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Born with the freedom to roam and hand
selected to provide an authentic flavour
profile that is quintessentially Australian.

The mighty Westholme herd graze on natural
land for as far as the eye can see, and are
finished on a proprietary blend of grains
that we craft ourselves.

It's juicy and robust, marrying
definition and suppleness.

It's a feast to the eye, and to the nose,
a mouthwatering sensation even before
it's brought to the lips. It all but melts in

the mouth and provides an abundance of
flavour with every single bite.

?V&&dé%ﬂ-, that's true Westholme.
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WESTFTHOLME COM.AU

@true_westholme

AMUSE BOUCHE

Welcome to the 52 issue of foodtalk!

As we come to the end of the year, it's a good
opportunity to reflect on 2019 and take stock of our
progress in this ever-evolving industry. While there have
been numerous challenges, both on a micro and macro
level, Angliss has remained innovative and competitive.

Part of the reason for this success is our willingness to
embrace new technology and products that fuel our
drive for growth. Having the widest range of quality
products to provide clients is a particularly key factor,
and 2019 has seen us boost our offering with a full range
of dairy and confectionery brands, including from leading
manufacturers such as Elle & Vire, Westgold, Kraft, Bega,
Cacao Barry, Carma and more.

We are also delighted to announce that our new Tasting

Kitchen & Pastry Lab, located at our Angliss Hong Kong
main building, is now fully operational. It was designed

for our chef team to develop more recipes and product
applications to showcase to clients, and we're confident
it will prove invaluable moving forwards.

Again, it has been a challenging year, but thanks to our
loyal customers, partners and especially our talented and
hardworking workforce, we have managed to remain as
industry leaders.

In this issue you will find our usual interesting content,
including in-depth conversations with inspiring chefs
changing the face of the culinary business in Asia. We
are proud to be able to play a small part in their success.

| would like to wish all those connected to Angliss the
goodwill of the season and happy holidays.

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

Wagyu steak tartare on charred bone marrow

Mediterranean Magic

Photography by Jason Pang and courtesy Epicurean Management

Chef Edgar Sanuy Barahona, Culinary
Director Epicurean Management
describes his culinary roots, the joy of
perfect tomatoes and how to make it in
Hong Kong

FT(Foodtalk): You come from a small town in Spain

near Barcelona. What first appealed to you about food,
when most boys were playing football and hoping to be
selected for FC Barcelona?

ESB(Edgar Sanuy Barahona): It would have been great to
play for Barcelona - they’re like rock stars! But my family
was in the restaurant industry - my grandmother had a
renowned restaurant where | basically grew up, eating
with the staff and learning the operation. My grandmother
was a perfectionist, often travelling for hours to get the
best ingredients, even basic items like tomatoes. | now
understand that this commitment was why her food was
so great. It clearly rubbed off on me, as | now regard the
product as king. | used to cook a lot for my friends, who
seemed to enjoy it!
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€ € Quality is king — the product is everything, no compromise!
The approach is that the better the product the less you have to do with it 9 9
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FT: You had the opportunity to get valuable experience
with your uncle who was working as a chef in Tokyo -
how did that come about?

ESB: | contacted my uncle Josep Barahona, who was

with a large food group in Japan, where he was the first
Spanish chef to get a Michelin star in Asia, and had cooked
for the royal family there. My uncle was a true pioneer of
Spanish food in Asia, and now owns seven restaurants in
Japan where he has been for 35 years. So | started working
with him, just doing basic kitchen tasks. It was tough but |
learned the operation and was very inspired by the work
ethic. The team was committed and professional - after
working a full shift they would all stay back to sharpen
their knives in preparation for the next day.

Watermelon gazpacho, cucumber sorbet

CEARSEERRMABENNNRR - TP SETES
E’\J.%S‘é-é'ﬂx - ERAEVRASTAEHEN?
ESB: &4 F ERERA—RBAERRERE TFRMMIosep
Barahona ° f @5 — UM ER RS EER KBNS F
Bl WEREZREMMEE - RER  HHOMANBREZEIT
FIMEIESCER - tERABEE 788 35 F - WHES
tEERE - EXRBENMM—ETER  RZRHLEERANEREL
fE - B FRERE  BREG FEEERENER - WHRZ
RiZ% - BABfFA—UBEIRIB SRR - BPIRBEERE RS
¥ SEEEBRIIFER ABRHMEENR—MET]  BE_
RO TR 24 -

Pica Pica Pifia Colada (with real Rum)

FT: You graduated from the prestigious Escuela de
Hosteleria Hofmann de Barcelona, and then started
working in the industry. How did you find these

early years?

ESB: It was a privilege to train at this great school for three
years, and certainly gave me the technical skills | needed to
work in the industry. In my first year after graduating | was
working full time at a Catalonian restaurant as a line cook,
which was very challenging. It was a tough environment
with a head chef looking for a second Michelin star - at one
point | considered leaving. But | resolved to see it through
and became more focused as my skills and confidence
grew. It's true that tough restaurants prepare you for

the future.

foodtalk ISSUE 52

“*-.' “t 'i' rll 1\:‘
2"\

FT: BEEREERBNEEEZEXREBIEER (Escuela de
Hosteleria Hofmann de Barcelona) - A& {ERASEME
¥ HUFENREZREMNTEEENS ?

ESB: EiEMtt AEZHNERES = FIFIIRE—TEEE - &
MAERE BB ﬁ?E%ﬁk%If’Eﬁﬁ%E’\Hﬁﬁb - BEEBNE—
F HRENREZETD —ZREBRMEHERN - B2 —HIEEERE
FTE - IEJﬁBH”‘J?E’J,,hJEEIEEﬁ%_"XT”E-I—*z*E%fﬁ’
FIME NEHERTSRIERE - EBR - ERRISERAH
B - BREEBRNRIGHBRAMBEOEN - BRBPEER
BRIEMNER - THESEMET - WiE - EREEREN
B REMAE R R IR IR T 2 -



COVER STORY | HONG KONG

10

€ € Hong Kong is so competitive that you need to be
surrounded by great teams — marketing, beverage, design, suppliers,
there’s no short cuts and every aspect is important 9 9
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FT: You worked with the renowned Maximal Concepts
group in Hong Kong for several years, on some of their
notable restaurant projects. What attracted you to this
diverse group?

ESB: The original plan was to join Maximal and open a
tapas restaurant for them, but the first project | actually
worked on was Fish and Meat, then Mott 32 and Stockton.
A little out of my comfort zone as it was all kinds of
different cuisine, but | learned a lot and got along well with
the team.

FT: What appeals to you about Pica Pica and how does it
do Spanish food differently?

ESB: Quality is king - the product is everything, no
compromise! The approach is that the better the product
the less you have to do with it. Having said that we strive

to offer value for money - the intention was to produce
authentic paella for a reasonable price. | also have more
conceptual and creative responsibility at Pica Pica,

which | enjoy.

FT: (REBEFEBZEZA Maximal Concepts EBSET EIE -
Wi EEp—tEIWERIEE - 2MERS|I THRMAERBZT
{ERYERX ?
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FT: What'’s the secret to making it in Hong Kong’s
restaurant scene?

ESB: Hong Kong is so competitive that you need to

be surrounded by great teams - marketing, beverage,
design, suppliers, there’s no short cuts and every aspect is
important. In other countries you can grow gradually and
organically, but rents are so high here that you really need
to be immediately successful. And of course great food
and drink, and value for money goes without saying.

FT: Spanish food is primarily known for tapas - how do you
explain to people that it is more than this?

ESB: With amazing meat, seafood, vegetables, dairy and
more, Spanish food is some of the best in the world, but
not many people realise the variety it offers. Over the next
few months we are opening a Spanish steak and fries
restaurant, so that might help change this perception a
little! It will offer quality Spanish beef and pork, hand-cut
potatoes cooked in olive oil with salad and sherry vinegar.

FT: What dish do you think best represents Spain?
ESB: It would be tomato salad, which can be a life-
changing experience for those who have never had

a perfect tomato! Seasonal tomatoes with olive oil and
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Red prawn hot dog, Josper grilled prawn head

salt - classic. My grandmother used to say if your plate’s
not covered in olive oil after the meal you didn’'t use
enough! And very healthy of course.

FT: Where do you stand on only using products that are
in season?

ESB: In Hong Kong it’s difficult to be totally seasonal, but
you can take advantage of when ingredients are in season
around the world. The fact Hong Kong doesn’t produce
its own food means its logistics have become very
sophisticated - weakness has become a strength! So we
don’t only source from Europe - as long as the production
standards and quality is there we will consider buying from
around the world. It's not compromising, just being more
open-minded - the end justifies the means.
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: the fresh
and sweet heart of Puglia, Italy
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German-born food and travel writer, Peters
won a James Beard award for her 2017
book, Eat in My Kitchen, so she has a successful
track record in this delicious area of publishing.

365 offers a meal for every night of the year,
most of which have a distinct European flavour,
and are generally seasonal, which definitely hits
the current culinary zeitgeist.

The ingredients for some of the recipes may
occasionally seem a little random -celeriac salad
with cardamom-yogurt dressing, caramelised
honey kumauats, and walnuts anyone? - but
they nevertheless sound delicious. They look it
as well, as 365 is full of beautiful photographs
illustrating each recipe.

The other thing to note about the ingredients

is that most of them are readily available from
your local grocery story or supermarket. It's the
imagination and fun she injects into the way they
combined and prepared that adds excitement to
everyday meals.

Her meatloaf, inspired she says, by her mother’s
traditional German recipe, is elevated with
coriander, cumin, dates and orange zest, and
sounds totally intriguing. As do halibut fillets
baked in parchment packages with grapefruit
sections and tarragon, and pomegranate pavlova
tart with pistachios and rosewater. Spaghetti
tossed with ricotta and crispy fried sage leaves,
persimmon slices in a grilled ham and cheese
sandwich, and burger with prunes? Yes please!

They are also fast - cucumber carpaccio with dill,
ginger and lime and herb-fried egg on toast are
as quick to prepare as they are to devour.

Will her limoncello panna cotta make you “squeal

with joy”, as she suggests? Only one way to
find out ...
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BOOK TALK

365: A Year of Everyday
Cooking & Baking

Meike Peter, Prestel

Most of us work fairly long hours, and when you get home, often
crave something delicious, yet not too labour intensive. If you are
nodding in agreement to this statement, you are the target market
for Meike Peter’'s new cookbook

365: iR FA X BUGEME ——&B

{E#& : Meike Peter
HhR$L : Prestel
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Culinary Explorer

Inspired to cook while at his mother’s side as a
child, David Senia, Culinary Director of Capella
Singapore has gone on to have a glittering career
around the world

Photography courtesy Capella Singapore

FT(Foodtalk): Your mother was a big culinary inspiration
to you growing up. Did she encourage you to become

a chef?

DS(David Senia): Our home kitchen is considered our
‘living room’ - a place where the family gathers and shares
our daily lives with each another. | started cooking when |
was about six, helping my mother to prepare ingredients.
She did not directly encourage me to join the culinary
industry but watching her cooking in the kitchen was very
motivational and she always gave positive feedback on
anything | cooked.
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FT: You have had the opportunity to work at leading
French restaurants including Michelin-starred Chateaux
Eza, L’Oasis and Chantecler in Hotel Negresco Nice, as
well as Cruz del Mar in Chipiona, in Spain. What are some
of the main lessons you learned at these great kitchens?
DS: Having worked in these renowned kitchens gave me
the opportunity to gain further in-depth exposure to the
culinary industry. | learned the importance of ingredients
and how consistency and efficiency can contribute to the
success of a food and beverage establishment. Adapting
to different cultures also enabled me to explore further
and improve my skKills.

FT: How did you get your Asian debut at the renowned
Old Manila restaurant in the Peninsula Manila? How did it
work out?

DS: | had a friend who was working with the Peninsula
brand at that time and he referred me to an opportunity
at Peninsula Manila. | was appointed as speciality chef fine
dining and during my two-year stint led a team of 15 chefs
in winning awards for one of the best French restaurants
in Manila.

Cassia

Bl RARELAERGE TE  ENERERRM - #AMRE
EESBRMABREE 1T BEZREFRS LS NR/K
AFERRMEBIFEERE N - RETSEREL/VIHEER
TE - B E4E BN IEEAYRTRE -

FT: REEHESEZEMEREETE - ERBRERNEE
HrRLEEKZ EERE EChateaux Eza * L'Oasis ]
Chantecler - 55 - RIFEEAP AT T EEMAY Cruz del
Mar T{E - BFRREELE—RHNEEPSIIMLESELM ?
DS: FRARSEELEZECNHELER  SRERIZE— TR
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€ € The F&B industry in Singapore has become increasingly competitive, which
motivates me to continuously adapt to the changes, improve and excel 9 9

[ BEZ BB R & B R i HE 3 - e e R A E@EE 21 -
FHOHXEHBE —F3RH - HKERRE |

FT: You then spent 12 years in Japan with six years at
the acclaimed restaurant La Baie in Ritz-Carlton Osaka,
working with some great chefs. What kept you in Japan
for so long and what did it teach you?

DS: Lots of reasons and lots of lessons - firstly the
wonderful team of Japanese chefs | met and worked

with as well as the many regular guests who enjoyed

our gastronomic offerings. Japan has some of the best
produce and | learned the importance of every ingredient.
| was awarded the “Young Rising Chef title across all Ritz-
Carlton properties worldwide and La Baie also won a ‘best
restaurant in Kansai region’ award.

FT: Your hometown Nice’s food culture combines
Mediterranean and Provincial French influences - what’s
your favourite dish?

DS: Nice’s food culture highlights three key elements -
healthy, natural and seasonal - and distinct flavour
profiles. My favourite dish is probably petits farcis - baked
vegetables with meat stuffing. This is an original recipe
that has been passed down for generations.

Y
\'ﬁ“\' L
o i
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€ € ] always hope my guests are left feeling satisfied and contented 9 9
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FT: What are your most frequent go-to ingredients?
DS: Olive oil is a must-have, a healthy choice for cooking
and dressing and adds flavour to my dishes. Tomatoes
and garlic are also crucial ingredients, especially for the
Mediterranean dishes | create.

FT: When you want to wow what will you cook?

DS: | cook according to guests’ individual preferences and
try to give them a wow dining experience every time! Their
happiness is very important to me and | always hope my
guests are left feeling satisfied and contented.

FT: You won Executive Chef of the Year at the World
Gourmet Summit Awards of Excellence 2016 - how did
you achieve that and what did it mean to you?

DS: | was really happy to achieve this recognition,
especially from my guests (as noted from the votes |
garnered for this award), and proud to represent Capella
Singapore. It inspires me to further excel in the industry.

FT: RERERNEMEMHE?

DS: #ERABHRE - WHULIRIWSETIBREL - PRLIE
FRER AR TER BN ARG A O IR/ DRVEE - IESh - T
MAFMZ2+HEENEN - LHERRFMPBERALR -

FT: ERFEREETREENR - SREFERRIERR ?

DS: HBERAGREBEEANBASHRER - WENHMME
RIEmESHAERR | HERR - EAZBLZSHAOFRE
2 - HAEREMMIREARRHNR - EREHABOEE
RER P B L -

FT: fREE "2016FHRAZEHEFGAE, (World
Gourmet Summit Awards of Excellence 2016 ) hE5EFE
ERETHRARNALRE - BRI EZRIREEMINER? ERIE
HIRNEBHREFE?

DS: RS EAEERE—H%E  LHEROKEAAZER R
HE—FRRNEA - 155 BIMRE=ERARNIEEMESHE
[E2E - EERENE TR SREBREBEREFASIEE -

FT: You’ve been at Capella on Sentosa Island for

nearly seven years - is it the property, Singapore or a
combination of these that keeps you there? What would
you like to further achieve there?

DS: Both. Working at Capella Singapore gives me the
freedom for culinary exploration while wowing every
guest. The F&B industry in Singapore has become
increasingly competitive, which motivates me to
continuously adapt to the changes, improve and excel.

I hope to achieve more recognition for the four outlets |
oversee, and as culinary director leading around 50 chefs,
be a role model and see my team prosper and succeed.

FT: You have achieved a lot in your career - where

do you see yourself in 10 years? How do you see the
restaurant industry changing?

DS: | still see myself as a chef in 10 years. And | see the
growing importance of traditional recipes as well as the
sustainability factor continuing to affect the industry.
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E - BEMIRNERERF BB - IMeERAEEEe
£ LEHCHRRRIME—DRA - HRBZKE - RTFE
HARMEENNBERH ESESERN - (FRA—IHED
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Angliss Singapore was recognised as a
leading Asian employer at the prestigious
Influential Brands award ceremony

Angliss Singapore was delighted to be a winner

at Influential Brands 2019 Asia’s Top Employer
Brands ceremony held in Bangkok recently. A total of
18 companies were awarded ‘Top Employer Brands of
the Year’ at the 7™ edition of 2019 Asia CEO Summit &
Award Ceremony, held at the Chatrium Riverside Hotel.

Around 300 senior executives from over 100 leading
companies across the region including Singapore,
Indonesia, Malaysia, Thailand, China, Vietnam and
Philippines attended the event.

The Top Employer Brands, based primarily on anonymous
employee feedback, recognise companies which scored

ZRARE N
mERE TR

ST ZENMIKRR=EESZEREEZN "B
ENMmME RERS PEESDNEEREINRE

ZRAFNMEEESETN 2019 FEXENRE
(Influential Brands 2019) KEEESTNREREREREHN
Z58 . fEChatrium Riverside JBE21THI2019F 5L/ Te M
CEOlgZEBERiME F A 18BATHIER TFER
EREmhE. -

BREBHIRS| T A 300 IZREFHMNK - ENE - FHARKA
oo~ ZRE -~ R BRAGERES RIS EHELATINGS
REBABMRLE -

above international benchmarks in the areas of employee
engagement, company culture and HR practices.

The award is a testament to Angliss Singapore’s HR
practices and company culture that make it one of the
best employers to work for, and serves as motivation to
continue to uphold a dynamic workspace.

Mr Chuan Leekpai, President of the National Assembly of
Thailand and former prime minister of Thailand was guest
of honour at the ceremony.

3y NS0
9 Target

& 8
ey
nfluential Brand
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Authentically, appetisingly Australian

Produced by the Australian Agricultural
Company (AACO0), Westholme is earning
a reputation as some of the finest Wagyu
beef available

here are several reasons why the Westholme herd

is fast becoming renowned for its superlative
quality. The cattle are born wild and graze on native
grasses before spending a minimum of 270 days on a
proprietary blend of grains, providing a rich, satisfying
diet. The Westholme herd is stewarded by dedicated
families who share a collective obsession with crafting
the best beef in the world, while ensuring happy cattle,
free from stress.

The Westholme herd was founded more than two
decades ago on three major Wagyu bloodlines from
the most highly credentialled Wagyu to leave Japan.
They naturally possess breeding strength and integrity,
resulting in a premium eating experience. It is the unique
bleed of feed and breeding that gives Westholme its
signature taste and marbling. Australian Agricultural
Company (AACO), producers of Westholme, are
Australia's oldest continuing operating company, which
with almost 200 years of expertise is the country’s
largest integrated cattle and beef producer.

At birth every animal in the Westholme Wagyu herd
is electronically tagged so they can be traced over
the course of their lifetime, with information about
its pedigree, location of birth, weight history and
vaccinations recorded.

R HIEMN K A

SEMEZENT] (AACO) FTEER Westholme A48
BHEMUR—EEARBST S ERIERNMEZ—

RESBEBNMEOKE - Westholme RSB 4
BEEMESNTE - mE—EBFERFEEFIMEE - LEXRR
WER BRI - RRRERH‘EEMERNESR - 25

ZEFEZHRARUBEENRYESYEEED270X - It
S - Westholme 4E MR BINEBHNRREE - BLERX

All Westholme products are underpinned by the
independent Meat Standards Australia (MSA) eating
quality system, which is based on 14 factors that impact
overall eating quality.

Australia is free of all major endemic livestock diseases
and National traceability systems and standards for
animal health, welfare and biosecurity ensure best animal
husbandry practice. Westholme’s processing plants are
regularly audited by independent government officials to
ensure food safety standards are upheld.

The result of these factors is a product increasingly
recognised as one of the best in the world, bursting with
intense marbling, complexity and depth of flavour, and
guarantees tender, juicy and flavoursome Australian
Wagyu with every cut.

To let the local F&B industry find out more about the
taste and versatility of Westholme Wagyu, Angliss
recently hosted events in Hong Kong and Macau entitled
‘The Art of Australian Beef' (see Event Talk on p. 26).
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HE—REHERBR - MEFRFHEEREREBRNNRE N E
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£ E Westholme M4 EF KB =R SR BIVAET

4 RYIN 20 ZEREHAKSIE - BROERMEE
AL Westholme BMG-BREER KM AEAQLURTE - £E
Westholme BEEIMEZE AT ( AACo ) HEAI200FIF KA
& BRNBEEREARFELEN LT - BARDEEMNEAR

NWERETENFALES -

PE Westholme MA4BE L AR S WE AR - BLER
SoZ—EBRFE-EPRMRBIE - WAL LR -
MAMBELSERZER -

Westholme R EmiILUB I RVEN N ERE (MSA) RREE
AARER - ZZ240 14 EFEEREREENRRFELF

BUNER TR BEAEENHENE AR - HEBEHRAK
MUKEMERE - BUNENZERENERBSEERREN
BHEIKE - FIF - Westholme RN T RRINE B B2 98 11 B
REBNER DRFRREETERLERE -

BLERINEERS Westholme B#i# ARAHE R _EERFIMS
EmZ— - B—RmaRBEaandREsRAEE &N
B MERSTHAEERBEENNFARTADZE - A—
A -

BT BRI EENEE 78 Westholme MAWERISE I £
# - ZEFNEOEEENEFIRMR T -2 NEMNFRE
f7a BEE (FEEBSESH Event Talk NE 26 B) - @
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S UARESMARTEE - K| TRESEERRER
BRVBEENEBNSREN - URERBERERLE - 5
ARBEARRSAL AREAENER—OX - RRE
Westholme MA4-ZFERUNEHE - TROBERNRESEm
BERAENELES -

ZRERR/ R EERFARKRE  BRER =08 - M4
A (58 M4-5 ERFERNE) - HRAREEEA4 (55 M4-5 R ) RIEAIR
N (BHERAFE M6-7) - RS IFRERE—OE—ithamlE -

SEUNEBENTRIKMIEKE Terry Farrell B2RENA T ERN
BAZE  UEBEE EHZETME Westholme 958 R - H/FE
HREERIEE  BRE—T THRAENEEER -

Presented as cocktail parties, the events were attended

by senior chefs and F&B directors from some of Hong Westholme TEBMRENK ST UEERBYRESE - EHit
Kong and Macau’s most prominent hotels and restaurants. BEEN FEEENSGHN - MANKEZEEREBALI R
A range of bite-size dishes showcasing superb selected FTAMMEHZTHNABETNSERELERRS "4 BHE -
Westholme cuts were served as examples of the

versatility of this brand. E2BSHIE24E M Talk Fresh - MM TRES AR

Westholme il S ER L5 - @

Delicious canapés included hanging tender taco, slow-

Celebrating the Best Of Australian Beef cooked tongue sandwich, tataki (short rib M4-5),

signature beef tartare (tenderloin M4-5), and grilled ribeye

Events in Hong Kong and Macau introduced the consistency and great flavour of steak (cube roll M6-7).

Westholme Wagyu products to the F&B industry

Terry Farrell, Global Brand Ambassador, Australian
Agricultural Company, gave an introduction and shared

Angliss recently hosted events at Hong Kong’s Beefbar :Iil :’“ mi’& *[I L'I:%m two Westholme videos during the cocktail parties.
and Macau Galaxy hotel's Terrazza restaurants 427 = L=Jy 2

Participants were able to interact and ask questions on a

entitled ‘The Art of Australian Beef' to present Westholme 3 ) variety of issues.
Wagyu products to the F&B industries. EOEEBMEFRITHNZIERE SR E N EHE
7T Westholme A4 Em - EP EmMREN— Raised on both grass and grain on some of Australia’s

MHEKRBESERIBE finest pastures, Westholme cattle offers some of the
world’s finest beef, with consistently rich marbling,

2SR BITE BB Beefbar MRPIRTEE N Terrazza & signature tenderness and juiciness.

BER 725 TENNAEN . AEE  BERERRILER

Westholme FI4EESR ° Please see Talk Fresh on p.24 for more information

about the new Westholme range of products.
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Brewing Success

Photography courtesy Nayuki

Peng Xin, Founder of the rapidly growing Nayuki tea and
bread chain in Shenzhen explains how quality products and an
innovative, lifestyle-led approach have been key to its success

FT(Foodtalk): What made you confident there was
the potential for another beverage chain in Asia?
PX(Peng Xin): With more than ten years in the catering
industry and a background in tea, we have developed

a strong feeling about which products are popular with
different demographics. We continue to innovate and
launch new products every month while improving our
existing portfolio to provide consumers with a fresh and
interesting experience. Tea culture is one of the most
attractive traditions in China, and it is our mission and
vision to carry it forward.

Peng Xin, Founder of Nayuki

] S

ERBEBFE VRYBARFKR TREDZ, A
BEHEERBAZOEBEMNERINZE - B
BINBIZEAEREEDZBREEm - BIF RIUAEETS
WA EER TR B A E an RV T B 52
FT(Foodtalk): EII mIERT - Rt BELREEEDMERS
5 —EmESHIERZER ?

PX(#): REEERETSENTHRERIK IR

FT: The idea of pairing teas and bread isn’t really new -
what do you do differently?

PX: Nayuki is the originator of the ‘soft bread with tea’
concept. We also began the trend of using higher quality
tea, made using fresh fruits and vegetables. Our bread is
different from traditional Japanese and European kinds as
it uses less oil, sugar and salt, which make it popular with
our target audience, who are 70% younger, white-collar
women. It also has a pleasantly soft and chewy taste. Our
stores are inclusive, shared leisure spaces that harness
the concept of life and design aesthetics as a platform to
communicate and interact with consumers.

PP EEENE B
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RN REEEMS ?

PX: HE TREDF, RPEENEISHMNE TREER.
ENAmiE 8 - HMAECEEERMEKRNRXEAES
BB - BN - HANESLEERNEAMEONE AR

Nayuki's Store
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suptoE e 1y toa and FT: You now have around 200 stores in China - what’s
strawberry blush mystique the secret to your success, which has also seen the group
recently expand to Singapore and now Hong Kong?
PX: Quality products, staff training, our own supply chain
to ensure stability, and innovation. And unique recipes
unavailable anywhere else. Our first overseas store opened
in Singapore last December, where daily sales are about
1,600 cups of tea and 1,000 bread items, which is close to
our Chinese store.

FT: Coffee has been the huge beverage growth area

in China in recent years - why did you decide to go

with tea?

PX: Tea culture in China has a longer history, and Nayuki's
original intention was to become a promoter of Chinese
tea. Since last year our new products have become more
diversified, incorporating Chinese elements, and we
cooperate directly with many renowned growers. Coffee
is on our radar however - we now produce 15 coffee
products in our newly opened facility.

FT: Do you feel the market has changed since you started
the business in 2014?

PX: When we first starting operating, education in the tea
market hadn’t even really begun! Tea suppliers didn’t know
what was good and what was bad, let alone consumers.

Nayuki's Gift Store
/|

€ € Tea culture is one of the most attractive traditions in China,
and it is our mission and vision to carry it forward 29
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ERR - IS - ERRETEME - RATEEEEEENHENR
BZEE - EPFE 7 EENRAZBNHMFEREEEERR
MEFHFE -

FT: FEXRE - TREOF, EPEICSHR T AL 200 BEE -
R - mBRREERRIMMEAEE - RREEMTES 'R
Enz, BEMEAMNEREN?

PX: ZFIRINNREBEEEm - BT HIIAERIBENE
MMM HIEE - 224 RATRANRIEB R _PWS - &
F128 - ZRPIMERNKFER 7 H—BEIDIEH  8ROE
i 1600#F 3 F110001EAE &2 - $HE RARPIE PEIRIEFHEE -

FT: fEEUAFREPE - MBF—ERISERAMNRMEEE - B
TERAMRMEREEFRERERRIE/ATNER?

Nayuki's summer flowers theme store
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This situation is gradually improving. Consumers are
also becoming more educated, with healthy, safe and
ecological products now demanded.

FT: Cheese fruit tea is an unknown concept in the
west - can you explain what it is and how it has
become so popular?

PX: In 2016 we launched Supreme Cheese Strawberry Tea.

It uses jasmine Maojian as a tea base, with a cheese milk
cap, and went on to become one of the culinary products
of that year. It was also the first product to combine fruit
tea with a cheese milk cap. Imagination, innovation, great
raw materials and technology make us unique.

FT: You spend a lot of time in the lab and conducting
R&D. What do you look for in terms of hew products?
What are your best sellers?

PX: It has to be unigue and innovative. Because our
consumers are mainly young, whose interests and

PX: REX(LETHAZRERARNESE - M TREDFK, &Y
R - EREHETERE - EE5FR%G - mENTERSE
BEZnE AR TREPENTE  EEEDAFZHEN
RERBERSEF - BR RO LEREMBEHSERIEE
£ - A RMEEHFHERNEHPHED 15 SUNBEES -

FT: Bmh#i 2014 FRIILUIR - (REBRIITSHIRTEME?
PX: HABIFBRIZER - mBHRENHEIRELBEILER
| MEERREHRBERTAKESORENTIR - ERHREE
&Y - Y BEREEZRIUE  HEEHRENRE M
FHLR - BE—MEBARNEREZRE L2TIRENE

BgA °

FT. ERZEMD - BREZTKRFHES ALRRUBEAKR
H - (REERBEMMmETEIF ? ERMUSMUES AZXK?

PX: £ 2016 F - ML THRRZITEETHE - EPATRAE
RIERIE - W EZ % - SRMERLEBAEET - WK
BEZFERIBUNRMZ— - ERBEG - BlF - BERMR

€ € Quality products, staff training, our own supply chain to ensure stability,
innovation and unique recipes are our secret to success ) 9

[ IR 2 EEBEEm - 8 TR #REE
HA B b BURE 5 - DR 38— 38 — e 75 |

Nayuki's BlaBlaBar
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€ € We continue to innovate and launch new products every month while improving

our existing portfolio to provide consumers with a fresh and interesting experience 9 9

[#®FI—H2HAMH - R TSARgHHEEHEMID -
HERFRREMREBNAS - HREHEREAE TR ERHE &R

preferences change fast, our research and development
team needs to constantly keep up with market changes.
Our best selling product is currently the Bagi fresh fruit
tea series.

FT: What’s next for the brand?

PX: Nayuki's vision is to become a global tea brand and
promote Chinese tea culture to the world. We are currently
targeting Southeast Asia, but New York, Tokyo and other
first-tier international cities are on our list.
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Nayuki tea drinks and bread

—
Nayuki's BlaBlaBar
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Illustrated History of the Baking Industry

Angliss Beijing secured a foremost baking expert to give a demonstration of bread
making with a background about the evolution of pastry

Bread and pastry, with their wide range of savoury
and sweet flavours, have long been indispensable on
Japanese dining tables. Angliss Beijing recently invited
bread master Satoru Yokoi from the Japan Institute

of Baking to share his know-how through a baking
demonstration for its customers.

Mr. Yokoi used Nisshin seifun flour for its outstanding
smooth texture and fineness as the main ingredient in
baking his delicious bread and pastry, along with butter
and whipped cream from renowned French brand
President. After the bread was baked and turned a rich
golden brown, participants were able to sample its soft
texture and fresh flavour.

Mr. Yokoi clearly described how baking works, including = BHE  ELNNZREEZEHE
the division and secondary fermentation process, made it

easy for everyone to understand. During his explanation

the bread master also explained the evolution of the

baking and pastry industry, and stressed the importance

of adjusting the baking equipment on a daily basis, as

even small inconsistencies can affect the outcome and

quality of the pastry items.

BEHREMER T ASENRFHEES - B BENARE
EEMRYT - BR Y R HBEM/EMRISN - ZENER 1IAER
AR ORI AR SSRGS - THEEENEE8R -
HRmAEmIER ERRAWOE -

BHBEMR" 2B" 71" KB RESBEND B _R%
B FREE  FARERZEEMORFEE - BEEE

o ZENEMOMREAXIRFEEENEE - FESKEE
®iE - ME—ERENM S EOEYEEEENRE - @
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Dessert Master Shows How it is Done
at Industry Events

Cacao Barry Winter Dessert Exhibitions offers valuable exchange of Chinese and French
culture and technigues in dessert making

- -

nglllss Shanghai, together with Cacao Barry,'vvere nl nl E *u g i E‘H Tl Emg
delighted to recently welcome Chef Jean Michel S 5
Perruchon, MOF, to host two Cacao Barry Winter Dessert e e e < . =
Y DU EANLSEHRRTEILE T PEMEEH R

Exhibitions at T DESSERT (Shanghai). BUE S E R SRR T B B
| A =N == I

The joint events were staged to foster the exchange of FREZENHME I T FHRHEBMOF Jean-Michel Perruchon
Chinese and French culture and technigues in dessert

making, an area Chef Michel is intimately familiar AHRESHERRERN T METTRHNEZHLRETE - £

with ha]ving toured Asia many times to conduct RENEIRIE AN M BB - 2Pk LBRISAR D
! 4y 5 #4373 =S o

demonstrations and classes in this area. BT RIBUREE BENE

As a holder of the Meilleur Ouvrier de France (Best

Craftsman of France) he is also Vice-Chairman of the jury Jean-Michel Perruchonft1993 4 518 A Bl B i &
in the MOF Competition and founder and leader of the TE (MOF)  REZBRETELEEMOFFEERIERE - 8l
Gastronomiqgue Bellouet Conseil (School of Gastronomy). W HEGastronomique Bellouet Conseil ZEBE[R - £

Chef Michel has also won many international culinary 4 ED Jean-Michel Perruchon KElmE T HZEERER

competitions over his career and it was therefore EEE - SHRKEINEEH R HE - IRE - thEEIEMmn
invaluable to have him share his experience with other LRES NI A A N AN EH SR T BT A o
chocolate and dessert masters.

Jean-Michel Perruchon REMEMIZRRE S - RE0 7 12F
ERHREMUEFISAHENFEEAHEEZNE 6052 % - RS
#E - LARKRENREZRIMEE(CAE - &UERER
ARRENFEASHFAR -

As a globally recognised dessert master, he
demonstrated 12 dazzling French desserts and his superb
skills in crafting glacage (chocolate mirror glaze) in the
two exhibitions. With lots of interesting and practical
information, the demonstrations were packed with useful
contents. In particular, the details of temperature control BRET  RESHRSNEDNEITRBRELEEEE -
and specific usage of different kinds of chocolates were L4 #1E Jean-Michel Perruchon KBM#2R] - @
illustrated in the creation of the

alluring looking desserts. F e
ey E vy A

> 4 . '

f W

During the sessions, guests from -
all over the world were able to ask
Chef Michel guestions, participating
enthusiastically in the event.
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Angliss Guangzhou Gets Creative with Desserts

A recent dessert making demonstration gave pastry industry professionals
an insight into new products and techniques

Angliss Guangzhou recently invited Chef Jason Cai, Angliss
Technical Team Pastry R&D Director of Greater China, to the
exhibition of new products hosted by Bega which took place at
Angliss Guangzhou’s baking research institute, to demonstrate the
creative use of several innovative products in dessert making. An
appreciative invited audience of pastry and dessert professionals were
able to see Chef Jason create a range of superb desserts using great
quality and versatile products such as Bega Express Professional
cream cheese and Hero chestnut puree.

During the demonstration, Chef Jason shared that the Bega Express
Professional cream cheese is easy to use, stable, and cost-effective.
Combining the use of these two quality products offers numerous
useful applications, including excellent icing, and can make pastry
items more appealing in terms of taste and appearance.

BRHimERE

RTEPWAEH g - BHEEEE T
PR BRI B 5= Em A E

BEMNZ SRS EEREN FaEZfmER
2 - BEMBEEEESR—IGHEME RN -
BRYBEEEI  ERMEEmERRERER
FEHR TR - ARFERING BRI BB LSRN
ARPEREBIGKIMTARES - Jason HARMAIHIEE 17
ENABRAXIENERSRYRZ 1 - SRR
RFEZRAIRFFNNERNEREH -
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A Food Feast for all the Senses

Angliss Hunan Catering Exchange Forum 2019 attracts 600 industry visitors

ore than 600 F&B professionals from the hotel,

baking, and catering industries including Angliss
customers were recently invited to attend the Angliss
Hunan Catering Exchange Forum held at the Kempinski
Hotel at The Star City, Changsha.

The event, co-organised by Angliss, showcased high-
quality cuisines from around the world and enabled
attendees to experience the joy of great food. Many
renowned international catering brands exhibited more
than a total of around 1,000 products. Visitors to the
forum were impressed with the superb items on display,
and also had the opportunity to become familiar with
global F&B trends and innovative ingredients. As well as
tasting more than 100 kinds of bread, desserts, Chinese
and Western food, snacks, coffee drinks and other
exciting products, guests were also able to experience
exceptional dishes created by Angliss. The recipes for
the dishes were presented to guests as souvenirs.

The event venue was divided into different exhibition
zones for afternoon tea, catering, baking and more.
During the forum, the Angliss technical team provided
entertaining and informative demonstrations and shared
valuable information about its quality ingredients with
customers. The programmes, which included a talk by
a specialist beef chef, demonstrations of desserts and
creative drinks and an exchange of western cuisine
techniques, reinforced how Angliss has always sought
to provide comprehensive and technical support to its
valued customers.

b == IR ZISHIEKZARE2019

LS BB RME 20190k 5| 1 #Bi8600MI & &R
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Changsha) - 2IHERENERIAE

RERETHAZMBESRE - W T RZEE - T - RER
RENBZMUEEAL  MEM—ELRBERPIHRIER - =
TZENEN - RZEERNZERRESRE - RNEBBTH
- AMERSBEMARRE  TREFERIEEHFRGREER
Mo ZRNBAKER T BRTEE - Mo - FRE - /N'E- M
BFEmEA R - BERSmERHR S K mE R EBEERERN

X BEREREEIRHMIERE -

==
E
1

EENRBRE 7 MR BN MESARERER - EEBHE - B
THEEPBHNAZERMNEERY  ZENRNEBRARRRE
T AERHIREE - 4-ETERE ~ B RBIRE mIREE - BB RIMIAL
HES  REREHRNTAESHRESENRINZE - @

foodtalk ISSUE 52

DUROC
D'OLIVES

PRODUCT OF BELGIUM

® FED WITH x
CEREAL & OLIVE OIL FARMING

HIGHER MOMNOUNSATURATED FAT CONSISTENT QUALITY AMD TEMDER
EXCELLENT TENDERMESS MORE FLAVOUR

% CAGE-FREE x

)
MA Natural and Organic Global Limited
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Southern Comfort

In one of our chef interviews this issue we chat with David Senia, Culinary Director of
Capella Singapore, and a native of Nice, in the south of France. Here we take a look at
the fascinating cuisine of David’s hometown, which blends Mediterranean and classic

French influences

lassic French cuisine is rightly celebrated for its

complexity, finesse, and dependency on rich creams
and butter. However, that’s not the end of the French
culinary story. Head further south and you'll eventually
reach Nice, where you will discovery the light, refreshing
taste of Nicoise. It's a perfect blend of French and
Mediterranean cuisine, and where olives - and olive oil -
are king.

Nice is also a stone’s throw from lItaly, and you will
certainly detect that influence, alongside plenty of
seafood straight from the balmy waters of

the Mediterranean.

In terms of actual dishes, there is probably only one
place to start. The famous nicoise is one of the world’s

Ay v
MZEEER
ESHNEDP—EAREFHET - BFMEER 7 #NE
%= 4485 (Capella Singapore) BIE 42 &

David Senia - S - EUKRBEZBREENERR

ABEHBEMANABMZBABZHEENER - WO

Theh i ER & 3t B B A AR 21F1R - 1§/
7:”*%:?:%_@—/\

AREp AR EEEMY - BRI RS EN TEN4H
BERMEZEE - FEL  ABERNEFZELALERILS - &£
ABIR ST - ROl mIERIEHTAIKEIB RIS - BRE
WHRETEMRE 7 RAMM BB EROK - 22 -

great salads. The classic ingredients are a mesclun salad mix

base with tomato, anchovy, tuna, radish, onion, hardboiled egg,

onion and black olives, usually served with a olive oil or dijon
vinaigrette. No ranch dressing or mayo!

The next dish that immediately comes to mind in this part of
the world is ratatouille, a simple vegetable stew with eggplant,
zucchini, tomatoes, garlic and rich olive oil. While the rest of
the world serves it as a side dish, true Nicoise folk eat it as a
main course.

Another favourite is socca, a quintessential street food and a
hearty and savoury pancake made of chickpea flour. Crispy
on the outside and soft on the inside, it is often served with
local beer.

In his interview, Chef David mentioned that his favourite
nicoise dish is petits farcis - baked vegetables with meat
stuffing. This can also contain rice or couscous, and tomatoes,
eggplant and zucchini, and typically eaten during spring and
summer. Sounds delicious, David!
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Gut Feeling

There has been a huge rise in
the popularity of fermented
foods, which are not only
delicious, but offer numerous
health benefits

hile regular shoppers will be aware

that fermented food is not a recent
trend - most decent supermarkets and
grocery stores carry kimchi, sauerkraut,
soy sauce and more - many won'’t realise it
goes back over 6,000 years.

This isn’t so much that a prehistoric
version of Heston Blumenthal discovered
food that had been fermented worked
wonderfully on a tasting menu, but

more that the process enabled it to be
preserved for much longer.

Since that time foods prepared this way
have largely fallen out of favour, except in
Asia and Scandinavia where they are still
part of culinary culture. Beer goes through
a fermentation process of course, as does
sourdough bread.

Until now, that is. A recent survey
suggests that the fermented food market

www.taste.com.au

», E v :
=1 pCi Rk
MFREEmNRELEERE LA - S8 L - BBERA
EBIFEMK - MEHRENIFEER

HREERBERVYNABNEZBRRRITAZHENES - MASEBH
MHEEENFCEESNERLN  REMXNEHEEm - BREEX
B AHAERRIEEFHEEEEXNERSZEEESH6000 2F
AESE -

AR ALIFMZEEF R Heston Blumenthal fREREBEmMEREKRT

EARSGREIR EATE - B - BBRVZAMMEREABESL L - @FE
ER/AFBRIBRBNRABEEERVREEX - LT RERTRYN
HHBEBIK -
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BRI - AT - BRRNMREBTAZEERYNEEDE - R 7ERDNK
—LEIERER G/ EBERVMMAREESUEN—EB2 5 - Efthith 755 DU &
BMBER -

is growing exponentially, and could be worth as much as
US$28.4 billion by 2020. That'’s a lot of sauerkraut!

So what has caused this sudden spike? Primarily because
it is catching on that fermented food offers so many
benefits. The main one is health - the large amounts of
bacteria act as probiotics adding to naturally occurring
intestinal flora and supporting gut health.

They also contain enzymes, omega-3 fatty acids and
vitamin B, generally require minimal preparation and can
also last months or years, even without refrigeration.

And although Iceland’s fermented shark and Sardinia’s
maggot cheese may not appeal, there is no shortage of
other foods that have gone through this process and are
absolutely delicious.

We've already mentioned kimchi, sauerkraut and soy
sauce, but things like black beans, yogurt, kombucha (a
lightly alcoholic, slightly effervescent, sweetened black
or green tea drink), fish sauce, some pickles and cheeses
and fruit cider vinegar are also popular.
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Henry reimagines the American grill at

Rosewood hotel

Henry, the American grill, smokehouse and butcher concept helmed
by Chef de Cuisine Nathan Green, has opened at Rosewood Hong
Kong. The restaurant pays homage to the time-honoured American
steak tradition inspired by the flavours and ingredients of America’s
southernmost states. Guests can enjoy the finest expressions of
butchery, meat curing and charcoal grilling techniques by Chef
Nathan’s seasoned hand.

www.ner NnK

Henry i& 3= 20 R 1 BIK T E IR E IS

HKE Nathan Green I8 - £ERERE  ERERERER—B/W Henry &

MERFEBRBEES - EXAFERFEEBEEAEHESMNERNEMHNER
BEBREFAZBAZSERZHF\NWER - BEAF LEMBENEEREK - &2
MREERERHRE - EATMOMIEAR Nathan FIRRFSR - =X
BRE SRR ARG R ITR S A -

Auction realises top prices for wines and spirits
Christie’s Fine and Rare Wines and Spirits autumn auction achieved
US$3.7 million alongside an excellent overall sell-through rate of
84% by lot and 89% by value. The sale attracted global interest

and featured Romanée-Conti Grand Cru 1999, and Grand Cru 1989,
Chéateau Mouton Rothschild 1945, Karuizawa ‘Agua of Life’ 50-year-
old and rare Madeira dating back to 1801.

www.christies.com

FEANINERENSEERHEE
FEIBRABTHNEERBAIUENEZES T 108 BETNHER -
HohifBiB 48,000 =75 F The Macallan 1937 Lalique Golden Age of
Travels B TESRREBERSNEE - ZINAESRS| THZURE  H
PEMERNREL B - IHEBE_SHWE 12 #l Le Pin 2016 - BMRE
5 44,844 =73 -

JIA Group opens new concept restaurant
Contemporary restaurant concept Mono by Ricardo Chaneton, in
partnership with award-winning hospitality firm JIA Group, will offer a
new take on contemporary French cuisine. Chaneton is former head
chef of three Michelin star Mirazur, while JIA is a Hong Kong-based
hospitality firm that operates 14 restaurants there. Mono is named for
its focus on a single, ingredients-driven seasonal tasting menu.

WWW.mono.hk

EREERIMMSER

PR EEEZRFEA Mono by Ricardo Chaneton #3 B2 B 1 H & TRk 25K
EREBUA)GE - RENZEERRMIERE - KB Chaneton @KZHE
—E2EB Mirazur WETARR - T JARIZ—BERERSES - WEAMLE 14
BEBNHMZERERE - Mono MEEFRE— - THBEMBEEINFE4E
EXEEMBE -

T.Dining announces Best of The Year Awards 2020

The seventh edition of T.Dining’s annual Best Of The Year awards and the T.Dining Best Restaurants Guide 2020 have
been launched. Every year the T.Dining panel celebrates those who have pitched themselves above and beyond the
call of duty. This year’s awards continued to highlight the restaurants, bars and people who have made the dining
scene flourish in 2019.
hk.asiatatler.com/dining
T.Dining Efi 2020 FREBERIA

B T.Dining ZWMEtEFEREBBAER T.DNngREEEEFRE2020 ERN&RIEM - T. Dining WS/ NASFH SR HIFET
AR ENERE - —NBE - STEAGEERFEIEETE 2019 FHEREEDRRALCERMNERE  BIEMEAAL -

Japanese Kido skewer bar opens

Hong Kong’s Bird Kingdom restaurant group has opened a
traditional Fukuoka-style hakata-ku skewer bar in Tsim Sha

Tsui called Kido. With typically communal kaunta seki counter
seating found around yakitori chicken skewer grill cafes in
Japan, Kido exclusively sources prized female Yamato Nikudori
chicken, specially reared in south-eastern Japan. Seating 43, the
1,000 sq ft interior is attractively dark and mysterious.

www.facebook.com/KIDO.hkg

BXARFSREIEEERZE

&8 Bird Kingdom BREEBERIANKRIVIERRE F AFHEE - EE
HEREMEASNESSEESEARNREEERE RTITAEE
mEF - EENEKBRAIEREHIRNESRREPERA kaunta seki
e EAIRET - ARV AHE - EBRRERERSNBEAE " KNLF
%,  EREBNEHAREHNEENRENMEAKRE  EHHEEN
St BTOMS A— 8T - 141,000 5 REE RS 43 &
Befi - HWMERERANRRIERSE  SEANNESER

FTRERE. NH=R -
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Dorchester Collection introduces #DCmoments

Food Guides

Dorchester Collection is launching its #DCmoments Food Guides, a new
digital amenity for guests to discover the ultimate food destinations

in Dorchester Collection hotel cities. The guides provide a variety of
insider suggestions for all occasions, pointing guests to where they
should go to explore and indulge in the local food scene. They are
available to guests and accessible via complimentary download.

www.dorchestercollection.com/en/dcmoments-food-guides
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SR EBIEEE# L #DCmoments ER15ME
ZHET4FIEEAE (Dorchester Collection)i&#HE#DCmomentsE=&B15
B - ZiEme—EHMNEIE IR - ERERSNSEEETZEERE
FRIERMIPHEBERE - BRAZESSRMBHMERNES  FREEE
REKITREMBEZRHMS - IEREESH  BORERE TS -

Toast the Year of the Pig with limited edition Johnnie
Walker bottle

Johnnie Walker will celebrate Chinese New Year with a limited edition

Alain Ducasse opens first restaurant in Thailand bottle designed by English illustrator Chrissy Lau, inspired by her

The legendary chef Alain Ducasse has opened Blue by Alain Ducasse, his first Bangkok restaurant, representing an Chinese heritage. Blue Label comprises rare handpicked single malt
investment of almost US$8 million. The restaurant is located at Iconluxe at Iconsiam - a new US$1.6 billion development and grain whiskies from around Scotland, crafted to create a smooth

- and offers a contemporary French menu. Dishes include sea scallops from Hokkaido; blue crab with gold caviar; and and vibrant Scotch whisky. It delivers dried fruits, citrus smoke, notes of
grilled lobster with savoy cabbage and gala apples. honey, sweet spice and vanilla and chocolate.

www.iconsiam.com, www.johnniewalker.com

Alain Ducasse IR BRI E —E &R ZRUE - RERBEEMBRBIHE

MEBEZFHIAR Alain Ducasse RAIREINBO0EETT - EEDHR T ERBINE—HEEE - £75 Blue by Alain Ducasse - £E&{l BAMMEATERABE SR ERALRRNREE DL T 2N ERER
Riconsiam B9 Iconluxe ( —IBFEE 16 RETWHMBRIER ) - AEARMIRZES - EPHNLEEXNEFRBIEEENER - BR¥% - 0EEFESFERLe Delizie mBIRENENFEN - AmES - MRAOK
EERTRFEURERRBRRE HEM#NNZER - HBEEXEE - R TETEEEERANETENREE  EMERSUREE

BRNKE - BORE - LIREEERRR -

Sunway Hotels & Resorts converts used
cooking oil

Sunway Hotels & Resorts has partnered with FatHopes
Energy to recycle its used cooking oil into biodiesel, taking
another significant step on its commitment towards a
sustainable environment. Through the initiative, more than
50% of participating Sunway hotels’ used cooking oil is
expected to be collected and recycled by FatHopes Energy
on a weekly basis.

WWW.S (,//?W’Hyf Ort Q/()Odv com

Malaysia Airlines launches new in-flight chicken (dish)
As part of new services aimed at enhancing the overall travel
experience for economy class passengers, Malaysia Airlines has added
its award-winning signature entrée dish, chicken satay served with
authentic spicy peanut sauce. Available for pre-purchase for economy
class passengers on selected routes, the chicken satay, previously
served in premium business class, can be purchased online at least 72
hours prior to departure.

SUNWAY

HOTELS & RESORTS

www.malaysiaairlines.com

HEiELEMBARR

RE-—SRACERRENRITER  BRSKOEERMEEE LER 7 EER
(Ea4EYLe - TESBIENEABEEWERT - HEEsn ERAVIRREE SR - DEHRARMBERICES - FEMBKCTERIRE N L EA
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BRANCHES

M&ﬂ

Branches

Singapore HilNE

Angliss Singapore Pte Ltd

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

Macau #P5

Angliss Macau Food Service Limited
196-242 Rua dos Pescadores, Edf Industrial
Ocean Il Fase, 4-Andar C & D, Macau
ZRFAMARBRBARAT
JEFTEREH196-2425% 8 T 20 2#412CADE
T.+853 2886 2886 | F. +853 2886 2828

Beijing 1t&

Angliss Beijing Food Service Limited

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

Daxing District, Beijing, China
ZRANGR)EREZERAT
IERMARE BRI E R ERKRION
T.+86 10 8908 3501 | F: +86 10 8586 4880

Tianjin Xi#

Angliss Beijing Food Service Limited

- Tianjin Branch

Room 320, 3rd Floor, Yunhan Office Building,
Honggiao District, Tianjin, China

ZR/H (IR ) BEmESERAT - RS AT
REMAEEEERFIE3E320E

T.+86 228729 0198

Shenyang &%

Angliss Shenyang Food Service Limited
No. 11-12, B Block, Hongxingmeikailong Building,
Hunnan District, Shenyang, Liaoning, China
ZEH (S BERESERAT

EG R E Al 2REEEAEBEELL-125%

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

Shijiazhuang AX#

Angliss Shijiazhuang Food Service Limited
Room 1107, E Block, Haiyuetiandi Office Building,
Qiaoxi District, Shijiazhuang, Hebei, China
ZENERHRRESARAT
AREHRAREEBSRRMBFIEEELLITE
T.+86 31182621608

Shandong LR

Angliss Shandong Food Service Limited

Room 1418, Greenland Jingya Garden Commercial Building,
Central District, Jinan City, Shandong Province
LIRZBHNREESHERAS
LREEmmmPEANRREETHEAEI418E

T.+86 53187119769

Shanxi LI

Angliss Shanxi Food Service Limited

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

LAREHERAERAT
KRM/NVEEF5H 18655 16818 (R = =)

FaERBEIE 09255

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
LEETHRTERERFHI00FIBARE15K45T1B518BE

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
LEBRGBIBEERESERAT - NI AT
NI &R T 8119158 14R4/E4001F
T.+86 57186810896 | F. +86 5718681 0196
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Nanjing &R

Angliss Nanjing Food Service Limited

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

mRMEHERIE29-5

T.+86 258622 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

BNREERRRARAT
ENmHEFEAERK2255 =2/ 52501-2508F

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

Chengdu &R

Angliss Chengdu Food Service Limited

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

)& E T il E T 384t R & 8 m 1b I 887055 218
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
HBHBRENERIRRARAS - EENSE
EEMAPEATFIER1REREMR25525-4
T.+86 236330 2009

Kunming &

Angliss Chengdu Food Sevice Limited

- Kunming Branch

East Air Cargo Department (Yinxiang Warehouse),
Woujiaba, Guandu District, Kunming, Yunnan, China
BHZETENRERARAS - BANRSEE
EREREAMEREELARIBRREMEEENN
(SRAAREWEN)

T.+86 87163829678

Xiamen [EFY

Angliss Xiamen Food Service Limited
1F, N0.958, Jinyuanxier Road, Jimei District,
Xiamen, China

EMNZEHERRERARAT

EFEEERETE _IKI585R1F

T. +86 592 5635 630 | F. +86 592 5635 609

Fuzhou f&J1

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
EMREHERRRARAS - BNREE

BMNmE LB EE #6655 2B/ 0 =12302-303
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
BLURBHNERBERAS
BLUHENERE DD _BI2ZRRR SENREXE
T.+86 757 82281651

Shenzhen Z&|

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

R EEREAEN N MAELR
HERTEEBRFE3BR

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

Nanning FIZ

Angliss Nanning Food Service Limited

Room 107, Building 22, Guangxi-asean International
Medical and Health Electronic Information Technology
Comprehensive Industrial Park, No. 9 Dinggiu Road,
Jiangnan District, Nanning, Guangxi, China
BMEZBIERARAT
ErmEmIREEKKIRER-REEREREREFE
AR AREEFE22MR1075%E

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

ZENAER)BRRBRAT

REE AL AT R MR EER# T 83335

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

Zhengzhou ERi|

Angliss Zhengzhou Food Service Limited

Building No. 1-4/2-4, Changtong Industrial Park,

West Jiyuan Road, Huiji District, Zhengzhou, Henan, China
BMRESNERARAS

AN HEERACTHEAR

RBEWETHEL-4 2-453K R

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

Hunan iR

Angliss Hunan Food Service Limited

No. 301, Building 1, Muyun Town Sci-Tech Park,
Tianxin District, Changsha, Hunan, China
HERENERARAT
HEaRITROEEETRENERREXEIRZ
T. +86 731 8556 9552 | F. +86 731 8556 9553

Jiangxi JIF

Hunan Angliss Food Service Limited

- Jiangxi Branch

Building 15, Weimafengshang Community,
Guangzhou Road, Qingyunpu District,
Nanchang City, Jiangxi Province
HMARENARAS - TEMNEBE
IFEmENS B ERMNEEIRIBIESLHLSR
T.+86 135 4897 7030

Wuhan ®i#E

Angliss Wuhan Food Service Limited

Building No. 4, D Block, Hua Zhong Enterprises Zone,
North Hankou Road, Huangpi District, Wuhan, China
REZSNRERARAT
BREMREREEZEOLEPEENDEMIR

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
BOZ/HNERBRAT
BEEEHMAFREER T REREME225E

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

Sanya =i

Angliss Sanya Food Service Limited

Comprehensive Building, Block A, Yugehaiyun Residential,
Hongsha Community, Sanya, Hainan, China
ZRRBIERARAT
BEE=EhaBRANHERNEHEARKRSE
(—E=EE*)

T.+86 898 8863 0698

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

www.angliss.asia

Other Branches

OTHER BRANCHES

:;asfr)gobal Food Service Limited

EERRAERL2A

PastryGlobal Food Service Limited
Flat B, 6/F, Magent Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong

EHEARBRAT
HEHREBEELH38-425 Magnet Place 2H1618B=
T. +852 2494 1900 | F. +852 3145 0756
www.pastryglobal.com.hk

foodtalk BREH

47-51 Kwai Fung Crescent, Kwai Chung,
N.T., Hong Kong (Pickup Point)
HBMREEHELEHA7-515% (MER)

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

Hong Kong Island shop:

G/F, 23 First Street, Sai Ying Pun, Hong Kong
HEOERFE—H23R/MT

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

Kowloon shop:

G/F, 21 Nanking Street, Jordan, Kowloon, Hong Kong
EBNEEHARE21NRMT

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

§V;eet IaVTe

Sweet la Vie

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

T.+852 24941935 | F. +852 2615 2210
www.sweetlavie.com.hk

il A

RS
fo0d Distr >

Him Kee Food Distribution Company Limited
Flat B, 4/F, Magnet Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T.,, Hong Kong

HERREZARAT
FEHAEEAELE38-4258Magnet Place 283412BZE
T. +852 2836 6888 | F. +852 2440 0405

1

W atives2
PARLQUR

Natural and Organic Global Limited

Flat B, 4/F, Magnet Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong
ZHFERERMARAT
BAEBNAREBELH38-425 Magnet Place 2#i412B=
T. +852 2494 2214 | F. +852 2702 1290

M1 UMI

Miumi International Food Company Limited
Flat A, 4/F, Magent Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong

HiBERERBERAT
EEMREREEEE38-425 Magnet Place 2HI412AZE

T.+852 2494 4966 | F. +852 2439 4070
Www.miumi.asia

SON
GLOBAL
_SEAFOOD <ZRADING

Linson Global Seafood Trading Limited
[EIERKBERSAMRAT

47-51 Kwai Fung Crescent, Kwai Chung,
N.T., Hong Kong
EEMREBEEHAT-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
HiERsRRARAT

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

FOOD

SUALITY BEGINS WERE

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

RlTEEERARAT
FmrEEE TR ERR AR MAHEE3-15%
HATXEBRISH

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
LEmBRTERFHI00N (HE1%) 55518301=
T.+86 2160712300 | F. +86 216071 7360

f)

GOURMET
CUISINE

Gourmet Cuisine Hong Kong Limited

Flat A, 6/F, Magent Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong
BERMEERRAT
EEMREBELE38-425 Magnet Place 2H612AZE
T.+852 24941977 | F. +852 2439 5055

Gourmet Cuisine Macau Fine Food Limited
Em Macau, Rua Dos Pescadores N°S 166 - 190,
Industrial Veng Hou 10° Andar B
EEAMEEERARAT
JEPIREH166-1905% K IF T AE1012B=

T. +853 2888 1155 | F. +853 28211039

w
L UL U

Lou Lou Food Market

47-51 Kawi Fung Crescent, Kwai Chung, N.T., Hong Kong
FBMREFHEELHA7-515%

E: info@louloufm.com

www.louloufm.com

GOURMET
@PﬁRTNER
Sigepens

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

GOURMET
@PARTNER
'mmé/u/}wl

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
@PVAETNER

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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Hong Kong Partners:
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We have offices in Hong Kong, China, Macauw, Malaysia and Singapore
to serve all food service and retail customers.
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Angliss Food Service is proud to regresent the following brands for Greater China markets
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Angliss Hong Kong Food Service Limited
é: . 47-51 Kwai Fung Crescent, Kwai Chung, N.T,, Hong Kong
LEFEEERERAR (( .
6 j J: f BHTREREREAT515 Bidcorp
H

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



