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A Culinary Trip to France:
Savour the Good Food and Meet the Suppliers
5; EER M 2K | \\ 0\1\33\!!\\\6\!!‘-’\‘\!\\

In October, the Champion of the Angliss Discovery Culinary Tournament, 2012 Master Chef Category,
Jeong-in Hwang, took a five-day culinary trip to France along with local press, led by Jerome Heuze,
the General Manager of Gourmet Cuisine Hong Kong Limited. The itinerary was a packed one,
including a tour to Hennequart Fish Farm in Sologne where the secrets of caviar production were
revealed. There is a limit to how much Baerii caviar this farm can produce and it can only supply a
number of two- and three-Michelin-starred restaurants.

The next destination was a visit to the headquarter of the world-famous Feyel brand at Strasbourg,

which boasts a history of more than two centuries of using more than a dozen different spices to

produce its finest foie gras. The team then had the chance of savouring fine foods at L'Auberge de L'ill, a three-Michelin-starred
restaurant in Alsace. According to those who were there, the most memorable dish, Terrine of Foie Gras, was rich and delicate
beyond description. A less relaxing part of the trip perhaps was having to get up early and visit Marché de Rungis, the largest
fresh food market in Europe where different kinds of meat, seafood, cheese, vegetables and even flowers can be found. In fact,
80% of the food there goes to the restaurants, open markets and supermarkets around Paris. | realise that not everyone can just
drop everything and rush off to France to sample these freshest of French foods. However, just give Jerome and his team a ring,
and, with their help, these foods are really not that far away.
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[1&2] Vincent Hennequart and his sister operate this sturgeon farm, each sturgeon is the result of their hard work [3] Three-Michelin-starred
restaurant L’Auberge de I'ill [4] Wild game at Rungis market, such as boar, duck and rabbit [5] L'écrevisse supplies fresh blue lobsters, langoustines
and crabs [6] Rungis Market at dawn [7&8] Ox Heart tomatoes and girolle mushrooms [9] A delicious meal featuring Feyel’s smoked duck breast
[10] After manual cleaning, Feyel’s foie gras is flavoured using their special recipe, then cooked sous vide [11] Cold smoked duck breast is
another of Feyel’s star products [1&2] Vincent Hennequart B2 E 53— R & 1EIT RE[EE A B - F LOBAEZMMA/OMEAR [3] KZEIER
H)ZB&L'Auberge de I'ill [4] RungisTi 5 R EF#4 ~ BF7KES - T R ZEFUK [5] L'écrevisset FEFT B E BEIR « /) \E_IRFNE [6] /BN E Rungis Market [7&8] 9h
RIS ) Ox HeartE& Hi Ml girolleZEmE [9] bAFeyel /B IETE N/ BLHIIELE [10] FeyelBEFT I AT E AN 18 - IIATUBLAKM MIAEZIEE [11] A EIEBK
EFeyel Z—EREM
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“TO GIVE CAVIAR ONE
[S TO HONOUR THE RECIPIENT.
TO SERVE CAVIAR ONE
[S TO HONOUR THE GUEST.”

GOLDEN BELUGA IMPERIAL SUPERIOR OSCIETRA BAERII
CAVIAR OSCIETRA

From selection of breed to harvesting and production, our experts take constant
care to ensure CAVIAR ONE gastronomic excellence.

We offer you a wide selection of the finest qualily farmed caviar such as beluga,

oscietra and baerii in 10g to 250g tins. Please contact your Angliss or Gourmet

Cuisine sales representative to know more about these exceptional pearls.



amuse bouche

Welcome to the 25th issue of Foodtalk.

The year has flown by, and I'm delighted to announce an
abundance of new initiatives and achievements at Angliss.

Moving forward, we are widening our focus to the Asian region
as a whole in terms of business development, product sourcing
and branding alignment, with the view of further enhancing
cooperation and learning between sister companies and different
markets. You will witness increased collaboration amongst
Angliss teams throughout Asia. In this issue of Foodtalk for
instance, you'll notice interviews from chefs based in Singapore
and Mainland China.

In Mainland China in particular, we are committed to investing
resources to capturing the growth in second- and third-tier cities.
We now have offices in Tianjin, Hangzhou, Chengdu, Xian and
Hunan. Mainland China will also have a separate National China
Retail team to serve key national accounts, bringing in more
renowned international brands for the retail market.

In Hong Kong, we are pleased to announce the opening of
our 3rd foodtalk retail shop in Nanking Street to satisfy the
appetites of gourmands in Kowloon.

The winning foie gras recipes from the Angliss Discovery Culinary
Tournament 2012 will be published, so you can prepare these
dishes at home and enjoy them with your family and friends in
the festive season.

We wish you a joyous holiday season and the very best in 2013.

J ohnny Kang

Regional Managing Director - Asia
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behind the stoves

Youth And

Mastery

A Frenchman from the Loire Valley, Stéphane Vieux won the prestigious French dessert championship (CEDUS)
when he was 17. He also attended the Avenir Raymond Vaudard competition, where he finished 2nd. At 22,
he became the youngest head chef at a Pierre Hermé shop, and led Hermé’s brand into Tokyo. He has been in
Tokyo for nine years, and now travels throughout Asia to show fellow colleagues how it's done at the top.

Stéphane Vieux R B ZBIERFNA - FLARRIAB175K - BiERSFrench dessert champi-
onship (CEDUS) @ ¥ —EEZMNIHELLESIRE TRE o 225 2R E X BPierre HerméH

=
@ FRNERE  YiHerméWRBEEIARE - tHEAIERREEBLTF » BRNEEI(ERATER
M& > EHESESZSRBEREREE V&SR

F (Foodtalk]): Can you tell us a bit about yourself?

V (Stéphane Vieux]: | started to study pastry when | was 15
at Lycée d'Hotellerie et de Tourisme, a college in Val de Loire
(a hospitality school) and decided to become a pastry chef
when | was 17 when | won CEDUS. When | got it, it reinforced
my decision to become a pastry chef. The championship opened
doors that would not have otherwise been open to me.

After | finished school aged 20, | decided to look for a job

in the more “difficult” pastry kitchens. My teacher told me
that if | could stand one year in the kitchens of either Hotel
Bristol, Hotel Crillion, Christophe Felder or Guy Savoy, I'd be
successful. | went to Guy Savoy and stayed for one year. It was
hell, and when | left, | went to Pierre Hermé. By chance, one
of the head chefs had left, so | was asked to head up the kitchen.
At aged 22, | was the youngest chef to head up a Pierre Hermé
kitchen. Then | went to Tokyo for him, and left for one year
at the InterContinental Bora Bora, because | wanted to learn
about hotel functions. When | returned to Tokyo, | was the
pastry chef at L'Osier, then Shiseido Parlour. | was soon headhunted
for a group called Global Dining, to head up pastry for their
68 restaurants. | still work them, but now it's a consultant basis
under my own company, called Sweets Secrets.

F (Foodtalk): AIBRENE—TEHD?

V (Stéphane Vieux): F 155 B FAIATELycée d'Hotellerie et de
TourismeZ2 B BUELL S EFTEM[—MERBRI N ERERIA
17555 » T3 15 7 Trophée Avenir Raymond Vaudard[—IBZ & 54
R ETAT 48] — 5 - B R R A — B KL B ETET o PR Ih R ER
TE T RACAEZERRA R, T BSRIEN AR SR TS Eu
W EBRIEBREFTE AR -

ER20FTHBER  BORTEESE ARBE BB KR m AR
BEKE I - BMEMEFE - R AIATEHotel Bristol * Hotel
Crillion * Christophe Felder 8k Guy SavoyZ BHIBIE /S B —F -
FLAREACTH ° FAETRE TGuy SavoyEiB—F L 5 - BREAEFI &
EEBESED  BERBREFEINATPierre Hermé » ERFRITTE A —AL
FEER RERTBES TR - EFHK225% = EEPierre
Herm é Y5 s SFEL R RTAD « AR T | T 3R R AIPierre Hermé » H AR
B—F R R ADEHMNER B E (InterContinental Bora Bora)E i R
HREAZEE-MEENEREE - HERERE R WEKB DT
L'OsierfShiseido ParlourfJtEBEETAN © ™A 218 - TFh B SE A F]
#Z5Global DiningiEME R EE - 5i7EHE T 68 B EMIERI TS o
LR NABMMIE  BEERAEBECH AT Sweets Secrets
mERHEERRS o



behind the stoves

F: Beurre d’Isigny is very famous in France. As a pastry
chef, what do you use it for?

V: You can use Isigny for all types of sweets, if you use it
properly — you can use it for pastry, for plated desserts,
cakes, ice-cream, chocolate - there are so many different
ways to use it.

F: How does beurre d’lsigny help enhance a product?

V: The taste is much better. It's much richer. Comparing regular
butter with beurre d'Isigny is like comparing a Toyota with a
Ferrari. Both can be driven and are comfortable, but there is a
difference. When you make pastry at high levels, like at a high-
end hotel, it's about perfection, beurre d’Isigny helps you
achieve that perfection.

F: Beurre d’Isigny4-BfE A Z R BE - B AR HE  fRA0M
ERERESH?

V: {RA]LAREBA AU ES B R E MM - HIa B2 - AR
o0 ERCERANAT N -HEAETEE BNERBER-

F: Beurre d’Isigny4F5ih 20 {a] 48 71 BE AR E 2

V: Beurre d'Isigny F-lHIRE EHEFE - IRAES - —Mg4mR
Beurre d'lsigny ZHMELE - RAF R SRR EAER T EBEAI DB o
MiEBEL FAERETE  BNE—EHER - BT RBEESE
BIVEE K ERRRBEES - RSB ER RS - Beurre d'Isigny 4FREtAE
HBNTER ST



F: What are the main differences between beurre d’Isigny
and other butters on the market?

V: Beurre d'Isigny is under the legislation of Appelation
d’'Origine Protegée (AOP). Milk that is used to produce this
butter only comes from a very small area around Isigny.
Isigny has very good milk, because the soil is rich, the grass
is lush and therefore the milk is superior. The concept of
terroir (where the food product’s flavour carries characteristics
unique to the land of origin) applies. You could buy another
butter, but you wouldn’t know where the milk is from. AOP
also requires that we respect butter’s traditional production
process, which includes a key step called slow maturation.
After skimming the milk, we add lactic starters to cream and
let it develop its flavours for 18 hours. Slow maturation is one
of the keys to Isigny butter’s unique taste.

“...if you rethink your processes and organise yourself differently,
you could make small changes and reach perfection.”

“UNFRtMEERERTBEBCREREE - WNTASE - hEFFEERE BN\ N — S L ER R 7

F: When a pastry chef is already performing at a very high
level, but not yet at perfection, what are they usually missing?
V: At that level it's got very little to do with skill, it's motivation.
Many pastry chefs want to do things quickly, finish and leave.
Sometimes if you rethink your processes and organise yourself
differently, you could make small changes and reach perfection.
You've always got to think, “Is there a better way to do it?”
If the answer is yes, then you are missing something. You've
always got assess your own ways; if you don’t do that, you
become pretentious, then you're finished.

F: Many people say that Japan is the leader of pastriesin
Asia, and even exceed some European products. Do you agree?
V: Japan is definitely the top of pastry in Asia, even exceeding
Europe. | think it is because of customers, because they're crazy
about food. In France, if a macaron has broken a little, shops
still sell them, but in Japan they would never put it in the shop.
The quality of ingredients is a huge factor, in Japan there are
very good ingredients. The most important thing, even before
skill, is ingredients. It's also a very challenging environment
with a lot of competitions.

F: Beurre d’lsigny4- S m E W EM 4 mEZEH @D 5 ?

V: Beurre d'Isigny 4l IR E s BIREEAMEE - BlisEBY
TR - ¥ MERBEB R (Isigny) i —H RN @
o FRETERX BERER FENFINETEE 2R
o BT RIFEHOETZESENRE  RYHIRER A2 H
HIREMZYAERE - (RE AR ES—E4h B HEA I A0RAT
TAEREERN - RIEREDSEREENER BMTRKBEES
WENEBRE METREZNIREZ—HREAALEFTNATE [
B - FINELEEHEAE  ARARBINE  BRYVARINAZLEE
B SR8/ R4 MR RIE S AR EE - HAb4-mm EUERTR
P EIERE DR

F: R HEMELEIRESHER  EXRBRX tIBEEX
BREVRLEEE?

V: FEE AR - PR RAVIL FERRTT - TRHEE /) - FFZHEREDE
MARRARTF - BRI WRBAEHEHNTEECHRERE
WHANATEEE - thRFRLAEES AR VN — P E B R » MU AR E
BE: [HERBAURREEBER? | IIRERZBERN  HEAR
RIVBFRTR - MU AR BRI BCNE0E BRI e25am 1T
R NERER -

F: RZARBAREMNERRNSCIES EEREELEBNE
mefRAEE?

V: BABY R N ARSI EE BB - RRAEERAE
EHMRRENRRS  HERIEFH®K - EEE R —EASRE
(macaron)B 18 T—2h - AR IS L E - (B AAMRE AN E UL E
TE - RVMEZOEIFEENEE BAREBHEEENRN
BREEZRABMLEEIIE AR - 2N ARAREEANSHEFRA 7
RPKEL o



special report

Belcolade Chocolate Seminar

On 12 September 2012, L'Atelier du Gout was filled with the stars of the Hong Kong pastry scene, who were invited to attend
French master patissier Stéphane Leroux’s dessert demonstration using Belcolade’s products. Leroux inspired attendees with his
extensive experience, meticulous craftsmanship and intimate knowledge of Belcolade products. He awed with demonstrations of
his famed creations, Bambou Barre and White Chocolate Mushroom. Aside from an exchange of knowledge and skills, the session
ended with an opportunity to admire and taste the Leroux’s creations, which were both aesthetically stunning and delicious.

EWRHE2012F9 A 12AEE T B AN A S EIBE - —RIHFERABRFHZUAMMEEST o« $)% Stéphane Leroux AR = & 1% B ATz
BelcoladeZE MIFREIAIFEE - KANRE ELHRMNEMMEE - RESEYH 1 NEDERRRS - BEMMHBRERS - mEKED
1B EZ L ERTF K S18Bambou Barre A A K S 71 EE % White Chocolate Mushroom 2 SUEBTIZE/REF - & AEBEEa K 7TH
FBNFEIRIN  BEREMRENREAMEE - EREMKEEENTHE  BER2—HELLE  LAERTHSE LRENDR -

[1] The amicable Stéphane Leroux [2] Staff and attendees of the seminar [3] Stéphane Leroux and the organising team from Puratos

[4] Attendees express interest in Puratos’s products [5] Leroux’s immaculate chocolate showpiece [6&7] Stunning desserts [8] The vast array
of Puratos products [1] BEATRAFH R AR S . 318 [2] TEABSTRERFHEEE 3] THSHNREIA: LB EGEEBENTEK 4] HEgEHELE
BHEMRKER [5] KA ERNMA S NETRM [6&7] BERMEMTE [8] RELEMNELEER




sweet talk

Bean to Bonbon ssnumas

In his book, Chocolate Matter (Matiere Chocolat), master chocolatier Stéphane Leroux shows stunning designs and works that
can be described as art made of chocolate. However, this Meilleur Ouvrier de France (M.O.F,, the nation’s highest accolade
for artisans) insists that chocolate is first and foremost about taste.

Ry hAREIStéphane LerouxfE & E (ki HFEEE) (Matiere Chocolat)h » B RT AT MBELRAET I EMBERNSEEAR
SHMER - B2 BEAEBEITEES (Meilleur Ouvrier de France ' JIEBRESHN T EKREE) NEREANRE » KH IWERR
HRIEARE ©

How important is the land of origin of the cocoa bean - does AAENREMESEE? ERG NS LR RALHIREG ?
it reflect in the chocolate? ETMAE N BB THRAGNNREN - AATRNRE
The origin is important in understanding chocolate. The different MM B EHEENKE - ENRFERY—BESERKRAARS S -
origins can determine a difference in colour, taste, and sometimes BRRFERETAMEEARE N - EMHER L RIREGSR T
you'll need chocolate from different areas for a specific flavour. RO DFELFYE - FEE K - fla0 - REFREMEIKE HEE
The terroir gives chocolate it's own qualities, just like wine. MEEHEERE  TEEERWK -
For example, chocolate from central America tends to be a
little more acidic, with fruit notes. RERE—ERINEENEAT N ?

BHEBRRRE - BMERMERSNARE N  KRERMERIKORE
Do you have a favourite variety of chocolate? KO NEBER LEZEEEEKRNEL - B2BERIRGHR S
| prefer chocolates that have more fruit notes, and a bit more 7 RERMHNARENERMEEE -

acidity. The fruit and spice notes determine the pairing with
the actual fruits and spices. | don’t have a favourite chocolate,
if it's good, it's good.



sweet talk

Technology is quite advanced these days, but if there was one
tool you could invent, or one thing you wish you could do with
technology of chocolate production, what would it be?

The production of chocolate is elaborate, but actually we
already have chocolate that is of a very high quality, we have
the taste, terroir, fruitiness and so on. | think we're already

making chocolate at a very high level. In the market there are

already very high quality chocolate.

The most delicate thing is tempering and temperature, it can
neither be too hot or too cold, so perhaps the only thing is

if we could have machine that tempers chocolate and makes
it workable in all sorts of physical conditions. | think many
would like for a real chocolate like that to be invented, as
opposed to imitation chocolate, which is for a completely
different market.

Which is more important, taste or aesthetics?

For me the taste is more important. The aesthetics catch one’s

eye, but if the taste isn’t good, it has failed. Some people are
not trained in the cosmetic aspects of chocolate-making, but
if it's made properly, it can still taste great. Chocolate is for
eating. It's great if you can make something artistic out of
chocolate, but in the end, it's about the taste.

What is a chocolatier’s worst nightmare?

Humidity and heat. When problems do happen, however,
you need to understand whether it's the heat or humidity, or
if it's an issue with your own technique. You need to think
about the steps not care just about the result, whether you
succeed or fail. Everything has a cause.

What is one technique that you use have experimented with
over time and find interesting?

Mixing cocoa powder with cocoa butter. It's a very interest-
ing technique, because there are lots of things to discover.
No moulds are used in the process, so you need to be able to
imagine shapes in 3D and work out how to make them.

Brussels is known worldwide as the capital of chocolate-
making. Why do you think that is?

Brussels is known for its chocolate, because as far as | know,
chocolate bonbons (shells with fillings) were invented there
a long time ago. Belgium has exported its chocolate all over
the world. The Belgians are a mix of the Dutch and the
French, they have the know-how and the will to commer-
cialise. Every country has its own history of chocolate — Spain
and Portugal have an important history in bringing it to Eu-
rope, and the Aztecs are central to its cultivation. The history
of chocolate doesn’t belong to just one country.

SKHSANBRERELE - MIRIRTUEBF-—ETH - FHFIREE
HARETHEENRM—4E  FESREEE ?
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RHEZ/NMUERIERNRREAREZES] - BETREARTTRERS -
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talk fresh

HUITRES CADORET

R AR5

THE WORLD OF FRENCH OYSTERS

Founded in 1880, Huitres Cadoret is a family business that is now in its fifth generation. The finishing, or affinage,
of oysters is their focus, which consists of techniques that are deeply rooted in tradition, passed on through

the ages.

Huitres Cadoret2 M 1880F AV M —B AR  ARCRKEEZEAN  TEXBREENEEREL  MESER

RMBEERET ZRHNEK-

Now led by Jean-Jacques Cadoret, the business now does more
than 10 million euros in sales worldwide, with up to 200 employees
at peak season. Both rock and flat oysters are produced by Cadoret,
providing serious gourmands all over the globe with over 3000
tonnes of oysters every year. Consistent high quality is the reason
for which chefs at the world’s best restaurants have chosen to
put Cadoret oysters on their menus.

Brittany is harked the mythical birthplace of oysters, as it is
where the famous flat oyster, Bélon, is found. Its inimitable
flavour has given it worldwide renown for centuries. It is on
the coast of southern Brittany, at the union of fresh and sea
wayer, that the Bélon river flows into the Atlantic Ocean and
produces this beautiful shellfish. With over 200 hectares of
parks in this region, it is little wonder that the Cadoret family
has managed to produce oysters of such quality and security
of supply over the years.

IR (> 7F Jean-Jacques Cadoretft 4 &
HEE T » IRV IHE A8 10008
T EEFREANE THA SE200

A ° Cadoret: EABRKRE - GF At
AEHHERRIEALM3000WFHI £ 5 o BF
25 A - 2IRKERE IR A Cadoretdy
AR REEBROMBERKI—

APIEERASER AL BT 5ISETE (Brittany) R4 B0 REEH -
Azt EBdonERRE - RIRBEERLL - BEFSELIN
FIGEIENA - EMIPEEMmEE - REMRAKRTESF - BAK
TERMEA - PIABREAERGRBEMNEHEN - SELEHE
BHBIB200 A AN EBEIEY - X Cadoret R Ik % S K HBLIIFF
BEEMEEENER -

BHRBAB I EHEENTIR - CadoretR A M S AHEBERS
EITHEE - BRIERIEEOARNMERRE -



talk fresh

In combination with traditional know-how, state-of-the-art
technology is used today for size control, environment conditioning
and in fining tanks.

Oysters are finished by purification in open tanks, which are
unsinkable, have a capacity of 1000 m3 and process up to
180 tonnes at a time, and built in accordance to European
Sanitary Normalisation. An independent laboratory is also
employed to test the products constantly, performing over
300 individual laboratory tests per year.

Size control machinery and modern conditioning workshops
ensure that all products are secure in terms of food safety, as
well as quality of product. Each of the work posts is manned
by hand to guarantee a perfect product. Each box that leaves
the premises is given a number for traceability.

Bélon - flat oysters refined in the Bélon river

0000 (160-250g) and 00000 (over 250g)

These oysters are cultivated in deep waters for three years
and go through a first finishing in the open parks of Carantec.
They are finished a second time in the famed river of Bélon,
spending two months there.

Belondine — Three-year-old oysters

Breeded with ancestral secret know-how from Cadoret’s family,

they are transferred to the Bélon river at their three-year-old

to refine to perfect quality and special flavour. The process gives
these oysters a hint of belon-like tannic aftertaste.

Fines Cadoret — No.1 are 121 to 150g; No.5, also called Boudeuses,
are 30-45g.

Three-year-old oysters transferred to the Bélon river into
specific parks reserved for them so as to achieve the perfect
quality. The uniqueness comes from the maturation process
ingrained in Cadoret know-how.

Gillardeau — No.1 are 121 to 150g

Over the three years of breeding, the Cadoret teams provide
the utmost care to the oysters. Some 60 operations are necessary.
The final step, maturation, takes place in fattening ponds.
The sparse distribution of oysters per square metre ensures
that they are of premium quality. Once gathered, Gillardeau
oysters are carefully sorted, cleaned and packaged.

FIBEBRSERARDRTETFE  BLARIBBEBUNEER
B MABTE TN - AESMARE10003L 5K @ AIRIREER
BE%180MAL I  thoh  Cadoret HIEB M ERE » & HI A
AEEBER  SFAETHERNERZRHA300X

ZH A GA/ BRI BT ER - BRMALRERY
ARERA B8 LKk - SETEMERATER  REEmT
XER - BEMEENESIERTEARST - HEBREN -

Bélon — B & FTiERM R iE

0000 (160Z%25052) 100000 (#E:E25052)
EUAEEERGEAEF - WikCarantecWBEABBSES B
B B RRITE BRIMEST - FERREA o

Belondine - = ARE B

FACadoret= ittt (K ABE A5 E5E © BelondineRFERK K IZ 3 Fi&
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Fines Cadoret — No.1E121£1505% : No.58IE30E45% * /&
/ABoudeuses °
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Gillardeau — No.1E121E1505¢
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WE A EFR - BEAREERESE - BitseREEEER
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TEEFE S o



hot talk

e

IS THE ANSWER TO

HAUTE CUISINE iQﬁ -f

DOWN IN THE EARTH?

In the last decade or so, chefs have been exploring the point at which science and food
collide. Led largely by Ferran Adria of elBulli, it was all about changing the perceived
forms of food - spherification, immediate freezing using liquid nitrogen, making food

look like something else — some considered it a new level in gastronomy, while others

saw it as inedible.

HBETHRE  HEEM-—EERSENBEIRMUES
elBullifiFerran Adria®fl - BB RELRYHNTE - HINZEBEREBILRIR
REERIT (spherification) @ BE A SAMEARILBETRER R - EERUASHTER

M7 - EEREIEE ﬁ

SAME{L BLABSERTHARMN —AREK 5 —LEARRKER - L=

In this post-elBulli era, it appears that to go higher into haute
cuisine, one must go down to earth, literally. Many will already
know about restaurant Noma in Copenhagen, Denmark, the
world’s number one restaurant according to The San Pellegrino
World's 50 Best Restaurants Awards. Head chef Rene Redzepi
is known for his hyper-locavorism, that is, eating and cooking
with ingredients that are found in his immediate geographi-
cal area. He goes into nearby forests and beaches and brings
them back to his lab, the Nordic Food Lab, and investigates
edible uses for foraged vegetation, such as weeds and flowers,
as well as proteins, from venison to ants. But found food is not
the only way for these “naturalist” chefs. Magnus Nilsson, the
chef who put Faviken restaurant on the map and has had
gourmands heading into the far reaches of Norway, maintains
a forest estate of 8400 hectares. The land, replete with waterways
and rich soil, provides opportunities for farming. By preserving
traditional farming techniques, the farms on this mountainside
remain fertile. This sustainable approach to farming is something
that Nilsson has become known for, and has seen him presenting
in high-end industry conferences around the world, as well as
numerous press appearances. Recently, he also wrote a book
recently, named after the restaurant.

EREEEZBUliF A - LT RAEBS M - S AERETFL
ER o TOZBRENEET BN ETFARBRIBONoma - RERE
[E& B2 San Pellegrinoi® A2 IS0RNRELBERIE AL - HER
Rene RedzepilARER [T R MEHE - |EFSH - AR
MHAREFAMHE o ERHTHORMRGEESRY - Ak
ERE [{tBMRMEHRZ (Nordic Food Lab) | ° LE9h  Rene
REFRE SR RIEASEY  UEEANEREEEAELYE
HRY) b EHRKE M ZHARE - BHEL (7
REE] BAIME @ BTHSRALIFER—KIEBSE - LAMagnus
Nilsson &l » fthAIFavikenBEE BB — - M@ LHRLERFTR
ABEOEEAZERER - MERATEBEEZES 400AH
KIFRIR o EER THbRKE - TIRMIEFIER - RBERERT
RIRKE N o BRERA T EHOMERE LB T E RE
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5, < Blue Hill at Stone Barnsit.2 — B 7 » BRI N ER AL
INEEILRISHEES @ BB S R IE T R408E o E48EfDan Barber



Farms attached to restaurants, or perhaps restaurants attached
to farms, much like restaurants in vineyards, where ingredients
aren't shipped from the other side of the world, but are carted
from the other side of the estate, are becoming increasingly
important on the culinary scene. Take Blue Hill at Stone Barns,
for example, a restaurant on Blue Hill Farm, in New York State,
under 40km from Manhattan. The chef and co-owner of the
restaurant Dan Barber, received the James Beard awards for
Best Chef: New York City in 2006 and Outstanding Chef in
2009. In 2009, he was also named one of the world’s most
influential people in Time Magazine's annual “Time 100”.

All the ingredients served at the restaurant are sourced from
the farm and its accompanying research and education centre,
Stone Barns Center for Food and Agriculture, or from surrounding
farms in the area. There are no menus at the restaurant.
Instead, guests are presented with a list of over a hundred
ingredients, updated daily, which contains the best offerings
from the field and market.

Barber, Nilsson and Redzepi are a new generation of chefs
leading people to the ground, quite literally. As much as
they talk about sous vide and knife skills, they talk about soil
health and crop rotation. In collaboration with Dr. Stephen
Jones at Washington State University, Barber has even been
developing a type of wheat, named Aragon X LP3, based on
an ancient genetic strain, so that wheat (and therefore flour)
with real flavour will be brought to our bakeries and tables
once again. The wheat that is grown by Barber is milled on
his farm, and the flour goes into the breads and other foods
made for the restaurant.

These chefs have taken hard, laboratory-like science off the
superficial platform that is diner’s plates, and back into the
fundamentals of food — agriculture and cultivation that leads
to great flavour. The way up the culinary ladder is definitely
down in soil structure.

hot talk
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slice of the past

WHATISINA

NAME?

%] TEIEREER

Jerusalem artichokes are neither from Israel or an artichoke; yuxiang (fragrance of fish) doesn‘t contain fish;
and neko manma (cat rice) certainly does not contain cats. What's with the culinary misnomers?

BRBEHRUS F ARG RSB N 2R - RIS BRE - EXNAE » EPALEREKND - MIHRE AL BH
BREESEHRELEATAENRYIE ?

Linguistics: JERUSALEM ARTICHOKE ERBE MU SR AT S B DA

Culinary professionals and food enthusiasts certainly know that despite its name, the
Jerusalem artichoke has no relation to the city in Israel, and it is not a type of artichoke,
although some less tuned in on vegetables are often confused when a tuber is pre-
sented to them rather than a bulb. What many may not know, however, is that both the
Jerusalem artichoke and the artichoke are members of the daisy family. It is said that
Italians called them girasola, meaning sunflower, as the tuber’s blooms looked similar.

Some say that because the Jerusalem artichoke was easy to grow, even in less arable conditions, it became known as peasant food,
and that it was also a staple food for North American pilgrims, to feed a “new Jerusalem.”

Another proposed explanation is that the vegetable was first cultivated in Ter-Heusen, in the Netherlands, and the name of the
area became corrupted as “Jerusalem”. It was called an artichoke as Samuel de Champlain, the French explorer, is said to have sent
samples to France with the description that it tasted like artichokes.

ZHEEATNER T HE S RIBEEBI UL 4] Jerusalem artichoke)EE LA @ 5 MR A T2 238 B RAE - TET%#%TE’J & - BH LR
HIAABNABIEREMIERERSETASERE - B2 ATRETANE - BBBELFARFARBRAREN—8 - BHEKRFIAR
2% [girasola] + BigMAA%E - REZEREMALMHEHERBZ S

BARRIBRLSFRTZER - IRETNKESHHEN B IREEANKE - IABRRRI - 4 HEERBRINLEMAENAL
TARERER - EH A AREEE FHeVERES] -

B AR R R SRR SIERENZR-HETER (Ter-Heusen) Tl - B RIEREAILIEENS (Jerusalem) © CARAEAFA - B
=EAEBEEBE R Samuel de Champlainf§ E @R AT 2 AR - WH EFRBRRTAREGFA -



slice of the past

YUXIANG

In Chinese, yuxiang means the fragrance of fish. This Sichuan combination of garlic,
ginger, spring onion and chilli sometimes features minced pork, but is devoid of fish.

It is said that there was once a wealthy trading family in Sichuan that were gourmets
who used rather sophisticated cooking techniques at home. One night, they were cook-
ing fish with their own special recipe, which uses finely chopped garlic, ginger, spring
onion and chilli. These ingredients all have to be cooked slowly in a wok to release
their flavours, before the fish can be added and is said to be able to bring out the true
flavours of the fish.

The next day, the man of the house was out on a business trip and wasn’t expected home for dinner. However, he made it home
early, and asked his wife to cook for him. His wife didn’t have much on hand. Seeing that there were leftover condiments from
the previous night'’s fish dish, she combined these with eggplant, the only main ingredient she could find in her kitchen. As she
sent the dish out, she feared that her husband, being a serious gourmet, would disapprove and catch her out immediately for
using leftovers. To her surprise, he polished the plate clean and praised her for creating such a delicious dish. While delighted by
his praise, his wife confessed that it was in fact the same sauce that they use to cook fish. Since then, regardless of what the main
ingredient is, anything served with this sauce has been called yuxiang.

(B BTHEABENER - ERNITETEEEE B AF% A EREEZSNANENEA  Bl—ETE864 -
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NEKO MANMA

Neko manma is a Japanese dish that consists of a bow! of rice with random toppings (often leftovers).
The name translates literally to “cat rice”.

ﬁ-‘ y It is said that neko manma was originally intended as cat food and made from leftovers. Even if people
\":‘.,‘.L o didn’t own a cat, many feed strays or cats that live in their neighbourhood. Ironically, most neko manma

= — i combinations call for oils and condiments that aren‘t suitable for cats’ diets, ranging from bonito flakes
and soy sauce to butter, to miso soup or a raw egg.

Manma is baby talk for rice and some say it's called so because it reminds them of the food they had as children, while others say
it's because it was served to cute kittens.

$4ER (neko manma) 538 B AKIE RIS — AR LBEEMLECH (—REVCRNEI) -

B (e RARRERAESR - T AR REIAMAERD - BERTEHOA - FEROER—LEFIBIE SRR - AR
= RIZRME R RN MEMER - flInERAR  B0R - Al KRS EERLAHE U TEAHTER

[manmal BFHZELHRAET - BHERLHRZFALATER [neko manmal - BERKEEABREEMRRZRATIE - S —ESER
ERBNEERE AR ER)/NMETSS o



talk fresh

New Zealand is world renowned for its clean, green environment,
verdant pastures and a near-perfect climate, all qualities that have
helped earned its reputation for producing some of the world'’s
finest beef.

It is from the traditional farming regions of the North Island'’s
Taranaki, Manawatu and the East Coast that you will find the
Riverlands Black Angus cattle grazing free-range, on fertile,
lush pastures. Overlooked by Mt Taranaki, a mountain sacred
to the local Maori people of New Zealand, the area enjoys a
temperate climate, the pastures are green and the water is
supplied from fresh flowing streams. Raised in such a pristine
environment, it isn‘t hard to imagine why the cattle are safe,
healthy and uniquely delicious. Grown with the best of Mother
Nature’s supplies, Riverlands Black Angus needs no extras - it
is free of hormone growth promotants and the cattle are free
to roam.

BEMEE EEARI A
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talk fresh

Aside from the topography and climate, the cattle are also
well-tended to by some of the best in the business. New Zealand
farmers who are passionate about beef raise the cattle to a
maximum of 30 months. They are hand selected, so only the
best go on to be branded as Riverlands Black Angus. En route
to market, the beef is then aged in a controlled environment
for best results. This ensures that the diner enjoys a naturally
marbled, finely textured, flavoursome and nutritious dish of beef.

There is a wide spread appreciation that cattle fed on grass
provides the most delicious, full flavour of beef. Riverlands
Black Angus grass-fed beef is
also rich in important nutrients
and minerals, including
protein, iron, zinc and
Vitamin B essential for
optimum health, all the
while being lean, as well
as low in cholesterol and
trans fats.

Riverlands Black Angus is
tender-rated for tenderness
and consistency of product
and is Halal Certified and
USDA/EU approved to
maximize peace of mind
and enjoyment for all.

Produced by the ANZCO

Foods group, the Riverlands

brand is synonymous

with quality. Established and progressive, ANZCO foods is

a dynamic, multinational group of companies, whose core
purpose is to procure, process and market New Zealand beef
and lamb products to the world.

With the perfect natural environment, from the vast lands to
impeccably clean supply of the essential elements of water, air
and grass, the Riverlands Black Angus brand is a guarantee of
consistent, year-round, high-quality supply. Supported by ANZCO
Foods' efficient and experienced system a comprehensive
range of cuts at the highest quality are assured.

Angliss Singapore is the sole distributor of Riverlands Black
Angus beef in Singapore. Contact your Angliss Singapore
sales representative for more details.
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chef’s talk
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Nancy Tian, who heads up pastry at The Westin Financial Street Beijing, might not have dreamt of becoming
a pastry chef, but her passion for food and subsequent hard work have led her to top hotels all around China,

from the warm sunny coasts of Sanya to the capital.

HFRAERERERT AEENRERAET - I2B % - wRABHFERSBBERD —BRMEH - EHHR|YTR
afE - MAZHTHE  ERTPESHENSHEREETERER  ETEFEE-DUREHILR -

How did you become a chef?

I like to eat. When | graduated high school and had to decide
what to study further, | decided to choose something that

is related to food and eating, so | applied for a place at a
culinary school.

Was it always your dream to become a chef, or more of a
coincidence?

I would say it was a coincidence. | never dreamt that | would
be become a chef, but | just love food, and chose to go to a
hospitality school.

Which is more important, tradition or innovation?

I think both are important. In my work, western pastries, traditional

methods are your foundation. Only when you've established

a firm foundation on those classic skills, can you begin to innovate.
In the end, you need a combination of the two.
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chef’s talk

What do you like most about your job?

What gives me the most satisfaction is working together with
my team, and continuously create sweets and pastries that
are delicious and aesthetically pleasing.

What do you dislike most about your job?

| think being a chef nowadays involves too much paperwork.
Paperwork takes up so much time each day and leaves you with
little energy to put into creative work and thinking up new
innovations. It seems like that's just how it is nowadays. | feel
that chefs should be spending more time in creating things in
the kitchen not buried in paperwork behind one’s computer.

What have been some highlights in your career thus far?
I worked for over years in Sanya, and was on the opening
team of two hotels. The teams | led at that time are now,

in turn, leading and working in some of the best hotels all
around Hainan.

What has been the most fun thus far?

The experience of creating large banquets and set meals

are a lot of fun. You get to fully experience the power of
working as a team. Working on big banquet meals are great
because you serve up all sorts of products, from the bread
they start the meal with, to a palate cleanser in between,
then dessert, and petits fours, and you have to serve large
amounts all at once.

Any advice for young chefs?

You need to be passionate about your work. The difference
between doing a good or bad job, given that you have the
skills, is simply about your attitude towards work. If you like
it, you'll think about things in more detail.
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special report

Best of the Best Pastry Chefs indulge

in Anchor Cheese  wumsnzesizm r=mes

Organized by Fonterra Foodservices, the 5th Fonterra Foodservices Pastry Challenge 2012 Hong Kong (Professional Chef
Category) was successfully held at HITDC on 25 September 2012. Professional pastry chefs from 8 organisations in Hong
Kong competed for 5 fascinating awards and prizes with their innovative recipes and outstanding baking skills. The Or-
ganizer was honored to invite a panel of judges comprising of professional chefs and baking experts to pick the best cake
and plate dessert among the contestants, including Mr Jean-Francois Arnaud, M.O.F (Meilleur Ouvrier de France) Patissier.

HEXREHREBAEMON2012FEE5BFBIERRBBAE (FXFMA) SR20125F9 825 B BEHRMIRERS FEFIHRD
HEWET - EXFMANSRENREAESHHE  MUEBENHERERANRE  FESAREAREERR - RESEH
B ASERSHTEXEEREREEREEEEM.O.FLLER Jean-Francois Arnaud E AR - UEXEASERHEBER -
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Contestants of HK Challenge — Professional Category with judges and representatives from Fonterra Foodservices and Angliss.

BESLFMASEELIEE  BRAARRDZANREAR
The Championship for the Professional Chef Category went BEFMANBEREATELER/EMNZIZH (Lau Wai Mmg)
to Ms Lau Wai Ming and Ms Chan Wing Ching from the NER#KE (Chan Wing Ching) 15 - M ABR T EBIR SN - 8
Four Seasons Hotel Hong Kong. Aside from the fantastic AAT{EIMEIS B RS IRIZ - MRRNEE o Jroh - HabTmMiEm
cash prize, Lau and Chan will also receive a complimentary BRAMBEAEBBHEEHSEE 2 DEZLENLE - ERE
overseas pastry training course given by a Master Pastry Chef. BEBEMIL YL (Adrien Duraffourd) M:E3=8E (Tam Ka Long
All champions of Fonterra Foodservices Pastry Challenge from Holly) BIFS LS TSR HE o
other Asian regions will gather and share their experience.

The Angliss Media Award went to Mr Adrien Duraffourd and S—FHHE  202FFE5EEBERAMBAE GTEHAE) 752
Mr Tam Ka Long Holly from the Hong Kong Jockey Club. E20126F9 AARBEB P IR ERKINET - EAYEBENET

B2 (Lung Tze Chung) FPRIZ# (Franco Chan Lap Lun) 2 BEM7
In addition, Fonterra Foodservices Pastry Challenge 2012 Hong Kong UBBEEBESME -

(Junior Chef Category) was successfully held on 4 September
2012 at the Chinese University of Hong Kong. Mr Lung Tze Chung
and Mr Franco Chan Lap Lun from the Peninsula Hong Kong
knocked the remaining seven contestants out and won the
Gold Award.



special report

Over the past four years, Fonterra Foodservices Pastry Challenge
had received overwhelming response from the bakery professionals
in Macau. Due to the increasing number of participants from
Macau, the first Fonterra Foodservices Pastry Challenge was held
in the Institute for Tourism Studies (IFT) on 10 October 2012.
The event kicked-off with 2 ¥2-hour cake preparations by 10
teams of pastry chefs, followed by dinner, cake cutting officiated
by the contestants and award presentations. Mr Ho Chan Pang
and Ms Lee Pei Si from Sands Macao won the Gold Award and
they will be joining winners from other Asian Fonterra Foodservice
Pastry Challenges for the overseas pastry-training course. The
Angliss Media Award was presented to Jeffrey Lao of Insti-
tute for Tourism Studies (IFT).

The theme for this year is Cheese Indulgence. With the use of
Anchor Cream Cheese, Anchor Whipping Cream and Anchor
Butter for their creations, professional pastry chefs turned
their passion for cheese into delightful cakes and shared their
joy with everyone. “The passion, dedication and patience
from these contestants were amazing. Not only were these
layered cakes, but also they were full of flavour combinations,
textures and colours. They really went beyond your basic
cheesecake, that's for sure, ” said Ms Simone Nabbs, Executive
Chef of the Food & Beverage Education Team, School of Hotel
and Tourism Management, The Chinese University of Hong
Kong, one of the judges for the Junior Chef Category.

For all participants and judges, it was a magical culinary journey
of which everyone felt proud to have been part.

Winners of HK Challenge —Junior Category (From Left) Silver award: Chan
Kam Sum & Ng Ki Ki (Intercontinental Grand Standford HK); Gold award:
Lung Tze Chung & Chan Lap Lun, Franco (The Peninsula Hong Kong);
Bronze award: Ma Tze Fung & Yeung Hoi Shing (Disney Hollywood Hotel)

AARMEBME=FEEAR (L) REReik - REH ( ey

= 91

Winners of Macau Challenge (From Left) Silver award: Dannevien Casimir
& Ng Weng Mao (Grand Hyatt Macau); Gold award: Lee Pei Si & Ho Chan
Pang (Sands Macao),; Bronze award: Midori Ota & Amabelle Zarah Gopez
(Wynn Macau) with emcee Crystal

RPT @ Y qu FABR(Z#R) $REE: Dannevien Casimir + Rk CBFIEUHHE/E)

i \ < AHRHEE CRPIEEE) ¢ $74E : Midori Ota, Amabelle Zarah

Gopez (RPIKFEE) B &) & Crystal
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Starred Arrival

Famed London restaurateur

Alan Yau's first Hong Kong
outpost, Bettys Kitschen has
been renamed to St Betty to
reflect the change of chef and
complete overhaul of the menu
to refined modern European.
Behind the stoves full-time now
is chef Shane Osborn, who was
head chef at London’s 2-Michelin
-starred Pied a Terre.

St Betty

Shop 2075, IFC Mall

1 Harbour View Street
Central, HK

www.stbetty.com

Hello, Sailor!

Another British arrival in Hong

Kong, Gordon Ramsay protégée
Jason Atherton has opened tapas
bar 22 Ships in collaboration
with entrepreneur Yenn Wong,
who founded the now-sold
JIA boutique hotel.

22 Ships

22 Ship Street
Wan Chai, HK
www.22ships.hk

Ginza in Hong Kong

Many a sushi connoisseur flocks
to Sushi Yoshitake in Ginza,
Tokyo, but for those in the
South China Sea, they can now
head to the restaurant’s Hong

talk of the town

Kong branch instead, especially
as chef Masahiro Yoshitake is
now stationed in Hong Kong.

Sushi Yoshitake

The Mercer

29 Jervois Street
Sheung Wan, HK

reservations@sushiyoshitake.com

VINISUD Asia

VINISUD showcases wines

from the Mediterranean,
which accounts for more
than 50% of world output.
It claims to bring together
the majority of Mediterranean
wine producers and professional
buyers from every continent.
Last year in Montpellier,

it brought together over
30,000 visitors and 1,664
exhibitors. VINISUD Asia is
expected to draw in 300
exhibitors and 4,500 visitors.

26-28 Feb 2013

Shanghai New International
Expo Centre (SNIEC)

2345 Longyang Road
Pudong New Area
Shanghai, China
www.vinisud-asia.com,

HotelEx Shanghai

As one of the region’s largest
hospitality exhibitions, HotelEx
is a one-stop industry show
that integrates all kinds of hotel
supplies from food including
from fine foods to coffee,
wine, uniforms, tableware,
refrigeration, hotel software
and more. It will also host major
competitions such as the 11th
China Barista Champion Final

and China Master Bartender
Competition.

1-3 Apr 2013

Shanghai New International
Expo Centre (SNIEC)

2345 Longyang Road
Pudong New Area
Shanghai, China
www.hotelex.cn

EEER

MAREFHAE CIEE
(Alan Yau) REBHERZE
FEBettys Kitschen® % £ &St
Betty + i bR A feB 7 A i s
IARMBAR—FTHERE - RiEL
FRBUNZER R T8 2 Shane
Osborn - fiiiB{E EMBCKE
&~ B EFBPied a TerreRU42
B BHR2BRERERRERE
RER -

St Betty
BEERIREREIR

B B 0 520755 5
www.stbetty.com

MR REF !
XE—HREREEER

7% | Gordon RamsayHy18 &9
“ Jason AthertonBZ A ¥R
Yenn Wong i &7 &1

B 7 4522 Shipsty/N&IE
ME o Z=FHAYenn WongFTAlHHIA
FEmEE  BRELESTF -

22 Ships
BT ME225
www.22ships.hk

REREERES

i}

. -

£ B A3 U8R BE R Sushi Yoshi-
take * A& EE ST WS Ak -

ERR B ASFRIE T
% - RIEBIATARTE H LN E
BHDE - B ABRENZ -
EEDERBERBEERIE
BHREEE -

Sushi Yoshitake
BB _LIREMA295%
i BB &

reservations@sushiyoshitake.

com
VINISUD i igEIFR 8%
B R 2B RN R

VINISUD##2013F2 A26 %
28 B fE LGB EEH O
REREHPENSEER -
BEEHERERER— I EME
2 BANEBEEF G
EHAFHCEEEEERNAE
BERNOBEETF - KFDE
BRI AIREIT (Mont-
pellier) HEEE - —HEHE
30,0005 FER - UK
1,664 2 B2 E ° VINISUD
TIMETEE G SI3008 28
PIA K2 4,50061 55 & ©

HotelEx Li5EIFEIE A M

BEE

]

HOTELE){]-

Shanghai

HotelEx#5/ 20134 A1E3
A B EE R O 8RT
—{EE A AR KBS A R E
e ZEUANEREE
ERETEAEENEERS -
BIE  EREE - MoE B
o HEBRIR - R - RF
B UEREAESEHSS
EERAE o i RIBEER
T EH RMGER K E

B 2 48 R 2R LA K R B B B A
KEDHR o



Plate to Nose Eating

Anne-Sophie Pic, who was
named best female chef in
the world in 2012 by The
World’s 50 Best Restaurants
Award, has finally opened her
long-anticipated Paris Restaurant,
La Dame de Pic, serving menus
based on fragrance profiles,
developed with perfumer
Philippe Bousseton.

La Dame de Pic

20 Rue du Louvre
75001 Paris, France
www.ladamedepic.fr

Italian Winds a’Blowing

After opening in New York
to great success, the team
behind the Italian food market
Eataly, which includes celebrity
chef Mario Batali, has announced
that it will open in Chicago
in September 2013. Like its
New York counterpart, Eataly
Chicago will consist of retail,
as well as a series of food and
beverage outlets, from coffee
stands to restaurants — at present
a grill restaurant is planned.

Tapas for the Lion City

El Bulli alumni Alain Devahive
Tolosa heads up Catalunya,
the highly-anticipated Spanish
restaurant in the Fullerton’s
floating pavilion. Tolosa, who

talk of the globe

had around a decade’s
experience at the famed
avant garde restaurant, brings
Catalan classics to Singapore.

Catalunya

The Fullerton Pavilion
82 Collyer Quay
Singapore
www.catalunya.sg

Madrid Fusidn

Top chefs from Spain and the
rest of the globe gather for
a three-day event on the future
of food, with demos, exhibitions,
contests, discussion forums and
more. With Spanish cuisine on
the rise, the names on the
schedule are sure to read like
a "who’'s-who" of today’s
culinary landscape.

24-26 Jan 2013

Auv. de la Capital de Espafia
Madrid, s/n

Madrid 28015, Spain
www.madridfusion.net

Bocuse d’Or at Sirha

This prestigious global hotel
and food service trade show
will be the site of the prestigious
Bocuse d’'Or contests, created
by the master of French cuisine,
Paul Bocuse. Here, chefs from
all over the world will cook
on site, in front of an audience,
and present two courses made
with official competition
ingredients with just over 5
hours of total time.

29-30 Jan 2013

(Sirha 26-30 January 2013)
Eurexpo Lyon

Boulevard de I'Europe
Chassieu, France
www.bocusedor-lyon.com

www.sirha.com
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Foie gras Royale £xX#T:

* Feyel foie gras Feyel#SAT 500 g 72

e Cream 2B 200 g 7%

* Milk 447 50 ml ZH
« Port wine reduction BRI 1097

* Egg whole 2E 5 nos &
* Salt/pepper B2/ HAIR

Spinach/Sorrel Soup &3/ BiEiS:

* Spinach P 200 g 72

* Sorrel iz 100 g 5%

* Butter 4o 50 g 7%

o Milk 44 100 ml 27
« Salt/pepper B8/ AR

.

-

Lentil Bean with Curry & Orange powder HIEERRE:

e Lentil bean

¢ Onion

e Carrot

e Celery

® Thyme

* Bay leaf

® Bacon

® Garlic

e Curry powder
¢ Orange powder
e Chicken stock

RE
A
417EE
a4
BER
BHE
B
FREA
DA
&9
%45

J
~

100 g 52
209 %
109
10975
1 leaf $RE
15 leaf HREE
10 slice
1 pc &
1095
59%
300 ml £F

[ N

Langoustine tartar bt 185 18:

* Langoustine fresh EER 50 g 72

* Coriander leave Sori] 597

* Lemon juice ST 5 ml =7
e Chive LEESY 5975

* Salt/pepper B/ HA

\_ J
( )

French style kim chi £ B:

¢ Chinese cabbage 3 200 g 7=

* White balsamic Sk 30 ml =7
vinegar

* Espelette piment ATHRD 3g%
powder

* Ginger - 1097

* Garlic TRoR 595

* Fish sauce oot 5 ml ZF

* Salt/pepper B/ AR

e Lemon zest R 1 pc {&

\_ J
~

Baby Zucchini /MEE]N:

* Baby Zucchini NEREN 50 g %

J

** Recipe is created by Chef Jeongin Hwang, Champion of
ADCT 2012 Culinary Tournament — Master Chef Category

*r R IS F AR BT A E2012 - BEAATEE & (Jeongin
Hwang)$z
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Method:

Foie gras Royale:

1. Remove the veins from the inside of the foie gras.

2. Cut in small pieces and put in the blender with
indicated ingredients.

3. Season it and pour onto the plate, cook in a steam
oven at 85°C for 20 minutes.

Spinach/Sorrel Soup:

1. Blanch the spinach and sorrel in boiling water.

2. Melt the butter in a pan and deglaze with milk.

3. Put all of the above into a blender, blend it finely
and season it accordingly.

Lentil Bean with Curry & Orange powder:

1. Cook the lentil with the indicated ingredients (minus
the curry and orange powder) until tender and then
add curry powder and orange powder at the end.

Langoustine tartar

1. Cut the langoustine into small cubes and mix with
chopped chives and coriander.

2. Season with lemon juice, salt and pepper.

French style kim chi:

1. Marinade the Chinese cabbage with indicated
ingredients for 1 week.

2. Remove the garnish and cut in to small cubes and
season accordingly.

Baby Zucchini
1. Cut the baby zucchini into small cubes and grill them
on the griller.

Final Preparation:

1. Pour with spinach and sorrel soup on the top of the
foie gras royale.

2. Garnish with prepared langoustine tartar, French
style Kim chi, lentil bean and grilled baby zucchini.
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* Feyel foie gras Feyel#5HT 1209 7%
* Port wine jelly TR e 60 ml =2F+
* Milk 44 60 ml =7
* Port wine 9] 129g%
e Calvados HERAEUE 1297
* Gelatin leaf BBR 4 slice &
* Fig jam mIERE 3095

1. Put the Port wine jelly into the mold and put it in fridge.

2. Boil the milk to 70°C, simmer the foie gras with the
milk for 15 minutes, then put in gelatine leaves.

3. Put the milk and foie gras in food processor, add
sea salt, white pepper, Port wine and calvados,
then blend all together.

4. Use a strainer to filtrate, put the mixture into the
mold and return to fridge.

5. When the mixture is set, remove from mold to serve.

1. BIREREERERE - AEBMATHE -

2. BAPEZET0°C - BRIEFIMAFTIAAFEI5DE -
REBAREBR -

3. A AISAT A RYIERIERS - IIAEEE - BRI - 7E
BAMERAWHE - BHES -

A ERETBR - ASETYBCERR - BRASHE -

5. AL - IR AFRERE - EHLESR -
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e Green tomato SEM 80 g7

e Choi Sum Bl 6 pcs &
* Mixed cress REIKK

e Kumquat A 1 pc &
* Sea salt flakes BEER

e Golden powder )

~

( )

* Feyel foie gras Feyel#& 5T 180 g 7o

e Oatmeal toast BEZL 6 pcs
(Round Shape) (E®)

* Fresh fig e mIER 1 pc &

e Port wine %97 189 %

* Sugar & 20g %=

1. Peel the fig and cut into 6 pieces. Glaze the fig with
Port wine and sugar.

2. Cut the foie gras to round shape.

3. Pan-seared the foie gras before serving on oatmeal
toast, garnish the top with fig jam and fig piece.

1. BEIEREK - YIBK61R o IEMERE 2 PRV

2. BIBFF IR ER -

3. FUEISHT - MRS+ & BELTHAEEREM
BEICRI

N\ J

** Recipe is created by Chef Chan Sze Ling, First runner-up of
ADCT 2012 Culinary Tournament — Master Chef Category

** Rk RIS HIREEFRAE2012 - BRMADE

BEREM
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“Quality Meat at Its Best!”

BERR ERHEF

Come and Visit Our Shops

Kowloon:
G/F, 21 Nanking 5treet, Jordan, Kowloon hllfc®ESREH1®ET » T 26159187 = F 2615 9287

New Territories:
G/F, 38 Kwal Fung Crescent, Kwai Chung, New Territories 375 EREWE8WM T « 726150822 = F 2615 0855

Hong Kong Island:
GIF, 23 First Street, Sai Ying Pun, Hong Kong F#ERME —E238%T « T 26150338 » F. 2559 3938

www. foodtalk.com.hk
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Angliss Hong Kong Food Service Limited

REHNEBERERAF -
AN G. LISS 47-51 Kwai Fung Crescent, Kwai Chung, N.T.,, Hong Kong % Q
5 e BB RE L HAT-515
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P o T. +852 2481 5111 | F. +852 2489 8861
ONG roop sERVIC E. info@angliss.com.hk

Hong Kong & China Partners:
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