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Pure bred, specially fed cattle for

...full flavour and superior tenderness!
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Cedar River Farms USDA Choice Natural Beef takes a natural approach to producing cattle. Proven by
animal scientists, managing the feeding of a single breed of cattle from birth produces beef that is superior
in terms of tenderness and overall palatability when compared to traditional beef.

At Cedar River we believe that beef should be full of flavour — no performance-enhancing antibiotics and
added hormones. That’s why our cattle are finished naturally, never receiving antibiotics or added hormones
during the final 300 days of the finishing period.

And because cattle on the Cedar River program are allowed to grow naturally, they are healthier and more
active, producing beef that is wholesome and delicious.
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« Pure bred for consistency time after time
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( TBS ) Cedar River Farms USDA Choice Natural Beef is now available in top-notch restaurants in Hong Kong.
- D>
For more details, please contact your Angliss sales representative.

@ B EMRAI Cedar River Farms USDA Choice RARFRERAME Z SR B EN B H-E.
Swift & Company WANFEE, BRLEFNEERRELE.
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Welcome to Issue 23 of Foodtalk.

From now on, Foodtalk will be released quarterly to bring you
richer content for a more in-depth look into everything to do
with F&B.

This issue, we celebrate women in the industry. It has been

a hundred years since the inauguration of International Women's
Day, and women are no longer confined to the stoves at home.
As consumers, studies show they dine out more and spend more
dining out, and behind the scenes, they're an unstoppable driving
force. Hot Talk brings you four women who have, and are still,
changing the Hong Kong hospitality game, then we look into
the past for the lady who was possibly the instigator for the
acceptance of females in the kitchen.

Like these women, Angliss is going full speed ahead into the
future. In the past few months, we've been working on great
new projects, such as a second foodtalk shop. Located in Sai
Ying Pun, we are delighted to be bringing our quality foods to
gourmands on Hong Kong island. Look out for the opening in
May. Our development in China continues, with the opening
of the Hangzhou office in January and Chengdu late March.

In March, Angliss hosted a lunch reception in Hong Kong for
members of the press to introduce our business and critical
factors for success, as well as showcasing select products.

We invited Chef Mizuguchi from Kazan restaurant in Tokyo
to design a luscious lunch using Angel Prawns from New
Caledonia, chilled beef from Cedar River Farms in the United
States, and foie gras from Feyel, and guests also had the
chance to create their own dessert in a workshop held by
Selena Choi of L'Atelier du Gout.

Also look out for Cedar River Farms chilled beef this issue. A prominent
chef and steak expert talks about why and how he uses this
natural beef that is free of hormones and antibiotics, and
we've added a recipe for more inspiration.

Enjoy!

JohnnyK ang
Managing Director — Greater China
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behind thes toves

FOR THE LOVE
OF PASTRY —srenes

In his thirty-plus years in pastry, Jean-Francois Arnaud has specialised in everything from chocolate to sugar art.
He was rewarded the M.O.F,, Meilleur Ouvrier de France in 2000, France’s highest honour for artisans. He then
moved to Asia, to head up the French Culinary School in Asia in Kuala Lumpur, and has now dedicated himself to

training in Asia.

EBE=THENREERELIE, Jean-Francois ArnaudRAH NEIEHEMEMAEHEHE S MIB. £20005F, fhEEx
BEZRSETEKXSE (Meilleur Ouvrier de France, f§iM.O.F) , AZEEERFIENSSLE, HE, hiEEmjEeE
BRI EMERAENEEZ 2R, BUEIEEN M E T — R LB

F (Foodtalk): How did you begin your career?

A [Chef Jean-Francois Arnaud]: It's very simple. My family
has been in pastry [for a long time]. | was born into it.

My grandfather and my father were both in pastry. | was
exposed to it from a very young age, | never wanted to do
anything else.

F: How does one become a M.O.F. (Meilleur Ouvrier de
France)?

A: The MOF is the highest title for artisans of handcrafts [in
Francel]. For me it was pastry, confiseries, which is chocolate,
candies, caramel and so on. It's like a competition, they’'re
held every three years. Any pastry chef can go for the
selection. In 2000, when | became MOF, there were 80
people in the initial selection, after the first round, only 20
made it into the finals, and after the finals, only four were
rewarded the MOF. It's not only one person who receives it,
you get it when you reach a certain level in the competition.
If you get 16 points out of 20, you become a MOF. This
competition includes everything about pastry. We have

30 hours over three days, and three different judges. They
score on three things, the first is how you work, the second
is artistic presentation of the product, and the third thing

is the taste. All the judges judge separately, they are not
allowed to talk to each other.
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F: Why did you move to Asia?

A: 1 think most of the pastry business is in Asia now, when
we talk about pastry done by hand, not by machine. In Europe,
the cost of manpower is much more expensive, a lot of places
buy their pastries from factories. I like to show the people how
to make basics like croissants and cakes. After the M.O.F,, |
realised it is also something | need to do. The way to share
what we do is through demonstrations and workshops.

F: Being in Asia, what are some ingredients in that you've
come into contact more?

A: In pastry, spices and tea in particular. For example, we can
infuse jasmine tea into cream, and use it with chocolate and
make it into a mousse. Or inside a cake, we can just infuse the
cream with tea, add a bit of gelatin and it becomes very tasty.

F: If you were given a pastry product to assess, what steps
would you take?

A: You always start by observing how it looks, such as the colour
and shine. After that, you cut into it and feel the product, to see
if it's soft, or crunchy, or whether it deflates. Then you look at
the inside; at this point you can already begin to imagine what
it would taste like. Finally, you can put it in your mouth to taste
it, asking, ‘What is the main flavour?’ ‘Is the way that they
associated the different flavours interesting?’ If it's a cake, you
then taste the individual layers, one by one, tasting the base,
glazing and so on separately, and appreciate the overall taste.
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behind thes toves

F: What are some trends you’ve seen in pastry?

A: There has been a lot of evolution in the past 15 to 20
years. Since the macaron trend, we've seen very colourful
cakes; we see more elegant cakes, with cleaner, lighter
decoration. Of course, trends will differ for the different
types and level of outlets, how trends play out in shops will
differ from hotels, for example. For top-level pastries, one
trend is that the tastes are truer, for example, if you do a
green tea flavoured cake, it will really taste like green tea,
and not leave you guessing.

For top-level pastries, one trend is that

...the tastes are truer

HERERMEMERS, EMREERFEERK

A lot more equipment and technology have come into the
pastry kitchen, such as piping machines, if you have a lot of
business [and volume], you can easily buy a machine to pipe,
it can be for macarons, choux pastry, cookies, meringues,
everything, so the shapes can be very consistent. You can
use nice packaging for these products too, because it will
all fit in nicely. Puff pastry, for example, through machines,
will be consistent every time; by hand it depends on who's
making it. In a way, these machines have elevated the level
of pastry products. Consistency is a good thing for the
customer. Customers need to know they’re coming back

to the same croissant, same colour, and so on. Finger food
could be next, macarons are finger food, so maybe we can
progress this way.

F: You've been working closely with Fonterra, what is it
you like about it?

A: The quality of Fonterra products is stable. With this new
cream, Anchor Extra Whip, | can create a fine lightness, which
is good for mousse and for cakes. In Asia, stability of product
is very important. We have different temperatures, so it can
be quite difficult, but this new cream is very good (in that
regard). Some creams can be a bit fat, and can split when
you cook it, but this is white and light.

F: What’s next for you?
A: 1 want to share knowledge, same as before. | will do this
until | feel too tired, in Asia and the Middle East.

ERRZARES  RERR ENEZRALURZIZEEE  MRAAFHAA
BERREANE - EREER LR BEKIBRITUURBIRA TR
ERIKE - M—HMEHREFRREHTE - FREZF UM
EtMTABLEREEE BNt Ae MAGHIEE
o XMRBMRETRER T BB  ZR/NEHE— 6
BUARARMEHRERENERTAZ—-

F: {R#11E X% (Fonterra) S{EERA—RIBERWATF EFE
BERR S| fREG 752

A: ERARABRHAIFETRE WA LUE AR DB R1EIE
BEERRE SHRTMERNRERRER - EEN ERK
BEMZERMRE - EMNFEBTNRERE —EER  TAERE
ERNEEREANSHERS BEEENSRESHHEAFEL
& - REZBEMBURSBRIER MEERNRIES S8 BE5—
e REEAmA T o 8A -

Fi SRR B EHI?
A: RESBE—HIRE A HE RIVEBRIEL S - RERETE
TR R BB B BEIRE T R Bk




_

specialr eport

' MasterPastry Chef Cocktail Reception

Fonterra Brands (Hong Kong) Limited has hosted a cocktail reception on March 16 at The Market in Hotel Icon. Renowned
French pastry chef, M.O.F. shared his experience in pastry making to more than 30 pastry professionals.
The enchanted afternoon ended with many types of finest pastries made from Anchor dairy products and champagne for
guests to savour.

ERARI R (FE) GRAFAMN3IA168 (EHE)RARDIEMEEEThe MarketfE1T T Z{EAnchorikEEE . & Hi{SiA B Mk B
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[1] Chef Arnaud using Anchor cream [2] Sharing pastry tips with guests [3] Fonterra team with Chef [4] Showcase
of pastries made from Anchor dairy products [5] Angliss General Manager Winny with guests [6] Sharing pastry
tips with guests [7] Mango Burger [8] Lemon Basil Mousse Cake [9] Fonterra Country Manager Cortina, Angliss
Sales Manager Maritna and guest [1] XEf Arnaud M REZBRIERE [2] BERPEAIRBEOE 3] ERAMBE
KEF Arnaud [4] EXEFUREDESFTEKNBEHE [5] L8 FIGeneral Manager Winny S13 R A% [6] ¥
RIPRZRBELOE [7] TRER 8] BEEHRFER [9] XA Country Manager Cortina, Z1§%|Sales Manager
Maritna B35 R E

.

Dairy for life
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March 8th this year marked the 100th anniversary of International
Women'’s Day. More than a century since the first women’s reforms,

man s W

Maymay Wan

rld
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how have women’s lives changed in the workplace? We speak to

four of Hong Kong’s leading ladies.

SEH3AH TEMFF X EM100BFELS. WRBRERZS ELHEA
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Since she was little, Maymay \Wan has wanted to be a patissiére.
“Cakes are delicious and the shapes are so intricate - it's almost
magical,” she would muse. These were the things that lured her
into training professionally as a pastry chef. From her first job
at popular chain Italian Tomato, she moved through hotels like
the five-star Hong Kong Hotel, and then started her own custom
cake business. “It was my dream, to be able to create and realise
my concepts,” Wan says, but after a few years she found that
she “could go further with (her) creativity,” and when the SARS
epidemic hit, it was a sign for her to end her entrepreneurial
phase and rejoin the workforce to learn more. She started at
premium patisserie chain Le Gouter Bernadaud, most famous
for their macarons, around 8 years ago, and has since led the
fledging pastry kitchen for around five. “Men have accepted
that they will be working with women, but whether they
want them to be management is another thing... Only after
17 years in the industry have | been accepted as a leader, to
be capable of leading other men”. Her kitchen makes around
1000 macarons a day, plus numerous cakes and other pastries
for the chain’s five outlets across Hong Kong.
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It's a bit of an uphill struggle at times, “many men have trouble
trusting that women can be as good as them,” but Wan believes
that “in another decade, there will be many more women in
management... at entry level, we're seeing many more girls,
it's around half-half now.”

, Product Manager at Pacific Coffee Company, sees
a similar trend. Before joining Pacific Coffee, she spent more
than a decade in the pastry kitchens of JW Marriott. Back
then, “there were around 23 people on the team, and only
two were women... there are more nowadays.” She adds
that many women are afraid to enter the industry because
traditionally “kitchens consist of mostly men. As possibly the
only woman, you'd feel quite lonely”.

In addition to psychological barriers, physical constraints are
also at play. , creator of high-end bar and
restaurant SEVVA, patisserie Ms B's CAKERY and C'est La B
café-bar, says, “if it is a Cantonese kitchen, | doubt that
women can handle the extreme heat and operating the
weight of those heavy woks.” Even in pastry, it's not all just
dainty sugar art, “in our kitchens, there's a lot of heavy
lifting, hauling around huge sacks of sugar, for example,”
says Wan. “It's true that women tend to struggle with heavy
lifting,” says Lam, “but that’s just how it is, and you learn to
work around it and take on tasks that the men might find
difficult or are less willing to do”.

Front of house, women tend to see the industry in a more

a holistic light. To , the philosophy behind
Yardbird, the wildly popular yakitori eatery that she and

her partner chef Matt Abergel opened late last year, goes
“beyond cauliflower and chicken,” the dishes for which the
restaurant is famous. “Of course the food is amazing, but

it's more than that. The waiters remember your name, talk

to you, it's the whole experience”. Jang grew up working in
her parents’ restaurant in Canada, then moved to New York,
making her way through different restaurants working front
of house and in event coordination, eventually landing a job
on the opening team of Nobu 57, the renowned chef's midtown
establishment, in 2005. Three years later, she moved to Hong
Kong with her partner, chef Matt Abergel. Her role has grown
from front of house aspects like staff training and operations
into catering for events outside the restaurant, such as the recent
collaboration between luxury department store Lane Crawford
and fashion boutique Liger, and consulting for the Pedder Group
at Lane Crawford’s new Library Café in Harbour City, Tsim Sha
Tsui. The concept of lifestyle is also ingrained in Gokson'’s outlets,
“it's just an extension of a lifestyle | have been shown as a
small child and grown into... it's just like throwing a party
and entertaining well at home everyday”.

talk
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Lindsay Jang
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"Sometimes | think it's easier when you're a girl, because it's a very social enviranment...

Females grow up learning how to nauvigate social situations’

‘REREEEALTMRTEN, BABRE—ESRTNTE. ... KN ALK EPEESREBMES

Do women have their own place in the industry nowadays?
In terms of gender perception, “not much has changed,”
says Lam, but women are finding their own niche and using
to their advantage. Lam observes that “many female pastry
chefs are now doing in fields such as custom wedding cake
design, which is something (she thinks) men in general are
less interested in.” On the management front, for Gokson,
“being the boss” means she “[does] not have power struggles”.
“] am given a lot of respect in which | am very thankful for,”
she adds. Jang says, “I have never, in my own experience,
felt any (gender) divide... Sometimes | think it's easier when
you're a girl, because it's a very social environment... Females
grow up learning how to navigate social situations”.

Without a doubt, food and beverage is, as Gokson says, “a
very challenging business”. What makes these women forge
on? "With the opportunities that we're afforded right now,
with all that's happening in Hong Kong,” says Jang, “we
want to take that energy we create (at Yardbird) and put it
forward"”. The overall sentiment is neatly summed up by Lam,
who says, “l love what | do”. Gokson’s advice is, “if one is
serious and has the passion and dedication to be in the F&B
business, then go for it.” We can all take a leaf out of that
book, whatever your chromosomes are.

- Lindsay Jang
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talking books

Escottier — LLe Guide Culinaire

&3 Rl ) 5 2% A 48

Born in Nice, French chef George Auguste Escoffier is often
cited as the father of modern French cuisine. He revamped
and managed the kitchens of London’s prestigious Savoy
Hotel. The Prince of Wales is said to have been a fan of
Escoffier’s food.

Escoffier was also active in culinary writing, penning multiple
books and started a food magazine. He wrote the first edition
of Le Guide Culinaire in 1903, and it is seen as one of the
most important books on French cuisine; some even credit
him for being the first man to codify French cookery.

This revised edition, also known as Escoffier’s Complete Guide
to the Art of Modern Cookery, is published by Wiley and
edited by H. L Cracknell, R. J Kaufmann. This is a reprint of
the fourth edition, originally printed in 1921 and edited by
Escoffier himself. It comes complete with his own foreword,
with added forewords by renowned chefs Heston Blumental
and Tim Ryan, President of the Culinary Institute of America.

There are more than 5000 recipes in the book, in 17 chapters,
from sauces to sweets via garnishes and guinea fowl, plus
Escoffier's own introductions to each chapter and ingredient.
Unlike most cookbooks, the recipes are written in prose.

In this new English edition, the editors have tried to elaborate
on Escoffier’s original “truncated” recipes, but even so, the
instructions or descriptions are rarely more than five lines.
Those expecting an encyclopaedia, like Larousse Gastronomique,
or a comprehensive cookbook, such as The Joy of Cooking,
may be disappointed. It functions as more of a window into
Escoffier’s time, his work and his kitchen. The recipes in this
new edition is completely loyal to the last one Escoffier worked
on, with no additions of dishes that came into fashion later,
such as chicken Kiev.

This is a graphic-free book. The tight kerning and size of the
font make it a little difficult to read. While undoubtedly a
valuable addition to any chef’s library, it is likely to be just a
source of historical reference and a blast of inspiration from
the past.
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CLEARWATER

LOBSTER

FRESH, SUCCULENT & SUSTAINABLE

FEE. ERK. AIFEIZRAME RCLEARWATER #EiR

Clearwater is the world’s largest premium lobster exporter. Their lobsters come from the pristine waters of
Nova Scotia in Atlantic Canada, where the rocky shores and cool waters create the perfect environment for

lobsters to inhabit.

Clearwater HEIKREAHBRERLAE. HERKEMEXFTHFESE (Nova Scotia) KBAFHI KT IFEH, ZE

HERHKCRIE KB ZESRBEENTERE.

Nova Scotia has long been the ideal breeding ground of
lobsters, served by many individual inshore lobster fishing
areas. Clearwater’s lobsters are bought from very select
fisheries inshore, as well as taken from the offshore areas
(50 miles from the coast), from which Clearwater owns the
exclusive rights to harvest lobsters. Strict fishing regulations
are in force in the fishing areas to ensure that there is no
risk of depletion of the supply of lobsters. In order to keep
supplying the world these wonderful lobsters, Clearwater
believes strongly in sustainable practices. They have also
developed a sophisticated storage system to guarantee the
supply of the lobsters year-round and worldwide.

Clearwater’s biologist-designed facilities ensure that lobsters
are handled efficiently and humanely, while maintaining the
highest possible quality. In both the inshore and offshore
fisheries, lobster traps are used; they are generally hauled up
once per day. These traps are designed such that the lobsters
can move in and out freely without any damage or stress, and
redfish and mackerel are typical baits used to lure them in.
After collection comes assessment. Clearwater uses a unique
and efficient system that scans each and every lobster that
comes in. Lobsters are assessed for disease, nutritional state,
moult stage and condition. A resident biologist takes samples
to ensure quality standards are met. A scanning machine,
inspired by MRI technology, is also used in the sorting process.
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talk fresh

Once sorted, the lobsters go into storage. The storage facilities
are designed to mimic the lobster’s natural habitat. Lobsters
are naturally solitary and live alone and prefer small dark
places in which they can be sheltered and protected.
Clearwater’s storage emulates these requirements by keeping
lobsters in their own compartment of a larger tray. Traditionally,
they are all packed together in wooden crates, which can create
stress for the lobsters — they hyperventilate, which lowers the
oxygen levels in the water to below optimum, resulting in lower
quality lobsters. At Clearwater, the highly-organised plastic
trays are kept in stacks that are constantly flowing with very
cold water that is taken directly from the sea. This near-
freezing water suggests to the lobsters that it is wintertime
and they remain dormant.

The lobsters go into
storage at specific times
of the year, right after
they become fully
meated in November
and December, and then
again in April and May.
A lobster’s natural
lifecycle means that

it grows a new shell and sheds the old one (ie. moults) at
particular times of the year. When the lobster has just shed its
shell, it hasn't quite grown into its new, larger shell. Depending
on which part of the moult cycle the lobster is in, there can
be either significant space between the meat and the shell,
or the lobster has gorged itself with a lot of water in an
attempt to fill the new, larger shell. Either way, from an
eating perspective, these lead to a lobster of inferior quality.

Clearwater also exports premium frozen lobsters. These go
through a “prime process” that ensures it retains the exact
taste and quality of their live counterparts, good enough for
even sushi. The lobsters are de-shelled using water pressure,
frozen then sealed within an extremely short time. They are
packed and sealed using VC9 Thermoform technology, in food-
safe boil bags. The convenience of a de-shelled lobster in exact
portion ranges is much praised by chefs and restaurateurs worldwide.

Be it fresh or frozen, Clearwater is the obvious choice for the
highest quality lobsters worldwide.
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sweet talk

The Intricate World of Sugar Art

BEHMHE 2

At trade exhibitions, pastry competitions, hotel cake shops and sometimes weddings, intricate, glistening
sugar art showpieces are often the centre of attention. Johnny Chan, General Manager of PastryGlobal Food
Service Limited, also one of Hong Kong'’s premier sugar artists, says pragmatically, “simply put, sugar art is
changing the form that sugar takes... everything starts from the same granules of sugar, be it a tiny, intricate

flower or an elaborate display piece”.
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Even so, if you thought sugar art was easy, think again. “It's
like working with glass,” says Chan, and the qualities of the
finished product are too. “A good piece of sugar art should
be shiny, like satin,” he continues, “unlike chocolate, sugar art
has a transparency and lightness... and you can make very thin,
hair-like strands”.

On the subject of chocolate versus sugar art, Chan makes further
comparisons, such as the production process: “if a part of a
sugar showpiece breaks, you need to scrap it and start again,
whereas for chocolate you can melt, repair and so on, which
is more flexible”.

The intensive labour and skill required to create sugar art

are some reasons why it is so revered in the pastry world, “in
France and Japan, sugar art is something that is done (actively
by pastry chefs) to prove one’s leadership position in the pastry
industry,” says Chan. They participate in competitions and create
showpieces for public display. In Hong Kong, however, this
skill and passion seems to be quickly waning. Chan cites the
humidity in Hong Kong as a factor that makes sugar art more
difficult in these parts, but also adds that there simply are not
enough chefs who have specialised in this to be able to pass it
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sweet talk

on to local apprentices. “The scene is very vibrant in France and
Japan,” France being the main trendsetter and still the Mecca of
all things sugar art, but sugar artistry is still a rare and exclusive
club within the realm of pastry — “for every ten chocolate artists,
there is probably only one sugar artist,” says Chan.

Speaking of French exclusivity and mastery, Chan mentions
Stéphane Klein, “you could say he’s my idol,” — a big statement
from a man who is a guru himself. Klein has written several
books to teach and exhibit his magnificent works in his
signature fairytale-like style featuring now-rare skills like
faultless airbrushing. “One’s style is affected by the time in
which you first learned sugar art,” says Chan, “due to what
was in vogue at the time, and the technology available to
you,” says Chan. Klein also has an atelier in Belfort, near the
Swiss border in eastern France, where he holds workshops for
professionals wishing to hone their skills. A few Hong Kong
pastry chefs have been on Chan’s recommendation.

Sugar artists “should be able to find and work with themes,”
says Chan, but aside from aesthetic sensitivity, they need a good
technical foundation. “Learning from books isn't enough, you
need practical experience either through apprenticeship or
courses... Sugar art is simply a matter of practice, and learning
to understand sugar”. Chan gives an example of the importance
of practice, “you need to achieve shininess — good sugar art
should be shiny and glittering, but when you haven’t gotten the
basic skills right, it might turn out matte”.

Everything begins from melting sugar. Then preparations,
such as adding colour and working it until it is satinate, take
place. There are three basic skills in sugar art. Casting, which is
to create a three-dimensional product out of two-dimensional
pieces, for example, taking flat squares of sugar to build into
a box, as a stand or support for the main figurine; blowing,
which requires a special pump to push air into the sugar to
create specific shapes, and pulling, for longer, flowing effects
such as wings and ribbons. “The pieces must be finished
within a couple of days,” says Chan. It might be quick work,
but it’s far from shoddy.
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recipe

Roasted US Natural Rib Eye
with Angel Prawn

¥ 55 B X 74 P AR K {2 4R

Preparation of Angel prawns X {E i fiffi%:

One prawn

. Insert a skewer to straighten the prawn so that prawn
would not curve while boiling.

. Prepare boiling water, added 1% salt, add the skewered
prawn and boil for 1.5 minutes.

. Take out prawn and cool slightly, remove the prawn shell.
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Another prawn

. Remove the shell out and leave tail on; make a
butterfly-half cut .

. Add salt and pepper to the prawn, coat it with a little
bit of flour.

. Saute it carefully, not to be coloured.
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Preparation of washabi mashed potatoes
TREEMIE:

potatoes, chopped Japanese horseradish (KIZAMI-
WASABI), cream, butter, virgin olive oil , salt, pepper

. Bake potatoes, remove skin and then mash
. Add the above ingredients to mash potatoes and cook
until it is hot
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Preparation of rib eye fillet FJER &P\ f#;%:

US Cedar River Farms Rib Eye 300 gt
%@ Cedar River FarmsA R4\

lager beer JKIEE 300 ml ZF
honey marinade Z#EHELE 90 gt
garlic (chopped) 7= (Y1%) 15 g%
ginger (chopped) # (#1%) 15 g%

. Soak beef in lager beer with honey, chopped garlic,

chopped ginger and 1.5% salt for 20-30 minutes.

. Wipe the meat and grill it with salt and pepper to

medium level.
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Preparation of Angel prawn consommé
KIERFHHE:

Angel prawn head, shell, potherbs, chicken bouillon,
fish stock, tomato, tomato paste, some brandy,
butter, lecithin

. Roast prawn shells and heads in oven or pan.
. Fry potherbs. Put all ingredients together in a pan

and boil them for 40 minutes to make Angel prawn
consommeé soup.

. Add butter and lecithin in Angel prawn consommé.

Use bamix blender to mix them together.
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** The recipe is created by chef Mizuguchi for Angliss Hong Kong Food

Service Limited.
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special report

PastryGlobal Turns Five!

(& A 1!

This year, PastryGlobal celebrates its 5th anniversary. We started
with 6 people in 2007, each of us taking up multiple tasks and
doing whatever was needed. Now we have 19 staff, with dedicated
roles, responsibilities and duties to serve our customers. We
are very proud of our team'’s efforts.

In September 2009, we unveiled L'Atelier du Gout, a multi-
purpose professional workshop for demonstrating and sharing
techniques with industry professionals and the wider public.
In May 2010, we started foodtalk gourmet shop, offering
different products to satisfy the needs of the retail customers.

To celebrate, PastryGlobal held a dinner on 12 January at Holiday
Inn Hotel, Hong Kong. Over 60 chefs were in attendance, and
they enjoyed a viewing of the movie Patisserie Coin de Rue before
a sumptuous meal and entertainment. In the next few months,
PastryGlobal will be continuing to share the joy. For customers,
PastryGlobal will be gifting a handpicked selection of professional
pastry books and tools. In April, we are proud to host a chocolate
demonstration in L'Atelier du GoUt by guest chef Frank Haasnoot
of Dobla, winner of World Chocolate Masters in 2011. Executive
Chef of Singapore’s Marina Bay Sands, Alejandro Luna, will also
be joining us in May for a product demonstration presented
by Les Vergers Boiron.

We are sincerely grateful to our customers, suppliers and team,
who have made PastryGlobal one of the leading suppliers in
Hong Kong for quality pastry ingredients.

RERMARABTMIOBEEFT! AFHE2007FRIZFERB6A,
EFSERTHLASFREE, FEEFEMAMBEE.
(=% BRNEEERE—XHOANERK, SUETHEHE
BRELEE 2LUEEBERTFRS. HMY IZH1 BEKRRE
HHEHREE R

12009598, HRMIERSZ T LAtelier du GoUt(E k) EE % B
BRNFETHEE, BUAERNATREATREREDZEZHR
#7. 2010558, FKMBAdfoodtalk(BEFI)ERHIE, Bt
BREERURESEZFHNER.

BTEN 2% ARER, BN B12ARERREEES
THRE . MO BMERE T RXEE, hfIEESZ T —EER
BMEMBEREN, BEETEY HBERTFIE] (Patisserie
Coin de Rue). fEARREMBA, HH| HEERRSEBEIE
. [ZH) gREFAEEEONENSEEEBERNTA.
SEAR, 20MNEHFRAHTNKRMAETE. KREDoblafgFrank
Haasnoot #§ i EL'Atelier du GoUtEa AR & HE1EREE, BIfE
FoRERIEE. I, FNEESES P HNITERER Alejandro
Luna7ri§ 55 B 3 A3 I TLes Vergers Boironfi & f &l o

HMROEHEMNTS . HEFREERRE S FROE,
£ T38| SEAMARBRENEERMEMHERS.

gasrry /WJ
of EXCELLENCE

obal Food Service Limited
EERRERLDA




An illegitimate daughter from country France, transported to Paris and under intermittent care of wealthy
households and at other times, left to her own devices, Jeanne Antoinette Bécu made her appearance on the
French political scene first as a high-class courtesan, serving the lustful elite.
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She was reportedly ravishing, and eventually caught the eye
of then-King of France, Louis XV, and became his Maitresse-
en-titre, or the chief mistress from 1743 to 1793. As being the
King's official mistress required that she first be married, Jean-
Baptiste du Barry, the man who employed her as a courtesan,
arranged for her to be married to his brother, Count Guillaume
du Barry. She thus became known as Comtesse du Barry, the
Countess of Barry and eventually Madame du Barry.

Louis XV was infatuated by Madame du Barry, giving her

all she wanted, which was mostly extravagant frocks and
jewellery that threatened to dismember the already crippled
French economy. She was famously indifferent to politics,
preferring fashion and art to matters of the state, although
she did fight for causes in which she believed.

Early in her tenure in Louis XV's courts, she pleaded for the
release of Comte and Comtesse de Lousene, and elderly
couple who were evicted from their chateaux due to debts.
The King was reportedly impressed by her first request being
that of mercy. This set the tone for her relationship with the
King, who treated her as if she were queen.
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Legend has it that there was once that Louis XV said to Madame
du Barry that only men were capable of being great chefs. In
response, Madame du Barry organised for her cook, a woman,
to prepare a meal for the King. Louis XV was delighted and
is said to have remarked, “Who is the new man you have cooking
for you? He is as good as any cook in the royal household,”
to which Madame du Barry proudly replied, “It's a cuisiniére
(woman cook), Your Majesty, and you should reward her a
cordon bleu (blue ribbon).” The blue ribbon was a nickname
for L’Ordre du Saint-Esprit, an order rewarded by the King of
France for the recognition of exceptional skill. The reward is
hung on a blue ribbon, and at the time, was mostly given to
men, as women were not seen as capable of superb craftsmanship.
Elaborate dinners were hosted by this group of elites, and
one story has it that these were also called “Cordon Bleu”,
thus the name became associated with fine cuisine.

Although Madame du Barry did not live to see it (thanks to the
French Revolution and the guillotine), she would have been glad
to learn that the “Cordon Bleu” that she mentioned to Louis XV
was immortalised in the culinary world through the opening
of Le Cordon Bleu. The now highly-regarded culinary school
was founded by a woman, Marthe Distel, in 1895. Madame
Distel began her by publishing a newsletter with the same
name, its subject of interest being cooking. Soon after, she
began offering cooking classes, and eventually opened the
school. The school now has around 35 campuses all across
the world, and counts numerous decorated chefs and food
personalities — many of whom are women — among its alumni,
such as Julia Child, Nancy Silverton and Stephanie Izard.
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Julia Child Nancy Silverton Stephanie Izard
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These days, choosing what to have for dinner isn't as easy as “chicken or beef?”. Even when
you've chosen beef (and many do), there are myriad considerations — from flavour to texture,
and increasingly, country of origin and breeding techniques, and let’s not forget aging and
cooking methods. Who better to ask all about this than Jason Black, Executive Chef at Shore,

recognised as one of Hong Kong'’s top steakhouses, complete with in-house dry-aging facilities
and premium beef choices from all over the world, including the all-natural, hormone and
additive-free variety from Cedar River Farms, in Colorado, America.
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Steak is something that is pretty subjective, and that you —REYREEN, ABIEETR, SRPFREETIZH—EMN

grow accustomed to, depending on where you grow up. FIUZRRANSFERE. SH2EEEREBE, R

Hong Kong is a very cosmopolitan city and we have access mERBHRALWNFR, BRATHERATEARAFLEFEAD

to beef from all over the world, in most part because there's F4RRE, BAMBELESXEFBNFRIEE.

none of its own source, but it also gives people a great

amount of choice. BMEEELARATEREMER, URATELFENZEH
—ERH. ER, ELFANEZERERY ITER] HfHk. &

We had a look at the countries of origin of beef and also the AR RMRE T HERNRISNEE. i, Rt SFEER

farms within them. They had to be of “prime grade” of that FAELZENBRIEEERE . AR EEFRE. ERMTE

particular country. That narrowed down the number of suppliers ... ERTANEEBXgHE—TKE.

and farms, and within that we said, we strive to have beef

that has no added hormones or steroids, raised properly, with BPFAIENFRBREELEAN, MFENEERFEHRENA

no antibiotics, and again that narrowed the field down. EHER. RAKXBHATEELCZA, MBFHEESFA, B2
BEEAEE, EERMNEES —ENRBERFRFERES

| want to offer beef that had good heritage, that was also H, TESIEEMNET. EHFRNSREE—EXE. FFE

raised properly and humanely. We're carnivores — we make BERFHFBRE, FHEERAIERK.

no excuses — we eat beef, but we do have a certain obligation

to make sure things were done properly in terms of the feed

and how the animals were treated. It makes a difference to BEHRAEAESENGE, EfIREFER, BEXAgHEA
the quality of the beef. We are what we eat. FIBAERNEBENNAER, SHATFEETLEEELES



Animals in a feedlot are given a hormone growth stimulant
and preventitive antibiotics in their ear when they're young
usually don’t get much of a life, so that's an ethical decision.
The actual fat content that this (steroid-affected) growth
spurt also gives it a different taste. The grain-fed beef that
we get from Cedar River Farms is well-marbled and has great
flavour and does well with aging. And | can sleep at night
knowing it was the right thing to do.

We sous-vide everything . We use the same process for
cooking beef, chicken, vegetables, and so on. We probably
have the biggest system of that in place in Hong Kong. The
temperatures and times selected are due to the nature of the
particular type of protein and what temperature it denatures
(at). All of the beef is cooked (sous-vide) to order, so each
piece is cut to a specific thickness for the amount of time that
people are prepared to wait for a piece of steak, then finish
it on a charcoal grill. | think with any meat, you want to have
that caramelised exterior — the Maillard reaction gives you
the flavour profile.

talk

...... ERERBr ANEEELE. ARNYENSE, SHERN
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“we do have a certain obligation to make sure things were done properly
in terms of the feed and how the animals were treated”

"HANEE-ENEHERFFEFESE, TABIAEMNHF

Not all steaks are dry-aged. Through the process of the
dry-aging the beef loses 25-30% of its weight. If we take a
tenderloin, which is already small and doesn’t have a high
percentage of fat content, it shrinks, so your wastage factor is
too high and there’s no value in it. With the beef we're getting
from Cedar River Farms, the fat content is good, it's relatively
young beef, and because it is natural beef, it does benefit from
the aging process — increased beef flavour, more moisture.

EAEFMAERNH) HERBE AN RXRBENIFEEFAX
EHEEM25-30%. MREMEMEBZAEESLRZRA/N
MEMSETASHNEA, A/ NEREENERE, SERER
HERAKRT, FAESEHEM. FHFEFEALR B CCedar River
Farmsf4+@, BEITS ARG, RAMULISEREFE, MAMAR
R, FTARBE TSRS TANRESRE, ENHRE.



Those orange Crocs land
in Hong Kong

Multiple award-winning chef,
restaurateur and food celebrity
Mario Batali has restaurants
all around America and in
Singapore. He's bringing his
casual Italian concept Lupa to
Hong Kong. Behind the import
are Dining Concepts, the restaurant
group that has also brought
such international names as
BLT and Al Molo to Hong Kong.
Lupa just opened in the last
week of March, with Mario
himself flying in in April.

Lupa

3/F, LHT Tower, 31 Queen’s
Road Central, Central, HK
www.diningconcepts.com.hk

Shanghai sees ltalian stars
82 Otto e Mezzo, the extremely
popular fine dining Italian
restaurant in Hong Kong,
was awarded 3 Michelin stars
in this years’ Michelin Guide
to Hong Kong and Macau,
making it the only Italian
restaurant outside of Italy to
have achieved 3 star status.
Shortly after the announcement,
the restaurant had another
piece of exciting news — it has
opened a branch in Shanghai.
Heading the kitchen is Umberto
Bombana’s protégé, Executive
Chef Alan Yu.

8 %2 Otto e Mezzo

6-7/F, Rockbund

Associate Mission Building
169 Yuanmingyuan Lu
Shanghai, China.

talk oft he town

More Sleeps at Sands

The Sands Cotai Central complex
will soon be home to three
hotels. The Conrad and Holiday
Inn have both already opened,
with 600 and 1200 rooms
respectively, while the Sheraton
is expected to open mid-year,
and is set to be the largest
hotel in Macau, as well as
for the Starwood group
themselves (that own the
Sheraton brand).

www.sandscotaicentral.com

Vinexpo International
Wine & Spirits Exhibition
(Asia-Pacific)

This trade-only biennial event
hosted 882 exhibitors and
12617 visitors in 2010, bringing
producers and exporters from
over 35 countries to Asian
buyers and professionals.
This year’s exhibition will

be no less impressive, with
conferences and tastings in
addition to stands displaying
a wide range of products,
providing a forum for direct
exchange for exploring market
habits, tasting techniques
and expert advice.

29-31 May
HKCEC, 1 Expo Drive
Wanchai, HK

www.vinexpo.com

HOSFAIR Guangzhou

This annual hospitality
equipment & supplies fair
has been one of the most
highly attended events of its
kind since it first launched

nine years ago, welcoming
hotel and catering industry
suppliers and professionals
from the Pearl River Delta
region and worldwide.
Simultaneous events include
the 5th International Wine
Promoting Seminar, 7th
Guangzhou International
Coffee Carnival and Latte Art
Championship.

28-30 Jun

China Import and Export Fair
Pazhou Complex
Guangzhou, China
www.hosfair.com
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Wow, Paris

After numerous delays (it was
supposed to open in July 2011),
Starwood’s “hip" hotel brand,

W, has finally unveiled its
newest location in Paris, the
W Paris — Opéra. The hotel has
91 rooms with their signature
W bed and WhateverAWhenever
service. On the F&B front, it
boasts fine dining restaurant
Arola, headed by Spanish
chef Sergi Arola, who counts
elBulli and Pierre Gagnaire on
his resume and was awarded
two Michelin stars for La Broche,
one of his outposts in Madrid.

W Paris — Opéra

4 rue Meyerbeer

9th arrondissement
Paris, France
www.wparisopera.com

Even Now, a New Hotel Brand
Large hotel groups haven't
had enough of new hotel
brands — who said there was
a recession worldwide?
InterContinental Hotel Group
(IHG) is introducing their new
brand, EVEN, for hotels focused
on wellness, which will be set
up around four key areas —
Exercise, Eat, Work and Rest.
The Exercise component will
see in-room fitness amenities,
such as a coat rack that doubles
as a pull-up bar (presumably
for chin-ups). The Eat section
will be structured around
nutritional meals. IHG plans
to announce its first EVEN
location later this year, with
a view to open in 2013.

www.evenhotels.com

l(l”( Of ll]C globe

Best of Sydney goes to
Melbourne

One of Australia’s most
revered chefs, Mark Best of
Sydney restaurant Marque
has opened a new venture in
Melbourne. He's determined
to please the city, known as
“Australia’s foodie capital”,
with fresh, modern, market-
to-table bistro fare, open
from breakfast right through
to late night supper.

Pei Modern

45 Collins Street
Melbourne, Australia
www.peimodern.com.au

International Journal of
Gastronomy & Food Science
A new academic journal was
launched in January, featuring
an editorial team that reads
like the who's who of the
culinary world, including
American food writer Harold
McGee, British chef Heston
Blumenthal of Fat Duck fame,
and Grant Achatz of Chicago’s
Alinea restaurant. The Journal
approaches food from a
scientific perspective, and
this issue includes papers on
topics as diverse as improving
the tarte tatin using a sensory
approach, and microbial terrior.
All articles in this first issue
are downloadable as PDFs
from the link included below.

www.sciencedirect.com/
scienceljournall1878450X

MAD Symposium

New Nordic chefs such as
Rene Redzepi of Denmark’s
Noma seem to be taking the
culinary lead, since elBulli
and Ferran Adria took a step
back from the limelight.
Redzepi and his associates put
on the first MAD Symposium

last year, in an effort to inform,
educate and grow together
with other chefs around the
world. The series of talks last
year was developed around
the theme of vegetation.
This year, it turns the focus
onto people’s appetites.
Speakers this year include
huge names like Ferran
Adria, Massimo Bottura and
Fergus Henderson.

1-2 Jul

Copenhagen, Denmark

For more details& bookings,
email: aka@noma.dk
www.madfood.co
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Food-related websites and blogs that inspire:
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DECODING SOCIAL MEDIA

Facebook, Twitter, Weibo, Instagram and beyond - Part Two

PRRETL3CIRRS- S 2F 5y

Last issue we began talking about social media, covering
two major platforms, the multi-billion dollar Facebook, and
Mainland China’s Sina Weibo, whose force is to be reckoned
with. In the rest of the world, other big names are Twitter
and Instagram.

TWITTER (www.twitter.com) — Sina Weibo's predecessor is Twitter.
Short messages (the limit on Twitter is 140 characters) can be
made available for the public to see. Each user can ‘follow’
other users, ie. subscribe to their ‘feed’ of messages. Originally
intended to replace SMS messaging, Twitter has grown into

a much more vibrant platform that everyone, from your
neighbour’s puppy to Jamie Oliver, uses. It is predominantly
an English-language platform. For brands, it can be a good
way to build and track conversations, although studies have
shown that people prefer to follow people behind brands,
such as the CEO or Executive Chef, for a more “inside” experience.
That said, official brand accounts are expected of most businesses,
even if it were to broadcast company deals or information.

INSTAGRAM (search application stores, such as Apple’s iTunes)
Also increasingly popular is Instagram, a mobile application
(app) that takes, edits and shares photos. Like Twitter, you
can follow particular users, and easily express your apprecia-
tion by clicking ‘like’ and/or commenting on the photo. You
can add effects with photo filters, and keyword tags for easy
searching. The photo can be shared not only on Instagram,
but also immediately on the user’s various social media
accounts (once set up, and if they wish) such as Twitter, Face-
book, Tumblr and now, even Sina Weibo. Recent months have
seen a surge in the use of this app by corporates, such as Four
Seasons Hong Kong and Tsim Sha Tsui mall Harbour City who
add informative captions to alluring pictures.

Another few to watch out for are Pinterest, Tumblr and Posterous.
Only the best ones gain enough critical mass and really stick.
Marketing professionals need to do one’s research and find
what fits their brand’s needs.
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FEYEL

(/iLiSACE - 1811

In 1811, Feyel opened a pastry shop in Strasbourg and become a specialist
of foie gras terrine. Feyel is today among the oldest manufacturers of foie
gras in France, using the traditional recipe in making his products.

Recognised for his excellence in the production of foie gras terrine, as well
as duck and goose meat in the retail market, Feyel supplies discerning chefs
with both fresh and flash-frozen foie gras, semi-cooked and preserved products.

Two Feyel products won the prestigious Saveur de I’Année awards - magret de
canard fumé (smoke duck breast) and foie gras de canard entier (duck foie
gras torchon).

18114, FeyelRETHFRIERR T —RI#EHHE, LMARIEBFENER. BE
% H, Feyel EMABEEREANEBEBHEERZ—, BRERETREER.

FeyeMEMEEBERFEME SNtt, THATENSME LEMNBRINEER,
EER BV ERNEMREESNURIET, FRNERRBRAR.

FeyelRUIEIZRE MM R BEAFER 201 1 FEE S HBEHNEREERAE (COncours
Général Agricole) THEEZEAXALE ] (Saveur de PAnnée).
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Angliss Beijing Food Service Limited
ZH/BH (R) ARESERRA

#59, Shunhuang Road, Huanggang
Chaoyang District, Beijing, China
RIS B R BIRHE595%

T. +86 10 8586 1619 | F. +86 10 8586 4880

Angliss Shanghai Food Service Limited
LBRBIINEERESARLT

5/F., Block B, No.4 Building, No.1 Honggiao Headquarters,
No.100 Zixiu Road, Shanghai, China
LETHRTRITBHEEF K005 (ERHEE
HB1SRASRAESHEBE

T. +86 21 6073 2060 | F. +86 21 6073 2050

& 11 B8) ITHE48

Angliss Guangzhou Food Service Co. Limited
BMNREFEIERERAE

Unit 01-08, 25/F, Jia Xing Square

22 Bai Yun Road, Guangzhou, China
BENTEEEREK225%EEEH2501-2508%
T. +86 20 8323 5497 | F. +86 20 8323 5446

Angliss Shenzhen Food Service Limited

ZiEH (R ERERLXE

Building 3B, Block B, Baosheng Industrial District
No. 1 Mabu Road, Bainikeng Village, Pinghu Town
Longgang District, Shenzhen, China

RN RHB RN R SR E R T K EBE$E3BR
T. +86 755 2885 7688 | F. +86 755 2585 3675

Haikou Angliss Food Service Limited
BORBHEREGIRAR

Villa #23, Midhill Garden, 1 Jin Mao Zhong Lu
Haikou, Hainan, China
BATWEEFLITEERE231R

T. +86 898 3109 8853 | F. +86 898 6595 4474

Angliss Macau Food Service Limited
RIGFAMRERBAERLR
52-58 Rua dos Pescadores, Edf, Industrial Ocean
II Fase 4-Andar C & D, Macau

TP S H52-5850 8 F T3 U284 CaDE
T. +853 2886 2886 | F. +853 2886 2828

PastryGlobal Food Service Limited
EEARARLXHA

Unit B, 3/F.,, Yoo Hoo Tower, 38 Kwai Fung Crescent
Kwai Chung, N.T., Hong Kong

EEH R BEYE38% Yoo Hoo Tower 31BE

T. +852 2494 1907 | F. +852 3145 0756

L’Atelier du Goit Hong Kong E ks

Shop A2, G/F, Yoo Hoo Tower, 38 Kwai Fung Crescent
Kwai Chung, N.T., Hong Kong
BEMRERELEISFARIBIER O I TA25

T. +852 2615 0638 | F. +852 2615 2210
www.atelierdugout.com.hk

foodtalk & Effs

Shop A1, G/F, Yoo Hoo Tower, 38 Kwai Fung Crescent
Kwai Chung, N.T., Hong Kong
BENMRERELEISFARBIER O I TA1E

T. +852 2615 0822 | F. +852 2615 0338
www.foodtalk.com.hk

Gourmet Cuisine Limited

BEAVMHERAF

Unit B, 9/F., Yoo Hoo Tower, 38 Kwai Fung Crescent
Kwai Chung, N.T., Hong Kong
BT EER Y3855 Yoo Hoo Tower 91#BE

T. +852 2494 1968 | F. +852 2439 5055

Him Kee Food Distribution Company Limited
HEEREZERAT

3/F, East Asia Industrial Building, No.2 Ho Tin Street
Tuen Mun, N.T,, Hong Kong

AT P 255 SRR AD M T S KM 318

T. +852 2440 0756 | F. +852 2440 0405





