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AMUSE BOUCHE

Welcome to the 51t issue of foodtalk!

As a company that constantly strives for growth and
success, it is essential we look towards new products,
technology and systems that give us the edge in this
competitive marketplace.

That's why we brought you the news in the last issue
that Deli Butcher Associate is now our Ready-to-Eat
production facility’s single contact point, benefitting
clients by providing a dedicated, focused sales and
customer service team located directly in our facility
that they can contact directly.

Our news this issue is that we have added several
exciting new products. Although we already have a
strong relationship with Callebaut - the world's leading
manufacturer of high-quality chocolate and cocoa
products - we are now handling two more of their
products, Cacao Barry and Carma. As a division within
Callebaut, Cacao Barry is an undisputed leader in
French pastry, while Carma is Callebaut’s Swiss gourmet
reference, offering a high quality, ready-to-use product

covering all requirements of the professional pastry chef.

There’s also plenty of news and developments from

our sister companies in the region, with Angliss Beijing
recently organising a sharing session on dessert-making
technigues, Angliss Shanghai thrilling guests with a
historical banquet on the Bund and Angliss Shenzhen
once again hosting its F&B Sharing Forum.

Meanwhile Angliss Singapore showcased its products

at the seventh edition of The Asian Masters, picked up a
prestigious award at the Asia Pacific Entrepreneurship
Awards and took part in the popular Sentosa GrillFest as
Official Food Partner.

Elsewhere in the issue there are the usual interviews with
some of Asia’s most happening chefs and F&B leaders,
including Chef Olivier Elzer of The St. Regis Hong Kong,
Chef Pierre Burgade of Raffles Singapore and Loman,
founder of successful Chinese chain Guangzhou

Banana Leaf.

Enjoy the issuel
Johnny Kang
Regional Managing Director - Asia
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COVER STORY | HONG KONG

White asparagus en blanc-manger,
sea urchin brioche, king crab and mimosa egg

Asian Home, French Heart

Photography by Chris Luk and courtesy The St. Regis Hong Kong

Chef Olivier Elzer, Culinary Director at The St. Regis Hong Kong, explains that while
he loves Asian food, he’s a classic French purist at heart - and that’s exactly how his

customers want it

FT(Foodtalk): Was there someone who
ignited your enthusiasm for food and
cooking when you were growing up?
OE(Olivier Elzer): Food was in my
family’s blood! My mother ran a
restaurant and my grandfather had
three more in Geneva - all were simple
but authentic, and visiting them was
very inspiring. My mother taught

me that going to restaurants was a
celebration. | used to help her with
casual tasks, but if any of the chefs
called in sick | was always happy to
jump in. It could be pretty stressful for a
14-year-old, but | was encouraged and
was always eating! | worked my way up
in the classic French restaurant style;
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€ €1 started to realise at around 15 that cooking might be my future 9 9
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| was motivated, ambitious, and tried harder than anyone
there. | started to realise at around 15 that cooking might be
my future.

FT: How did it feel to be named one of the country’s 22
best young chefs by the Gault Millau French restaurant
guide early in your career?

OE: Well, it was not overnight success! | had worked

hard, graduating culinary college and going on to
deliberately seek out restaurants with head chefs with

the toughest reputations. Not only did | enjoy challenging
myself, and learned the ropes super fast, but | earned
respect that subsequently opened a lot of doors for me, -
for example, my first head chef position, and of course the
Gault Millau recognition.

FT: You have had several influential mentors, including the
renowned chef Pierre Gagnaire - can you explain how? " . .

. L . Vanilla cream cloud and crispy meringue,
OE: Chef Gagnaire holds France’s highest culinary honours, fresh wild strawberry and consommé



and is a national icon. Of course every ambitious chef
wants to gain experience working with him at his
restaurant. Because | was lucky enough to achieve

that I always get job interviews! | also worked for Joel
Robuchon and Jean-Yves Leuranguer. Robuchon was a
great man with a big heart, and of course has collected the
most Michelin stars ever. | am lucky these amazing chefs
saw something in me, a young guy who wanted to work
hard and showed promise. | am who | am because of the
chefs | have worked with.

FT: Can you describe how you went about achieving
three Michelin stars at L’Atelier de Joel Robuchon

Hong Kong?

OE: All Robuchon restaurants share the trademark
ambience, cuisine and service, and that’s what his
customers want - along with the iconic bread and mashed
potato! He sets it up for you, you just need to be able to
run with it. Although the focus is on the chef, reproducing
this winning formula takes discipline and commitment
from the entire team, from kitchen to reception, service,
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Le Kristal Kaviari L’Envol
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€ € While I focus on classic French cuisine I employ
a contemporary style, personalising and localising wherever possible,
explaining different stages of my life in the process 9 9
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pastry and wine. It's a privilege and you will learn how to
be the best, cooking his signature dishes which are rich,
indulgent, and represent the pinnacle of French dining.
It's often said that if you win Michelin stars while with
Robuchon it was really his victory.

FT: Can you describe your signature dish ‘la croute de ma
grand-mere’?

OE: My grandmother taught me to never waste anything -
even stale, leftover baguette. | added a rich mushroom cream
sauce with morels and crisp sweetbreads, which elevated

it to something special. However it is a three-day cooking
process. When | joined The St. Regis Hong Kong | created
new signature dishes - Le Kristal Kaviari, some based around
caviar, which | love, and always get a strong response

from customers.

FT: You have said you want to redefine the tastes,
textures and technique of French cuisine - what’s your
thinking here?

OE: While | focus on classic French cuisine | employ a

Frenbh pork-shoulder en cocotte
black pudding and sauce diable
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L’Envol dining room

contemporary style, personalising and localising wherever
possible, explaining different stages of my life in the
process. As long as you respect the ingredients you can do
a lot. Hong Kong people love abalone, for example, so | use
it with my beef tartare and add caviar to make it original
and current. Our customers don’t expect every ingredient to
be available all year round. They prefer and appreciate what
is in season, for example, truffles at the end of the year.

FT: How would you describe your priorities at The St. Regis?
OE: It's no secret that we are aiming for Michelin stars.

But it’s important to balance this with ensuring a busy
restaurant and customer satisfaction. The restaurant has
only been open four months, and yet we already have
regular customers. So we need to develop new dishes
and take a few risks. Customers appreciate the evolution
of cuisine and always want something new to keep them
entertained and interested. Hong Kong consumers are
smart and educated, and while demand is high, there are
many good restaurants, so we need to offer authentic and
challenging experiences.
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€ € Hong Kong consumers are smart and educated, and while demand is high, there are
many good restaurants, so we need to offer authentic and challenging experiences 9 9
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FT: How do you feel about Asian and fusion cuisine?

OE: While | love Asian food | would never include it - or any
kind of fusion - on my menus. I'm cooking to make people
happy, but you also need to cook from your heart, and
show self-belief. So I'm prepared to create some authentic
dishes that not everyone will like - you can’t compromise
too much! And while | source the best Asian ingredients, |
prepare them using French technigues. Otherwise you run
the risk of losing your identity.

FT: You have been in Hong Kong for 10 years. What do
you like about this town?

OE: It has been a great experience. | feel at home here, it's
an efficient place, and you can travel around the region,
which is wonderful. The sheer variety of food on offer in
Hong Kong has changed me a lot - | can eat something
new every day.
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ITALL STARTED IN 1931 IN ZURICH, SWITZERLAND, WITH THE SWEET TOOTH OF OUR

VISIONARY FOUNDER, CARL MAENTLER.

CARL’S MISSION WAS TO LEAVE AN INDELIBLE IMPRESSION ON SWISS DESSERT
CULTURE. HIS AIM WAS TO MAKE THE WORKING LIFE OF BAKERS AND PASTRY
CHEFS EASIER AND BETTER, BY OFFERING THEM THE BEST INGREDIENTS POSSIBLE.

TODAY WE CONTINUE TO BUILD ON HIS LEGACY TO CREATE A VIBRANT SWISS
CHOCOLATE EXPERIENCE IN OUR SMALL FACTORY IN DUBENDORF, SWITZERLAND.

YOUR PARTNERS
FOR YOUR CREATIVE ADVENTURES.
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There is a natural temptation to be suspicious

of celebrities who write books, whatever the
subject material. Are they trying to impose their
whacky lifestyles or beliefs on their legion of fans or
simply cashing in on their fame?

Actress Gwyneth Paltrow, however, is already a
New York Times best-selling cookbook author
(Notes From My Kitchen Table, It's All Good), and
her motivation to share simple, quality food and
her favourite recipes focusing on great flavours and
clean ingredients have contributed considerably

to this success. Her new book is also her most
ambitious: over 100 recipes and customisable

meal plans that offer taste, simplicity, and targeted
health benefits via detoxes and cleanses.

Smoothies, soups, entrées, snacks, and desserts
include Turkey Meatball Pho, Sheet Pan Chicken
Broccolini, Butternut Squash Tacos, Kale and Sweet
Potato Salad with Miso and sweet treats like Cashew
Turmeric Iced Lattes and Chocolate Chia Pudding.

Aware of her readers’ busy lifestyles, Paltrow has
made most recipes versatile enough to be adapted
for fast lunches on the go, weeknight treats, or
more ambitious full on cleanse week programmes.

Working with doctors and nutrition experts, there
are dishes designed to combat specific ailments
and promote good health. These include adrenal
support, heart health, candida (fungi that live in the
body), heavy metal detox (to get rid of lead and
mercury), fat flush (to cleanse the liver) and veg-
friendly ayurveda.

Crammed with great recipe ideas and health tips,
lots of attractive photos and inspiration, The Clean
Plate may be the book you need to improve your
eating habits over the autumn and winter.
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BOOK TALK

The Clean Plate:
Eat, Reset, Heal

Gwyneth Paltrow, Grand Central Publishing
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Centre of
Excellence

Following three years of successful
operation Angliss Hong Kong Food
Service recently announced that
Deli Butcher Associate is now the
Ready-to-Eat production facility’s
single contact point. Angliss
General Manager Butcher Master
Mathias Winter explains how this
will benefit clients

FT(Foodtalk): Can you first remind us why the
Ready-to-Eat (RTE) production facility was
created and whom it caters for?

MW (Mathias Winter): RTE was created to serve
Hong Kong's growing demand for quality and
premium delicatessen products. Previously there
were more quality local meat producers but they
gradually vanished as fast food became more
popular. As Angliss already provides a wide range
of products, RTE was created to enhance our
customer offering with a processed meat service.
Our products are served at foodservice providers,
restaurants, clubhouses, sandwich shops, airlines,
caterers, schools, staff canteens, fast food outlets,
hotels, bars, bakeries, delicatessens and retailers.
We also sell our products in Macau.

2
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€ €1 attend international food fairs, carry out a lot of research and keep
my eyes and ears open ... it is important to be in close contact with
our customers, chefs and the public 9 9
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FT: What advantages does RTE enjoy over its competitors?
MW: One of our advantages is definitely our state-of-the-
art production facility. The plant was planned and built
from scratch to top European standards, which means the
workflow is very efficient without any cross contamination,
and all equipment meets the highest standards of work
safety and hygiene. This gives us a lot of flexibility and
means we are able to handle small or large orders. More
importantly, our RTE staff are experienced, committed and
passionate about producing and selling quality products.
Combined with our wide sales network this gives us a

real edge.
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FT: What difference will this single contact point for RTE -
Deli Butcher Associate - make to clients?

MW: Our clients will now be able to directly contact the
dedicated sales and customer service team at our facility.
This means we are able to act faster and with more
flexibility to fulfil client inquiries - a win-win for everyone.

FT: RTE can offer customers a customised production
facility. Can you explain a little more about this service?
MW: Many customers have their own ideas and
requirements. We are able to tailor-make products
according to their needs - for example, different sizes,
flavours, shapes or even their own recipes. We work
closely with our customers so we can provide their exact
requirement.

FT: What are the most popular products and current
trends at RTE?
MW: Our most popular products are bacon, gammon

Bif - BREEBETRNAMEZNHERS - BESLATIEHNR
RTE EmPEHMEES -
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€ € RTE staff are experienced, committed and
passionate about producing and selling quality products 9 9

[ RTE ETHEEHNEBEEMmTMAHERITE -
EUTRARREE - StEaIRY |

ham, cold cuts, cheese krainern (sausage with cheese),
meatloaf, breakfast sausage and smoked Norwegian
salmon. Our traditional European recipes are proving to
be very popular in the market. As a seasonal product our
smoked whole turkey is definitely one of the highlights
among our Christmas items.

FT: There is a perception that some processed foods
and ready to eat products such as ham and sausages
are not healthy. How does Deli Butcher Associate
address these issues?

MW: Good and healthy food starts with the right raw
materials. Our ingredients are carefully sourced from
Europe, America, Canada, New Zealand and Australia,
with some tailor-made exclusive for us. We do not
compromise on their quality. In addition our whole
product range is MSG free.

FT: Can you tell us something about your background,
and how you find yourself working in Hong Kong?
MW: I'm a German national, educated and trained as a
master butcher in Germany. | first came to Hong Kong in
1995 for a short vacation but fell in love with the culture
and was determined to return to work here as a butcher.
After my apprenticeship in 1997 in the northern part of
Germany | gained solid work experience, and then in
2007 had the opportunity to work in Singapore. After
six years there | finally got the opportunity to work in
Hong Kong!

FT: How do you stay up to date with developments in
the industry and customer requirements?

MW: | attend international food fairs to learn about

the latest market trends and industry developments,
carry out a lot of research and keep my eyes and ears
open. Consumption habits and trends are continually
changing so it is important to be in close contact with
our customers, chefs and the public.

FT: Are there further plans for the RTE facility? What’s
next?

MW: We want to further improve our service and skills
and develop our product range even better moving
ahead. With our dedicated sales team we are open to
explore new business opportunities and provide an
extensive range of solutions to serve

our customers.
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An Innovative Take on Tradition

Raffles Singapore’s executive chef Pierre Burgade explains how he maintains the legacy
and reputation of the iconic property while introducing his trademark culinary innovations

Photography courtesy Raffles Singapore

FT(Foodtalk): Can you tell us something about your
upbringing in southwest France and what attracted you
to food and cooking?

PB(Pierre Burgade): | grew up in Bordeaux, a French
region of course famous for its wines. Being exposed to the
buzz of the food and wine scene there, | was intrigued and
inspired to enter the culinary trade as a chef.

FT: Having worked in the US, Australia and extensively
across Asia, can you explain where has most shaped your
culinary style?

PB: Through my work experience across different countries
| have discovered new produce, flavours and cooking
technigues. For example, | learned about the delight of raw
tuna while working in Hawaii and cooked with seafood like
marron [the largest freshwater crayfish] in Australia. In Asia
I was exposed to herbs such as lemongrass and galangal
and Indian spices. This has enriched my culinary style,
enabling me to effectively lead the different kitchen teams
at Raffles Singapore.
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FT: You had an earlier stint with Raffles Singapore in

2004/5 and then returned in 2009. What is it about the

brand that appeals to you?

PB: Raffles Singapore’s timeless elegance, iconic status and

strong food and beverage offerings resonate with me.

Braised beef cheeks, tendon (
and oxtail with sorghum grains

Restaurant La Dame de Pic
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€ € I find it very valuable to be hands-on and on the ground
with my chefs for a good working relationship 9 9

(B ABEH DA ERARMP—EZSNHEYRETIFHRERFEIIMN

Capon magro

FT: You are in charge of eight food outlets with many
different styles - what is your strategy for managing

them all?

PB: Yes - this includes the Tiffin Room, our signature north
Indian restaurant since 1892; La Dame de Pic, a French
fine-dining restaurant in partnership with Anne-Sophie Pic;
Yiby Jereme Leung, a contemporary Chinese concept
presenting elevated provincial dishes from across China;
and BBR by Alain Ducasse, a lively space offering the
flavours of the Mediterranean. | believe in selecting the right
talents with skills and knowledge specific to the role and
concept who are also a good fit for the existing teams here.
| find it valuable to be hands-on and on the ground with my
chefs for a good working relationship.

FT: It’s such an iconic institution - do you feel the weight
of history on your shoulders?

PB: Having been with Raffles Singapore before, during and
after the recent restoration, | believe the support of my
teammates and working together to the best of our abilities
enables us to deliver the high level of culinary excellence
our guests expect.
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€ € It is important to be receptive, adaptable and responsive to feedback
in order to improve while delivering a great culinary experience ) 9

[RERNRESEY - EEHAERIFiNE -
DAEEE S B34 i €8 7 B 8 i Y I B 6 AN B0 5 - T3 BE 4

FT: Raffles Singapore has a
reputation for tradition along classic
rather than innovative lines. As a chef
who enjoys culinary experimentation,
how do you work with this?

PB: While Raffles Singapore is proud
of its long and distinguished heritage
established in 1887, it is by no means
traditional, evolving over the years to
cater to the changing needs of our
guests. It is important to be receptive,
adaptable and responsive to feedback
in order to improve while delivering a
great culinary experience.

FT: Most of the hotel’s restaurants
were recently substantially revamped.
What kind of challenge was that and
what were the objectives?

PB: This reopening after a two-

year period of careful and sensitive
restoration has brought about an
exciting mix of both new and returning
food and beverage experiences. | relish
the challenge of ensuring my teams

of chefs are aligned to these changes
and able to deliver at the level our
guests expect.

Saga wagyu beef

o
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FT: You work with a lot of celebrity guest chefs at the
property, such as Alain Ducasse and Anne-Sophie Pic.
What appeals about these relationships?

PB: | enjoy working with renowned chefs with the commmon
goal of creating unique gastronomy for our guests. It is
always an enriching experience.

FT: Do you pay attention to global culinary trends? Do
they influence you?

PB: | keep myself up to date on global culinary trends and
adopt them where | feel appropriate.

FT: You have two daughters - would you encourage them
to enter the culinary industry? If so what advice would
you give them?

PB: Yes, | think my elder daughter shows good potential for
hospitality. | would encourage her to be passionate, work
hard and to learn as much as she can in the industry.

FT: What'’s your perfect meal and perfect location to
eat it?

PB: My perfect meal would be paccheri with bolognaise
and bouillabaisse at home-currently in Singapore, where
my family and | are based at.

gzl | L S—
vi by Jereme Leung - Dining Hall

——
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Culinary Stars Shine at Asian Masters

The Asian Masters recently returned for its
seventh edition, offering Angliss Singapore
the perfect platform to showcase its top-
grade products while celebrating the best
of Asian cuisine

he Straits Times and Lianhe Zaobao Best Asian

Restaurants Awards was recently held at Grand
Hyatt Singapore based on the theme ‘Celebrating Asian
gastronomy’, with Angliss Singapore selected as official
gourmet purveyor for the night.

The year-long gourmet festival incorporated four major
events: The Straits Times and Lianhe Zaobao Best Asian
Restaurant Awards, Gastronomic Treasures, Feast Asia
and Mixology Asia. The grand award ceremony hosted
over 300 attendees and yielded a total of 33 bronze, 23
silver and four gold award winners.

As well as providing Angliss Singapore the opportunity
to demonstrate its superb products, collaborate with and
support local culinary masters and the rising stars of the

Asian culinary scene in their quest for culinary excellence,

the event also represented a wider celebration of Asian
cuisine.

In line with Angliss’ strong food service ethos, its
products were brought to life by chefs from Singapore
Chef Association and renowned culinary stars. As Asian
Master’s official brands for beef and lamlb, exceptional

guality products from National Beef and Pure South were

the stars of the show.
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In addition, for the first time at Asian Master’s award
ceremony, a myriad of seafood was served sashimi style,
with latest new brand Crussea highlighted as official
seafood for the night. Attendees got to savour Crussea’s
superior quality products decked on ice beds and served
by Angliss corporate chefs, Eddie and Elvin.

Angel Bay, Batalle, Candia, Dirafrost, FarmOrigin and
Miumi Seafood were also among the many brands from
Angliss included in the night’s epicurean spread, offering
a deliciously enjoyable dining experience for all.
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at Sentosa GrillFest

The ever-popular Sentosa GrillFest took
place earlier in the summer, with Angliss
Singapore again delivering the goods as
Official Food Partner

Avery eventful summer for Angliss Singapore
concluding on a high note with its participation
once again as Official Food Partner at Sentosa’s Siloso
Beach Girillfest.
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The famous one-kilometre stretch of mouthwatering
offerings and entertaining roaming performances, Grillfest
was back for four weeks, boasting the largest number of
participating food and beverage establishments so far, 27,
with six stalls set up on the beach for the first time. Visitors
had over 130 delicious food options to choose from while
enjoying the sand beneath their feet.

This year, Angliss invited four of our foodservice customers
to join us by setting up their own food stalls, alongside our
stall at our Angliss Gourmet Discovery Pavilion. Besides
getting to enjoy our Angliss Corporate Chef’s creation -
whole lobster in chilli crab sauce, visitors also get to indulge
in our partners’ local delights like satay, rosti and truffle fries.
This plethora of food indeed guaranteed a great night out.

There was also a three-metre high tepee BBQ pit to allow
visitors on the beach to experience premium barbequed
dishes prepared by renowned Chef Jeremy Cheok of
contemporary Asian restaurant Slake.

Basking in the festivity with fairy lights, entertainment,
sensational culinary excitement, free movie screenings and
picturesque sea views, it was an unforgettable evening.
And the event again proved the perfect opportunity for
Angliss Singapore to connect with the public through
taste and increase brand awareness, as well as introduce
interesting food events to valued business customers.
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Angliss Singapore Accorded the Asia Pacific
Entrepreneurship Awards 2019

The ™ chapter of the Asia Pacific Entrepreneurship Awards (APEA) 2019 Singapore was
successfully concluded at Singapore Marriott Tang Plaza Hotel on 12 July 2019

O rganised by Enterprise Asia, the leading non- %ﬁ ]][I Iﬁii% *u %,%20 I gﬂz

governmental organisation for entrepreneurship
in Asia, APEA is a regional awards programme which gﬁtﬁ% %ﬁ
aims to recognise Asia’s outstanding entrepreneurs
and enterprises for demonstrating sustainable growth,

responsible leadership and operational excellence. APEA WK EZRAE2019F 7B 12HRHIIKERSE S

Award ceremonies is currently held across 14 countries BEZEITR2019F 2 K{BEFEXE ( APEA ) 5110
and markets, including BIMP-EAGA, Brunei, China, Hong Epﬁjijiﬂ%;ti

Kong, India, Indonesia, Malaysia, Philippines, Singapore,

Sri Lanka, Taiwan, Thailand, United Arab Emirates, APEA HTENEE—ISMIERE 2R A48 FioNtxEns,
and Vietnam. This year, the committee received 60 Tt E—EEINREEE  SERBMNEHNDEZME
by-invitation only nominations in Singapore across 24 # . NRTOEERE SE[EENSHES - APEAJESH
industry categories. BRI IMEERAHSPRT - BPEIEBIMP-EAGA (E

HREEBRE ) N~ PE - FEB - HNE - HE - FRAE -
JERE - MK - TERF - 8 - HE - [OBENLE - S
F - REEGEMMNI2AEITRERPUE 7601 ER RS -
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8- Bl 17 UEREXERMEFERREN LERBRE -
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With the theme of ‘Promoting Inclusive Economic
Development Through Sustainable Entrepreneurship’,
over 300 attendees were present at the by-invitation only
event, comprising of industry leaders and dignitaries.

17 top entrepreneurs and enterprises were honoured at
the ceremony that evening.

Angliss Singapore Pte Ltd is proud and utterly delighted
to be bestowed an award under corporate excellence
category. This Award is given to companies / individuals
solely on merit and aimed to commend those most
deserving for their ingenuity, passion, and commitment
to excellence, distinguishing them from their competitors
and proving them worthy of recognition. Winning one
the largest business awards is a great testament of the
hard work our team has put in to striving towards one
vision and one goal - serving those who serve great

food - thereby achieving amazing results as such. We will
continue to stride forward, focusing on our customers and
finding out the most effective and efficient way to fulfil
their needs.

IRERHEFREMMRE - BNERKREEBBAER « 2EMN
HRHFENATIAL - EEFESMMREEZREHFP
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Top Title a Reminder of Importance

of Sustainability in the Industry

Angliss Singapore recognised as Gourmet
Distributor of the Year at World Gourmet
Summit

he 23rd edition of the World Gourmet Summit

(WGS), Asia’s premier haute cuisine festival
recently took place, with Angliss Singapore Pte Ltd
recognised as Gourmet Distributor of the Year.
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Just 38 outstanding individuals and organisations that
have made significant contributions to the development
of the food and beverage and hospitality industries were
highlighted at the award ceremony.

With over 70 years providing a consistent supply of
premium quality food products from all around the world
to customers, it was a great compliment and exhilarating
moment for the entire Angliss Singapore team.

Unlike past events that highlighted well-known industry
figures and Michelin stars, WGS 2019 focused on the hot
topic of sustainability in the food industry, including food
waste management and minimising the consumption of
single-use plastics.

For the first time WGS included a sustainability forum, with
a panel of distinguished speakers and industry experts
discussing issues around sustainability across three broad
topics - Innovation and Mindset, Sustainable Sourcing,

and Sustainability in the Kitchen. One of the key points

of the WGS forum was to emphasise how imperative it

is for stakeholders throughout the food industry to focus
increasingly on the sustainability implications of food
production, preparation and consumption, by adopting
innovative and sustainable culinary practices.

As a distributor, Angliss Singapore encourages this

effort through working with partners offering sustainable
resources. One example of these is Bunge FarmOrigins,
which produces sunflower and corn oil blends that are
Roundtable on Sustainable Palm Qil certified. In addition,
our in-house seafood is certified as sustainable by the
Marine Stewardship Council and Aquaculture Stewardship
Council. Moving forward, we hope to continue to provide
the finest ingredients for customers while doing our part
for a sustainable environment.
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The mighty Westholme
Wagyvu herd graze on
natural land for as far as
the eve can see.and are
finished ona proprietary
blend of grains thatwe
craft ourselves. It's juicy
and robust, marrying
definition and suppleness,

It's a feast to the eve, and to
the nose, a mouthwatering
sensation even before it's
brought to the lips. Tt all
but melts inthe mouth and
provides an abundance of
flavour with every single

bite,

WESTHOLME

AUSTRALIA

WITH

WWW WESTHOLME. COM. AL

FREE —
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Hand selected to
provide an authentic
flavour profile that

is quintessentially

Australian.
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Unbox Creativity

CACAO BARRY 175" ANNIVERSARY

A pioneering journey of flavor and creativity in pastry

ueled by over 175 years of cacao and chocolate expertise across the world, Cacao Barry” supports the needs of
farmers and chefs in producing innovative and bespoke pastry creations. With an innate understanding of its source
materials, Cacao Barry” brings unigue cacao from remarkable places to ensure the focus is on liberating chefs' creativity.

As a former coffee and tea merchant, the Barry family
set the standard in 1842 by travelling to Africa to
seek out and harvest the finest cocoa beans which it
transformed into the most refined and delicate cocoa
and chocolate products.

With a dedication to bring professionals the very best in
taste, Cacao Barry” launched the iconic Excellence and
Lactée Barry as among the first couverture chocolates
(1952). To further advance the quality of pastry and
confectionary, Cacao Barry” introduced expertise with in-
house academies (1973). With the Le Notre partnership
(1974), Cacao Barry” became the undisputed leading
chocolate brand in French pastry as it continuously
evolved the industry with innovations like moulds (1976),
“pistoles” chocolate format (1988), pailletté feuilletine
(1989) and Cara Crakine (2011).

Our profound knowledge and strong roots in plantations
has enabled Cacao Barry® to offer true diversity of
flavor and origin by launching a range of single Origines
couvertures (1994). As chocolate evolved, so did

chefs’ needs for differentiation and inspiration. With

the launch of Millésime single plantations (2006) and
Or NoirTM (2007), Cacao Barry® offered access to
remarkable flavors from remarkable places. Dedicated
to the principles of traceability and sustainability
throughout the entire process, Cacao Barry” developed
Pureté (2013), a range of intense flavors resulting from
controlled fermentation, a technology that allows us to
further unlock the sensorial richness of cocoa.

The launch of the World Chocolate Masters competition
(2005), the only global competition 100% aimed at
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chocolate, has built new trends

and brought chefs international
success. With 20 Chocolate Academy
CentersTM around the globe, Cacao
Barry aims to keep inspiring and
elevating the knowledge, technique
and creativity of the next generation
of chefs.

The new RaRe Chocolates Collection
(2017) represents Cacao Barry's
commitment towards sustaining
and protecting the diversity

and unique properties of origin
cacao flavor. In 2015 Cacao Barry”
launched CacaoCollective, a chefs'
community dedicated to inspiration,
information and creativity around
chocolate. CacaoCollective is their
playground: created for Chefs / by
Chefs. Explore CacaoCollective and
#UnboxCreativity!

Chefs
community

Pastry
leadership
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Cacao Barry is now distributed by Gourmet Cuisine Hong Kong Limited
and Gourmet Cuisine Macau Fine Food Limited.

oo HARASERMEBARATIRSERMEMEBERAT N -

#CacaoBarry
#CacaoCollective
#Unboxcreativity

cacao.barry.com/cacaocollective
/cacaobarryofficial

(@cacaobarryofficial
u Cacao Barry Official

@ /cacaobarry
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The Kings of Cuisine
b
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Food Talk interviews many talented chefs,
but when discussing those who have
influenced their own careers, two names
crop up more often than any others -
Pierre Gagnaire and Joél Robuchon. Why
are they so revered?

Joel Robuchon

hether they have worked with them, only met

them, or simply admired them from afar, many
chefs cite two others - Pierre Gagnaire and Joel
Robuchon - as role models. But who are these two
hugely respected men, and why have they so dominated
the modern culinary landscape for so long?

Joél Robuchon - who sadly died in 2018 - had the

distinction of holding the highest number of Michelin stars

of any chef - a total of 32, shared between his more than
12 restaurants around the world. He was even nicknamed
‘the Godfather of Michelin’.

France also honoured him, with the Gault & Millau
restaurant guide naming him "Chef of the Century” in

1989, and he was awarded the Meilleur Ouvrier de France

in cuisine in 1976.
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However, he was something of an iconoclast, eschewing
typically complex French haute cuisine in favour of simple
recipes. But he also loved richness and luxury, with his
grandmother’s buttery, mashed potato in many ways
representing his philosophy of food.

Other keys to his success were his encyclopaedic
knowledge of classic French technigues, his open-
mindedness, creativity, originality, work ethic and
insistence on perfection. He will be remembered as the
most important chef of the nouvelle cuisine era - and
his generation.

Pierre Gagnaire has similarly always had a reputation

as an iconoclast, and for innovation and reinvention. A
French national hero, he holds 13 Michelin stars for his
restaurants around the world. Deeply influenced by Asian
cuisine, he is largely credited with developing the fusion
concept and molecular cooking techniques.

Although almost 70, this culinary genius shows no sigh
of slowing down and continues to lead the world of fine
French dining.

West
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In the demanding, world of foodservice you need a butter that
performs every time. WeRE@MAE\ aster's Series is created for
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Asia Table

The Spice of Life

Photography courtesy Guangzhou Banana Leaf

Early to recognise China’s culinary
potential, Guangzhou Banana
Leaf founder Loman has spent
almost 40 years building a chain
of successful Thai and other
restaurants in the country

FT(Foodtalk): Were there many Thai restaurants
and was the cuisine popular before you
established your Banana Leaf chain in China?
LM(Loman): Before Guangzhou Banana Leaf was
founded in 1995 there were few themed restaurants
in Guangzhou or even China. | was the first to
introduce Thai food, and with our market reach,
believed it could become popular, especially in
Guangdong and Hong Kong. | still think | have been
correct in this assumption.
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FT: Do you have to modify original Thai recipes - i.e. make

them less spicy - in order to suit local palates?

LM: People in China have different tastes, and while we use
the freshest Thai ingredients to offer the most authentic
flavours, fine-tuning according to consumer habits and
tastes in different regions is essential. For example, as a city
Shanghai is known for enjoying sweeter flavoured cuisine.

FT: Can you describe your award-winning signature curry
crab dish and why it has been so successful?

LM: For this signature dish we are using a species regarded
as Vietnam'’s meatiest crab. It is freshly caught and
delivered to Guangzhou on a daily basis to ensure quality
and freshness, the shell is not hard and it has nice, solid
meat. The curry sauce is a secret recipe developed by a
Hong Kong company solely for us. Although the cost of our
ingredients has been rising, we have not increased the price
of this dish for more than 20 years, as we want as many
people as possible to experience it.
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RESTAURANT INSIDER | GUANGZHOU

FT: It’s clear you invest extensively in interior design

at your restaurants. Is this part of the reason for your
success?

LM: We have put a lot of effort and time into the interior
design of our restaurants. For example, Asia Table
incorporates modern elements with traditional Thai
decorative styling, which took considerable development
to get right. But design is only one part of successfully
building a catering brand.

FT: REHA—REEA "MAYS, NERERE - AT - HFH
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€ € We see China’s catering industry becoming the biggest in the world,
with internationalisation and diversification the next trend 9 9
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FT: You also have MAYS, a vegetarian restaurant - as
China’s middle class expands and want to experience
more western cuisine, especially popular meats, is this a
harder sell?

LM: Partly thanks to the growing interest in natural and
healthy cuisine in China, business is steadily growing for
the brand. MAYS’ creative and production team came from
Wuhan, which is renowned for its vegetarian cuisine.

FT: You work with several culinary associations and
federations - why is cooperating with the industry in this
way important?

LM: Having been established in Guangzhou for more than
20 years, it is mutually beneficial to cooperate with these
kinds of organisations and the Guangzhou catering industry
more widely, sharing experiences and ideas.
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BEHIND THE STOVE | GUANGZHOU

€ € We will continue to be pioneering, innovative and original,
with natural and healthy products always foremost in our plans 9 9
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FT: Can you briefly describe your younger days and how
you first got into the F&B industry?

LM: | was born in Hong Kong, and initially worked in
catering and hospitality management there. | came to the
mainland for the first time in 1982, and remember feeling
shocked at seeing tens of thousands of people riding
bicycles. | saw the potential of such a large market, thinking,
“If | can earn just one yuan from each of these people | can
have a great business.” Based on this, | started my career,
and after more than 20 years of hard work, have got to this
position. | hope that | can do better and better.

FT: Do you have any more ambitions? What’s next?

LM: | want to work hard every day to set a long-term,
sustainable development strategy for Guangzhou Banana
Leaf. We will continue to focus on the Greater Bay Area and

FT: RERBALBRR? T—EXREMTE?

developing countries such as Vietnam and Cambodia. We LM: ZIREEBSASE N LI - BEMNERE RENTHE
see China’s catering industry becoming the biggest in the SRR - PR EPERBAHR LEANEREDS -
world, with internationalisation and diversification the next WAEHEER I RNEEMUNHEIREESEREPEZE - BE
trend. We will continue to be pioneering, innovative and FiiE  BREMNZ T EERAE T —EBE - RMTEE
original, with natural and healthy products always foremost RIEEE1A ~ Al AEAER  BEEXARRBRENERIE
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CHINA TALK | SHANGHAI

‘Feast of Renowned Chinese Dishes’
Recreates Legendary Culinary past

Grand banguet wows guests with delicious historical banguet on the famous Shanghai Bund

Angliss Shanghai recently invited a group of
renowned catering industry professionals and the
media to the romantic Shanghai Bund for a sumptuous
and memorable banguet that recreated the famous
‘Feast of Renowned Chinese Dishes’.

Chef Nelson, Research & Development Chef of

Angliss Group Great China, selected only high-quality
choices supplied by Angliss. Among the list were dairy
products from President, beef and lamb from Silver
Fern Farms of New Zealand, duck breasts from M Chef,
Spanish 5J ham, special seafood sauce by Simple Chef,
and more. The 12 mouthwatering dishes, created with
the superb ingredients chosen for this special feast,
took the guests on a journey of gastronomy filled with
unforgettable culinary and taste experiences.

On that spectacular evening, Angliss Shanghai revived
the brightly lit city of the Minguo era for the guests and
decorated the Bund with products from key brands
such as President and Silver Fern Farms. The dazzling
array of products, embraced by the atmosphere of

old Shanghai, created an enchanting encounter for
everyone at the scene. Together with the delicious
dishes and sweet wines, the event was simply an
irresistible occasion for the guests.

In the coming days, Angliss Shanghai will continue to
explore and learn as it expands its business in the area
of Chinese cuisine. Through creating more possibilities
and looking forward to the future, we are committed to
providing better service to our customers with choicest
quality products.
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Knowledge is Sweet

Angliss customers benefit from dessert-making techniques session

R ITT]
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ngliss Beijing recently organised a sharing session with
President, a leading French brand of dairy products, on dessert-
making techniques.

By showcasing a variety of desserts with the same formula, the
guest chef provided innovative inspiration for future development.
The detailed and specific explanations on the use of raw materials

as well as the hand-on experience offered a valuable learning
experience for the customers. With a focus on the technigues of
temperature adjustment in making chocolate desserts, the clear
message and analysis provided by the guest chef enriched customer
knowledge in the area.

The sharing session aimed at giving Angliss customers in Northern
China a better understanding of the use of President products while

providing them with popular current recipes and technigues. As 22
well as fromm communicating and sharing ideas during the session, E'H ﬂi" iﬁ
customers had an opportunity to make a variety of desserts with
President products under the guidance of professional tutors. p = N
P ° P ZSF LRI R BRI - B4 - BITT
Ritn=eg
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CHINA TALK | SHENZHEN

Turning up the Heat on Quality
Food and Beverage

‘A Date with Midsummer Cuisine’ allowed F&B professionals and the public to
learn more about Angliss products, catering solutions and support

Angliss Shenzhen Food Service Limited once
again joined global premium food suppliers
to invite F&B industry professionals to participate
in ‘A Date with Midsummer Cuisine - Angliss
Shenzhen F&B Sharing Forum 2019’ held in Zhuhai.

By gathering quality food from around the world,
the event attracted many professionals from
renowned hotels and restaurants, as well as the
baking and catering industries, to experience the
fun of tasting high-quality foods. At the Angliss
Pavilion guests were able to savour a wide

range of products, including food for a variety of
situations, such as buffets and afternoon tea.

The event was opened to the public, and
welcomed restaurant customers to get up

close and understand the ‘Angliss Experience’.
Members of the catering industry were also able
to exchange ideas and experience.

In order to share more high-quality ingredients
with customers, the Angliss technical team offered
customers a variety of demonstrations and
activities , including a chef's talk on beef, making
of summer desserts and creative drinks, exchange
of technigues in making western food, and more.
The event also showed how Angliss is dedicated
to providing customers with comprehensive
catering solutions and technical support.
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Angliss is proud of our diverse product offering and wide global sourcing
network that allows our customers to enjoy a consistent supply of quality
food products from around the world. Whether you’re looking for the
exceptional flavor of 1855" beef, Cedar River Farms’® Natural beef without
growth promotants, or the richly marbled beef of 5 Star”, we have the
program to fit your business needs, satisfy your customers and cultivate
success.
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The Pungent
Smell of Money

While its odour can be overpowering,
durian, which is growing in popularity
across Asia, is incredibly addictive, leading
to it being termed ‘the king of fruit’

Large, heavy, covered in lethal thorns, with a uniquely
overpowering odour and a ‘love it or hate it’ taste,
durian has to be the peculiar fruit in the world.

It is also enormously popular in Asia, and exponentially
becoming more so. The market for durian has increased
hugely in recent years, with the largest producer,
Thailand, selling 390,000 tons to the largest consumer,
China, in 2018, compared to just 75,000 tons in 2007.
And this strongly climbing rate of popularity is reflected
in other Asian countries, although it is yet to catch onin
the West.

But while Thailand may be the largest producer of
durian, only Malaysia grows what's widely considered
the best variety of durian, the Musang King. Often up

to 40% more expensive than other varieties, its sweet
richness is off the scale, with a hint of bitterness giving it
an addictive quality.

As well as eating it straight, durian has also caught on
as an ingredient in everything from ice cream, cakes,
cookies and even pizza.

So what makes this fruit, which has been widely
described as smelling of a combination of garbage

and rotting flesh, so loved? Once you can get past the
ferocious exterior, and of course, the overpowering
odour, the pulp is incredibly sweet and creamy, melting
in the mouth like the finest, richest pastry cream or
custard, but with a delicious fruit flavour.

And while it can be an acquired taste, Malaysian people
have a saying: “The first time you eat durian you won’t
know quite what to make of it; the second time will be
pleasantly intrigued; the third time you will wonder how
you ever existed without it!”
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TALK OF THE TOWN

Sommelier-led wine bar opens

The city’s wine lovers will raise a glass to the arrival of Hong
Kong'’s first sommelier-led speciality wine bar, ThinkWine,
which recently launched at the LL Tower on Shelly Street.
Co-founded by celebrated French sommeliers Romain Loriot
and Jean-Benoit Issele, ThinkWine introduces a sophisticated
yet affordable new wine and food pairing experience to Hong
Kong’s serious wine drinkers.

FEMEIBAEICEERE

B TEPIRERFLL Tower FFZEER ThinkWine 2&8E—RH
OB EIBRSEENE - BZEMK - —ERSIP A DEDERFEN
iR - ThinkWine BRZ & ABIFHERD Romain Loriot 1 Jean-Benoit
Issele HERR - BRRUEBHAMBINTENEYREL - HEAMATE
B BRI -

Golden sales for top wines

Christie’s latest fine and rare wines and spirits auction has realised
over US$1.8 million, with the top lot of the sale a bottle of The
Macallan 1937 Lalique Golden Age of Travel, which achieved

over US$48,000. The heated saleroom attracted intense bidding
especially from Asian buyers, with second top lot of the auction 12
bottles of Le Pin 2016, which realised US$44,844.

[BEREBRMXEE L
FEIBRAEETHRERBRIVENEZESI T 108 BETHHE

X8 . HohiBiB 48,000 EJH T The Macallan 1937 Lalique Golden
Age of Travels BT E2BARBERESNEE - BEINIBEESRS| 7 #
R HhTNERWKREL R - IHEEE _SHE 12 M Le Pin
2016 - RE%R 44,844 E7T »
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Leading the way in regional F&B events

The recent HKTDC Food Expo featured more than 900 exhibitors
and 23 group pavilions, with Vietnam, Saudi Arabia and Xinjiang
joining the expo for the first time. Highlighting Hong Kong’s
standing as a premier trading platform for the global catering
industry, it comprises the Gourmet Zone, the Public Hall and the
Trade Hall and included the newly launched Coffee Avenue.

REREBER LRT
BERTHESERFERMERS|T 000 SELEEN 23 EEES

EHABEEERE  AMBENBESHE - BB 7 — K5 EIUERM
BEAE - BRZTEHNER  ERFEFRENEREZIRES TARFE
NAT -



WOLFG/ANEe PUCK
KITCHEN

Celebrity chef’s Californian kitchen lands at airport

Credited as the chef who developed modern Californian cuisine, Wolfgang Puck has opened his first restaurant in Hong
Kong at Hong Kong International Airport. Wolfgang Puck Kitchen is a fast-casual dining concept serving LA-inspired
comfort fare for travellers and visiting guests, and complements his other airport kitchens across major US cities, Dubai
International Airport and Singapore’s Changi Airport.

2 BN B B PIiE IR aE

HWERRBIRAIMNER BB ARIKRE Wolfgang Puck sIIEEBEIRESHRR 7 At —FE&EEE - Wolfgang Puck Kitchen 2
—ERERBHRSNER  SMNERIFREREEBCHERNTEEE - EBNESRA T EXEEENM - HFREBRHSH
IR EERSHNEMDE - BRE—DRMNERERZHRBZMTT -

Taking Grassroots to the next level

Internationally recognised for her commitment to environmental
activism, award-winning chef Peggy Chan has transitioned her
Grassroots Pantry into Nectar, a high-end dining concept featuring a
progressive, seasonal menu using locally sourced and often forgotten
ingredients. Combining her formal training in the culinary arts and her
mastery of raw, functional foods, Chan offers a five, eight or 12-course
tasting menu.

MRAERFES—EBR

— B RTBAAET 22 EROSEAR Peggy Chan RIS EER
SEN TTER. HEB Nectar - TSHENBZEERBEA - BERD
AMIRBRECHESORH - RERILOBOTHUES - #ECERE
75 ER SRR SRS AT B B ROIEIE - Pegay BB ARIRL
THE U+ DERRORIERE -
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Moévenpick Mactan offers innovative menu

Mbvenpick Hotel Mactan Island Cebu has developed a range of innovative pestos (ltalian) and pistou (French) to create
seven experimental dishes. They mark a gastronomic triumph for a brand synonymous with culinary excellence for
more than 70 years. The two classic European sauces are basil based, and include seared Saku tuna, seafood soup with
tarragon pistou and bundt cake with chocolate-mint pesto.

www.movenpick.com/pesto

InERREAEREETREIMER

BREERERSEERIRLT —2AFNNERMEXERE  WERT 7 BERE - BEZRMUBWERE  BERM 702
FERMN SR, - EMRCRNEME TR HER - b5 - EATDEENEER - ESEEHBLUREE RS NEE
£

AirAsia’s INSPI(RED) burger helps fight Aids

AirAsia has expanded its in-flight menu with its INSPI(RED) burger,
sales of which will help the fight against Aids across the ASEAN
region. Created by New York-based (RED) chef ambassador Hong | SAVE LWES
Thaimee, the burger features a chicken patty infused with fish sauce,
kaffir lime leaves and lemongrass, topped with zesty green chilli
mayonnaise on a red beetroot bun.

https.//newsroom.airasia.com

[:F:Etl} santan “.'l.'?f_l,:‘_;'f':'.‘.!"

toiMfZE INSPI(RED) EE S AEHMBHRE—2 7

B - TMMZSE R LB A TAIIENER INSPI ( RED ) EEE - 2
B EFRI BB TR R AR BB R E RN TIE - BREERMA
%) ( RED ) BIETAEHong Thaimee FRBIME - BB EBMST - LB L
ERAE  SESENEFOBEAL - Ik EEAINAEEES LB R
FEOGEHENESE S AB=EK -




One for the road

Fans of iconic Scotch whiskies have an extra reason to jet off on an
adventure this summer with the introduction of Lagavulin 10 Year
Old, a single malt available exclusively at Dufry duty free stores
across the world. The “fiery yet light, smoky yet smooth” single
malt was crafted at the renowned Lagavulin distillery on Islay and is
bottled at 43%.

ERERZIR SN ccavun
BESEERRE ROy RIS E RSO EE—FFH = : 10~
EEFEEA L RNERERERREROENT - BR KA —

CBRMEB 1 WE—RFRIREKEZZNAMEMWERERLE - B
RERAZY -

o B e

Air Italy launches regional meals in economy

Air ltaly has unveiled a new economy class meal service on long-
haul flights from its Milan Malpensa hub. They include a fully
refreshed set of menus with the introduction of the Le Delizie brand,
with colours, ingredients and flavours that pay homage to various
Italian regions. Customers can look forward to generous portions,
metal cutlery and a personal water bottle.

EATMEREEREARHINESRR
BARMEATER KB IR BEAERO BB LT 2H0CER
BRRE - XXBEEEHLe Delizie RIBIRHHR IR - THEE - #
HAOKSBEAERXAE - BT ELBEESAHE+EORME  ENE
BEMUREERHMAKE - BORE - SHRREEREE -

Twice the fun, half the wait

Disneyland Resort mobile ordering has expanded to more locations
in both Disneyland and Disney California Adventure parks, with

six quick-service venues added to the mobile-order line-up via the
Disneyland App. The service is just one way Disneyland Resort is
pursuing methods to enhance the guest experience. Additional fast-
casual and quick-service locations are expected to join the ranks of
mobile-ordering available restaurants.

EEEIR - FFEO

B+ EAEERENR B BRECERIE T BLRMS T RMNS me
PSS - St ELRMARFENT ANERRESE - IER
KRBt ELEERNESESERRNTEZ— - Wi EU SRR
S BETNMRIS IR A 2 B3] PR AT 5P -
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Branches

Singapore HiNE

Angliss Singapore Pte Ltd

232 Pandan Loop, Singapore 128420
T.+656778 8787 | F. +65 6778 3966

Macau BP9

Angliss Macau Food Service Limited
196-242 Rua dos Pescadores, Edf Industrial
Ocean |l Fase, 4-Andar C & D, Macau
ZRAAMRBRBAERAE
JAFTEEH196-24250 ¥ T ¥ /0 28A418CRDZE
T.+853 2886 2886 | F. +853 2886 2828

Beijing 1tFR

Angliss Beijing Food Service Limited

No. 10 Hongda South Road, Yi Zhuang Economic &
Technological Development Zone,

Daxing District, Beijing, China
ZRANBR)EREZERAT

IR ARE IR E R ERKION
T.+86 10 8908 3501 | F: +86 10 8586 4880

Tianjin Xi#

Angliss Beijing Food Service Limited

- Tianjin Branch

Room 530, Yunhan Office Building, Hongqgiao District,
Tianjin, China

ZR/H (R ) BEmESERAT - RES AT
REDAREEERFES30E

T.+86 228729 0198

Shenyang ;&5

Angliss Shenyang Food Service Limited
2/F, Xianglong Pavilion, 5 Hunnan West Road,
Hunnan District, Shenyang, Liaoning, China
2B (ES) RmESERAT

BT R Em ARSI EER212

T. +86 24 81221688 | F. +86 22 81221688

Shijiazhuang BXit

Angliss Shijiazhuang Food Service Limited
Room 1107, E Block Haiyuetiandi Office Building,
Qiaoxi District, Shijiazhuang, Hebei, China
ZRIGEERESHERAT
AREMRAREE SRR R FIEEELLITE
T.+86 3118262 1608

Shandong LLIE

Angliss Shandong Food Service Limited

Room 1418, Greenland Jingya Garden Commercial Building,

Central District, Jinan City, Shandong Province
LIRZEHNRERESHERAS
LEREEmmMhPEARIBEDBEAEIILSE
T.+86 53187119769

Shanxi LUF

Angliss Shanxi Food Service Limited

Room 925, B Zone, 168 Block Feiyun International Office
Building, No. 186 Pingyang Road, Xiaodian District,
Taiyuan, Shanxi, China

LAZGHERARAT
KEMH/NEETF5EE1865% 168 1# (FREE )
FIERBEIE09255%

T.+86 3518065 567

Shanghai ti&
Angliss Shanghai Food Service Limited

5F., Block B, No. 4 Building, No. 1 Honggiao Headquarters,

No. 100 Zixiu Road, Minhang District, Shanghai, China
LiBZBIMERREZARAT
LEHRTERERFEI00F B 15K45TB51EBE
T.+86 216073 2060 | F. +86 216073 2050

Hangzhou #i

Angliss Shanghai Food Service Limited

- Hangzhou Branch

Room 4001, 4/F, Block 1, No. 1191 Ling Ding Road,
Jianggan District, Hangzhou, China
EiaRGIBRERRESBERAT-MMI AT
NI & T B811915818R4/E4001F

T. +86 57186810896 | F. +86 57186810196

Nanjing B&R

Angliss Nanjing Food Service Limited

No. 29-5 Changhong Road, Jianye District, Nanjing, China
BARENEERRBRAT

BRMEHERIE29-5

T. +86 25 8622 8102 | F. +86 25 8622 8102

Guangzhou B

Angliss Guangzhou Food Service Limited

Unit 01-08, 25/F, Jia Xing Square, No. 22 Baiyun Road,
Guangzhou, China

BMNZBESaERARAS
BMNmHEERAERK225EEEE52501-2508%

T.+86 20 89219188 | F. +86 20 89219168

Chengdu Fii#R

Angliss Chengdu Food Service Limited

No. 870, 2/F, Gangtong North Four Road,
Hongguang Town, Pi County, Chengdu, China
REBZEHEHIERARAT

)& Erh Eb &l e T 258 46 R & 8 B 1L g 87055 212
T.+86 28 6496 7838 / +86 28 6496 6001

Chongqing EE

Angliss Chengdu Food Service Limited

- Chongging Branch

Room 25-4, Unit 2, No. 19 Dapingzheng Street,
Yuzhong District, Chongging, China
BEZBIERERARAS-EENEE
EEMAPEAIFIERIIRANEE25525-4
T.+86 2363302009

Kunming £0f

Angliss Chengdu Food Sevice Limited

- Kunming Branch

East Air Cargo Department (Yinxiang Warehouse),
Wujiaba, Guandu District, Kunming, Yunnan, China
BBREIENaERARAS-2HEMNER
EHEERTEEELRBRRMEEENRA
(SRAREWED)

T.+86 8716382 9678

Xiamen BP9

Angliss Guangzhou Food Service Limited
- Xiamen Branch

Room 303, Wanxiang Business Center
(Airport North), No. 1690 Gangzhong Road,
Huli District, Xiamen, China
BNEZENERRAARAS-EMS AT
EFHEEEDIE16905% (#5IE )
BAEBEPL304-2

T.+86 592 5635630 | F. +86 592 5635 609

Fuzhou &/l

Angliss Xiamen Food Service Co., Ltd.

—Fuzhou Office

Room 302-303, 3rd floor ,Taikun Center , Guanpu Road
No.166 ,Jianxin Town , Cangshan District , Fuzhou, China
EMZENERRRARAT—ENNEE

RN 2 L& 2R A B 16655 Zr 38 P/ =18302-303
T.+86 59183650383

Foshan ffLL

Angliss Foshan Food Service Limited

Ding Hao Cold Chain Logistics Industry Park, No.12
Jiangshaer Road, Zhangcha, Chancheng District, Foshan
City, Guangdong Province, China
HLREHERERAS

B ERERRE DD _RI2FRR LB REEER
T.+86 757 82281651

Shenzhen &l

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

A EE TR EAE R MBS
ERTXRBES3BR

T.+86 7552885 7688 | F. +86 755 2518 5406

Nanning FEZ

Angliss Nanning Food Service Limited

No. 3, Building 19, Jingiao farmers market,

No. 169 Kunlun avenue, Nanning, Guangxi, China
BMEZFIERERAS
ErREmEmEMAELIREERITIS191R03B
T.+86 7713947 620 | F. +86 7713947 646

Xi‘an A%

Angliss Xi’an Food Service Limited

No.333, Grass Land Ten Road, Xi'an Economic and
Technological Development Zone, Xi’an City,
Shaanxi Province, China

LENER)BRBRAT

R B AL A R R BT E83335%

T.+86 29 8873 4883 | F. +86 29 8873 4883

Zhengzhou |

Angliss Zhengzhou Food Service Limited
Building No. 1-4/2-4 , Changtong Industrial Park, West
Jiyuan Road, Huiji District, Zhengzhou, Henan, China
BNRZEHNERBERAT

IEAENTHEERLCTHEAR

RBEWETXEL-4 2-453 KR

T.+86 37189910680 | F.+86 3718991 0681

Hunan i#i@

Angliss Hunan Food Service Limited

No.301, Building 1, Muyun Town Sci-Tech Park,
Tianxin District, Changsha, Hunan, China
HERENaRARAS
HEaARDHRLOEEETXENERREXEIRE
T. +86 7318556 9552 | F. +86 7318556 9553

Wuhan ®i#E

Angliss Wuhan Food Service Limited

Building No. 4, D Block, Hua Zhong EnterprisesZone,
North Hankou Road, Huangpi District Wuhan, China
REZSIRRARAT
HEMEREEOIEEPEERNDEAR

T.+86 27 6180 0941 | F. +86 27 6180 0942

Haikou &0

Angliss Haikou Food Service Limited

No. 22, West Xingye Road, Hong Kong-Macau Industrial
Zone, Xiuying District, Haikou, Hainan, China
BOZRNERBRAT
BEABHMHREER T XEREMAK225E

T. +86 898 6855 2915 | F. +86 898 6855 3455

Sanya =iz

Angliss Sanya Food Service Limited

Comprehensive Building, Block A, Yugehaiyun Residential,
Hongsha Community, Sanya, Hainan, China

=DZBNERARAT
BEE=EMEBERAN RGN
(—E=EB%)

T.+86 898 8863 0698
F. +86 898 8863 0318 / +86 898 6595 4474

www.angliss.asia



Other Branches

OTHER BRANCHES

E?astr)gobcﬂ Food Service Limited

EERAEBERLA

PastryGlobal Food Service Limited

Flat B, 6/F, Yoo Hoo Tower, 38-42, Kwai Fung Crescent,
Kwai Chung, N.T, Hong Kong

RHERBRAT
FBMREFELE38-42R A BEP L _H6IEBE

T. +852 24941900 | F. +852 3145 0756
www.pastryglobal.com.hk

foodtalk &EH

47-51 Kwai Fung Crescent, Kwai Chung,
N.T., Hong Kong (Pickup Point)
FBMAEBFELHA7-515% (AVER)

T. +852 2615 0822 | F. +852 2615 0855

Hong Kong Island shop:

G/F, 23 First Street, Sai Ying Pun, Hong Kong
HEMEBRE—H23RMT

T.+852 2615 0338 | F. +852 2559 3938

Kowloon shop:

G/F, 21 Nanking Street, Jordan, Kowloon, Hong Kong
EBNREEHRRE2IRMT

T.+852 2615 9187 | F. +852 2615 9287
www.foodtalk.com.hk

/.

Sweet IaVle

Sweet la Vie

47-51 Kwai Fung Crescent, Kwai Chung, N.T., Hong Kong
FBMREFELHA7-515%

T.+8522494 4988 | F. +852 2494 4987
www.sweetlavie.com.hk

/}K/C ¢

o™
JRRS)
Lo0d DistrO>

Him Kee Food Distribution Company Limited
Flat B, 4/F, Yoo Hoo Tower, 38-42, Kwai Fung Crescent,
Kwai Chung, N.T, Hong Kong

HELRBEZARAT
HEMAEEELH38-4258 K IBIE O _HI41EBE
T.+852 2836 6888 | F. +852 2440 0405

)/

 Uatirehl

PARLOUR

Natural and Organic Global Limited

Flat B, 4/F, Yoo Hoo Tower, 38-42, Kwai Fung Crescent,
Kwai Chung, N.T, Hong Kong

ZHRBRERMARAT
HBMREFELE38-42R B EPL _H4EBE

T. +852 2494 2214 | F. +852 3015 2834

M1 UMI

Miumi International Food Company Limited

Flat A, 4/F, Yoo Hoo Tower, 38-42, Kwai Fung Crescent,

Kwai Chung, N.T, Hong Kong
HiBERERAERAT
HBREFELEIS-2RABEP L _HMEAR
T.+852 2494 4966 | F. +852 2439 4070
www.miumi.asia

NSON
GLOBAL

Linson Global Seafood Trading Limited
[EIERKBERSARAT

47-51 Kwai Fung Crescent, Kwai Chung,
N.T., Hong Kong
EEMREBELHAT-515%

T. +852 2573 7433 | F. +852 2838 4071

1

MI1UMI

Miumi Tokyo Co Ltd

iBRRFNEH

5F Onarimon Excellent Bldg. 1-1-32 Shibadaimon,
Minato-ku, 105-0012, Tokyo Japan

T.+813 67215689 | F. +813 67215693

Miumi Japan Food

(A Division of Angliss Singapore Pte Ltd)
232 Pandan Loop, Singapore 128420
HiERFRRARAT

T.+656777 2112 | F. +65 6779 7666

FOOD

ALITY

FoodPride
1Second Chin Bee Road, Singapore 618768
T.+65 62759275 | F. +65 6863 3855

Goodmaster

Shenzhen Goodmaster Food Company Limited
Buliding 18, Block B, Baosheng Industrial District,
No. 3-1 Mabu Road, Bainikeng Village, Pinghu Town,
Shenzhen, China

Rl EEERARAT
FmrEEE R ERR LR MAEE3-15%
HAETXEBRISH

T. +86 755 2885 6766 | F. +86 755 2885 6765

Bidfood China Limited

Room 301, No. 5 Building, No. 100 Zixiu Road,
Shanghai 201103, China
LEmBATERFHI00N (HE15%) 55%18301=
T.+86 2160712300 | F. +86 216071 7360

%)

GOURMET
CUISINE

Gourmet Cuisine Hong Kong Limited

Flat A, 6/F, Yoo Hoo Tower, 38-42, Kwai Fung Crescent,
Kwai Chung, N.T, Hong Kong

EEEMBEEARAT

BRI LEIS-42RAREP L _HGIZAR

T. +852 24941977 | F. +852 2439 5055

y
.

w
LAUL 2

Lou Lou Food Market

47-51 Kawi Fung Crescent, Kwai Chung, N.T. Hong Kong
EBMREEHEE L EHAT-515%

E: info@louloufm.com

www.louloufm.com

2

GOURMET
PARTNER

Angliss Singapore Gourmet Partner Pte. Ltd
232 Pandan Loop, Singapore 128420
T.+65 6602 0790 | F. +65 6778 0153

Gourmet Partner (M) Sdn Bhd

No. 12, Jalan Anggerik Mokara 31/48, Kota Kemuning,
40460 Shah Alam, Selangor, Malaysia

T.+603 5122 6601 | F. +603 5121 0601

Gourmet Partner Vietnam

M Floor, Phu Nu Building,

20 Nguyen Dang Giai, Thao Dien Ward, District 2,
Ho Chi Minh City, Vietnam

T.+84 (0)28 363 615 71-72

Bid
Inspired by you

Bidfood Malaysia Sdn Bhd

No.12, Jalan Anggerik Mokara 31/48, Seksyen 31,

Kota Kemuning, 40460 Shah Alam, Selangor, Malaysia
T.+603 51316399 | F: +603 51319233
www.bidfood.com.my
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E.()Od‘ : | i ~ Angliss Food Service is proud to represent the following brands for Greater China markets

We have offices in Hong Kong, China, Macau, Malaysia and Singapore to serve all food service and retail customers.

Hong Kong Partners:
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Hong Kong & China Partners:

China Partners:

£V,

H{ESIDENT

Own Brands:

Grainville
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Angliss Hong Kong Food Service Limited

(: . 47-51 Kwai Fung Crescent, Kwai Chung, N.T,, Hong Kong
ZRFEEENRERLT ( .
: , J:‘r FRTREH B 47518 (Bidcorp

Rzt G T.+852 2481 5111 | F. +852 2489 8861 | E. info@angliss.com.hk



