Perfect Pairings

Self- taught chef, Ivan Yeo, explores and dissects 13 flavours on Perfect
Pairings. Focusing on just one flavour in each episode, he uncovers the
science and hidden stories behind the ingredient pairings of our favour-
ite foods. Ever curious and spurred by insider kitchen intelligence, Chef
Ivan Yeo creates 13 wondrous, new dishes on Perfect Pairings, wrapping
each episode on a delicious note.
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Episode 1

Milk is a common ingredient found in Western cuisine, but its
allure is often overlooked in Asian cooking. This week, Chef
Ivan Yeo goes the milky way to find fresh inspiration. First call
of duty, he rediscovers the aromatics of milk through familiar
Asian dishes like fish soup, laksa and the famed Cantonese
dessert of ginger milk pudding! Then it's back to the kitchen for
some milk magic!

Episode 2

The dance of sweetness, tanginess and spice on our tongues
make them easy favourites. Where does intense flavours like
bitterness, astringency and, more crucially, pungency stand?
Pungency may occur naturally in ingredients or during
fermentation. Break new grounds with Chef Ivan Yeo as he
explores this peculiar flavour to unveil the perfect pairing that
transforms a fishy odour into gourmet fare.

Episode 3

More than just taste, the flavour of astringency is a sensory
experience. The contraction of the tongue's sensory buds
stimulates a tactile oral sensation of tartness and dryness that
makes it intolerable to some. The flavour of astringency is not
an easy love. This week Chef Ivan is on quest to pair and create
a dish that would surprise and upend our perception of the
tangy flavour.

Episode 4

With an aversion to bitterness from young, Chef Ivan is in for a
bitter "treat". Can delicacies like cocoa, pomelo peel and
Indonesian bitternut cracker move Chef Ivan Yeo's stance on
bitterness? Join Chef Ivan to the bitter end as he goes on a
journey to re-examine the acetous flavour and find a novel
perfect pairing to quell his prejudice on introducing bitterness
into his culinary creations.

Episode 5

Capsaicin - the molecule that gives chillies their kick - binds to
our tongues' receptors and sends messages of pain to the brain.
In return, the brain responds by releasing endorphins to calm
the burn. That's why we can't get enough of the spice that
makes us cry. From curry to peppercorns, Chef Ivan explores the
many ways capsaicin enhances flavours and the profound effects
it has on our food.

Episode 6

In the kitchen, an array of seasonings is at the chef's disposal
but only alcohol can augment a dish's complexity and flavour
profile instantaneously. The marriage between alcohol and food
is a long-standing culinary tradition. The aroma and bouquet of
wine enhances the flavours of a dish. Chef Ivan Yeo steps into
the kitchen of other chefs to discover the secrets behind this
gastronomic union.

Episode 7

A complex chemical reaction requiring 3 basic elements - heat,
proteins and sugars- the Maillard reaction is responsible for
transforming raw ingredients into irresistible flavours. It is
such a quintessential part of cooking but remains understated.
In this episode, Ivan explores Maillard's limitless potential
with the traditional claypot rice, char siew or roasted pork and
a simple BBQ chicken.

Episode 8

Fruits are tantalising ingredients that refresh the palate and
adorns a dish beautifully. There are many complementary
flavours that work harmoniously with the fruity scent but Chef
Ivan Yeo wants to break new grounds and go where no chef has
gone! Venturing beyond culinary boundaries, Chef Ivan explores
unusual flavour pairings to present the ultimate fruity delight
for our palates.

Episode 9

Sourness stands tall amongst the 5 big flavour profiles. A
gentle sour note can be refreshing and appetizing. In this
episode, Ivan explores how sourness is cleverly deployed in
these dishes - the traditional vinegar pig trotter which leans on
two different vinegars, the Vietnamese cuisine which is big on
tamarind and the Peranakan dish of salted duck soup with a
distinctive sour note!

Episode 10

We may be at a lost for words when it comes to the earthy
flavour but it's easily recognised by our senses. It may be an
acquired taste for some but for others, it is a familiar scent
that recalls and connects them with nature. In this episode,
Chef Ivan Yeo digs deep into the complexities of earthy
flavours. He is in cahoots with other chefs who have embraced
earthy notes in their creations.

Episode 11

The circumstances contributing to the taste of seafood are many
and complex. From salinity and temperature of the water to the
organisms that live within, every element contributes to the
sweet and umami flavour profiles of the seafood we love. Chef
Ivan meets fellow chefs to discover how they unlock the flavour
potential of the Alaskan king crab, deep sea grouper and peony
prawn.

Episode 12

Flowers tend to play a supporting role on a dish and they are
rarely cast in the limelight. However, the subtle floral scent
that is easily overlooked are not just found in flowers but also
in fruits, herbs and spices! In this episode, Chef Ivan Yeo casts
the spotlight on the delicate floral scent and presents a flavour
pairing that is mind blowing! Flowers are taking center stage
this round!

Episode 13

Aside from the four basic tastes of sweet, sour, bitter and salty;
umami or savouriness is famed as the fifth taste. Surprisingly,
this elusive flavour can be found naturally in everyday
ingredients such as seaweed, tomato, meat and cheese. Chef
Ivan Yeo delves into the mysterious world of umami to create a
dish that would be sure to scintillate. It's an umami pairing
like no other!
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