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In Continual Pursuit of Culinary Excellence
&
Harmonious Diversity

Ak, BXREE, STpmiEdE

Global Gourmet 2020 Chef par Excellence Culinary Competition
RER ISR A I sl N5 2020 SEAENSE

The 8th Edition of the annual Global Gourmet Chef par Excellence Culinary Competition has expanded its coverage
to influence and engage more participants, professionals and non-professionals,
in pursuit of culinary excellence via major social network sites online.

Registration: May 1 -June 15
Competition: May 1 - September 30

Follow the videos and live—streaming of the two groups, professionals and non—professionals, in actual competitions
on Weixin, Weibo, Douyin, Tencent, Bilibili and more. Also, keep track of the proceedings
in the monthly issues of Global Gourmet magazine.

With the thematic pursuit of "Harmonious Diversity", Global Gourmet and its partner, le Cordon Bleu, will grant winners
of the 2020 Chef par Excellence prestigious awards and industry recognitions, plus one week,
all expenses paid, culinary exchange program at Le Cordon Bleu in Europe, the Pacific, or Asia.

For more information
log on to Global Gourmet official wechat: ZREK £k or official blog: weibo.com/newwc
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The foremost key for musical harmony is
Balance, whether performed by a choir, an
orchestra, or a band. Balance is how each
and every voice or musical instrument in
an ensemble comes together in delicate
proportions to achieve equilibrium of sound,
timbre, intensity, and dynamics. This is of
course different from a single performer
called soloist.

Balance applies to everything in life, as it is
crucial for everything in nature, animate and
inanimate, from the beginning of time. This
is a fundamental law from both standpoints
of science and theology, more specifically
evolution and creation. And, what better
example can there be of the crucial role
of balance than with the centuries old
philosophy of Traditional Chinese Medicine
(TCM): The core principle being "The balance
between Yin and Yang" for wellbeing.

Past and present pandemics have acquired
intriguing names, such as the "Black Plague",
"Measles", "Ebola", "Spanish Flu", "HIV AIDS"
and most recently, "Covid-19". Like the
seasons of the year they often return, but
virtually as evolving cycles of catastrophe.
And each virus serves as another timely
reminder of mankind's continuing, foolhardy
disruptions of the balance of the global
ecological system.

Yet, perhaps nature does have its own
way of seeking out the balance essential
for its existence in what we may term as
force majeure, such as tsunami, destructive
weather pattern, forest fire, and viral
epidemic. Unless humanity, with all its

differences and diversity, learns to come
together as ONE in conserving our ecology,
global chaos is inevitable with each nation
a soloist, having its selfish, non-cohesive
agenda.

"Harmonious Diversity" has been a thematic
calling of our publication, reinforced with our
industry events, such as the annual Chef par
Excellence Culinary Competition. For over
ten years, our editorials and activities have
consistently engaged those within the culinary,
food, beverage, and hospitality industries
to appreciate and embrace that which is
sustainable, traceable, safe, and natural.

And, to broaden the reach of our annual
culinary competition beginning this year, we
are expanding our online platform to serve
both professionals and non-professionals,
including food aficionados in the practice of
Culinary Excellence. By engaging millions
of viewers across many of the most popular
social networking sites, such as Weixin,
Weibo, Tencent, Now, Douyin, Bilibili, etc.,
we hope that our call for Harmony in Diversity
will encourage and increase environmental
awareness with regard to the importance of
protecting our planet's food resources and
the critical balance between our ecology and
our lifestyles.
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Kitchen 736&&@

Safe, natural, and cheap beauty treatments can be found right under your
nose and just in the kitchen cupboard.
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Like everyone else out there, I'm always receiving the most boring,
and usually pointless, email forwards in my inbox. However, a forward
| received just yesterday managed to catch my eye. It was a link to an
article in the Daily Mail, stating that, according to research by a natural
deodorant company called Bionsen, the average woman puts 515
different synthetic chemicals on her body every day.

Accompanying the piece was a chart that aggregated a lot of
information I've heard before, but had never seen presented together
in one place — that shampoos, deodorants, lotions, makeup, hair
products, nail polish, makeup, and various other products contain
parabens, sulfates, and a zillion other chemicals that have been linked
to all sorts of scary health issues, ranging from fertility problems to
allergies to hormonal disruptions to respiratory problems, cancer,
and more. The most worrisome point for me personally, since | love
perfume and wear it nearly every day, was that perfume often contains
benzaldehyde, which is linked to kidney damage. The possible
link between nail polish and fertility issues, and also problems in
developing babies, was not exactly thrilling to hear either.

Articles about these kinds of scares come out all the time and it's hard
to separate out what's of genuine concern and what's nonsense. But
even if you take a skeptical attitude towards the piece, it was a good
reminder nonetheless that we have plenty of completely natural, safe
beauty treatments available to us straight out of the kitchen, and that
they are worth trying out. And as a bonus, they're all much, much
cheaper than commercial beauty products.

For example: For people with oily skin, a small bottle of astringent or
toner at the drugstore can cost 80 RMB or more, but a little bit of 5
RMB white vinegar with water is just as effective, and has been a tried
and tested home treatment for ages. Just mix a few drops of white
vinegar with a splash of water, apply it to a cotton pad, rub gently over
your skin, and then rinse your face afterwards with water. Both the
friction from the cotton pad and the acidity of the vinegar exfoliates
dead skin cells and renews skin.

Or, take a tip from the ancient Egyptians who used to bathe in milk
and honey. Milk contains lactic acid, an exfoliant, and honey is a
humectant, which moisturizes. Next time you take a bath, add a little
milk and honey and let yourself soak in the tub for a little longer than
usual. | don't have any specific amounts to follow, but just enough of
each to feel like something's happening, but not so much that it feels
gross to soak in! Or, if you must insist on concrete amounts, let's say 3
cups of milk and 1 cup of honey, and soak for 20 minutes.

Olive oil is another wonderful, completely natural, and completely safe
beauty product. The ancient Greeks valued beautiful long hair and
used to put olive oil as conditioner for their hair. Just rub some olive
oil into your hair (the cheapest stuff is fine — no need for virgin or extra
virgin olive oil in this case), put a shower cap on, and go watch a DVD

HEALTH TIPS | iBRZE

or otherwise entertain yourself for 90 minutes before washing it off. You
can also rub olive oil into your skin as an alternative to lotion and other
chemical moisturizers.

As with other beauty products, there exist some safe deodorant
alternatives out there that use tea tree oil or other antiseptics instead of
aluminum. But, for the most all-natural and inexpensive approach, you
can try swiping your underarms with a slice of lemon when things start
getting a little "un—fresh" down there.

FEFBEA—, BHNRHEEEERKE LW, BEHR&EIER
XEVEERER . AT, RERWEIMN—HERASETRTER, X228
HEBIR) M—RXERHEE, XER, RE-RBAXZRNRRGE
FIASNAR, EBLMEREES LHEM 515 MARNE AT

NERE-NTBERERZAMEIEAR—ESUNERNER, %
KK EEF. LK. i, kKR BERHNSTHEMSERER.
MREBMTHEMLEYRO™ R, ENSEMTRNRRED, 215
EHEB, FEHRRFIL. FREOBFAFEESFEHRE—L. ¥R
AR, SIEBBONE, RAREREKTANFERBEEH, &
KEZLESEXPE, MARESRIEME. R aMETRHNURE
ILRERBZ B TTEFERR, WERtLARRY.

RFEMBREANZERERS, RERSIBLERREESIIN, W
LEREZELTRNH. ERMERNXEXEFTESE, SIHERFBIZRE
THEAM. EX, RMNERSEEXRA. TENERPE~RTUEEMN
BrREHKES, BES—H. ZEENE, ety ~RETZE62.

BN s Fim B ARAIASKIR, 25—/ MRKSUKSRIOKBEL #
B0 TEEEL, B2 5 THANIKNARt—HE%, MEXE—M
ALERREFETTE ABRILBARMDFRORS, RELKBL,
BRREBERKE, RERKRETSEMANT, WEMNEGMENER M
EREBUEILR AR, (ERARHTA.

FERETREAES, MNIRELRTMAFDHHNER, FHEFH
AR, R—MEARA, MBEER—MEREA. TRREREN, N—=
FMEE, LACEERLENNELEENK—R. TEFETRE
MNERERE, FINERFEEBURERGRETH4, BXFEX
ZURERIERET LT, MRRFE—SE, THUZRERS
FRAIR 1 AR R, =98 20 74,

BHHER —FEYH, TERANZENER~R. aFBAENE
WHKE, FIRELLBERMBHHETIIE: JTELL LRI
Bl JMEERT I T —XFER T A B BRI R A ),
#LRIE, ERSkZAT, £F DVD EARIRE 90 4. REBTTIUNAE
RRBK B, EALRTEMAZRENNBR R,

MEMER~R—F, TALhE - LR2NEENBRR, ENER
FREMSEMLEFIRRER. ENTFRARR. REENTER, 4
REBETHFHRE R R 9%, (R IXEER— R ITREE.

Global Gourmet €



As the temperature rises, switch off the air conditioner and cool down the most natural
way. Many centuries ago our ancestors discovered that slow consumption of something
cold made a very efficient way to cool the human system. Be eco-friendly as you
reach for the ice cream, gelato or sorbet. Use a small spoon to make the treatment as
effective as possible. Repeat as often as required.

Commercial ice cream contains some items that fitness fanatics would definitely try
to avoid. But, if you have a simple sorbetiere or ice cream machine, depending on
the ingredients, your home-made cooler can even be regarded as health food. A
traditional sorbet is basically a combination of sugar, lemon juice and fresh fruit. Cut
out the sugar and voila! But you will need an efficient machine to ensure that the
end product is not a mass of ice crystals or a simple chunk of ice. Bear in mind that
the sugar is there for a purpose - it lengthens the product's shelf life. If you feel like
something more nourishing, add a little skim milk or white of egg to make a sherbet.
Traditional sherbet contains no more than 2% of milk solids - what's not to like about
that?

Gelato is a much misunderstood and abused term. It is the Italian word for ice cream,
but these days it is usually applied to ice cream made in the "ltalian way", meaning
without cream, but using milk plus egg yolks to enrich the product. The lack of air
makes the texture dense and rich, with a creamier mouth—feel than regular ice cream
despite the lower fat content.

Officially ice cream is classified as such if it contains at least 10% milk fat, although
premium brands usually have considerably more. These days chefs are pushing
boundaries in all directions including the making of ice cream. Dare to be different
seems to be the guiding principle as we see a succession of outlandish-sounding

ideas, most of which seem to vanish without trace after customers turn down their thumbs.

That said, | like the sound of black pepper and tamarind, the signature flavour at the Cinnamon
Lakeside Hotel in Colombo. And | am intrigued by the Thai-inspired creation at one of Britain's
most famous stand-alone restaurants, The Hardwick in Abergavenny, Wales. Chef Stephen
Terry uses a basic anglaise mix, sweetened with palm sugar and flavoured with lime leaf, chilli,
coriander and lemongrass. Terry does offer more conventional flavours like Vanilla alongside a
galaxy of delights including malted milk chocolate, peanut butter and jelly, local honey with stem
ginger, treacle tart, Seville orange marmalade or honeycomb and milk chocolate chip.

Endless creativity runs through the ice cream selection at Karma Kandara resort on Bali.
Executive Chef Steven Grande and his team make ice creams, gelato, and sorbets in—house,
daily. "On average, we offer 8—10 types and flavours ranging from the usual suspects to unique
artisanal flavours. Throughout the year, guests will find items such as sour cherry and brazil nut
ice cream, pina colada sorbet made from local pineapples and coconut water, and a revolving
variety of exotic and local fruit sorbets. One of my favourites that will appear on the menu
towards the festive season is peppermint candy cane ice cream, with frozen bits of candy cane
churned into a standard ice cream base recipe that has more milk in it than normal recipes - the
texture is wonderful with an almost ice—milk like density but still enough richness to give the silky
textural qualities that makes ice cream what it is. My father used to make this at home during
the holidays, anywhere from July 4th (Independence Day in the USA) to Christmas - as well as
randomly throughout the year as he saw fit.

"Another favorite is creme fraiche and purple basil sorbet, which | use as a component to
another dish rather than as a dessert item. | have used this sorbet as a component to gazpacho
and although contrasts in temperature on a dish are normally composed of a warm or hot item
paired with something cold, the combination of a chilled soup with a bite of frozen sorbet and the
flavour of purple basil with tartness from the cr € me fraiche is really delightful. It also goes well
with tuna. A dish that | do often combines the sorbet with beautiful sashimi tuna belly and a touch
of bottarga with Olio Verde (a pure olive oil from Italy with wonderful grassy flavours). In addition
to providing the pungent aspect of the dish, the bottarga also serves the role of creating a layer
between the tuna and sorbet to keep the tuna from becoming discolored or frozen as it would in
direct contact with the aa."
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Edible Small Solutions to Sustainable Seafood
DS BT e I BIMMRIRTIZE coee oo

THE SITUATION NOW
i
@ 70% of our planet is water — also our biggest garbage dump.

HAMNEDK 70% 2EUKANK, MXEEENEK ERANIES

@ 90% of the ocean's large predatory fish has been depleted — sharks
and whales top the list.

BEF 0% WABRNERELETFRE, HbhaeMixe T8,

@ Over 70% of the world's commercial marine fish stocks are over
exploited - driving some species near extinction.

5 F#8iS 70% M E e KX FRERITER L, SH—LYMREK
g@o

@ Over 88 million tons of seafood is taken from the ocean yearly -
sucking life out of it.

HEFBIT 8800 AR E~ RN FPHE LR, BERRNATRH
Ei o

@ Irresponsible and over fishing exterminates marine life and its
habitat - ours included.

TAREMLEREERTBFEY, BRT M0, BNGHERT RN
RIS,

@ Mercury pollution travels from the mines to the sea - ultimately to
our plates and stomach.

RISFMT L EEEEE

BEKRNABMIMERNNELE L

@ Coral reefs are dying — so is the ocean's food chain.

WEEIEF O RYEEATLT -

@ Ocean dead zones are increasing — 400 and the count continues.
T X ANE] 400 4, T EIRFELREL,

€ Ocean acidification soars with carbon emission — Ocean's PH
Balance backtracks 35 million years.

BEEWH, BFRUINE— B PHETEEIRT 3500 H4H.

THE SOLUTION FORWARD

BRI

Within the "Value Chain" linking the fishermen and seafood suppliers to
the markets and consumers, Chefs and diners play equally important
roles as all the rest. The choices are there for us to select the seafood
duly certified as sustainable. Global Gourmet hereby takes the initiative
to provide some simple yet palatable guidelines as follow:

EERERTBHENE, NEINTHREREN “NEE" 1, BE
TRESHMMAEA-—HSNRERFEENAE, ANRSERE, 3]
] PO FEARLE R IE TUME A T 5 4R A9 ™ o RIREMRIRM T —Lefa
{BEIRAIIEE

1. Look for seafood gathered under prescribed quotas and harvested
scientifically without destroying the sea beds or harming other marine
species. The Fisheries and Marine Institute of Memorial University
of Newfoundland provides the world's largest prototype simulator of
marine habitat for research and development of sustainable fishing.

HEALTH TIPS | iBRZE

EREIRB RS GERMEFMIHOBELT, FHEAEZNERTRE
H AR ZMTTBERR B Mo AFZLERF BV FHRAA
UELA W RMARRME T H57 E R RSN S REIELRS

2. Reach for the lower and smaller food chain. Smaller seafood
includes mussels, sardines, mackerel, oysters, and squid, among
others. These small species tend to be plentiful and even tastier.
EERERVBNR NN Y, BNEEREREEN. P TE, B,
HipMee%, XENRMEIIHERS, EEEXK,

3. Go for the wild seafood harvested within regulated quotas. For
one, the wild coldwater shrimps from the Atlantic Ocean, particularly
Newfoundland, are the best bet for sustainability, let alone their
exquisite taste.

TR E RIBR BN N H 95 B A2 08 7= o 2B F, 05k B KPR A9 EF 408 UK A,
REZRBAFZHXE, SUFEMMRRERE™RNRELE,

4. Opt for New Zealand. While not necessarily a perfect definition of
sustainability, it has stricter fishing and farming standards than other
parts of the world, particularly for fish and selfish.
RIKEFAEZE” M. BAXFA—EZRNTHEMNTEEX, B
SR HEMRAL, TEENEXMBZRONTER, EAEEEST
BB AR AR

5. If not wild, select properly farmed seafood. Better still, select those
from farms that simultaneously produce green energy, growing algae,
and creating jobs.

MRAZREEFE, FUNEFERRFAENE™ R, BB~ RRIFE
kA THRLERM A~ REREIR. PERETNNER VN SHFERG.

6. Eat local. Reduce carbon footprints and energy consumption from
transporting and shipping seafood across countries and regions by
eating local. Also, in the interest of reducing food waste, seasonality
should prioritize frozen freshness, while raw freshness as secondary.
RRAAMES R, BEIRAAMER, JMUASBEERMEHKETE
FRiime R EEMERERE. AT TARR, BranEDMT
RFTE EHIES AL Z 5.

7. Create demand for unpopular or invasive aquatic species. These
include the proliferating Asian swamp eels, Chinese mitten crabs, mud
snails, rusty crayfish, spiny water flea, flathead catfish, and clubbed
tunicate, among other pestering water creatures. This is the ultimate
test for culinary creativity and innovation.

BIEN A ZRD S B F MR ENKEDFHOET R, XEEYEBFEXEE
BN RFBE ., PAgEE BE. FEA/NEIF. HRIMNKE.
RKEEMBREEXREY, MRAMBSARNAKEEY, X
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CPaJo

by Eveline Chao

21 shpscin

Paprika is one of the central spices of both Hungarian and Spanish
cooking, and a healthy ingredient worth incorporating into any diet.
It is made from drying and grinding various types of peppers, and
its flavor can vary from sweet and mild to richer, spicy, or very hot,
depending on what types of peppers are used —— bell peppers, chili
peppers, tomato peppers, etc. —— and whether the heat-giving seeds
are removed before they are ground. There are also many variations in
color depending on the pepper, ranging from deep brownish-red to
bright orange. The way it is ground —— very fine or coarse —— affects
the taste as well.

Hungarian paprika as used in cooking tends to be sweeter, though
they have a full range of flavors and often keep a container of hotter,
more pungent paprika at the table for guests to flavor their food to
taste. Paprika releases its flavor when heated so for maximum flavor,
the spice should be added to hot oil but without letting it burn or
caramelize (due to the sugar content). Hungarians typically saute
onions in pork fat until the onions soften, then add in the paprika and
take the pan off the burner. This forms the base of Hungarian dishes
ranging from goulash to Hungarian chicken.

Spanish paprika, known to Spaniards as piment 6 n, is quite different,
because of its distinctive smokey flavor, brought about by smoking the
peppers with oak wood. It's an ingredient in Spanish sauces as well as
many soups, stews, and other heavy dishes that fit well with the rich
smokey flavor. Outside of Spain, look for something called "smoked
paprika."

Americans tend to treat paprika more as decoration than as a real
cooking ingredient, usually sprinkling it over cold foods like deviled
eggs and potato salad. The splash of red looks pretty but doesn't give
much flavor.

Even so, it's well worth using paprika any way you can, because this
spice has impressive health properties. Paprika peppers have seven
times the Vitamin C that oranges have, and the spice is high in other
antioxidants as well. Researchers have found it to have antibacterial
benefits, and it's also a stimulant, making it helpful in improving
circulation, normalizing blood pressure, and aiding in digestion through
increased production of saliva and stomach acids.

Next time you cook, try stirring paprika into heated oil and brushing it

HERBS & SPICES | #£&80k

over fish, chicken, or other meats, as long as liquid is involved in the
cooking process — drier, high—heat cooking will cause the paprika to
burn. You can also sprinkle over it over bland—looking dishes that need
some color — rice, salad, omelets, potatoes or french fries, pop corn,
whatever. It's also good in soups, chili, or stews, or stirred into pasta
sauce.

TIHEMMERRFFMNERTF2ANTEFTRNZ—, 2—HERN, ESR
NEEMZIERYOER . CREWESFERATHRMSIE , A ARk
FEEZE, NEHK. B, BEEARBHRRSIEEFH, LN
ARBUR TR 4XBAERM (MATEM. M. BWE) , URE
MEZHREEN. RN, REEFARENER, BELARSENL, M
AR ZRERE, MEECHENTIARRE, BHESEEEATH
AR, BERPmARK,

ERIFRERNNTHNIRMTIEEH, REENESMHEFNANR,
FELFEBIELH—SER. ERRMNLRBMILEANB T AR,
BMENRBESBRNREASHKRE, ATKRIRENRKE, RRK
ZINEReAT, ERRILERESERET (BASEE) . WFHAR
BRBRDFE, BEFRETR, RARMAFRY, BHMFE EET R,
XM T WA (NEFAZRFFEAH ) HE.

PP LB, FPEFAFRZ N pimenton, 2EFERER, BAE
TERRER, RAGAKETNFERERN. SREMEER, ML
FETURFEZAPRT D, ERAOEMEARENERHREE, &
BT SMOX L, T IR —Fhad iy “BHIERE” HRE.

EEAEGEFELRBH HEERAR, TAREENZTER, &
BEREAR, WHEREMIE DR L AR, 3UENIemR
FEXRER, BRBARMBHEREDKRIE,

BMEMLL, AHMMMHESEEFTRINAT UERE T #TR A,
AEMERE S NRLUENFRNRRE . IRBMNEERC AERR
FH 75, MACEEEHMRELT. FRARKACHRENIIN,
MATEZ—MXER, EMTREMRER, AEMNE, FBILEM
R T B B A9 AR E BE AL

TREIRAEE, RELFMB AR HH, ARSREES. BAR
HftR L, STMEKBEEEAERENER, RATENSERNRIE
TER SEERBMRES, (RET L ERAELBAER L, MKIR. .
AES. TESFES. BRESFE, DUEM—LEX. SR, {E4HRR
MBEMSH. FR. X, IEHIBRTEEECR2EETEN.

Global Gourmet €



The Never Ending Journey
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It has been said that life is a game, and that everything is invented - presumably in the mind. The idea takes on a new meaning in Greece. Being
of Greek origin, | am forever trying to reconcile past and present. In any case, | find myself somewhere in between: nowhere. Generally speaking,
this predominantly seafaring nation is magnanimous and friendly place, made up of mostly emotionally charged and highly impulsive wanderers and
dreamers who are just as quick to tears as to laughter. Paradoxically, when overcome by joy they are moved to tears; when sad, they laugh. | reckon
that such a complexity mainly springs from two ideas: one, that worrying is futile, and secondly, not taking themselves too seriously.

In the famous novel, Zorba the Greek, by Nikos Kazantzakis, Zorba is full of dreams and a zest for life that includes misplaced optimism. This
fictional character is a metaphor for the appreciation of joy and sadness that co—exists in life. His pursuit of happiness for its own sake reaches a
point of madness. There are real-life examples, as well: the (rather wasteful) Greek tradition of breaking plates whilst in a state of euphoria or joy is a
nicer, gentler form of madness, if there is such a thing.

Hardship and disappointment are a function of everyday life, but their effects can be minimized with travel and restoration. Travel offers a change
of scenery. Anecdotal evidence suggests that a mere change of scenery is both relaxing and therapeutic, and helps restore one to a state of well
being, much like the effect of a good cry. Tears, by one definition, are a form of restoration; they help to return us to a happier state of being and
elation. Such is the complexity of life.

Maintaining a positive mental attitude even in the worst of times is
essential. The idea of "Wanting" to feel good all the time is a start. A
pathos to keep on going when all else fails, or when things can't get
any worse: easier said than done, but not impossible. Positive words, in
a way, act as catalysts or as coping mechanisms. Oftentimes, certain
negative words like "loneliness" and "boredom" become self-fulfilling
prophecies in that you get the behavior you expect. Imagine a world
without these words. Let's take them out of our vocabulary altogether.
Let us not become a manifestation of the very negative words or ideas
that we think and speak.

On final reflection, perhaps it's the beauty of the place that brings out
the best and worst in us. The mythical gods blessed Greece with an
abundance of beauty, words, and stories to inspire and invigorate the
body, mind, and spirit. And, of course, without a past there is no future.
Perhaps this is why the relentless pursuit for meaning is an endless
endeavor in such a place, we well. Nowhere is this more prevalent, at
least in my view, than in Greece. You will invariably enjoy the trip. The
journey, however, never ends.
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| VO S | VO S Global Gourmet proudly presents 5 Pastry Chefs par Excellence
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Jessica-Préalpato

DCJSJrry & Dessert e s

Tommy Lee Jae Jin FH¥
Sean Hu #i&7%&

Jessica-Préalpato Linda Fu Louie Ye Tommy Lee Jae Jin Sean Hu
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Goddess of Pastry
Y AN NN

by Dominic Bauquis

In the world of pastry, Jessica Préalpato shines as 2020 "Best Pastry Chef",
a much deserved recognition awarded by the French Gault et Millau Guide
during a ground-breaking announcement late last year. And, what is even
more significant is the fact that for the first time in the history of pastry, a lady
pastry chef won the award against all her male counterparts.

Jessica Préalpato works with the Alain Ducasse at his restaurant housed in
the famous Plaza Athénée Hotel in Paris. The motto residing at the core of her
culinary craft and artistry pays homage to what she calls 'Desseralité', a term
coined from two expressions: Dessert and Naturalité or Natural. This term
is vividly translated in her pastry creations in which taste and authenticity of
each ingredient is meticulously preserved, while bold combinations unfold the
harmonious dynamics in flavors, textures, and presentations.

Desseralité perfectly fits the current trend towards healthier living, as with

lighter desserts without the overwhelming dough, mousse, cream, and sugar. For her, focus is on
locally sourced ingredients, and as well a clear definition of origins, altogether clearly stated in
her menu. Her works exemplify her unwavering principle: "Choosing the right product at the right
time for achieving subliminal end results". Moreover, her works of excellence are continually
driven by her unending curiosity and enthusiasm to evolve and innovate. Kudos to Jessical!

LUMINARIES | SBAY)

Rest assured, guests at her table can forever
expect the unexpected. A typical example
would be one of her boldest signature
desserts "Hop Pancake, Caramelized
Barley, and Frozen Dark Beer". The pastry
masterpiece unfolds a unique sensorial
experience around the beer and its subtle
bitterness. More exceptional works she
does include the "Roast Citrus with Honey
Vinaigrette, Crispy Peanuts and Soymilk" and
"Roast Peach (barbecue-style) on Bed of
Sorrel and Peach-lemon Sorbet on the side".

Other than her Gault et Millau award, Jessica
Préalpato was also named "World Best Pastry
Chef" by the "World's Best 50 Restaurants" last
year, joining the league of pastry luminaries
such as Pierre Hermé and Dominic Ansel.

This is the first time ever for a pastry chef to
win both accolades in succession, and a lady
at that. For this, Jessica Préalpato reigns
unquestionably as the Goddess of Pastry.
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Woman's Magic Touch
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Linda Fu started her career in the hospitality industry by joining the Cold Kitchen at
Portman Shangri—-La Hotel in 1990. Her first leg in the cold kitchen subsequently led
her to become a pastry chef. Immensely lured by the irresistible aroma of pastry and
dessert, she considers this as the most wonderful thing in the world.

Spending seven years in becoming a pastry chef, Linda started as an apprentice
and subsequently moved to Grand Hyatt in1999 to become a full-fledged pastry
chef for the rest of her professional life.

Linda considers herself a perfectionist. For her, pastry and dessert is both an art and
a career that never stop to stimulate her thinking and nurture her patience. "Every
single dessert that | create is a treasure that fulfills me to no end," she exclaimed.

While the profession of pastry is still dominated by men, Linda believes that the fairer
gender is by nature more attentive to details and with touches more delicate and
sensitive. These are contrasting qualities to that of the male counterparts who tend to

be more grandiose and impressive with their works. She attributes the reason behind the scarcity
of female chefs to the fact that: "Women, with their motherly instinct and birth role, tend to focus
more on their families, particularly at the later stages of their lives. This makes the chef's career
much tougher to engage, because creativity and design are extremely time consuming and
completely drain a person's energy."

Looking forward, Linda plans to focus more on training young apprentices claiming that: "Many
of them have the basic pastry skills acquired from schools and are passionate and eager to
further learn and improve. | would like to impart all the baking skills and techniques from my life
long experiences to help them grow and become future outstanding pastry chefs."

As for the young generation of aspiring pastry chefs, Linda gently reminds: “In order to be
successful, one must have endless perseverance. The time spent, the efforts made, and the
continual demand for high standards, as with ingredients, techniques, and artistry make up the
formula for success in benefiting oneself and the customers as well."
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Master with Many Hats
ATRICE BT S Jed i

Louie Ye is an exceptional chef who wears many hats in the world of desserts
and pastries, which include: Founder of LA Fantasia and Top Chef College; Vice—
President of SRCA Western Cuisine Committee, WACS International Referee,
member of jury for FHC China International Dessert and Baking Competition, counsel
for Pastry World Cup and China Dessert Championship, and jury member for World
Chocolate Masters, among others.

For the past 20 years, Louie has earned the recognition as world—class chocolate
master, working with Michelin—starred restaurants and excelling with his own style in
the art of dessert and pastry craft. Over the years, he has won various world pastry
competitions, among which was the International Cooking Olympic (IKA). Also,
as a renowned dessert master, he is familiar personality on TV shows and pastry
programs. Having worked with Jean—Georges at his Michelin—starred restaurant
and Park Hyatt, Louie later established his own La Fantasia and Top Chef Cooking
Studio. Other than operating on his own turf, he is at the same time engaged in
training upcoming pastry chefs, as well as conducting research and development for
a number of global food brands.

For Louie, the profession of pastry and dessert making occupies the entire waking
hours of a chef: From making fresh breads and pastries at dawn to the last course
of dinner late into the evening. Such work soaks up the chef’s energy, both mind

and body. Energy aside, special traits such as artistry, creativity, and
innovation make the unending endeavor that can only be fueled by
passion, and in turn sustained by inspiration and enthusiasm. This type
of work is similar to the medical profession, requiring time to mature
and developed into something that can be immensely rewarding or
even lucrative. Sudden success is but luck or by chance, which is
short-lived without doubt.

Louie further substantiated the multi—faceted nature of pastry craft into
areas of specialization, as with breads, cakes, and sweets, including
chocolates. Just by mastering the basics would require years of
practice, particularly with chocolate. While specializing in cakes and
desserts, chocolate for Louie is more of an interest than forte.

While pastry is a tradition and inherent part of the western lifestyle,
Louie sees pastry being at its birthing stage in China. He also considers
the impatience of Chinese pastry chefs to catch up with the west as a
deterent factor that resorts to copying, reproducing, and short cuts at
the expense of originally and creativity. On the other hand, he has great
admiration for Japan and its pastry craft that has developed into an
exceptional and unique style of its own favored by one and all.

For aspiring pastry chefs, Louie gently reminds that: "Persistence
is the key to success be it in pastry or other fields of pursuit.
When persistence is coupled with purity of intension and clarity of
understanding, one can go the extra mile to exceed boundaries. Any
career is short-lived when impulse and impatience set in.”
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Sweet Relentless Pursuit
ANBK &py ek

Korean—born Tommy Lee Jae Jin has been working as pastry chef for the past
20 years with the Hyatt Group, starting with Grand Hyatt Seoul. Today, he is the
Executive Pastry Chef at Park Hyatt Shenzhen.

Like many of his contemporaries in Korea, Tommy was not without his share of
struggles in pursuing the chef's career, more so in a culture influenced by the
Confucian philosophy where men were supposed to be educated for greater things
than kitchen chores. Nonetheless pursue he did by studying cooking in a Korean
culinary school. At that time, the idea of pastry never occurred to him. After his
studies, job opportunities were scarce due to the IMF financial crisis confronting
Korea. But, by a stroke of fate he landed on a job at the ice cream station of Hyatt
hotel where he was assigned to make ice cream. The job lasted for the next five
years and paved way for him to enter the world of dessert and pastry. In a nut shell,
Tommy's pastry career started with earning a living as necessity, flourishing into
fascination and turning to love.

Continuing his career with the Hyatt Group, Tommy was subsequently assigned as

Sous Chef at Park Hyatt Busan. Two year later, he was promoted to a
higher position involving menu development and kitchen management.
And finally in 2017, Park Hyatt Seoul invited him to join as Pastry Chef,
giving him great freedom to create desserts on his own. Subsequently,
his two impressive years of work garnered for him the posting as
Executive Pastry in Shenzhen.

For Tommy, dessert making demands high precision and attention to
details, a challenge he continues to hurdle without relent. Despite the
recognitions he has earned on the way, Tommy humbles himself in
regard his achievements, saying: 'l am not sure if | am contributing to
the development of confectionery in China, since it is a diverse culture
and region where | could not could not stop learning and discovering.
All | can impart and share are the lessons and experiences | have
accumulated through the years, from a commie to what | am today. All
the way, | am driven by pure motivation and sheer hard work."

This job is not easy as some young people might think. Once, Tommy
even discouraged his nephew from choosing this career, saying
that: "Creativity, patience, stamina, and a never surrendering spirit
are essential to this trade. If one sees himself or herself having such
qualities, then by all means pursue the chef's dream. If not, it would be
better to search elsewhere."

Tommy has observed that females are increasing in numbers as
chefs, and in particular, specializing in pastry and dessert. "When |
joined Hyatt years ago, only two out of 52 were women, but now has
been dominated by them. | believe pastry craft is quite suitable for
the woman's personality; for it is an art that requires delicate, fine, and
sensitive touches that only the feminine gender can render."
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Unique Personality in Pastry
ERIRABT s AZK

Sean Hu, Executive Pastry Chef of InterContinental Beijing Sanlitun, excels in the
culinary artistry of pastry and has been raising the bar of desserts at the hotel to the
next level of excellence. Hailing from China Taiwan, Sean majored in Information
Technology (IT) at the Southern Taiwan University of Science and Technology. But
by a stroke of fate, his premeditated career in IT took a pivotal turn for him to become
a pastry chef, inspired and driven by the fascinating rainbow and magical aroma of
breads, pastries, desserts, and sweets.

Sean has been in profession for over eight years now, starting with Shangri—
la Tainan to other establishments such as Shangri-la Far Eastern Plaza Hotel,
Pasadena Fine Dining Restaurant, and Shangri-la Sydney, to name a few. Among
his mentors include luminary chefs such as 3—Michlen stars pastry chef Eric Pras
and the renowned Australian pastry chef Anna Polyviou with whom Sean polished his

. L
[ 3 .
4 ‘@
skills, as with chocolates for one.

Located at the capital's trendiest district, InterContinental Beijing Sanlitun prides itself with
an array of Sean's artistic pastry and dessert creations. As the Executive Pastry Chef of the
stylish hotel, Sean oversees the pastry kitchen and manages a team of ten in developing new
desserts and baked products for the Lobby Lounge, Char bar & grill, Top Tapas, Ying Chinese
Restaurant, Executive Lounge, and various events such as Banquets.

"For me, vanilla is the key ingredient;" Sean asserts, "for it provides me with inspiration and
endows all desserts with a soul. | use only top quality ingredients in bringing out their natural
tastes and aromas in delicate proportion and harmony." Looking back, at the age of 17, Sean
chanced upon "Mont Blanc', a chestnut dessert that changed his life. "l still remember the taste
of my very first experience with French pastry. Its light and soft texture was amazing perked
with some crunchiness from the Italian meringue. The moment was for me a piece of paradise
which stirred my way into the world of pastry and bakery." Sean exclaimed. "When | first started,
| was marveled by the diversity of pastry, such as chocolate, ice cream, bonbons, fondant cake,
candies, and even the bread. This prompted me into globe-trotting to broaden my horizon. And
in Tokyo alone, | went through over 30 dessert shops within three days."

For Sean, the work of a pastry chef requires one's entire being in perfecting the intricate and
exacting craft, waking up at dawn and working into the wee hours of the night. Seasonality
and authenticity of ingredients are among Sean's uncompromising demands. "Learning from

| SBEAYD

the wisdom of the past together with
one's background are important factors in
reflecting the unique character and culture in
dessert creations. Without saying, aesthetic
is equally important and for this, | take my
inspiration from paintings in art galleries
and as well taking walks in nature", Sean
says. "The components of desserts are rich
and varied. Yet, with different techniques,
such as the application of liquid nitrogen
and molecular gastronomy, nuances are
created. However, flavor being the essence
of food remains paramount." Sean is also
an advocate of local ingredients, as with
the use of Yunnan raspberries and coffee
beans in his remarkable tiramisu, and as
well strawberries from Dandong, Liaoning
Province, and edible flowers and herbs from
Shunyi in Beijing.

Recalling the sad passing of his
grandmother, Sean has been remorseful of
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not being at her side while being preoccupied at work. "Now | know
better how to balance my time between work and family", he says.

And as for the aspiring pastry chefs, Sean has this to say: "Working
in the kitchen can be tough and stressful, but don't be overcome by
mistakes, such as burnt cakes or split cream. Staying positive and
humble and as well being grateful and passionate at work are virtues
for success. Last but not least, teamwork is essential to growth by
which learning and sharing with one another are made possible."

Looking forward, Sean aims at contributing to the pastry industy,
saying that: 'l love to be of help in developing the future of the pastry
industry by imparting to the young generation of pastry chefs the
creative inspirations and technical know how | have accquired. Only by
sharing our knowledge and experiences with one another can we build
a bright future for the industry."
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The Reality TU Show in a Fight to the Death

Pacific Trim:

IR F -

Foodies and medicos are hoping a reality TV show can help change dangerously unhealthy
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by Susan Chenery

Sydney Morning Herald

eating habits across the South Pacific
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Filming of Pacific Island Food Revolution in Suva, Fiji

Great bruised clouds hang low over Suva Harbour, Fiji. Mist rises
from the forest on the jagged mountain range in the distance. At first
light, the water is silvery and still in the bay. Container ships float
on the waterline outside the port. Battered cars bump down uneven
roads past the faded grandeur of colonial buildings. Not far away, the
municipal market is coming to life with all its colour and noise.

At Suva's Grand Pacific Hotel, a camera crew is setting up. Television
people are sitting at a long table talking about food and what it means
to the people of the south Pacific. There's nostalgic talk of a time
when a wedding would be planned around the crops which would be
planted for the feast a year ahead. A way of life that's vanishing - with
dire consequences.

It might not look like it on this quiet cloudy morning, but a revolution
is under way. A peaceful one with lots of delicious food involved, but
a social movement that is deadly serious in its intent and urgency.
Because away from the luxurious resorts, the picturesque tropical
islands that rise out of the ocean, the swaying palm trees of the tourist
idyll, in the unadorned villages and towns, the island nations of the
south Pacific are engulfed in a health crisis.

Diseases that were almost unheard of 30 or 40 years ago - diabetes,
cardiovascular trouble, anaemia, uncontrolled hypertension and
obesity - are rife. Strokes are affecting people in their 20s and 30s,
while every eight hours a Fijian loses a part of a lower limb to diabetes.
Such diseases are responsible for 70 per cent of all deaths across
the south Pacific, which, according to the World Health Organisation,
accounts for all 10 of the world's most obese countries.

Cheap but convenient processed food - alongside excessive
smoking, alcohol consumption and lack of exercise - is to blame.
Fatty meats, cans of corned beef, turkey tails and soft drinks - high—
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salt, high—sugar, energy—-dense food - has for many families replaced
freshly grown produce. Tinned fruit has flooded in even as mangoes
have been falling from the trees. Various regional governments and
agencies have tried to address the problem, funding awareness
campaigns, raising taxes on sugar and banning certain food items, but
the statistics show the situation is not improving.

Now, a new reality TV cooking show, Pacific Island Food Revolution,
aims to help reverse the trend. Filmed in Tonga, Samoa, Fiji and
Vanuatu and expected to air across the south Pacific region from
this month, and later in Australia and New Zealand, it will carry the
message of healthy eating into the home via the same medium as the
advertisements for all those sweet and salty packaged goods: the telly.

Funded by the Australian and New Zealand governments, Pacific
Island Food Revolution follows the same format as other reality TV
cooking shows, with contestants from Tonga, Samoa, Fiji and Vanuatu
facing heats and finals before a winner is crowned. The cooking
challenges are based on issues the region faces. Creating healthy
baby food might not sound like a glamorous culinary art, but it is critical
in countries like Vanuatu, where one in three babies are stunted by
poor nutrition in the first five years of their lives.

The revolution is being led by Robert Oliver, a 58-year—old New
Zealander who grew up in Fiji and Samoa, where his father was a social
worker. "When you look at pictures from the 1970s and early '80s, they
were just wonderfully fit, healthy people," says Oliver, who is host and
executive producer of the program. "The diet was carb-heavy, fish—
heavy, veg—heavy. But if you take out the greens and put in processed
food and have a sweet drink, then you have a sugar bomb, because
the carbs convert to sugar."

Oliver worked as an executive chef in the US for more than 20 years,
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Host Robert Oliver (left) with HRH Princess Pilolevu of Tonga in Nuku'alofa, Tonga

opening Pacific island-themed restaurants, working with Mary Cleaver,
a pioneer of New York's sustainable cuisine movement, then opening
‘farm to table" restaurants in the Caribbean. But after losing money
during the 2008-09 global financial crisis, he returned to the south
Pacific, where he set about researching his 2010 book, Me'a Kai: The
Food and Flavours of the South Pacific.

He discovered how - thanks to a deluge of marketing hyping
imported foodstuffs - traditional, nutrient—rich fresh produce was
being replaced by processed, packaged junk. People began to feel
ashamed of their own food, regarding it as backward. "To be told your
food is not good enough is very destructive," says Oliver. "Food is our
cultural sense of self. The story of the food is the story of the people. It
is a collection of flavours and memories."

When Me'a Kai was voted Gourmand's Best Cookbook in the World in
2010, it was an international gastronomic upset and a stunning reversal
of fortune for Oliver. He continued his exploration of south Pacific food
culture with his TV series Real Pasifik, which screened in 40 countries,
and became a UN Development Programme Pacific advocate for food,
sustainable development and wellbeing. In 2014, while a judge on New
Zealand's My Kitchen Rules, he decided to adapt the popular format
for the good of the islands, spending the next four years working to get
the program up and running.

At the show's kitchens, set up in the ballroom, there is a blur of steam
and chopping, as knives fly through chilli, coriander, pawpaw. The
juice of mango and pineapple runs through fingers; there's mashing
and pounding, huge banana leaves are wrestled with, coconuts are
sliced with machetes.

‘Look into the past," Oliver tells the contestants. "Look into that
knowledge. Freshen it up and bring it us." He turns to me: "We are
taking something that is so dire, scary and daunting and replacing it
with laughter and joy. It is a complete flip."

| ask Fijian contestant Mohammed Shamin Ali how he made the

incredible herb—crusted smoked fish he has plated up. "You start by
heating the volcanic rocks until they are white," he advises. | tell him |
don't think I'll be able to get volcanic rocks in Australia. "That's all right,"
he says enthusiastically, "you can use ordinary river rocks." He and
his cooking partner, Manasa Bolawaotabu, had to drop out of culinary
school because their families couldn't afford it, so they started washing
dishes in restaurants. Now they work in resorts on the islands of Vita
Levu and Malolo, cooking French, Italian - anything but Fijian food.
"Our main goal is to open a restaurant that is totally Fijian with all local
produce," Al tells me.

Tongan contestants Sela Latailakepa and Taufa Halateu sing hymns
to each other as they cook. Ample ladies exuding kindness and calm,
they comfort the other contestants. They are the wives of church
ministers, grandmothers who are used to cooking monumental feasts
for ecclesiastical events and making do.

"Church ministers don't get the best wages in Tonga, so we can't go
and get all the hams and all those expensive meats," says Latailakepa.
"We just work with what our husbands grow in the garden. We
experiment with traditional recipes; we do get adventurous in our
kitchens. Some of our recipes work well and some have been a flop."
Halateu's husband was a tad non-plussed when she disappeared for
a week to go on television, but "once we explained everything to him
he cried tears of joy".

Oliver knows getting this TV competition to change attitudes towards
food will be a long game, one in which everything from social media to
soap operas and song will be co-opted to the cause. "We recognise
that it is going to take about five to eight years, and it might change
shape," he says. "To incite the will and the passion, it has to be total

One of the Pacific region dishes cooked for the show. Photo PIFR Faanati Mamea

Contestants ey and Maeva of Vanuatu

immersion. You will have to be under a rock not to hear about it.
Television only goes so far."

Dr Jone Hawea, 42, is a Fijian surgeon who deals every day with
diabetes, and a judge on the show. His wards at Lautoka Hospital, the
nation's biggest, are full of the stench of the rotting flesh that he will
have to amputate. "Rotten feet, rotten legs."

The day before our interview, he amputated a 47-year—old man's leg
at the hip. "There are only two options: you either save your rotten limb
and lose a life, or save your life and lose a limb," he says. "My people
are getting amputated at the ages of 30 to 40, when they are supposed
to be the most productive. Diabetes was almost an unknown issue
in Fiji before 1970, so if you follow the footprints it is processed food
entering our kitchens, the emergence of food as a commodity, that
changed everything for us."

Referred to as Dr Beautiful by the other judges, he has a godlike
presence on the set. "The fortunate and unfortunate thing about us
is we are non-readers," he says. "We don't make decisions based
on what we read. Because of our communal way of life, we are more
affected by what other people think. We change our behaviour based
on what the coconut wireless tells us, the gossip."

All the more reason, he adds, to take the same strategies used to sell
fast food to promote healthier lifestyles. Television, he believes, will be
an effective tool in what is literally a fight to the death.
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Contestants Jeremiah and Antonio of Samoa
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Bk, BTFNHARROREES, 5N, EFRFENFHER™ R
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Beijing

Contact information:
Tel: +10 6512 5701

hunyi, an upscale suburban district in

Beijing, differs from other residential

areas with regard to urban landscape

and lifestyle. Shunyi resembles a
posh, self-contained village that is well planned,
spacious, stylish, and peaceful, surrounded by
parks, greeneries, and ponds.

While Shunyi is populated by upscale residents, it
is also the prestigious address of WAB international
school, children's nursery, pastry shops, artisanal
cheese craft, art gallery, corporate offices, and the
Boating Olympics. It is also a popular destination
for wining, dining, leisure, and shopping. The
absence of concrete high-rises and noise from the
adjacent international airport and cargo terminals is
the result of good, forward urban planning. With the

DESTINATION DINING - Beijing | &7 - R

In Shunyi as it is
in Sanlitun

M =B 15 3 lIsi
Hulufy4i 3

human scale in right proportion, Shunyi is alluring and inviting for all ages and walks of life.

Here, a new and much awaited restaurant, HULU @ WAB, opened in May this year right after Beijing lifted its lockdown from the corona viral
epidemic. The restaurant shines as another flagship of the TRB Group founded by Ignace Lecleir, who envisioned his restaurant chain to reach
and serve all market niches in Beijing. Under the TRB Group restaurant brands are two fine—dining flagships: TRB Hutong and TRB Forbidden City,
followed by three casual dining flagships: Hulu Taikooli, Sanlitun; Merci @ Joy City; and the new TRB@WAB. Other than restaurant operations, TRB
also takes pride in its TRB Delivery, an online catering network that delivers TRB gourmets door—to—door. Differentiating itself from the ordinary fast
food galore, TRB's delivery service was especially endearing during the lock down period for bringing the joy of dining into homes and offices.

HULU @ WAB is located on no. 8 Laiguangying East Road F2, right next to WAB International School. Wooden flooring, furniture, and drop ceiling
give the restaurant a natural, relaxing, and friendly feel. Dividing the interior set-up of 13 tables and al fresco set—up of 15 tables on the terrace are
glass curtains. The transparency lets the sunshine in and allows visual continuity, altogether creating a harmonious blend of the exterior and interior
dining soiree. As for privacy, an exclusive dining room for 10 persons is available for private functions and gatherings.

Prior to materializing his plan, Ignace engaged the neighboring community in his round of needs analysis. This led him to extend his Hulu in Sanlitun
to Shunyi, creating a similar social environment with reasonable pricing and good food to meet the needs of the residents and visitors in the area.
The new Hulu in a cozier and more intimate environment is set to deliver the same quality of food and beverage services TRB is renowned for. All—
day dining menu, featuring modern European-inspired cuisine and beautiful wine selections come together in providing the same dining pleasure in
Shunyi as it is in Sanlitun, albeit both being miles apart.

"Our kitchen and service teams are mainly local talents who clearly understand the needs and expectations of the local market. Together with my

Global Gourmet €
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personal experience in the hospitality industry, we are dedicated
and passionate in providing each and every guest with our signature
tender, loving care."lgnace promises. And, diners who have been to
Hulu Sanlitun can surely bank on his words.

Looking back to the trying period of lock down during the covid—19
epidemic, Ignace recalls:"lt was the common reaction of consumers
to become wary and cautious of social dining. Like all restaurants, my
business also suffered substantially. However, my team and | decided
to take advantage of the quiet phase to be more innovative with our
business. After investing huge amount of time and effort, we branched
into a sustainable operation mode, Hulu Delivery, with our weekly
menus, easy cooking kits, wine and cocktail selections well packaged
and delivered to homes and work places. All that we have done,
whether in dining or catering, we continue to do in the best interest of
our customers and the community whom we so genuinely serve."

AIFETHERA—ADSEBE, IMXEHTRRMEETT
R EHMANE. ERE—DREN. BRARHNE, A
e, XEH. B, T, BETRREEAE. fibf
5@%0

IRXAE# T SEER, FrthEic& T WAB BRRFR. L. mEE.
FIPEES. ERE. HENRETNRESWRMES, L, Bt
ARBEY. TRBENRITBENE. ATRBEELNRFRTILY,
WIEMNEFRIHM IR E S ERAMERNES . IMXHAOL
BIEEISFAE, ERSIT ARERE, KEXTELHAN],

SHES5 R, HItRMNHBEENEEAESLE, —XEFPEHHE
T—Hulu @ WAB FF ik 7, IXRETRZH Ignace Lecleir €137 TRB
EANB—FHEME, FEBECHREPETAMER, HFBEEL
FRENTSZSE. Be, RBEAETESHXSHET, B TRB
Hutong #1 TRB Forbidden City, IMR=RAREREME, B=EEH

Hulu. X389 Merci FngrFF k& TRB@ WAB, BT ETizE, TRBH
SNEPREF—TRB Delivery thE— K= m, X2 — Mk E B RAR S ML,
T ERNBYEZERER P, SHEMRBEXERENZ, TRB A+
ERSAERBHEHINZRL, RATEXENEN, tbRREMHL
=T BENRE,

Hulu @ WAB LTI kS EREE 8 S=/F, B WAB ERFRAIE
Bo KEHiR. KEMBMABTEEHBRMERNERE. TS
WEEASEIMIZEREF, EAFET 13KET, BEAHET 153K
KT¥. BERMNIKBILAXHAER, BNXXRETALNESME, Ml
BEANSEHNZEIERE, MREENARZM. ¥ TEELES
BHNRE, BTEAURA 10 ANWERET, ATIAEDNNES.

FEFERITRZAT, Ignace EEAMMRHTT BRI, KiLtRER=
B Hulu i REIRN, MEENNETNERNRYEE - EOEH
SR, MFERZERFERMBEZNE R, L Hulu KEENEFEM
M, SYMNRRERESERIET TRB —RHAKE, £RBEXLEFEN
RERARKRERTBEFEE, TRZBLZRTT=EEH Hulu,

“BNNEETRSEAREIEZARAL, IEERT BT IR
FRAHAL, MEBRTEBEELHDIAZLE, BNBEAOTFAG—UEAR
HBMNAEBEENREXS, 7 Ignace Kifil. ET=2d Hulu HEE,
BRASIBEMAIE,

BT ERSHRENE, Ignace if: “EBENHTBRURTE®
kiEE, RE—MELEBHRN. MAEEE—H, BNERORET
EEEW, AT, RMRAEANEEHAXE ‘%8s miE, F35H10)
Nl SEEH M, ERATABNHEMNENZE, BITHEAT—
T[S A ENSIE—Hulu Delivery, BR{ITERTERAEHNEEL, #§H
MNZITE. BUEBENEEENCER, Y2 EIEREFTRE
MITESFr. BRINFAMA—D], EREER, T2IMNE, BEHTEM
BEIRBRSHHAEMTEXRAF S, ”
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Beijing

Contact information:
Tel: +10 6810 7788

bier.
he Westside of Beijing comes to life as it
pulsates with mushrooming numbers of
shopping center, festive park, bubbly bar

and chic restaurant. Adding to its dazzles
and sparkles is JE, a stylish and trendy designer
restaurant and bar newly opened on April 29 this
year at 69 Fuxing Road in Haidian District.

JE, abbreviation for Just Enjoy, stands on the
sprawling ground of the glitzy, multi-level Live
Plaza in front of the imposing Olympic Basketball
Stadium as backdrop. JE is remarkably chic, unique,
and inviting. But more significantly, it showcases a
design masterpiece that differentiates JE from other
restaurant interiors in the city. While its fagade is stoic,
the elevated entrance opens to a dramatic and lofty
oasis for wining and dining, evoking the "wow" effect.

Uncluttered visual line spans the panorama of entire
place, starting from a cozy waiting lounge, next to a

Beijing’s Westside Story
A EE

by Ricky Xu

welcoming bar, onto the festive main dining
hall that resembles an airy courtyard bathe
in skylight. Behind the dining quadrangle
are inner sanctums, being private dining
rooms and a spacious ballroom for big and
small functions. These rooms are separated
from the main dining by translucent, sliding
partitions: An ingenious way of blending
exclusive space with inclusive, total dining
experience.

Focal points converge at the magnificent
red winding staircase, gracefully ascending
like a fluid sculpture to the huge terrace
above the restaurant. The terrace garden
when completed will become the center of
attraction for open air soiree at the Westside
of the capital.

Kudos to Miss Iris Kang, daughter of

DESTINATION DINING - Beijing | &7 - R

JE owner, Kang Jianyi, for illustrating a
remarkable design concept backed by her
four years design studies at the Central
Saint Martin's in London. The concept is well
translated into all facets of the restaurant
interior, as with every detail and finishing,
such as table tops, fixtures and furniture,
décors, colors, materials, and uniforms,
altogether exuding a harmonious blend of her
Chinese cultural heritage and western flair.
Simply stated, the design strikes a delicate
balance between tradition and trend in both
setting and dining.

JE prides itself with its unique version of
Beijing cuisine, best describe as refined and
innovative, apropos for palates and lifestyles
of the young generation. Wines to pair are
also thoughtfully selected with trend—setters
in mind. The fine collection of international
wines is put together by sommelier and wine
curator, Li Meiyu.

Among the many signature dishes in the
menu include: The iconic Beijing roast duck,
braised fresh fish head, and slow-cooked
soy beef, plus a colorful array of traditional
Beijing snack food and appetizers imbedded

with delightful surprises.

JE befits the name of the place that is worth
visiting even if it takes long traveling time or
even a detour to Just Enjoy.

\ NVESR, JERETE R A—

3, B ETBNENES. Bl
BN, AR EE R
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Shanghai

Contact information:
Tel: +21 3121 9662

s Shanghai gets back on its feet, like all
other cities in China, after the restrictive
lockdown of the pandemic, one of the
most rewarding things is "freedom from
want', allowing the palates and stomachs to bask
in the great pleasures of social dining, other than
compromising with routinary home cooking.

And, among the best places in town to immerse in
the joy of fine dining is at Yue Chinese Restaurant,
located on the second floor of Sheraton Shanghai
Waigaogiao Hotel.

Well-appointed with 451 spacious rooms and
suites, reflecting indoor swimming pool, luxurious
health club, and elegant function rooms, the hotel
opens to a spanning, well manicured golf course
and scenic views of the river. The hotel is located

Beauty Unfolds

in the Marriage

of Shanghainese

& Cantonese Cuisines

FHZR BRZE

s e
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at the Pilot Free Trade Zone in Pudong New Area. Its proximity to the expressway and subway
makes commuting easy and swift like a breeze. Moreover, the nearby Shanghai Disneyland is
definitely a plus for those who seek more thrills and amusements beyond hotel respite.

The hotel prides itself with its Yue Chinese Restaurant designed to exude the quiet elegance and
sophistication of a classic mansion. The restaurant has 12 exclusive dining rooms for business,
private, and family affairs. Each room is named after a chosen flower in suggesting oriental
charm. Food served at the restaurant showcases an exquisite ensemble of gourmets that unfolds
the beauty of marriage between Shanghainese and Cantonese cuisines.

At the helm of the kitchen is newly appointed Chef de Cuisine, Oliver Wu, who can be best
described as the guardian of freshness and quality. He started his career at the age of 17
and has accumulated a wealth of experience over 20 years, working with prestigious dining
establishments, including a two—Michelin stars restaurant in Shanghai.

Over the years, Chef Wu managed to devlope his own culinary style by marrying the approach
and techniques of novel Cantonese cuisine with classic Shanghainese cuisine, resulting to higher
level of culinary refinement and artistry. Guests and diners at Yue Chinese Restaurant will not
only take pleasure in Chef Wu's menu, but also engage in a dining experience that is lasting and

Chef Oliver Wu

memorable.
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Hangzhou

Contact information:
Tel: +86 571 8981 0326

he timeless beauty of Hangzhou is best

described in the popular Chinese cliché

"Paradise in Heaven as it is in Hangzhou'".

With a history of over two millennia,
Hangzhou is today a major world destination,
located at the Yangtze Riber delta. People come
not only for its picture—perfect landscape, but also
for its fine cuisine.

Among Hangzhou's noted landmarks, natural and
man-made are: The iconic West Lake, tranquil
Jiangnan Water Town, beautiful Xixi National
Wetland Park, ancient Lingyin Temple, towering
Liuhe Pagoda, historical Liangzhu Ruins, and
the magnificent engineering wonder, Beijing—
Hangzhou Grand Canal, to name but a few.

The best time to visit Hangzhou is right in between
the last of spring and first of summer. Without
saying, local Hangzhou cuisine make up the total

hmm

Early Flavors of Summer

in Hangzhou

MEIHEThm

Chef Alex Ge
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sensorial and unforgettable Hangzhou experience, particularly at this
time of the year.

Among the outstanding dining destinations in the city is Senses
Seafood Grill Restaurant, located on the 5th floor of the InterContinental
Hangzhou. The interior is best described as elegant, soothing, and
natural with wooden furniture and soft lighting. Visual drama of the
surrounding unfolds through the picture windows from dusk to dawn.

The restaurant features an array of premium local and imported fresh
seafood and meats, such as king crabs, scallops, snappers, Australian
lobsters, Australian Tomahawk steak and M12 steak, among others.
The bright open kitchen contributes to the excitement of dining, sizzling
and engaging like a culinary theater.

At the helm of the kitchen is Chef Alex Ge who oversees his brigade
from cutting and slicing to cooking and presentation, ensuring that
each dish and each bite result to guest satisfaction.

Influenced by his mother at his tender age, Alex loves cooking from
the very start and chose the chef's career. This also drove him to
travel and discover the multitude of regional cuisines and flavors.
Freedom of spirit also opened Alex to embrace new culinary concepts
and techniques, coupled with different ingredients and flavors, in
developing his own style.

Some of Alex's recommended dishes include: Assorted Garden
Vegetables; Spaghetti with Chicken Tomato and Mexico chilli Sauce;
and Saut é ed Seabass with Tomato and Passion fruit. For the classic
ltalian spaghetti, a special Mexican chili sauce is used with traditional
pasta in creating layers of flavor from sour and sweet to spicy. As for
the seabass, it is slow-cooked at low temperature into grow golden
then coat with a mixture of herbal sauce. The unique flavor comes from
passion fruit and sun—dried tomato Alex applied during preparation. To
try is to believe and each visit warrants many returns.
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The Farm-to-Table approach has become a full-blown worldwide
movement, including China. In Beijing for example, the Peninsula Hotel
now works directly with 22 farms, all fully certified by either the Chinese
or the US Governments. The certification assures the sustainable
production, organic standard of food products, including vegetables,
fruits, meat and honey and as well their freshness and seasonality. The
hotel also has its own greenhouse for growing fresh herbs to supply its
two top—end restaurants, Jing and Huang Ting.

Many top—end restaurants in Beijing are on the same page in regard
sourcing of vegetables, herbs and other ingredients from reliable
organic farms within the suburbs of the capital. In this arena, light
shines on the Roganic Restaurant in Hong Kong, which won the
Editor's Pick for '2020 Restaurant of the Year' during the Hong Kong
Dining Awards in recognition of the forward-thinking of the restaurant
in regard seasonal Farm-to-Table dining, sustainability, and local
farming.

MR HEESEEHRA— G AT RNLRIED, 7R,
i, ERERESTENES 22 RRGEE S, FERHHRET
P E S EER AN EINE. OAER R TS EI RN S,
BEEE. KR, AXNEE, FERICNUFRNESH, BED
HECHEE, ARMEFNNEE, SYBRSHEF—ING &7
HEEET.

ERHTFLZESHETBARRTENENRBRBERX. EENHTR
o TEIX—TTE, EHK Roganic BITHERE, CEETBEREETH
—HER/REZEMN 2020 FERT" R, REZBTESTTENRY
HERZRIES. UHSH, NERSHMRYAEMNRIEY.

FRANCE ZH

Le Clos des Sens

In Annecy, France, Chef Laurent Petit of 'Le Clos des Sens', awarded
3-Michelin stars in 2019 and featured in Global Gourmet Magazine,
dedicated a 100 kilometers radius around the restaurant for
showcasing the landscape of all ingredients (other than coffee beans)
used in the restaurant. The 1,500 square meters permaculture garden,
blanketing the gentle slope of the restaurant property, provides over
200 varieties of vegetables, fruits, herbs, aromatic plants, condiments,
and edible flowers all year round.

ERENZ M, Le Clos des Sens BT HE B Laurent Petit 7 2019
FHRBTREM=E, HE L7 (RBREKR) &E, EETARE 100
NESEENERTEBITERERANRERY (BRTMMES ) . 1500 F7
KOGk ATEERE, BHEZEH FE==ETNET, SERHE®BE 200
k. KR, BE. FHEY. BRSO TRAEA.

SWITZERLAND Izt

In Switzerland located at the town of Flurstenau is 'Schloss
Schauenstein’, a restaurant regarded as the world's smallest. It
coveted the Sustainability Award by the World's Best 50 Restaurants
in 2019 in recognition of Chef Andreas Caminada's unrelenting pursuit
of sustainable farming and food production. His estate, where the tiny
restaurant is located, features orchards, woods, and hunting ground,
including three greenhouses and lush gardens. Chef Caminada
works closely with a nearby organic farmer and several cooperatives
with local smallholdings that grow vegetables and herbs on pre-
order basis. His effort for self-sufficiency does not stop here. The
restaurant roasts its own coffee beans and bakes its own organic
bread in a wood-fired bakery on the castle grounds. To no surprise,
the restaurant got the highest score of 94% in the audit completed by
'Food Made Good Global', the auditing associate of the World's Best
50 Restaurants Sustainability program.
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In Holland, on the outskirts of Amsterdam, is 'De Kas'. The restaurant
is housed in a glass conservatory and is regarded as the finest in
the city. Its menu is "prix fixe" with five courses based on the freshest
ingredients available for combining with the finest seafood and other
treats. Guests can actually pay a visit to the adjoining hothouse of
green crops. The visit provides visitors with an idea of how other
produce are grown by the nearby farms.
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‘Noma' in Copenhagen, run by iconic Chef René Redzepi, serves its
menu in accordance with three time frames, using fresh ingredients
at their peaks through the year. His seasonal seafood menu runs
from winter to spring; vegetable menu from summer to early fall; and
games and forest season runs within the hunting season. Most of the
ingredients are sourced from local farmsteads, or grown on site, or
foraged from nearby estates.
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The trail of Farm—-to-Table movement also made its marks in southern
Europe. 'Azurmendi' in the Basque Region of Spain (a short ride from
Bilbao) adopts a sustainable and eco-friendly approach to dining.
Unlike most restaurants, arriving guests are not directly led to their
tables, but are served delicious bites in the different sections of the
restaurant. Each section allows guests interaction with the chefs
and wait staffs for closer engagement and experience. On top of the
restaurant is the 'Centro De Sostenibilidad' showcasing a sustainable
garden growing vegetables, herbs, citrus, figs, and strawberries,
among others, used by the restaurant.
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In Alba, Piedmont Region of ltaly, the Piazza Duomo Restaurant has
its own impressive garden, showcasing the passion of its 3—Michelin
stars Chef Enrico Crippa who cultivates his own herbs, flowers, fruits
and greens. Other ingredients in his menu are supplemented by the
Monsordo Bernardina Estate.
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In the UK, the "Pig Properties", lead the way with respect to Farm-
to—-Table concept. The kitchen gardens pulsate as the heart of the
hospitality complex, oozing with mouthwatering flavors. The restaurants
focus on seasonality and authenticity reflective of the British garden
farm fare. Other than its own produce, food ingredients are sourced
within a radius of 25 miles.
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In the U.S., self-taught Chef Patrick O'Connell was amongst the first
to have pioneered Farm-to-Table cooking. He opened 'The Inn at
Little Washington' from an old garage located in a town of less than
200 people. Over the last four decades, Patrick's humble beginning
morphed into a temple of gastronomy, leaning on modern French
techniques. He coveted his third Michelin star in 2019 to become one
of the 14 restaurants in the US with such Michelin status.

Another catchy restaurant is Blue Hill at Stone Barns, located at
Pocantico Hills. The restaurant was established by Chef Dan Barber
in a former dairy barn located on land donated by the late David
Rockefeller Sr within the nonprofit 'Stone Barns Center for Food &
Agriculture'. The restaurant mostly sources its produce from its own
farm on the property. Here, guests are not served with a regular menu,
but instead one that is tailored to their preferences and tastes.

The overall 'Grazing, Pecking, Rooting' menu may have 20 to 40
courses but each limited to a few bites. The ensemble would easily
take three to four hours to finish. And in lieu of sherbets as intervals
between dishes, a field trip is arranged for diners to go for a farm
adventure, in which diners are led to discover hidden areas of the
property such as the compost room, in—house bakery, and potato
plantation, among others. The meal resumes afterwards and this
makes dining utterly unique, enriching, and unforgettable.
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South America is no exception in the Farm-to-Table movement, and
this can be illustrated by restaurants in Mexico: 'Flora's Field Kitchen'
in Baja and 'Quintonil' in Mexico City; 'Astrid & Gaston' in Lima, Peru;
‘Tegui' in Buenos Aires, Argentina; and 'A Casa do Porco' in Sao Paulo,
Brazil; to mention a few.
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Needless to say, Australia is a leading force in the Farm-to-Table
movement with its new generation of innovative chefs and creatively
themed restaurants mushrooming from the cities to the countryside.
Among these are: 'Brae' at Birregurra, Victoria, owning 12 hectares
farmland along the Otway Ranges hinterland providing up to 90% of
the fare served by the restaurant; ‘The Farm', on the outskirts of Byron
Bay, prides itself with a sustainable 35 hectares property of gardens,
flower sheds, and animal pasture for pigs and cattle, altogether
providing ingredients for its main restaurant, ‘'Three Blue Ducks', from
free—range pork, honey, vegetables, chicken, eggs, etc.; and 'Acre’,
located in Sydney's Inner West, where 70% of vegetables come from
its own garden grown by the seasons. Acre prides itself with the
Garden Plate, featuring the freshest selection of the day's harvest,
served whether pickled, cooked, or raw.
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The Farm-to-Table or Farm-to—Fork or Farm-to—Chopsticks, however one prefers to call, has become the best sustainable approach to agriculture
and food consumption, creating a new norm globally and as well dictating a wiser way of life that truly bonds man and nature as ONE.
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Gao Xinyu BF1F

Hailing from Beijing, Gao Xinyu majored in nutrition, after which he joined DaDong Roast Duck
Restaurant in June 1998. Mentored by Master Chef Dong through the years, Gao is unquestionably
well trained in culinary skills and techniques. To further improve himself, Gao self-studied kitchen
management. He rose from the ranks to become Executive Chef of Beijing DaDong Roast Duck
Company, Ltd. in 2007 and as well senior specialist in Chinese epicure. Today, Gao is the General
Manager for Quality Control and Executive Chef at DaDong Nanxincang branch.
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DaDong Sea Cucumber with Young Wheat

T i D T
SR ES

120g sea cucumbers, 50g fresh young wheat, 3ml cooking wine, 2ml
dark soy sauce, 5ml light soy sauce, 1g sugar, 100ml chicken stock,
50g leeks, some cooking oil

1. Steam wheat until cooked.

2. Sauté leeks in little cooking oil until fragrant then add wine and
chicken stock. Bring to a boil.

3. Add in sea cucumbers and let simmer until tender and cooked then
combine with wheat as shown.
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Baked King Crab with Puning Bean Paste
EIT:_%U% E%

100g king crab, 20g Puning bean paste, 30g crab mushrooms, 100g 100 EHFE#E. 50 LT EE. 30 TEKLE. 100 Zrmt. 200 ZHE
garlic, 200ml shallot oil bl

1. Take crab meat from claws and marinate with bean paste. 1. BRI, AETZERBIAK,

2. Heat clay pot and sauté garlic till golden, add in crab meat then 2. B, Wi, BMNERRALE 13 54h,

braise for 13 mins. 3. BIREERK, BETEEANK,

3. Blanch mushrooms with hot water, pat dry and marinate with bean 4. BUHFARER, FEETRIEREAET,

paste.

4. Arrange cooked crab meat with mushrooms on serving plate as

shown.
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-

Risotto with Pink Heart Abalone
BAAELES

Ingredients
1 abalone, 100g risotto, 150ml broth, 3ml oyster sauce, 2ml dark soy sauce, 1g sugar, 15ml truffle oil, 2g salt, 80ml cream

Method

1. Cook risotto with water and cream.

2. Slow-braise abalone in broth with oyster sauce for 12 hours.
3. Arrange risotto on serving plate and top with braised abalone.

1 R, 100 TREAFIK, 150 EFEZD. 3EFEMR. 2 EFZM. 1 TEME. 15 EAMEBEHR. 25T, 80 =Pk
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/hou Songzhu JEATT

With over 20 years experience, Zhou Songzhu is a member of World Federation of Chinese Catering
Industry as Young Chinese Culinary Artist specialized in Huaiyang and Jiangnan cuisines. Today, Zhou
is Chef du Chinese Cuisine at Marriott Nanjing South Hotel, aiming at providing diners with optimum
palatal and visual pleasures on the plate. Zhou excels in traditional Chinese cuisine coupled with
creative western techniques in refining Huaiyang cuisine with his own style and surprising touches.
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Artistic Baijia Lake
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100g old hen, 100g red meat, 100g pork ribs, 5g black truffles, 10g red meat, 10g Matsutake mushrooms, 10g bamboo shoots, some dry ice, some

bamboo leaves (for décor)

1. Make soup base with old hen, red meat, and pork ribs.
2. Add Matsutake mushrooms and bamboo shoots and continue to stew.
3. Mince remaining meat with truffles for stuffing in dumplings then steam to cook.

Arrange bamboo shoots on serving plate. Place dry ice around steamed dumpling then add water to create smoke and decorate with bamboo

leaves as shown.
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Mango Foie Cras
T RIGH

Ingredients
200g foie gras, 300g mangoes, 50g whipped cream, 5g salt, 20g
sugar, 10g seaweed gel, some edible flowers

Method

1. Trim foie gras and cook until well done.

2. Puree foie gras with whipped cream, salt, sugar, and seaweed gel
till smooth.

3. Pour puree in any mould as desired and refrigerate to form.

4. Combine 5g seaweed gel with mangoes and puree then filter.

5. Glaze foie gras and make molecular caviar with mango puree.

Plating
Arrange foie gras on rectangular serving plate, garnish with mango
caviar and edible flowers as shown.
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Braised Abalone and Pork Belly
OR=RAWEAPN

Ingredients
80g pork belly, 8 fresh abalones, 5ml dark soy sauce, 20ml light soy sauce, 50g crystal sugar, 10g shallots, 10g ginger, 100ml Shaoxing rice wine,
2L water, 5g black truffles, some edible flowers, some sorrel leaves, some red currant, some beetroots

Method

1. Steam bork belly for 30 mins. then cube.

2. Heat 2L water in clay pot, add in dark and light soy sauces, crystal sugar, shallots, ginger, and Shaoxing rice wine.
3. Add in pork and abalones to slow braise over low heat for 1 and 1/2 hour. Reduce to almost dry.

Plating
Arranged braised abalone and pork on warm plate then garnish with black truffles, red currant, beetroot, edible flowers, and sorrel leaves as shown.
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ason Liu XUR#R

Hailing from China Taiwan, Jason Liu is a rising star among the new generation of millennial chefs.
Having engaged in chef's career for the past 12 years, Jason is predominantly inspired and influenced
by two culinary paradigms: French epicure and molecular cuisine. His cooking style is creative and
eclectic, striking a delicate balance between western culinary presentations and Chinese flavors,
interpreting the diversity of flavors and indigenous ingredients he discovered while travelling around
China. Today, Jason is at the helm of the kitchen as Executive Chef of Ling Long Restaurant in Beijing.

NAFREFEARD, 20 BERERFFhHEHENTE, AARRESS FRENTLERT, fb
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Snapper Carpaccio Chaoshan Style

FlAaE

For snapper
Ingredients

1 live snapper

Method

Place live snapper in ice water and let freeze to retain blood and full
flavor then cut and marinate with slightly salted water. Fillet fish against
grain as thin as possible and refrigerate.

For fish sauce
Ingredients

200ml Puning bean paste, little spiced peanut, little saut é ed white
sesame, little ginger, little fried garlic, little soybean sauce, little peanut
oil, some pure water, some homemade scallop reduction, little xanthan
gum

Method

Blend all ingredients till smooth then add in xanthan gum.

For coriander oil
Ingredients

1509 coriander leaves, 200ml grape seed oil, 0.7g coriander seeds
Method

Slow heat all ingredients till 60°C and keep for 5 mins. Add in blender
to blend well and keep in refrigerator for one night then pass through
cheesecloth the next day.

Other ingredients (as desired)

caviar, dried turnip (diced), cryptotaenia, shallots (soaked in ice
water), basil, chili strip (soaked in ice water), coriander sprouts, turnip
coriander, garlic (soaked in ice water), Hawaii nuts (sliced), lemon
leaves, sea salt flakes

Plating
Arrange snapper fillets on serving plate and dress with fish sauce,

CHEFS CLUB GLOBAL GOURMET | Elii=

coriander oil, and garnish with other ingredients as shown.
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Pork Belly With Pickles
BSRB R

For pork belly
Ingredients

1kg Mongolian pork belly with skin (soaked in
salt water for 24 hours), 10g garlic, 1L pure
water, 40g salt, 620ml cooking rice wine,
100ml Shaoxing rice wine, 10g ginger, 3g
thyme, 3g black pepper, 200ml salad oil
Method

Marinate pork belly with all seasoning
ingredients, vacuum to sous vide at 72°C for
12 hours.

For coriander oil
Ingredients

1509 coriander leaves, 200ml grape seed all,
0.7g coriander seeds

Method

Slow heat all ingredients at 60 °C for 5 mins.
Place in blender to puree then refrigerate
overnight. Pass puree through cheesecloth
the next day.

For garlic flavored olive oil

Ingredients

100g garlic, 170ml extra virgin olive oil, 50ml
grape seed oil, 0.5g turmeric powder
Method

Pour olive oil and grape seed oil in pan then
sauté garlic till fragrant. Add saut é ed garlic,
raw garlic and turmeric powder in blender
and blend well. Refrigerator overnight then
pass through cheesecloth the next day.

For stock

Ingredients

1 old duck, 1kg pork ribs, 500g pork
tenderloin, 1kg pork back bones, 500g pork
shoulder blade

Method
Blanch all ingredients and stew over soft fire,
and reduce to 5L.

For consommeé

Ingredients

25g ginger, 1kg pickled cabbages, 10pcs
egg white, 500g pork leg (minced), 5L stock
Method

Add all ingredients in the prepared stock
and reduce to 3L in the way of French
consommé . Blend in cornstarch to thicken
the soup.

Ingredient for garnish

bamboo fungus, fresh lily, sliced celery,
coriander sprouts, yellow chrysanthemum
flowers

Plating

Arrange sliced pork belly at center of
serving plate then pour on consommé .
Garnish with bamboo fungus, fresh lily,
sliced celery, coriander sprouts, and yellow
chrysanthemum flower as shown.
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Abalone with Chicken Jus
Wit 8p 8B

For abalone
Ingredients

200g fresh abalone, 5g ginger (sliced)
Method
Sous vide abalone at 85C for 6 hours then pan fry slightly until aromatic.

For chicken broth
Ingredients

2 old hens, 1kg pork ribs, 1.5kg pork leg bones, 1.5kg chicken wings,
2 chicken skeletons, some chicken lard

Method

Stew hens and pork till flavors fused in broth. Add in chicken lard and
continue to boil then remove floats till clear.

For crab stock

Ingredients

200ml chicken stock, 2 crabs, 30g dried scallop, 509 fried garlic, 20g
pumpkin puree, some cornstarch

Method

Add all ingredients to chicken stock then vacuum and sous vide at
85C for 6 hours. Remove crabmeat and scallop from liquid then finely
shred. Combine both with filtered soup. Add cornstarch to thicken
soup.

For chargrilled turnip puree

Ingredients

600g chargrilled turnips, 400ml chicken stock, 5g xanthan gum, 50g
chicken lard, 5g salt

Method

Blend turnips, chicken stock, and chicken lard till smooth. Add in
xanthan gum and season with salt.
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Ingredients for garnish
sea grapes, red alga, corallodiscus, kelp, pine nuts, chicken oil
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Ciovanni Parrello

Hailing from Napoli, Giovanni Parrella was raised in a typical ltalian family. His father owned a large
construction company and had planned for him to take over the family business. However, Giovanni's
passions lay elsewhere and by the age of 12, he was set to take on a chef's career. He began working
in the kitchen of a Neapolitan restaurant. From his humble beginnings, Giovanni worked his way to top
kitchens across the world through 30 years. He has been inspired by the diversity of culinary cultures
and techniques in cities such as Istanbul, Mumbai, and Beijing, while well footed on his own ltalian
culinary heritage. For the last five years, Giovanni has been the Executive Chef at one of Vietnam's
most luxurious 5 star hotels, The Reverie Saigon, member of The Leading Hotels of The World.
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Ossobuco Ravioli
INARBIRR

For ravioli dough

Ingredients

5009 flour, 100g semolina flour, 8 egg yolks
Method

1. Combine all ingredients and kneed to
make ravioli dough. Apart from egg yolks, mix
dough on lowest speed with hand mixer.

2. Lightly dust work surface with flour to knead
dough by hand until smooth.

3. Firmly wrap dough in cling film and
refridgerate.

For ravioli filling

Ingredients

300g pre—cooked ossobuco,1 shallot, 1/2 red
pepper, 1 organic lemon , 2 sprigs marjoram,
1 sprig lovage, 4tbsps veal stock, 50g butter
for frying, ground pepper to taste, grated
pecorino cheese to taste

Method

1. Finely chop ossobuco.

2. Peel shallot and dice. Same for pepper.

3. Wash and dry lemon then grate the rind.

4, Cut remaining lemon in half and juice.

5. Wash and dry herbs. Remove leaves and
finely chop.

6. Fry diced shallot and pepper small amount
of butter.

7. Add ossobuco then one tbsp lemon juice
and 4tbsps veal stock. Let liquid evaporate
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then remove mixture from heat and stir in
grated lemon peel and herbs. Season with
pepper and let cool.

Plating

1. Roll dough thinly to make two long pasta
strips.

2. Place teaspoon size scoops of filling
in center of one strip approximately four
centimeters apart.

3. Lightly brush egg yolk around each scoop
of filling.

4. Carefully place second strip on top of the
first, pressing down firmly around each scoop
of filling then cut into individual ravioli.

5. Boil raviolis in salted water to cook until
float then remove by using slotted spoon.

6. Further drain briefly then serving on pre-
heated plates.

7. Sprinkle with freshly grated pecorino (as
desired).
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Seafood Fritto
SHNEIG IR

Ingredients

300g squid (cut into rings),100g shrimp (shelled and cleaned),1 small yellow zucchini (thinly sliced), 1 small green zucchini (thinly sliced),1 small
eggplant (thinly sliced), some oil for deep frying, 4 sprigs parsley, 2 lemons (halved) , 250g mayonnaise, 10 ml saffron reduction, salt and pepper to
taste, 100g mixed salad leaves (preferably lettuce), 150g semolina, 150g refined flour

Method

1. Mix semolina and refined flour thoroughly in large mixing bowl.

2. Prepare saffron mayonnaise by combining saffron reduction, mayonnaise, and seasonings.

3. Clean seafood thoroughly and slice vegetables.

4. Thoroughly coat seafood and vegetables with flour and semolina mixture then deep fry till golden and crisp. Season with salt and pepper.
5. Remove all fried items from oil and drain on paper-lined plates. Season every item with salt and pepper.

6. Garnish with parsley, quartered lemon, fresh lettuce (or other greens), and saffron mayonnaise.
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Apple & Almond Tortina

—++ —R
FRETTH

For sweet paste

Ingredients

100g flour, 25g icing sugar, 50g butter
(solid), 1ml vanilla essence

Method

1. Dice butter into flour and coat with icing
sugar and vanilla essence.

2. Rub butter into flour to resemble bread
crumbs.

3. Bind mixture with little water if necessary to
form dough.

4. Cover dough and chill in fridge for 1hour.

5. Roll dough at 2.5mm thick to line tart mold.

For apple filling

Ingredients

100g apple (peeled), 20g brown sugar, 10g
butter, 1g cinnamon powder, 3g raisins
Method

1. Peel and remove core of apple then slice.
2. Add butter to flat pan on low heat to melt.

3. Add brown sugar and apple to pan. Keep
stirring until apple is cooked but still firm. Add
soaked raisins to mixture.

For almond filling

Ingredients

100g butter, 100g sugar, 80g eggs, 40g flour,
100g almond powder, 1ml vanilla essence
Method

1. Cream butter with sugar.

2. Add salt and vanilla essence.

3. Add eggs slowly and continue creaming
butter.

4. Mix flour with almond powder and add to
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mixture.
5. Stir to create smooth batter. Do not over
mix.

For caramel sauce

Ingredients

100g sugar, 30ml water, 20g glucose, 10g
butter, 50ml cream, 25ml milk

Method

1. Cook sugar, water, and glucose until
caramel color.

2. Remove from heat and slowly add butter.

3. Mix cream and milk slowly.

4. Whisk till mixture is smooth.

Plating

Add almond filling till % in lined sweet paste
mold, top with apple filling and bake at
170°C till golden. Remove and serve hot with
caramel sauce.
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Paul Then Seh Chon XBi#2ie

As one of Singapore's most celebrated chefs, Chef Paul Then She Chon has been internationally
trained for over 30 years in food and beverage operations and management. Through the years, he
had worked with various Michelin—starred restaurants around the world in countries such as Germany,
The U.K., France, Switzerland, ltaly, Singapore, Thailand, and Japan. Well seasoned French cuisine,
Paul displays great enthusiasm and talent in combining Oriental and Western elements in creating his
own unique culinary style and artistry. Today, Paul is the Executive Chef of OCTAVE Institute, Suzhou.
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Coriander Marinated Chicken Salad
BIRGRA I

For chicken and marinade
Ingredients

120g chicken breasts, 100g yogurt, 20ml mustard oil, 5g red chili
powder, 5g turmeric powder, 5g five—spice powder, 10g sea salt, 5g
ground black pepper, 10g ginger, 10g garlic, 5ml lemon juice

Method

1. Slice chicken breasts then marinate with salt, lemon juice, ginger
and garlic. Set aside.

2. Warm mustard oil and blend with yoghurt. Add in red chili and
turmeric powder. Mix well.

3. Continue marinate chicken breast with mixture (2) then refrigerate for
at least 1 hour.

4. Roast chicken breast in oven at 210°C for 10 mins.

For coriander sauce
Ingredients

100g fresh coriander leaves, 50g fresh mint leaves, 10g garlic, 10g
ginger, 10ml lemon juice, 10g sea salt, 1 green chili, 10g fresh yogurt
Method

Blend all ingredients together and check the seasoning.

Plating

Toss greens with olive oil and plate in center. On the side, place strips
of chicken breast and drizzle some coriander sauce. Serve either warm
or cold as desired
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Seared Scallop with Cauliffower Veloute
BRIBNBL{EK)E

Ingredients

120g scallops, 100g cauliflower, 20g onions, 10g leeks, 10g garlic
(minced), 20g sea salt, 10g ground black pepper, 50g white
mushrooms, 10ml balsamic vinegar, some olive oil, some micro greens,
some edible flowers

Method

1. Sauté mushrooms and garlic with olive oil on non-stick pan, season
with salt and black pepper. Set aside.

2. Marinate scallop with salt and pepper. Pan-fry scallops with olive oil
till golden on both sides.

3. Sauté onions, garlic and leeks till fragrant, add in cauliflower and
vegetable stock to cook cauliflower. Season with salt then let cool.
Blend well in blender to get smooth cauliflower puree.

Plating

Arrange cauliflower puree in center and place two scallops beside.
Arrange few pieces of tossed mushrooms. Drop little balsamic on top
then garnish with micro greens and edible flower.
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Anthony Sousa Tam 1B s

Hailing from Macau, Anthony Sousa Tam has Macanese cuisine flowing in his blood. His 20 years
career as chef started in London. Subsequently, he traveled and worked in many noted restaurants
across the world to include such countries as The Netherlands, Japan, and Azerbaijan, among others.
Anthony is now Executive Chef of Thought For Food at The Living Room by OCTAVE Institute. Staying
true to his roots and culinary mantra, Anthony is driven by the global tend towards healthy dining and
organic food in delivering his impressive culinary creations for the delight of each and every diner.
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Potato & Kale Soup
SPNREER D

Ingredients
100g black quinoa, 1 egg yolk, some wheatgrass, 20g kale, 3 asparagus, 2 potatoes

Method
1. For low temperature yolk: Slow-cook egg in 63°C water for one hour. Remove yolk then flush with water.
2. For potato soup: Peel and slice potatoes then boil with coriander in chicken soup. Mash together until even to make soup.
3. Boil quinoa and asparagus till cooked. Set aside.

Plating
Arrange yolk, quinoa, and asparagus in deep plate, pour in potato soup and garnish with kale and wheatgrass.

100 BR#EE. 1 MEEEH. EEKE. 20 mPRHBE. 3HMEFL. 21015

=
1. HEORER: BERMA 63CTKFIEE 1 /08, MEEE, HKFA.
2. FIELE%: TEUIA, MERER, FMA—LE7, —ITHE/RTR.
3. BEER. FEERFH.

B
BHKENER, SRNBEAFUABRT, BALE7, REUPIREENKERRT,

CHEFS CLUB GLOBAL GOURMET | Elii=

Lotus & Yam Potato
Z=iw & BFH

Ingredients
2 lotus roots, 80g yams (mashed), 20g quinoa, 20g buckwheat, 5g corianders

Method
1. Slice lotus roots to 1cm thick then blanch for 15 seconds.
2. Boil yam (with skin) to super soft, peel, and place in grinder to mash. Season with black pepper.
3. Place mashed yam over lotus root then bake in oven for 4 mins.
4. Blanch spinach for 30 seconds then mash by food grinder.
5. Boil and cook quinoa and buckwheat.

Plating
Arrange quinoa, buckwheat, and mashed spinach on serving plate as shown.
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Mixed Sea Food and Zucchini Soup
E8FTI IR

Ingredients
250g Cantonese zucchini, half scallop, 1 Thailand shrimp, 5g gloeostereum incarnatum mushrooms, 10g sea cucumbers, some chicken stock

Method

1. Peel zucchini and remove pulp, then blanch with boiling water.

2. Put zucchini in bowl and pour in chicken stock to stew for 20 mins.

3. Blanch scallop, shrimp, mushrooms, and sea cucumbers with boiling water then add to zucchini and continue to stew for 2 mins.
4. Plate as shown.
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Paul Qian tilis

With 28 years culinary experience, Paul Qian is now Executive Chinese Chef of Cordis, Shanghai,
Honggqiao, a towering, upscale hotel flagship of the Langham hospitality brand. A native of Shanghai,
Paul has been remarkably innovative with Shanghainese cuisine by incorporating touches and
refinements of Cantonese epicure. Diners who visit Cordis are sure to indulge in the the joy of
experiencing Shanghainese gourmets lavished with the magical touches and creative nuances of Paul.
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Drunken Shrimp with Peas
2200 2 BRUT S

Notes: Before cooking, insert shrimp with bamboo stick to keep shrimp straight and dehydrate.

Ingredients
250g mantis shrimps, 100g peas, 250ml Shaoxing rice wine, 5g preserved plums, 20g sugar, 10ml light soy sauce

Method

1. Combine rice wine, preserved plums, sugar, and soy sauce to make marinade.
2. Boil mantis shrimps till cooked and let cool in ice water for 10 mins.

3. Peel shrimps and marinate for 8 to 12 hours.

4. Cook peas and let cool.

Plating
Arrange peas on serving plate top with shrimps and finish with marinade.
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Steamed Scallops, Towel Gourd, Garlic Sauce, Bean Sauce
FE TR A L8 F

Ingredients
3 sea scallops, 2509 towel gourds, 15g fermented bean sauce, 15g minced garlic (as sauce), 25ml seafood soy sauce, 5g green onions (chopped),
159 scallions (shredded), 2g red pepper (shredded), 5ml cooking oil

Method

1. Cut towel gourds and stir fry with hot oil. Blanch and drain.

2. Slice scallops horizontally to 6 pieces, place each over sliced towel gourds then add garlic sauce on 3 batches and bean sauce on another batch.
3. Steam over high heat for 5 mins.

4. Sprinkle with chopped green onions then pour on hot oil.

Plating
Arrange 6 pieces towel guards and scallops on serving plate, partly garlic sauce and partly bean sauce. Pour over seafood soy sauce and garnish with
scallions and red peppers as shown.
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English translation & interpretation by Ricky Xu

] FH T4

Mushroom Tastier than Beef Liver
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Mushroom is called by many names,

Reflective of its various features and flavors, and to wit:

Jian Shou Qing

A large head mushroom that turns blue as if shy at the slightest touch;
Monkey-Head

A mushroom with hairy head like that of a playful monkey;

Morel

A mushroom resembling the tender stomach of a tiny lamb.
Amongst them, the mushroom | prefer is Xue Qun Xianzi,

A name well christened for fungus on bamboos growing like a tube,
Also resembling a fairy in white sash fine and dainty.

Yet, the fairest of them all would be

The Chanterelle and Niu Gan Jun or Yellow Porcini,

The latter suggesting the taste like liver of beef

Yet both, in fact, are tastier than meat.
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Sun-dried Shrimps

MERIERIMRFLLENTNNARTRM “RRBEE HKBSBEX,
B—ERMERANMFEOTRN, SEHERLE BAWMESRK, ETABIBRLEX,
WRBR £ ( S —ETITNEX, BITEESR, BRE—IEHT, 558 “€98X" ).

FET BT RIEBRAMME,

SHERBRBROZERT “MRERD” . EXZMUNIELTH, &hA “EhE N&EH, TABZ, AAFKERER®RE,
BHRAEHEXK, RRJLER. TH. B, RESWEX. . &h. £X. ¥ ZLRANKE, TRNLEER.

BRAEFZCE, LLMPFRR; FRARS, AFEETFREFTRTFE, BT RESHIRE,
BAREBRNK, RAREE, THBH. ECBXBCERT, BERFRXNESR
TH—RE: BKEKE, SmERE, RORBX; BXEKRERNE, BNLFEXNRmSE,. =0k, Tk, H8H,

BFERE, BEEF, TFETNE—SSB8XK, £HBXESLLT, ARENEEBETEE,
BELT SWBRNMGE, FNERSBFIIULE, WEEE, & &, THRBHRMH,
B-LHREM AR, BEE, LS UMEAE, L RIRFAER, b MAFIRR,

Chang Island Golden Hook dried shrimps are from Yantai, Shandong
A delicacy Master Chef Chen Weihua often sends to me
From his restaurant, Tian Tian Yu Gang, in that vicinity.

Curious was | on how dried shrimps were called in China

By different names in different regions across the land.

Hai Mi, or rice of the sea, refers to its size by northern folks.

In Shandong, they call it Golden Hook for its shape and hue.

And, Kai Yang is what it's called by the locals in Zhejiang and Jiangsu.

Golden Hook | prefer to use and apply

In making a dish called "Seaweed Soup by My Mentor's Wife".
None others than seaweed from Shantou or Xiamen it should be.
Soy sauce should be "Brother Soy" specifically.

No need for chicken stock. Boiling water works just fine.

A dozen dried shrimps ready to combine

With a bit of sesame oil, some coriander and green onions.
The resulting mixture of flavors and tastes is sublime.

There are more ways than one with dried shrimps actually,
As with celery, finer than Chinese parsley,

Perking up the dish with all its authenticity.

Be sure to soak shrimps initially, but just for awhile

Then add celery with its delicate scent to combine.

Another way is to soak the shrimps then deep fry to crisp
Then sauté cabbage and add in the shrimps.

This is a simple dish to go with rice on the side.

On a lazy sunny afternoon,
A plate of golden hook and a cup of soothing tea,
Come together in creating an atmosphere of glee.

| have fallen in love with golden hook
So much so at times | just grab a handful to chew.
The salty sweet taste and delicate scent are simply great.

Other items like scallops and longan
Are items with stronger taste when dried by the sun.
And, this might as well be a satire of middle—aged men.
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Craving for Meat New Topic with Old Friends on Sichuan Pepper
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The best way with meat is done by Dongpo Snow House,

A restaurant at Huanggang District in Hubei Huangzhou. SEHARRER. BEL2ESRTOT, —2 AT, 754 has—aiE,
Pork is slowly braised with lesser water and milder heat, FAREREHASER,. T7TIDY, EALPS, =) IEMNSRTH A IHRE
Rendering the meat tender and aromatic with texture that is fatty, WA, BANS. ).§ZJ§I’/H$\ GRS, YHMRBEEREIR, BEmneE
A delicious dish no one could resist. X, ERZRBNEARER, EAEMREZSNEANSWRIEA G 5
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Braised Pork with Brown Sauce, R @ FEME S EEMT 7 — FHIBARERIL, FTHEMEBHL,
Served at Taste of DaDong, a branch located in China Central Mall, ERURERRRLE, T8 T BRI,

Taste as good with irresistible aroma and mouthwatering flavor.
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A sumptuous piece of pork is used and cooked to perfection. ERNE TIRBGRE. EENMTEHEZ2EE R, BERES.
Its layer of fat virtually melts in the mouth,
Whereas soft and tender is the lean portion. MBELHFEALE G, BREKEE,

_ . RELB&EE, KBER, REE. REANERE, BRER,
Checking out my restaurant | chanced upon the dish today, RIS, BEL, BEHE, NEHRMAER,
The enticing piece of meat brought back my childhood days,

Particularly when celebrating each Festival of Spring Cold Dew, the 17th lunar phase of the year begins
Meat never ceases o be my insgtiable craving. Chilly at dawn covered with dew instead of rain.
The thought of which | laughed like a duck, quack, quack, quack. Xiong Li brought me some pepper corns few days ago

Referred as Da Hong Bao from her hometown at Hancheng in Shan'xi.
‘Twas my first encounter with Da Hong Pao and its originating territory.

On the topic of Hua Jiao or Sichuan pepper, first let me tell a story
Of fish maw, also called Hua Jiao, at a dinner with a friend.

Braised Dried Croaker and Fish Maw with Saffron Sauce was served.
Curious was my friend about the dried fish maw.

So | asked for some samples to show.

But, brought to us was Sichuan pepper instead of the maw.

We could not help but laughed aloud.

It is now the season of Sichuan pepper at Hancheng in Shan'xi.

Hancheng prides itself with the legend of Sima Qian and Da Hong Pao,

By importance, the folks deemed Da Hong Pao second only to the scholar,
Clearly prioritizing literature over the spice without doubt.

Da Hong Pao, indigenous to Sichuan and Sangshuping Towns are the best.
The fleshy corns in scarlet hues grow full and dense.

Local farmers on nature's weather they depend,

Relying on cloudy skies for the picking and sunny days for drying.

Da Hong Pao, a name christened for the pepper by its color,

A description befitting the pepper cloaked in deep red robe.

Its scent during the picking fills the air

Even Xiong Li came with the fragrance in her hair.

Opening the bag of pepper corns, the tongue is virtually numbed by the smell.

Come early spring, | perk up my cold dish of geoduck with Sichuan pepper,
Its corns still fresh in green render the dish a refreshing yet numbing taste.
Fresh Sichuan peppers picked during the Cold Dew of spring

Are crunchy and spicy with a numbing sting.

The dish of wild halibut fillets in chili oil with Sichuan pepper corns | did
And matched it with sour crunchy preserved lettuce leaves.

Sichuan pepper is good as well for autumn Season

Shared in the company of good old friends to perk up the autumn gloom.

Global Gourmet €
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Heart Tender as Seed

MRILKBAGE —LRE “WHAR" 2. “BE” WLAFRILZRE., XK
HRBRAEE, BFED, HFiHR. BERKEE, “AR—FEE, SIFz
NEHER, XXZMEEM” , X “UNHFRR, BHF R, HEKD” o #HK
LEBIFANE, SBHRF4ER, REABLRE, k2, ANREFRMERZ,
REED, FRILEREE. BKELELGHE, KA BERDE, WBRRK.

Zhang Yong, founder of Xin Rong Ji Restaurant, sent me some pomegranates.
Each fruit came with a label as special selection of the restaurant.

Red deep as purple, the fruits were juicy and sweet,

With seeds so tiny and tender so good to eat.

The fruits evoked the quotes by Yuan Mei, gourmet writer of Qing Dynasty,
That gourmet is a ratio of six to four, more of cook craft than ingredients.

But, good ingredients could stand alone without need for craft.

The pomegranates reflect the outstanding business and team at Xin Rong Ji,
And in turn, their performance is reflective of quality of their fruits.

So inspired was | in creating a pomegranate salad with barleys

For sharing with my friends and family.

kb & i

Buttery Cralo Baked on a Bed of Rice

ANRBW,. SHMHEME, ERMHEFER, XENMERILAEE; SF, L
CRET . BHBAEFZIE, “HHEHEER" , BEKRAX, BREEE. BA
BERHEY,

August in Taisan marks the season for its indigenous crab.

Under the scorching sun, crabs on the lake

Burst with oily fats and luscious roes.

With prices this year soaring unreachably high,

What better way with this pricy treat but to bake it on a bed of rice
On which paddy fats and roes like butter flows

Indeed a dish in a day oozing with sumptuous flavors to satisfy.
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Slovakia, referred to as the ‘Little Big Country" is like a gem, small yet glistens with immense charm. Slovakia is located right in the heart of Europe
and takes a little more than ten days to travel across the country, starting from its second largest city, Kosice, neighboring Hungary at southeast, to
Bratislava, its capital at southwest next to Vienna.

Journeying across the "Little Big" country is best via the scenic route along Danube River, crossing the Carpatian Mountains where every picture
taken, whether by camera or mobile phone is perfect for keeps or to show as with the photos herein.

B “BENBAR” ZZENEHEKE, BETEMAD. MIBEMAMETHETE XS RN ARREIM ML AN E R TF, XFHR, BITHN
BEE,

Text & Photos by Ricky Xu RN AR E S BT MmeT, B EIEMAEsE, FHRREFL. —Bhk, 8- ML, TRARUEMERTAIRFRER, S ANRET
XMINNERNTE B

1 .
_-I. o E " ' Kosice, the old capital of West Slovakia, was designated in 2012 as the cultural capital of the
g =S European Union for reason that it has the richest and most diverse cultural heritage in European.
Tracing back history, Kosice was once the gateway to Slovakia from its neighboring territories,

= i I such as Hungary, Ukraine, and more. The interaction and synergy among diverse peoples and

cultures resulted to Kosice being uniquely colorful and historical.

- B Bratislava, the modern capital of Slovakia, is a destination that never fails as the poignant
moment of every visit. It is practically the summation of everything that defines Slovakia, and as
well the final destination that best concludes the entire journey. Bratislava showcases the old and
the new, both traditional and trendy with respect to arts and architecture, food and wine, fashion
and design, music and festivities.

- II L]
) ':j HNBEFEEHE LT RBOOTOHT, 2012 EXBHEMARBHXLF L. WBEESTHX LR

-_ 2 KT Hri ke s @R, B R EMEDREMHEER, XA 5 MEE R R 6
. i r I a R, BHMFRERAELRNTS. il
I | -.- -
5 : RETEMTE, BDEREELSTIEHNL, XERTREFTEENREY, FENHE. XK. 2
t Ao BH, MRTXNEEHTHNE, EHASHREXEHERRS, FEOAR. XRXE. 4

MER, IEARESR,
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Picture Perfect
QB X =

The entire Slovakia is endowed with majestic mountains, lush valleys,
rolling hills, pristine waters, mystic caves, and therapeutic springs. The
landscape resembles a colorful tapestry woven through time, wherein
nature and culture, history and people, tradition and trends intertwine
into a canvass that is virtually magical and alluring.

The High Tatras, a colossal mountain range, spans across Slovakia
from Austria to the Black Sea. The range is composed of 25 peaks. Its
tallest summit is the Gerlach Peak, 2,655 meters above sea level.

The Tatra peaks unfold unending picture—perfect sceneries from
one point to another, composing an imposing, snowy and jugged
skyscraper that counts among the few natural wonders of the world.
Other than a popular tourist destination and photographers’ paradise,
the peaks are also exciting hubs for nature seekers, mountain climbers,
skiers, cyclists, and adventurers, including those seeking respite and
meditation. Here, every comer is tempted to embark on the one—of—
a-kind funicular ride that traverses over the peaks without a single
supporting pylon. The breathtaking ride starts from Lomnicky Sedlo

all the way up to the Lomnicky Stit 2,633 meters high. Upon reaching
the top, a quaint watering hole called Café "Dedo" (grandfather) is
a welcoming respite where a sip of hot chocolate or freshly brewed
coffee soothes like heaven and nowhere on earth.

FLEE, LAGE. ZRBE. #RORN. FEMER, £XE, A%
5xf. ZREERA. FESUE, KK{L—BES, B—T=. KIEFM.

SR MR TR BE, Sib 341 FHAE, Hd 260 FHA
BNTEHERRERN, ReEMERIFRIMHIE, BKILT 265K, &
HHAh 25 EILIESTF 2,500 X,

SEFHERXEEFZHFENRE, bRz XEXMNREE Nt
XERERFENR. sz, 2E. BEEYE. BTFEIR.
KESMN FETAIFEHE . M Lomnicke Sedlo( L% )& Lomnicky Stit( LU )
(2,632 K ) ZEE B X EHNS S REENTZIRENDNER, 7 2,633
KB —FR/NTREHMEEE, B0 “Dedo (#HR ) 7 o WiE/NGE, o]
MURREE LS. REEE, BEZUWREERE. Bk, B9 USEIR
FERFISFMNEE,

At the Gerlach Peak
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Castles and Chateaux

Bratislava Castle

IR0

The Spis Castle Photo courtesy of Slovak Teurism Board

The spanning hillsides of Slovakia are
accentuated with ancient castles, each with
its story to tell; some of love and romance,
others of tragedy or crowning glory. Besides
the imposing castles are beautiful chateaux
nestled in lush gardens from one valley to
the other, showcasing the grandeur and
opulence of European kingdoms in the past.

Among the best preserved ancient
architecture is the Bojnice Castle, towering
over the western outskirts of a quiet town.
The castle, dating back to the Renaissance
period, has a giant crown of thorns on top of
its steeple. The crown tell tale of a king’ s
heartbreaking story of love and devotion.
The castle was later renovated into a Neo—
Gothic fortress which now houses countless
rare collections, forming part of Slovakia’ s
National Museum.

A beautiful manor stands at the sprawling
Krasna Horka estate in Betliar. The property
dates back to 1881 and was once owned
by the legendary Andrasi family. The
architecture is a mix—match of different
styles, ranging from Classic to Neo-Gothic.
A labyrinth of lavishly adorned chambers
showcases the extravagant lifestyles of the
nobilities in the past.

The Bratislava Castle, built in the 13th
century, overlooks the storied Amber
and Danube trade routes. The castle
was reconstructed in the 15th century by
Hungarian King Sigmund to be his pompous
seat of throne, which continued to be court
for imperial coronation from the 16th to 18th
centuries. Subsequently, Empress Maria

it s

T P

Theresia renovated castle to become the
imperial palace that housed royalties from
one era to the next. Unfortunately, the palace
was engulfed by a big fire, after which it was
rebuilt in 20th Century into its original form.
The rebuilt castle has four turrets, functioning
as venues for major political and cultural
events today.

FOTEER T ERERMLNL, KE LT
WERBEE, BEHLAT RIS L
B, B—MAEEHEBCHRE, FH—RE
ElfoferR, EmBERBMNAMEEIEE. £2
ZNERBED, LFEXWHER, RES
Wk, KSR, EEHNRET, RNIFES
EER .

A SE TR VIRHT NVAR RAVE T RATIR B 2R
BRATHFNHEZ — BXHENRFITH
JRUEME 12 HE, WMERPRIFETES
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ZEXRIE, BUIRHBEREXHMEE
ML E YR 7T BT AEET NN S ERE.
S EFBE, NSOXEFFHFINRRER
JEHERTERBEYENEZ AR,

18814, NMPFETERRATMNERLEAER
RETBERF=, HEAHEFTH Andrasi
Riko METEEIEHE, XANBERRERT ST
R, SEBRNNEE 2R HRERE
EENETFEAR.

BEFI3HENHRBTNAHENTES
PERXNEAMSITRZEE L, 151
LHEME, IFFETASTHRESHEE,
BHENBCHER. £ 16-18 g =8,
XEHERENtLEEREMBILAZENMT, &2
BEANTHERTERAEETHE, SHMEAR
GOATEHMSR M, KF—HARXZENRLE
R ZWETE 20 HLVBEXRIEE, ME5XE
PENMEENREREE AN EEEH,
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Water, the source of life is also a therapy for health. Few places in the world compare with
Slovakia with proliferating number of natural thermal springs. Throughout Slovakia, springs gush
from the depths of the earth with pure thermal water rich in minerals and elements of medicinal
value for curing various ailments, such as rheumatism, insomnia, motion sickness, stress, and
heart diseases. Water therapy traces back many centuries where people from neighboring
territories would come to heal. Today, people from all over the world come for the wellness
therapy Slovakia has to offer from its eternal thermal springs. .

The Piestany Health Spa is a sprawling complex, priding itself with a long tradition of thermal
water therapy. Here, thermal water is provided by nine springs with water drawn from 2,000
meters beneath the earth. The spa offers a selection of therapeutic programs from beautification
and rejuvenation to therapeutic and healing rituals. The programs vary with selections of natural
elements, such as sulfuric mud, soft salt rocks, pro-biotic bacteria, micro plants and flowers.
The programs also come with health diets and meals, including recreational activities, such as
tennis, horse riding, cycling, swimming, golfing, and jogging. Without saying, well-appointed
hotel accommodations are available for overnight and extended stays.

K, BEWHIRR, 7 EH#DFHTRBGIERT—H, BANLEERSHABER, MR
RMUARKERT YR, I—LRRMNER. KR, SMNE. BN, BREEEBTI. By
TRRKTRABMOEER, HP—LHNhEEEEEWE LML M. 8—FKTHECH
FHRREMERETME, BRHASMEAEZENZZF, TR UHTRBR,
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Wines and Caves
EERIm RN

Slovakia in autumn is veiled in gold from the ripening colors of corns and
sunflowers, and as well maturing vineyards. Visiting Slovakia is incomplete
without a trip through the Small Carpatian Wine Route onto the legendary
Tokay Region, the cradle of the iconic Tokay wine. The wine ranges from
dry to sweet, light to intense, and is loved by many across the world. Both
Hungarians and Slovakians lay claim on Tokay wine, but only history will tell
of its origin.

HEKMEBENSERREF N, UELNZHTEN—IRESR, K
STREEEN MR, BT HhIRREFNREMES, KT -0, EiEX
REPHEELE., Aigkx, ER\RREFEEHZH, TREAKT
TRBXERNFSEHE. ANTREITE, WEXEIRE, XENFEBEFR
THREBEFENF D
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Tokay region prides itself with many ancient caves, functioning as
wine cellars. The Mala Trna wine cellar is one of them stocked with
Tokay wines, slumbering in wooden barrels awaiting to be bottled and
enjoyed.

Interestingly, the cellar caves were originally tunnels where Slovaks
hid and took refuge from the Turkish invaders in the 16th and 17th
centuries. Decades after, villagers discovered the caves stocked with
wines, and the wines tasted much better than those stored above
ground. This phenomenon points to the constant humidity of 95% and
temperature of 10C under the caves. While the Turks continued on and
off to raid the villages, the villages were enterprising enough to use the
caves as wine cellars for their prized wines.

Further studies show that Cladosporium Cellare, a natural mold
indigenous to Tokay region, grows profusely on the surfaces of the
caves. The mold is discovered to be beneficial for winemaking by way

of regulating humidity, filtering air, and eradicating harmful bacteria.
The beauty of Tokay wine gave it its official label of recognition in 1655.

AFFIBRAETFSHRBEE—HNEZRN. Mala Trna BERZHH—
4, BTFERRFFAEE, ILFEERBBNEECARE, $655
WEIRA,

ABNE, XEFRERAZAEAT 16-17 H2 T EHEANENEIN AR
WX, #EZFE, SRAWTXEREGEENRN, MAEEEN
ARLL 7N FEMANF RS, XBRANTHT 95% BWIEEZEF 10°C
HIER. REERMBAEZILTEENTEHRR, BENRNFHFHE
BE, FEXEBEEEANEEERERNEEE,

H—SHHRFA, Cladosporium Cellare 2E— 7T FHRIBX B RE
KNEH, FERNKREREEHE, BTBEHEE. TRES|MARK
FEHRH, ZBRMNBRESETRAHL. TFFHFEENBIFELE
1655 F3k1S T B AIAILE.

vy

Global Gourmet €



TRAVELOGUE | Kxists

; - __ -_4:-. ¥ [ a -
DL ST et

e ™

3 T pran
il |
LTt

Restauracia ®

Flavors of Slovakia
5 XIRERR

Slovakian cuisine is the epitome of culinary tradition, and when served on the table, culture is virtually edible.

Generations of Slovak chefs continue to be guardians of authenticity, tradition, and natural food. Diners can rest assured that potato, lamb, pork, and
other ingredients taste exactly as they are and should be. Among the popular Slovakian dishes include fresh sheep cheese, creamy potato puree,
potato crepe, roast goose and games, slow—cooked goulash, sweet pepper. The absence of additives, fills, and decors makes flavors uniquely and
unmistakably Slovakian.

FEREERREFRINGEY . ENERENEKERL, FHERIRYN—BD.
TRFEKFZER, IR ENERER N TEERVASORNE, T2, ¥R, BR, TRAAMFEZS, BLARFEASER. MEHNFYIE.

PREERMEORRBHLETWE, BRASTFREZRF. XARMATR. MRSFHICABENERER. AN ERERXLS, SRR
BATEH, ME-—MEBIEHTEATASERFENTR. MERIIK, MATE SR, gk, BLSTURITENET,
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Prayerful
Cathedrals
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Gothic cathedrals in numbers soar with
spires and stipples toward heaven like
prayers. The kaleidoscope of intricate
murals, sculptures, mosaic, and stain
glass is a beautiful site for beleaguered
eyes. Lofty and elaborate interiors echo
with prayers like peaceful sanctuaries.
As church bells toll, festivity, fields and
city centers stand still in solemn prayers,
unfolding the soul of Slovakia.

Among the many magnificent cathedrals
is the Sta. Elizabeth Cathedral at Kosice,
a Gothic architectural masterpiece and
an incredible assemblage of wooden
sculptures at the altar, depicting the
entire story of Christianity.

FEANBAZENTS, BT LWMER
ERrER, RiRETHRE, SABRE
BHEE., HEERNRE. EXEHN
DR, BFRINPEEIE. BRER
MERERWENRE, TLHEREZMN
B¥. MEBILTHMNMNI—ERT, £
ERLIEE RIAE, MBIRkBEFHOTRE.
BEWS, —PIRATRE,
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The Fujara, quaint villages, grandiose cathedrals, and
ancient castles, as well as indigenous sheep cheese are
but a few of Slovakia’ s rich cultural heritage frozen in
time and prized by each and everyone who passes by.

_ Y AN ' B340 Fujara (BREHGE R 8 ) B8, HESENHE. B
|:O|K AI’TS Qﬂd CrQﬁS - o S e £y | — HHIARE . S2ER R, DR % a5 LT,
; j ' S A R B SR — 285, I,

Eﬁizfﬁ .. -. . : --. " | o | BRE, a8 HEBEERBENER.

While Slovakia progresses, its ancestors left priceless cultural heritage and treasures well kept
and cherished through generations. Many well preserved arts and crafts, edifices, relics, and
natural reserves have been recognized and listed by the UNESCO under its World Cultural and
Natural Heritage.

Vikolinec is a cultural reserve in the UNESCO heritage list. Vlkolinec is a village of wooden
dwellings still occupied by villagers going about their daily lives. Cicmany is another such village
that unfolds to visitors today as a fantasy land. The exterior of the village houses are covered with
hand paintings as intricate as the embroideries on the villagers’ attire. The village resonates
with melancholic sound of the Fujara, a pipe played by lonely shepherds.

BEEE, FEEKENEENAEBTEEZRNBRNAES. 2R, T2, . BASH,
i’]%&ﬁJAH%AIiﬁlﬂiéﬂ,,\ﬁﬁfcftkft%io

Vikolinec B & EH R SRR SR = B K I — MR X . E2—MEAFEEARNAE,
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Lionel Le Gal

Hailing from France, Lionel Le Gal has been in China for the past 15 years, playing an Lionel Le Galsk ik E, At WISFE —ARREE FENHE
active role in the business of wine promotion and sales. He set foot in Shanghai as a BERZEL, AFEHBEE L, ZERRMANT REF4
student and thereafter engaged in the business of wine with well-established local Bk i 4 A H I S, Lione o B HATH B Z R4 E, 8 &3t
and global brands. During his wine pilgrimage in China, Lionel traveled to different K, TERZHELRNGEZE® X, PLAI Y300 H S H B E
wine regions such as Shandong, Ningxia, and Yunnan to discover local winemaking and 1%, EE#THEEEDFIE) ., BFLE, LionelAh g 55
at the same time conduct wine events and trainings. Looking back, Lionel considers B — A #H e RmEEFNE T RABT U NE, B RATRR
his stint with one of the pioneers in Ningxia, now a leader in wine trade, as among his THAEHBHBRA GRS HEHA, 4K, Lionelf& & % # % B T
most satisfying contributions. Today, Lionel shares his insights and knowledge as a M ERENTHEER N IR R UM, THEME (FER)

wine writer for wine publications and also acts as an assessor for Global Gourmet in ERBRRSNITEZ —, URAEBHAFERETEASBERS T E
recognizing wine service excellence among hotels and restaurants in China. wEHEI,

Greetings to all!

While online digital network is replacing real time events in unprecedented mode, Mother Nature is getting back in control. Here, | would like to pay
respect to the front liners, in particular the medics, who have been risking their lives to save others. Addressing the on—-going challenges, online
transactions, particularly door—to—door deliveries and courier services have become indispensable in China as it is everywhere in the world.

As days get longer and warmer in the Northern hemisphere, the season cannot be more apropos for celebrating spring and the first sun bath,
especially for those who have graduated from quarantine and confinement. As for those privileged with private balconies and terraces, basking in
the warmth of sunlight with all the colorful blooms has never been so welcoming and true to the cliché “La vie enrosé” !

REEF| B4 ERFNEMNRTMAANTIRAINIEN, KEASRXEHRERET V. £XE, REIBLEEE G RRRMMBAN—LK& ],
RHEESARMNFRTREE. H7TRNFEORE, & E25, THEAERENRSERS, EATEMTHRSBEER TR,

JEFRMBREREK, RGHEREER, XNMFTREGAAEEFERNAXEREMREK, LHETIBLNREINERBRAAN. EF LA
BERABEEHES, TURBEZMEL, REAHRENERNAN, E2FETARMOLE RN “BRAL” |
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There are two major ways to produce rosé wine: "Maceration" (skin
contact) and "Saignée" (bleeding). The maceration method is used
when rosé wine is the primary product. After the dark—skinned grapes
are crushed, their skins remain in contact with the juice for a short
period normally from one to three days. The must is then pressed
and the skins are discarded from the fermentation process, similar to
making red wine. The longer the skins are left in contact with the juice,
the more intense the color of the resulting wine becomes.

When winemakers want to add more tannins and color to a red
wine, some of the pinkish juice from the must is removed at an early
stage. This is known as the Saignée method, a French term meaning
'bleeding". As a result, the red wine remaining in the vats is intensified
due to the reduced volume of juice in the must, while the must involved
in the maceration becomes more concentrated. The pink juice that has
been removed can be fermented separately to produce the rosé .

Color, fruit, freshness, and new friends:--. There is an extra sense
of friendliness when it comes rosé wine; for rosés are associated
with the sun and beach, evoking the sense of enjoyment and a
carefree lifestyle. After all, rosé is all about color, fruits, freshness,
and minerality. There are countless shades of pink, ranging from
transparent to brownish pink.

me wme mms m——— %‘j
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Travel | did around China to pick a selection of rosé wines from
different wine regions: NingXia, ShanDong, Xindiang and HeBei. |
chose wines on the bases of taste qualities and drinkability for reasons
that wines are generally made to be enjoyed and shared in many
occasions and also spontaneously. And, this is especially true with
rosé wines.

Another notable criteria focus on the blend, not only Cabernet
Sauvignon, but also with others varieties, such as Syrah and as
well other choices in wine making, such as saignée and organic
management. Most of those cuvées are minimalistic or of low
production (usually below 5,000 bottles) and not produced every year.

WINE CHOICE | B@B2ik

Needless to say, this selection is not easy to find.

1. Domaine Chandon China, Brut Rosé , Helan Mountain East, NingXia,
NV

2. Chateau Nine Peaks, PINKKER, Qingdao, Shandong, 2018

3. Xige Estate, Jade Dove Rosé, QingTongXia, NingXia Eastern Helan
Mountains , 2017

4. TIANSAI Vineyards Skyline of Gobi, Rosé , Yanqi, Xinjiang 2018

5. Chateau Densiho, Rosé wine, Fangshan, Hebei, 2016

6. Chateau Bolongbao, Organic Pink wine, Fangshan, Hebei, 2015

e

Far beyond a simple beverage, rosé connects with a lot more people
and domains. As a matter of fact, it has been taking the center stage
through music festivals and movie production, as well as co—branding
with fashion shows, publications, furniture, apparels, and accessories;
plus of course those streaming and networking online. Notably, off—
line events are becoming increasingly sophisticated where wine, food,
and entertainment come together in various creative themes and
engagement offers.

From such catchphrases as "Drink Pink", hash tags, lifestyles, and
image to packaging and branding, there are countless ways to
build up momentum and expand the rosé universe. In fact, creative
concepts and new ideas have been popping up intensively for the last
five years in this pinkish arena.

Global Gourmet €



RE&L MEMN

Men and their affinity with rosé wines have been getting closer than
ever in the recent years, gearing away from its stereo—type impression
of femininity and a faux selection, whether in social gatherings or
casual dates. Since the summer of 2015, the shift from the feminine to
masculine image saw men starting to "drink pink" without blushing, a
welcoming alternative to drinking beer. Meabtime this trend comes with
a touch of class and refinement.

For wine marketers, an accurate read of market trends would allow
better chances of capturing new market niche, strengthening brand
awareness, increasing product appreciation and customer loyalty.

A case in point, year 2019 saw famous Irish MMA fighter and boxer
Conor Mc Gregor going out of his way to pull an April-Fool's joke, a
simple but effective gimmick that took time and investment to make,
involving packaging design, visual production, and website creation.
Such powerful stint dawned on me that creative thinking can be so
powerful in capturing new clientele for his whisky brand, and by which
its brand statement "Real Men Drink Whisky" is clearly and vividly
conveyed.

Similarly, Josh Cellars, a winery in Napa Valley, was equally successful
in breaking the traditional code in outreaching the market of bikers
via sponsoring the Sturgis Motorcycle Rally in South Dakota. This
move is aimed to drastically changed the perception of pink wine as
a girly drink to one that exudes the image of masculinity, personified
by tattooed guys in leather; and why not? Bikers are known for being
passionate with their precious machines just as they would with a bottle
of good wine.

Multiple contents on the social media would illustrate just how many
facetted reactions have been created on a glass of Josh's pink
wine. Playing with creative clich é s for paradigm shifts were keys to
Josh Cellar's successful wine story and engament. This attests that
demography is more than just a age and income tick box. It is also
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about lifestyle and attitude. Josh Cellars marketing activation program
was very coherent with its core values, using the image of bikers and
military as its selling points encased in various campaigns such as
"Toast to Heroes" with National Volunteer Fire Council and Operation
Gratitude or the more recent "Trees for Troops".

Upon this writing, | do sincerely hope that the wine industry in China
would go beyond the literal descriptions of wines it produces and other
than just meeting international quality standards and specification.
It is about time to move forward on the marketing front. Developing
ingenious ways to promote rosé wines by thinking out of the box, as
with creative branding and packaging ideas with more fun and exciting
ways to outreach the market, yet without losing touches of the unique
Chinese culture.

Last but not least, it is equally effective and relevant to instill social
consciousness in marketing and communication to gain trust and
loyalty of the consumers—at-large and be truly contributory to a better
world, altogether visualized through the wine spyglass.

"Vive La vie en Rosé"!
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Fred Tibbitts, Jr.

Thailand; and Phnom Penh, Cambodia.
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Globalization now affects all aspects of our lives, no matter our location
on planet earth. And the positive effects of globalization on the wine
industry are inspiring a global wine revolution that is increasingly
changing nearly every aspect of how wine grapes are planted, grown
and harvested as well as how wine is produced, transported, sold and
served. As the news is all good, it's safe to say that the fun has just
begun for everyone who enjoys wine.

For starters every industry, including the wine industry is going
"Green" to reduce the effects of global warming, greenhouse gases
and to conserve the earth's precious resources. So vineyard farming
practices, from organic to responsible traditional, solar panels to save
on electricity in the production and storage of wine; lighter weight
glass, new hi-tech PET bottles and the latest innovations in alternative
packaging, such as "tetra pac" to save on shipping costs; more fuel
efficient trucks and railroads; more energy efficient distribution centers
and local delivery systems and a host of other new technologies are
making a big difference in how from the grape to the glass the wine
industry is undergoing nothing less than an amazing transformation.

But the most visible effect for the average wine consumer across the
world and now as well in China in wine shops and supermarkets; and
in clubs & bars, restaurants and hotels is the increasing diversity of
quality or "premium" wines from around the world becoming available
for purchase. In the case of China there are now high quality wines on
the market that are produced in China and made with 100% premium
wine grapes all grown and bottled in China: This is a far cry from the
many "China" wine labels that most tourists and many consumers
thought were produced from grapes grown in China, but were instead
probably 90% imported grapes (That had been shipped in huge
containers of grape concentrate from all corners of the globe) mixed
with probably 10% domestic grapes.

And the fun of tasting wines from China and around the world is
attracting a multitude of our upwardly mobile Chinese who have never

Fred Tibbitts, Jr. heads a Social entrepreneurship operated as an NGO, HRAEGAMAKHNEEEEAKEZELWEBETRE 2 —, IR S
Fred Tibbitts & Associates or "FTA", keeping all expenses to a minimum WERTEERBTRMAEE, A5 VAT LEREENELLRUR

and donating all profits to those less fortunate in Asia Pacific and the TiH, KEMANZ BT LEE, AVE, —HEHgE.,
United States. FTA is committed to easing the suffering of those less

fortunate. FTA does direct intervention, charity relief for individual, very
poor families in Cambodia and Thailand. FTA has offices at Bangkok,

Global Wine Revolution
The Fun Has Just Begun
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before been interested in trying imported wines and developing a
"wine palate". This revolution of new consumers is fostering many
related businesses to spring—up everywhere from wine appreciation
classes for the general public to certified wine sommelier training
classes for the hotel and restaurant wine professionals to wine and
food pairing instruction for chefs as well as the serious wine consuming
public. As a result of these trends and the projected growth of the
domestic consumption patterns for premium and luxury products of
every description, over time China is expected to become the number
one imported wine market in the world. And don't think the world of
wine producers has forgotten the oft repeated truth that "If every adult
in China drank just one glass of imported wine daily the world could
not produce enough wine to satisfy the demand". My how times are
changing.

So, let's say you want to begin your wine odyssey by exploring the
wines of the world: What to do and how to go about it? You can start
by visiting your favorite supermarket and a nearby wine shop with a
good selection of Chinese and imported premium wines. See all the
different countries represented in their wine selections and decide the
price range within which you are prepared to invest to learn your way
around the wide world of Chinese and imported premium wines. In
the broadest terms you may choose from red, white, rose or "blush",
dessert (extra sweet) and sparkling or Champagne wines. | suggest
you begin by asking the sales assistant for a good value in a red and a
white for someone just beginning his wine journey.

If you still have the budget after selecting the red and white, go for
a California "White Zinfandel", considered a "blush" wine and a good
value in a "Cava" sparkler from Spain or a "Franciacorta" sparkler
from ltaly. And finally, ask the sales assistant for suggestions on what
would be the best foods to serve with each wine. Okay, now, just one
more stop before you race home to let the fun begin: You need to be
sure you have the right wine glasses to fully appreciate the nose and
the flavors of your premium wines, so go to the glassware section of

your favorite household goods store and buy a set of four large red, four large white and four
sparkling "flutes", so that you are always ready to share your favorite wines with friends.

Okay, so you're home, the wine glasses are at the ready and it's time to open the wine. | always
start the evening with a glass of friendly white wine and since it is a pity to drink without eating,
be sure to have some snack foods for "grazing" that complement the wines. A great way to
go before a meal is to prepare small squares of your favorite wine—friendly cheese with Italian
or French baguettes. For dinner you might serve a red meat and enjoy your bottle of red wine;
however if you are having say a nice white fish, just stay with your white wine. As for the Cava
or Prosecco, since sparkling wine and Champagne go with all foods, another way to go is just to
start with your sparkling wine and stay with it right through the meal.

But what about your wine journey when you venture out to one of your favorite restaurants, clubs,
bars or hotels? No worries, just study the wine list and ask the waiter or wine specialist what they
recommend for someone just beginning to learn about wines. Ask for a recommendation for a
wine before dinner and one with your dinner; and of course be sure to re—confirm with the staff
that the dinner wine they recommended will go well with the foods you finally decide for your first
course and also your main course.

And that's it: You're now on your way to becoming a true wine connoisseur before you know it.
What will determine how quickly you go from novice to expert will be your dedication to trying
as many different wines as possible from around the world every time you dine out and always
shopping for wine whenever you go to the supermarket to purchase food for dinner. Let the fun
begin! | am Red Fred, over & out.
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Tersina Shieh

Shifted from a career in marketing to become a wine professional, wine judge, wine
writer, and winemaker. Some 10 years ago she landed in England to pursue her
growing interest in wine and enrolled in a 2-year wine growing course for 'Higher
Diploma in Wine Studies' The training had the Hong Kong city girl dig earth, climb
hills, and drive tractors to learn everything about vineyards. Her jobs connected her to
South Africa and Southern France, including three vintages in Algarve, Portugal at Sir
Cliff Richard's winery, Adega do Cantor.
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The Next Level of Food and Wine Pairing
EB5XHERNMSE

Canadian Francois Chartier wears many
hats — sommelier, chef, vintner and wine
merchant. When | met him at Wynn Palace in
Macau, he was the flavour expert presenting
The Art and Science of Food, Wine and
Flavour' to over 100 sommeliers, chefs and
media.

His food and wine matching concept is
aromatic synergy. Each ingredient has a
dominant aroma molecule, and by combining
ingredients sharing the same molecule, the
result is greater than the sum of its parts
(1+1= 3) and the pairing greatly enhanced.
Francois illustrated this by showing us spider
maps of different food and beverages that
share the same molecule. All we need is to
do is to be creative and pick ingredients from
same chart to work wonders.

Sotolon is the molecule shared by smoked
Pu-er tea, soy sauce and 10YO Sauternes
(sweet wine), amongst others. Francois
swore that poached salmon in smoked Pu-—
er tea drizzled with soy sauce served with
the 10YO Sauternes would be a heavenly
match. Similarly, roasted lamb with mint and
parsley on root vegetables will be perfect
with a Pouilly-Fum é (Sauvignon Blanc from
Loire, France) because mint, parsley, root
vegetables and Sauvignon Blanc all share
the same anise molecule. However the same
roasted lamb with lots of rosemary should
be paired with a Riesling, regardless if it is

WINE | &8

dry or sweet, because the common aroma compound of rosemary and
Riesling is terpenes. The list goes on---.

Armed with this concept, Francois worked with Ferran Adri &, head
chef of renowned elBulli restaurant (now closed) in Spain and designed
a sushi using black olives paste, black pepper water, puffed wild rice
wrapped in smoked nori wrap to match with a Syrah. He also created a
series of chocolate for Cacao—Barry to match with different wines. One
of Francois' latest projects is the revolutionary sake blending at Tanaka
Sake Brewery (traditional sake is not blended). He is planning to come
back in a few months to present his sake creation.

After the masterclass, Francois curated the Pearl of Burgundy gala
dinner matching seven dishes paired with seven wines and a tea.
Some of the dishes, like the oyster poached in liquorice water,
couscous of Brazil nuts and mandarin; and chocolate dome 'Tournedos
Rossini style' with foie gras were so creative that they prompted a fair
bit of discussion among guests.

Sommeliers and chefs are familiar with this flavor pairing concept
but Francois explained the science behind the concept. It opens up
the pairing world for us to combine seemingly unrelated ingredients
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but taste good together, such as roasted green asparagus and dark
chocolate paired with a typical Napa Cabernet Sauvignon that we
sampled at the end of the masterclass.

=
Having said that, | think we have to be careful not to be too show
off in front of consumers. Imagine the reaction of a table of diners
when sommeliers explain to them that have to order a Sauvignon
Blanc with roasted lamb because of the magic anise molecule. Wine
is complicated enough for average consumer and to impose the
scientific reasoning of pairing on them will just put them off wine totally.
Sommeliers and chefs should use this tool behind the scene to provide
an enjoyable but stress—free evening for guests.

Watch Wynn Palace news for the next Francois Chartier event.

Unfolding the magical flavors of food
Requires cutting—edge technology of knives
Chef's Dream The Solution for Professional Chefs and Fine Culinary Arts.
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Welcoming Summer
WEIHTR

The interval between spring and summer is always the best time of
the year. The short but wondrous season is primetime for picnics,
outings, and gatherings, whether with family, lovers, or friends. And,
gatherings with sumptuous food cannot do without superfluous drinks
in welcoming summer and bidding farewell to spring.

For fixing large pitchers of sangria and icy drinks, nothing beats

the help of creative recipes for both alcoholic and non-alcoholic
concoctions to add sparkle and delight in place of the usual iced
coffees and teas.

And so, Global Gourmet takes pleasure in sharing five recipes for
making light, refreshing cocktails that are perfect for the time being.
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Thyme Gin & Tonic
BESE2D

Ingredients

30ml gin

1 bottle Fever-Tree Mediterrean tonic
some ice cubes

lemon and thyme (for garnish)

Method
Fill tall glass with ice, add gin and top with
tonic water. Garnish with lemon and thyme.
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Sherbet Mocktail
PECER (i )

For fruit syrup (900ml)

Ingredients

10 lemons

2 grapefruits

2 oranges

600g sugar

Method

Peel lemons, grapefruits and oranges then place
peels in large metal bowl. Reserve fruit and keep in
fridge for use. Add sugar and bash into peels with
muddler or flat—ended rolling pin. Do this for about
15 mins. then cover with clingfilm. Let set for 24
hours in cool, dry place.

Bash peels every now and then to fuse oil with
sugar. Once thick syrup is formed, add juices of
lemons, oranges and grapefruit then mix well and
strain. Decant into sealable bottle and refrigerate
for 1 -2 weeks.

For mocktail

Ingredients

25ml freshly squeezed grapefruit juice

20ml fruit syrup

some ice cubes

soda water

large grapefruit peel (for garnish)

Method

Pour grapefruit juice and fruit syrup in wine
glass filled with ice cubes. Top with soda water

and stir gently. Garnish with one grapef:'h.

peel.
-
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iy O]qum (Serves 2)
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Ingredients

200ml mango purée

1 lime (juiced)

2 tbsps sugar syrup

150ml coconut rum

some ice cubes

fresh mango slices (for garnish)
mint leaves (for garnish)

Method

Combine mango pur € e, lime juice,-sugar syrup, coconut rum and ice
in blender then blitz until smooth. Pour into tall glasses and garnish
each with mango slices and fresh mint leaves.
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Rebujito Cocktail
Pt FEFNCE

Ingredients

60ml fino sherry

120ml lemonade (7Up or Sprite)
some mint leaves

some ice cubes

lemon slices (for garnish)

some soda pop (7Up or Sprite)

Method

Fill highball glass with ice cubes and fresh mint leaves then pour in fino
sherry and top up with soda pop. Add more ice cubes and one lemon
slice to garnish (optional).
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Mango & Pinecpple Fizz
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Ingredients

10ml gin

10ml rum

20ml mango juice

10ml pineapple juice

20ml flower syrup

some soda

some ice cubes
seasonal flowers (for garnish)

Method

Combine gin, rum, mango juice, pineapple
juice, syrup and ice in shaker and shake well.
Strain into champagne flute. Top with soda
and garnish with flower.
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Opera BOMBANA Celebrates 7th Year Anniversary
Opera BOMBANA 7K #H

IfGENid

Pangu Yinji Jewelry Design presents its latest line of jewelry, capturing
the purest and most natural state of rare precious gems collected and f
dating back to as early as the Han (206BC - 220AD), Tang (618 —

907), Liao (907 —1125) and Qing (1644-1911) Dynasties. Pangu Yinji
embraces cutting—edge craftsmanship; simple and sincere artistic
expressions; and a holistic approach to jewelry design with nature at its
core. Pangu Yinji Jewelry Design lends a modern yet spiritual aura in

framing its antique gems capturing fragments of eternity and endowing
the wearer with timeless charm and quiet sophistication.

2 ENR BT SR MO ER ( 206BC - 220AD ) . EEA (618 — 907 ) . iT
By (907 —1125% ) #5580 ( 1644-1911) GERMHEEL EMNEFRA, &
UEARESEMNBERNRSRIARFHNRERIT. SHEERE T AR
®it, FRMEINZARI, BMBAAROENIHBENRITAR,

Right after Beijing cleared its lockdown from the corona viral epidemic, Opera BOMBANA timely celebrated its 7th Anniversary on May 15 and 16 : ¥ UEFHARBAOMENRENR MR, BEHREANTENSE,
this year. Facing the challenges ahead, the restaurant team, led by its Manager Valentina Battagello, pushed forward with the two—day celebration - MERENE, BT 7 MEEH K ENENAE RN,

well attended by special friends, returning diners, food lovers, and loyal associates. Signature dishes among an array of remarkable Italian cuisine i

were prepared by mainstay Chef Rain Xing, while Chef Filippo Mazzanti showcased his amazing ensemble of Italian breads, pastries, and desserts.

Adding to the sparkles of Opera BOMBANA is the new al fresco dining concept at its spacious and lofty terrace. This is where the drama of Opera

unfolds under the sky, whether cozy and romantic or casual and festive, however diners choose to wine and dine, altogether delivered by the team's '

impeccable food and wine service.

EIERNFEEEHIEHANESLZE, Opera BOMBANAZ S5 B 15 B, 16 BT 7 BEKIEER, EmX Boiikk, BTHAEZIE Valentina
Battagello TR N RAIEME, MINEENT HHEl 2 RKEER), FBBEIRSFIEE. PR, FF. ERZUFNEIHMH LA, SE EHEXF
KUk £ R A fTEE S B ERE B #11E, MEEEIHK Filippo Mazzanti Bk £ THIRFENEE. AR R NFENRETHARNAIZRXE,
RRMAENES, IRFEEZAEREBLSR, FRFHNES, BRIFENMAY, IEEMNES,

panguyinji.tacbao.com
M: +86 13910906127
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Hoshioka, the new Japanese fine dining restaurant, hosted a unique,
exclusive tasting event of the rare frozen sake wine. The event was
organized by Vino Attitude, sole distributor of Galaxy Railway Sake.
Creatively theme "Mystic Galactic Orbit", the event engaged select
personalities on an experiential journey into sake and gourmet pairing
in the blissful afternoon on April 18.

The selection for sake tasting involved 7 to 10 years "raw" wines, aged
between OC and 3C degrees and kept under storage and transport
conditions of —18C, ensuring complete dormancy of the yeast by
which the wine dawns like sleeping beauty to be awakened only by
its avid lovers. Two such rare wines from the 3—century old Japanese
Tanaka Sake Brewery, were opened for tasting by guests, among
whom included Wang Bing, noted sake educator; Hei Jaintao, host of
CCTV Golf channel; Rebecca Li, co—founder of Vino Attitude; Ricky
Xu, publisher of Global Gourmet Magazine; and Derek Wan, creator
of Hoshioka Restaurant; among others. Each wine was paired to
perfection with an ensemble of authentic umami Japanese flavors
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prepared by the restaurant chefs, resembling the Kaisake cuisine.
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On the 5th of May, Hoshioka hosted another exclusive sake wine tasting event, organized by Ohmine with its superb, mystic sake editions. Nestled
within the beautiful arcade of the winning architectural complex at Beijing's plush Central Park, Hoshioka is a remarkably well designed Japanese
restaurant that personifies the universal truth of "Simplicity is Beauty", and as well validates the principle of minimalism that "Less is More". The Zen-
like dining oasis, founded by Derek Wan, has an interior that allows food and wines to unfold and speak for themselves, making the venue perfect for
private food and wine engagements that are truly personal and experiential. Here, guests were welcome with flowing fine champagne, followed by a
well-thought menu of authentic Japanese delicacies for pairing with one sake after another.
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World Marselan Day
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World Marselan Day (WMD) was initiated by Jim Boyce in 2018 as a tribute to Paul Truel, creator of Marselan wine. This year, being its 3rd edition,
WMD was held in Shanghai on April 27, the day Paul Truel was born in 1921. Lionel le Gal, founder of VinEssentials, was the coordinator of the event,
enjoined by CLOVITIS in sourcing the participating wineries from NingXia, ShanDong, and Hebei. Other than paying tribute to Paul Truel, the event
also aims to heighten awareness and appreciation Marselan and its unique story.

VinEssentials, founded by Lionel le Gal, is a boutique consulting agency specialized in wine mainly active in Asian and Chinese markets. CLOVITIS
is a company set up in 2012 by Mrs. Xiao Yan Laio specialized in viti-viniculture in China. The two companies came together in contributing to the
highly enriching Marselan Day. Co-hosted by Lionel le Gal and Alexandre Souzy, the tasting event was very fun and rewarding for wine lovers,
particular for those who have not tasted Chinese wines, such as the Chinese Marselan. Guests were highly impressed with the exceptional quality of
the wines

#HHEDIEXH(WMD )Rt RNEE EEFEMEHEEESE Jim Boyce F2018FRE, EABMAMNIT A RS FERLELEH MR ENEEE,
SF, Fm@ERSE=Z8 (WMD) Esh T4 B 27 BELEXN, ULESHEEEE, BET 1921 £F—RKA Paul Truel, VinEssentials #9814 A
Lionel le Gal 24K EEIHIMAEMEIFA, 5 CLOVITIS( 5o & 487 E FRER BB AR ) — AR T AKES, FHETE. URMTIEIHEENERE.

VinEssentials @—REZ IAFRABBENREREBAS, TEERTIEMNMPETH. CLOVITIS ( A4 ERRREMEIFN ) 2—HKIRTFHENE
VHEEHRESEEERIESAAE, HERKRLLT 2012 F8y. RRARKT, LHRIEZANEHRRFF . 7 Lionel le Gal fl Alexandre
Souzy FIEHT, REBNENER, BILFHESHFENEHARS, LHENTFREARRLEIFETHE, LNESBZMNESRE, JHEEHHY
DEZERMREARBNTE.

Specially Recommended

True Asian Food Solution with
Asian Food Paste
Made in Singapore
KBEMNIREITHEZE SR
Authentic Singapore Food Premixes
IER RN IR &S Y
visTaste Singapore Kitchen Flavours visTaste #/ini§ 2 & Ktk
visTaste brand provides Singapore's favourite foods in authentic
ready-to—cook premixes—making preparation easy for you to enjoy
the local experience, as if you were in Singapore.
visTaste A IR AN AR BAYZITERL, ILIRTIL B, HPaeRk
SZEMIE . R IRERAIFTINE Ak,

RYPFHEIERBFTERRA S
Tel: +86 15016276080

Singapore C!

¥ Foop lcupTuRe
B EIES B X

Professional Hospitality Service
S:BIESTTUARS
« F&B Concept Development EtARRFIFE
* Restaurant Set &2
« Menu Re-engineering RBHK
 Talent Head-hunting A Z11GHE
DHR, DOS/M, DOF, DFB, DOE, DOR and chefs

Send your CV to: henry.phua@yvismarketing.com
**all CV received are treated confidentially
weChat: 6594562116
IEBENEHEIEZE. henry.phua@vismarketing.com
AR E RS RE
M{5: 6594562116

1 Scotts Road, Shaw Centre, #24-10,
Singapore 228208
Tel: +65 9456 2116
Email: sales@vismarketing.com
Website: www.vismarketing.com
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Mandarin Oriental Wangfujing Beijing Delivers New Cantonese Flavor
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Beijing Style Hot Pot with High Quality Lamb
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