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Chef Mo.

Meet the 
Master Chef of

SPARKING NEW
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NARRATIVES WITH 
THE MASTER CHEF

PUSHING THE 
BOUNDARIES



“Bringing people together 
through my food is a 
reflection of who I am.”

Chef Mo is adept at sparking new flavours into 
international and western recipes with much-
loved Malaysian ingredients. This skill catapulted 
him onto an international stage; Chef Mo was one 
of the top 12 finalists in the exhilarating TV series 
Masterchef UK: The Professionals (Season 11). 
He captured the imagination of the judges and 
audiences alike with his most notable creation - 
the Jackfruit Souffle.

The path to his world audience debut had humble 
beginnings in his homeground of Kuala Lumpur 
where his love for cooking was ignited at a young 
age by his parents who ran a restaurant serving 
hearty, local food. A culinary career captivated 
him and he cut his teeth through working in hotel 
kitchens around the city, before making the life- 
altering decision to move to the United Kingdom, 
a defining factor in shaping him into becoming the 
accomplished chef he is today.
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With YTL Hotels, he has showcased his
culinary skills at various properties including
The Ritz-Carlton, Kuala Lumpur, JW Marriott 
Kuala Lumpur and The Gainsborough Bath 
Spa, to celebrities, international royalty and 
dignitaries amongst others. Now at Shook!, he 
is ready to elevate his culinary offerings to the 
next level, pushing the boundaries yet again 
with bold, sensational and unforgettable 
taste profiles.
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