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The Food Lab

The Food Lab is a brand-new cooking game show that will conduct delectable
experiments with the help of celebrity chefs and culinary scientists. Each
episode will invite 3 guests (artiste, celebrity host or foodie influencer) where
they will compete to top the food science quiz to win the mystery prize. The
culinary scientist will also offer scientific explanation behind each crucial
cooking step.

Host: Lee Teng and Juin Teh
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EP1: Egg

Is it best to eat raw eggs? How do you tell if an
egg is fresh? What's the best way to cook an egg?
How do you create a fluffy fried egg? Watch The
Food Lab to find out!

EP2: Vegetable

Why does potato turn brown after peeling? Can
you eat a sprouted potato? How do you retain the
colors of vegetables when cooking? What are the
benefits of blanching vegetable? Watch The Food
Lab to find out!

EP3: Meat

How long should meat marination take? How to
defrost meat without affecting its texture? How
do you cook a juicy chicken breast meat? Do you
know the difference between white and red meat?
Watch The Food Lab to find out!

EP4: Food Pairing

What is the Science of Food Pairing? What is the
best ingredient that can pair with pork? What is
the best way to extract carrot's nutrients? How
effective is the tongue in food tasting? Watch
The Food Lab to find out!

EP5: Water & Oil

How long should we boil soup? What to do when

soup gets too salty? How should we store cooking
0il? What type of oil is suitable for deep frying?
Watch The Food Lab to find out!

EP6: Seafood

Where does fishy smell come from? How to
prevent fish from sticking to the pan? Is the
prawn shell useful? Is raw seafood safe to eat?
Watch The Food Lab to find out!

EP7: Rice

What type of rice is suitable to fry rice? What
does retrogradation mean? How to prevent
porridge from spilling over? How to hasten
porridge cooking time? Watch The Food Lab to
find out!

EP8: Instant Noodle

How exactly is instant noodle unhealthy? Why
are most instant noodle curvy? Is it true that
you should not drink soft drinks when having
instant noodle? Does instant noodle contain
preservatives? Watch The Food Lab to find out!

EP9: Sauce

Why should sauce be thick? What is the
difference between Eastern and Western sauces?
Why is it so hard to pour tomato sauce out of a
bottle? When is the best time to add dark soy
sauce during cooking? Watch The Food Lab to
find out!

EP10: Chilli & Curry

Is spiciness a taste? Where is the spiciest part
of a chilli? How do you lower the spiciness of a
dish? What should you thicken a curry gravy
with? Watch The Food Lab to find out!

EP11: Leftover Food

What food should not be left overnight? Is it
true that leftover food has no nutrition value? Is
leftover food cancerous? How should we preserve
leftover food? Watch The Food Lab to find out!

EP12: Baking

How do you differentiate types of flour? Why
does cake always sink after baking? What are
the tips in chocolate tempering? How to prevent
dryness in baking biscuits? Watch The Food Lab
to find out!

EP13: Fermented Food

What is fermented food? What are the benefits?
What is the difference between fermented and
rotten food? What is the best way to consume
fermented food? Watch The Food Lab to find out!
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