Chairperson Cocktail

“Wonderful! The cocktail ‘Chairperson’ offers a well-
balanced tropical flavor with a sweet note. It can be
described as a perfect cocktail (with Angostura bitters
subtly hidden within).  Today, the ‘Chairperson’
cocktail has been prepared in a low-alcohol version, as
requested. However, it can also be adjusted to a higher
alcohol level, similar to the original ‘Chairperson’ recipe,
if preferred.” (October 22, 2024) Ling Ying Hui




*

£ £
Long Bar Manager: Mr. Ling Ying

Hui

“In the past, at the Raffles Hotel Cocktail Event held at
The Okura (Hotel) Tokyo, I had the opportunity to meet
a female Assistant Bar Manager from Raffles Hotel
Singapore. She commented, ‘I can recognize the
presence of Angostura Bitters in the cocktail ‘Olympic.’
As she mentioned, even a single dash or a few dashes of
Angostura Bitters, according to a professional’s
assessment, can change the entire cocktail, transforming
the cocktail ‘Olympic’ into the cocktail ‘Chairperson.’
And as the Bar Manager pointed out, the original recipe
for the cocktail ‘Chairperson’ has an alcohol content
between the Singapore Sling and Martini or Manhattan.



In the medical education field, from an expert’s
perspective, even a single admissions broker can alter the
entire university entrance examination, turning a fair
entrance examination into an irregular, money-powered
entrance examination, as seen in cases at Japanese private
universities such as Aichi Medical University, Teikyo
University (President Okinaga Family, Diet Member
Masayoshi SHINTANI and others), Tokyo Medical
University, and Tokyo Women’s Medical University.

On January 17, 2007, Raffles Beijing Hotel (2006-2017)
kindly held a promotion for the cocktail ‘Chairperson,’
accompanied by a comment from Head Bartender Mr.
Justin Wang: ‘I think it is a very tasty drink. The
important thing is that the cocktail ‘Chairperson’ has
been created by an actual Japanese chairperson. That is
a very strong background, and it is a very entertaining
idea. Now, I will put this drink in my promotion cocktail
list for February (2007).” Meanwhile, on July 21, 2009,
I received a comment from Ms. Ekaterina, Chief of
Reception at President Hotel Moscow: ‘I can’t make
sense of what you are saying. It (Doping-Backdoor
Theory: use a broker and pay much money) is not
interesting to me or interesting, but, without comment,
we are a government hotel.” Bar Manager, thank you
for providing such a remarkable comment today at the
Long Bar, the birthplace of the world-famous Singapore
Sling, for all chairpersons around the world.” (October
22,2024) Yukihisa SHIDA

[Reference: Chairperson 20th Anniversary Treatise on the
academic homepage “chairperson.jp”]


https://chairperson.jp/20th-face.html

The Late Chief Bartender Ngiam Tong Boon created the
cocktail “Singapore Sling” at the Long Bar of Raffles
Hotel Singapore in 1915. It is said to be characterized
by a tropical fruity flavor and a vibrant and elegant
reddish-pink color reminiscent of a Singaporean sunset.



