrition, wine tasting and pairing, oenology, marketing, food
costing and control, financial analysis and banquet organization, just
to name a few. Only if they pass the exams in all of these areas are
we sure that they can successfully work as professional chefs, or open
their own restaurants or hotels.”

Chef Sebess’ dedication to her work and the education of young
chefs suggests she truly loves and respects her job, a perspective
derived from her childhood. “I found my passion for cooking with
my mother and grandmother, who love to cook,” she says. “Since I
was very little, they would let me help them in the kitchen,
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correcting my techniques whenever necessary.

“My most memorable moment was when I asked my mother for
advice, when I wanted to travel abroad to study cooking many years
ago. She told me, ‘In life you have to study and work for what you
really love. For the next 50 years, at least, you will be doing the same
job every day; and if you don't like what you do, you will be a terrible
professional. No matter what you choose to study, you will fail. But if
you do what you love the most, it won't even matter if they pay you
or not, because you will do it happily and the results are going to be
the best. That is the key for success.

Chef Sebess remembers her mother’s advice every day and

)

believes she could not have chosen a better career. Enlightened and
motivated by her mother’s words, Sebess has worked hard to perfect
her skills, insisting on learning throughout her life in order to reach
her full potential. Her dedication to cooking might explain why even
after having established her name in the culinary world, Chef Sebess
is still eager to continually test herself through various means,
including the dynamic series of workshops and theme dinners she
recently conducted at HITDC.

It’s apparent that for Sebess globalization has indeed been a force
for good, but the greatest factor that contributed to her success is
perhaps the fact that the recipe she follows everyday is the one she
was given by her mother. @
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Chefs Paolo Sebess and Mariana Sebess
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Donuts in Argentinian style

“I found my passion for cooking
with my mother and grandmother,
who love to cook”
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