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AMUSE BOUCHE

Welcome to the 534 issue of foodtalk!

Angliss has faced many challenges in its more than
70-year history. The one we are currently up against

is as formidable as any that has come before - an
invisible enemy that strikes fear into everyone, sapping
confidence and the ability to go about our daily lives.

Hong Kong, however, possesses an indomitable spirit
that has seen this tiny place survive and thrive against
odds great and small. Even now there are signs we
are getting the upper hand against the Coronavirus, or
COVID-19.

Like Hong Kong, Angliss started small and through hard
work and self-belief has grown exponentially. We have
resolutely overcome barriers to success and proved that

a positive attitude and ‘can-do’ approach achieves much.

So even in these difficult times, our customers, business
partners and colleagues can rest assured that we are
still providing the same great products and service they

expect. Yes, there may be some minor disruptions, but
we will continue “Serving those who serve great food”,
as our company motto says.

Our foodtalk magazine continues as welll In this issue
you can find the usual interview with trailblazers looking
to put Asia on the culinary world map. Elle & Vire brand
ambassador Adrien Duraffourd discusses his amazing
career, Holger Deh of Asia Rosewood Hong Kong
describes his recipe for smoked salmon ice cream and
Korea’s first chef to earn a Michelin star in Singapore, Sun
Kim, is also under the spotlight.

You will also find the regular news and features that
make foodtalk the essential guide to what’s going on in
today’s F&B industry.

Enjoy the issue, and stay strong everyone!

Johnny Kang
CEO - Asia
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COVER STORY | HONG KONG

Black forest

Knead for Perfection

Photography by Jason Pang and courtesy Rosewood Hong Kong

Not many people have their own proprietary chocolate blend.
Holger Deh, Area Executive Pastry Chef - Asia, Rosewood Hong Kong has two

FT(Foodtalk): How early in your career did you realise Eﬁ ‘l\“jﬁ ‘i _ EE Hi — = 'ﬁ' nﬂ:
you wanted to work in the pastry sector? L 75 N b

HD(Holger Deh): When | was around five my family - _
=4 [ =5 A F
moved to a small German town in the middle of nowhere. R LARRZHmMBHBERE R _WASTT

We had a bakery next door, and that wonderful smell was Bcss - BEBHEBE (Rosewood Hong Kong)

a fragrant backdrop to my youth! At 15 | signed up for a oM & 18 Bl = 17 U R B 42 & Holger Deh AEBM
pastry apprenticeship, and never looked back. During my IEERE WS HEEMTS

national service | worked as a regular chef. | continued

with a two-year apprenticeship as a chef, therefore | have FT(Foodtalk): (REEEFRERIFECHFEDUEHERRE?
experience in the savoury part of the kitchen. HD(Holger Deh): KA ARR - HBEHXARIEEH—EMEA
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COVER STORY | HONG KONG

€ € We incorporate local values, recruit and train good people for our team,
and offer consistent and well-priced products 9 9
[ZEARUEEY RO ABEEFRSERENHIRERIZNBEAT
b1 P im B 13 € H 8RS E s A m

FT: How have your extensive travels across Europe,
China, Asia and the USA influenced you as a chef?

HD: In every country you work you will take something
away. It's important to be open-minded and learn from
whatever environment you find yourself in, and my travels
have definitely shaped me as a chef. One example - in

my early days in Germany we never had fresh exotic fruit,
things like pineapple always came canned. But here in
Asia we have amazing tropical fruit: coconut, calamansi,
mangosteen, lychee, rambutan ... also other products from

ER/NEERE - ARREMRFTEE—XKEEE - FIREER
DEFRNEEEEZEZFRENEEMERKRE | £ 15 5B
F - HE L THRMBE  HUERMETRE T AR ZE -
EZEERHE - HMEE T EM—E - HE - WEE TMF
WA - AR ERFERERXASTHNEAHELE -

FT: f(REEM - PE - SHAMZBENEEHRERBEMES
EEFE?
HD: B2 —ERZXTIF - RHWEFI-—LESKLER - BERURK

the region, like Malacca sugar. | now incorporate all these
wonderful products in my baking.

FT: You have a reputation for original, sometimes
unconventional techniques and using inventive
ingredients. What inspires this?

HD: Inspiration is everywhere, and I'm curious to taste new
things and experience fresh flavours. When you have a
great team, simple ideas can become extraordinary. We
throw things around and we see how we can improve
and develop our offerings. Perfection? Impossible! I'm
never satisfied with a product or dish, there are always
ways to improve. One idea | tried was smoked salmon ice
cream with white chocolate mousse. It was delicious but
people were a bit cautious ... after all, fish ice cream? More
recently we created a chocolate mooncake with soy milk
and black garlic, which was very popular. I'm still striving

ERRLTE
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FETMAREN - FIEFEREERAGHESR - BRBLHERED
HEFEEEN - HAMS - KOKCERREAHNEMEE
WS - 2O N\REERE - HOEIOLBH T EER N
BEKR - BRESKR  RecE#BEERPHE - BED:
M- AT UESEDSERINBF - 45 - W7 - 38
AEMSEAZIBHNREKR - BEIBSABE - 15 -
BERHMINSAPRSEBNEZRM - LBZHEN - RKE
BUINMA 7 i R RIBIEE — S BB e S EmR -

FT: ERE - (RER T R4S AMES - EERMUF—RMH
BA—BHIRGEAHEERBSEAKX - SEESRAEL
RIfEERRE ?

HD: EHESED - BROUBEREAE - R 7 AEESH
Emih - WNRERERARDHHERE - ENERE—ZBF
EXE - E-—LEHENTE  CUEBEREEMESER
IEN - BEEBRARR - WEMBENT N EMRERFINE

Tahitian vanilla mille feuille




COVER STORY | HONG KONG

€ € When you have a great team, simple ideas can become extraordinary 9 9

[ E—<EBEERE - I —LEEARE -
thaliEiE & SR m 28 EIEM

for innovation, mixing sweet and savoury, herbs in pastries
and more. We try to satisfy all requests - a growing

trend is for big versions of small cakes or pastries. We're
constantly changing and improving.

FT: You created your own chocolate blend with Cacao
Barry. Did you achieve what you hoped?

HD: Holger Deh Or Noir 71.5%! It was a great honour -

I was invited to the Cacao Barry lab outside Paris to create
a dark chocolate blend. You need to have some idea what
you are aiming for, but | still tasted more than 50 kinds of
cacao beans from around the world. It was exhausting,

but eventually we blended three to create a unique flavour
profile, which is very versatile for all applications. We use it
here on an ongoing basis.

FT: You established a pastry and hospitality consultancy
in 2016 - was this rewarding? How did it differ from your
other career experience?

HD: It was invaluable to learn about another aspect of the
hospitality industry. | travelled around Asia giving master
classes and demonstrations, a fun and successful time but

| was not seeing much of my family. It also showed me

how these kinds of events are growing, and becoming an
essential part of the F&B industry.

g

FT: What was your remit when you created the N
patisserie programme for Rosewood’s flagship Hong

Kong property? m e RERIAHLESERIRESEEEZINZTEMNERER - MEMN
HD: To devise a programme that reflects the property’s EXZBHIEETEHW - IREBRE B ASEWmRBECH

‘A Sense of Taste’ and ‘A Sense of Place® philosophy, EREER  RAERMBEBEDRAELSHZTR - RLESEE

=X REREEARE AR - REHRARRYE - BrEMAID

White cheese yuzu cake ARGH AL - E5 - ARRERHABHARRIEERTES

TZET—R - Z—ER  AFRORIRNARFRENARSN
RE R L REFEREN - WBREE DA - KB
R BEENRMOBHESE L - REIRZES - 71
ENSNRERBBRENEX - FEL  RUEHEHREES
WO - HMOSREBELNBNIRET - AFNBRERFEX
BlpRBY/NERREERS - BEAFERIDNKEZEH EthEE
BEMERADHRE - BRAAEBKE - BRERRE -

FT: fRE{EF Cacao BarryBIfE T BCMIKE NS - IREE
FERIIER - eBEHECHZEINEEE?

HD: BB EZ A Holger Deh Or Noir 71.5% Wk NHEEER
HRBAEE - REREREDIUAIA Cacao BarryBRE

BEERELAL N - HATAFREEELNEBCHEREZER
Rose Champagne raspberry choux T  ERLNEERERBEFEZMAS0ZIECOE - HiE M

foodtalk ISSUE 53 n
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utilising the best ingredients and techniques to create the
finest pastry shop possible. We incorporate local values,
recruit and train great people for our team, and offer
consistent and well-priced products.

FT: What advice would you give young people who want to
enter your industry?

HD: Work hard, don’t count the hours or think about
money. You need to make plenty of mistakes to reinforce

BE—RERSARZNERE - oI=fZ2RADAIN=5KE
NEEE—E - AIRDEBREAK - BRKRENBEEARRER
EEMAMHm  HESMOER o UERMEENZRE
P HE TR -

FT.RE2016FRMUMNBBENMBESHEEATEERIRE
RRAMWMER? EERANRBEEEPHEMEES
tERR?

HD: BESNE BB ETHRMN S —HREH Z— R SRR
Z - EBRED - HIRE JDN - WHE T ZSAMRENRE
Trep - RIBLEEBEAAMNIEEEEIFEAR - BAE
HTYRSHARANE—ENESIRE - IS - BLELRDSR
THREABEURSMNDEZRANEEEERFEPEETEE -
I HZETENKEBS -

FT: ERAREBSNEBERE R RS - TEM

BEEME?

HD: & 7Rt —ERIRBIE " A Sense of Tastes

" A Sense of Place® ) BRHEEl - A TR LELEHNEMA

Bt - SREHIERAEEEE—IENIEH - BRRMAXRMEER
B RMSERBEEEENTRERIZIES AL - Wik

mERCHEBERSENMEER -

FT: REFZEATHEEARTEEEE?

HD: HETREZMNES NI A2ZHTRIFHEFT T
B AREDBBED  MAHFETLAVER - BAER -
HAHMEIBILERTREN - HEAREERS XA - JLIEE
ZERN  REENZUUERKHASEY - ERENETRE

€ € Work hard, don’t count the hours or think about money.
You need to make plenty of mistakes to reinforce your learning 9 9

[BHNLE  ARAETREFHEITITEHR - aZRESEEBEE
R A D ek - AR - AT E e R 2E

your learning. No matter how senior we've all made
mistakes. One time working in Jordan | was part of a team
making an ambitious cake for a prestigious wedding - we
didn’t realise how windy it was, and when moving the
cake to the venue it got blown over. We then had a very
anxious two hours making a new one!

FT: What are some of the products and ingredients you
cannot live without?

HD: In the kitchen | can’t be without my ruler, palette and
chocolate moulds. In terms of ingredients, chocolate of
course, and ripe, seasonal fresh fruit. | have some brand
preferences but a good professional needs to be flexible
and able to adapt.

FT: How would you like to be remembered?

HD: I've had my own mentors and have acted as one, and
| am happy many junior chefs have become senior ones
under my management. | have devised several innovative
creations including the Butterfly Kisses, which utilised

an exclusive mould. I'm proud of my achievements, but
ultimately other people and history will decide my legacy.

Butterfly kisses

foodtalk ISSUE 53

R HENEERE —EREt — SR ANERESRIF—E
ABER - 2 - RABETREER  RERHIERN
RRA - ERMEABEREING SR - PAERK—FFER
RIREY - EARFPIFATHIEL thIE 7 BB/ N\ 7 B — 18
EMAASIEER - RIRTER - TENE—ET !

FT: ALERMM Y SIRERERREIT AR ?

HD: EEED - HNITF=EE8ER - FeRnrsIE -
MRGH  EREBAROARSENENR M EF KR - #2R
RHELEREARE  EFEREFNEREAL  HMABTEEE
E IS LUK BEiE B O [ B -

FT: (REZMAIZEMMNEIZENMEE - EtPIEREELEMN
E@?

HD: HIMMBRZEFNEN—%  BREABECWER - TME
EREENERN RESERIFIVEBMERNEET
RS ARERD - BLER - BT —LAFNIER - 81
FEBEBEESMM Butterfly Kisses °~ HABECH BT
HEBEZ AW ESEMREREBEEE  EEHEMAFR
ErzEET - @
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Think Ruby!

%
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Breakthrough product Ruby Azalina is the first Swiss ruby
couverture for chocolatiers, pastry chefs and bakers

With an intense fruity aroma, uniquely
sour notes and stunning ruby colour,

Ruby Azalina 40% represents a true milestone

in the evolution of chocolate.

This exciting Ruby Azalina was created by
Carma, which was founded in Switzerland
in 1931 and is renowned for its unique

couvertures and chocolate craftsmanship.

Carma is part of the Barry Callebaut Group,

the world’s leading manufacturer of high
quality chocolate and cocoa products, and
helped develop Ruby Azalina alongside
Jacobs University in Germany.

So what exactly is Ruby Azalina? Its
manufacturers describe it as the fourth
category in chocolate after dark, milk and

AEOFHR

g E M Ruby Azalina E8REAKRS
DREM ~ WEEME A S M AR+
AR=EaE: ) NN

ERABH Ruby Azalina 40% &M OO - R
BRARBHMBERS - BRHNOERIKARIEH
ABRES AT - £EZBEMR—5 - #iXHE
LERE NS MAMER  BSFERNERKRS
NBEEEE NREHOERRE -

BEEEEIKM Ruby Azalina AEAKH IH
Carma ASIFRIFE - ZZAER 1931 FEm T
37 BER - —EMEBSNFERRS NFE
HATEMBEENRE - BB £ - Carma HIZKEE

white. Specially selected ruby cocoa beans are sourced
in traditional chocolate territories such as Brazil, Ecuador
and the Ivory Coast, before being blended with rich milk
in the Swiss tradition at Carma’s Zurich local factory

to create couvertures with an exceptionally soft and
creamy texture.

The result provides chocolatiers, pastry chefs and bakers
with the finest product for everything from classic
recipes to adventurous new applications.

Neither natural nor artificial flavours or colours are
added, so the genuine essence of the chocolate shines
through. In addition, raw materials are UTZ-certified,
which ensures sustainable farming techniques and better
futures for cocoa farmers.

In a class of its own, Ruby Azalina 40%’s unique taste
profile and super smooth texture, combined with its
natural ruby colour, opens up a world of new pairing
opportunities both for sweet creations as well as
savoury delights.
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tHERD . ABNMEREKELBERT I I ERTE
& Barry Callebaut EEH— 0 F - B L EEREHERH AL
(Jacobs University) B1E - —f##58 7 Ruby Azalina E<
EHHRBFEBZEBNNER -

AR - RRERFEROABETERR ? REEREHHN
@it - Ruby Azalina EBZ#&RAREH N  FRENMBR
BANZENENERE S - KBBHABRNIECI UG RE
Ef - CAZBNET SFRSERRERERE NHESR -
FEEFICarma IRBHFREHN THE - BRUISEERiH TEK
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ERBEKEMNREFXNERFTSAARE KA - HIEEM
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ERIFBERED - Ruby Azalina MERBRAEMRENER -

TAERMALEEER - B— RO NEEBRABARRZENK

B - IS - FRBERMENSE UTZ 38 - URGRR U IRBEES
KA FEMERMAE LRI -

Ruby Azalina 40% MUE &R BRI BLBER - RafF AR

BHIARRAEOEE  NMEAMHREFEHRERTE  ORE
DREESEBIE T MM REFRENTRE - @
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Sweet Salvation

Certain types of chocolate have proven health benefits - but this doesn’t mean

you can raid the candy jar indiscriminately

N ews flash - chocolate is good for you! However,
there’s some small print - this doesn’t include all
kinds of chocolate. Specifically it's dark chocolate, and
the higher the cocoa content the better. And with a
100-gram bar of dark chocolate also containing 600
calories and varying amounts of sugar, it is best
consumed in moderation.

Still - delicious stuff that’s also good for you is a rare
luxury and should be celebrated. So what is it that puts
dark chocolate in this select category?

FC i ] B il

HANBRCRBERLERO NHERER - BAH
RINZZ2HOEE KR SHEERMIZE A

FRHE - REXFEERG NHARLSE | BEBKRE W

R BRFEERAANEN - BRAZE—FURG NEEHEE
W R - ARG NNBENZAOME DS SREE -
—RIM= - JoUZBUSNERARLN - HABREHUER - BT
BEHZE 2100 =EFKEN - B3 600 RBEEMAEEEN
0 FESETmLETE+OERR -

Firstly, it is crammed with nutrients that can positively
affect health. A 100-gram bar of dark chocolate with
70-85% cocoa contains:

* 11 grams of fibre

* 67% of the recommended daily amount for iron

* 58% of the RDI for magnesium

* 89% of the RDI for copper

* 98% of the RDI for manganese

* Potassium, phosphorus, zinc and selenium

It’s also a powerful source of antioxidants, with raw,
unprocessed cocoa beans among the most antioxidant-
rich foods in the world. But any dark chocolate will
contain organic compounds that are biologically active
and function as antioxidants including polyphenols,
flavanols and catechins, among others.

Cocoa and dark chocolate also offer lots of fatty acids -
mostly saturated and monounsaturated, with small
amounts of polyunsaturated fat. Meanwhile the bioactive
compounds, or flavonols in dark chocolate, are believed
to help protect the skin against sun damage, while
improving blood flow to the skin and increasing skin
density and hydration.

The flavanols in dark chocolate can stimulate the
endothelium, the lining of arteries, to produce nitric
oxide, which relaxes them, reducing blood pressure.
Cocoa powder has also been found to significantly
decrease oxidised LDL cholesterol in men. It improves
insulin sensitivity, and reduces the risk of death from
heart disease by as much as 50% over 15 years.
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BARENE T -

BN AON2EEEER  HRFEELELETE - —RIB
w8100 =ERKED - BZH 70-85% WEloJmls
HpE3

o 1lseiisg

- BHEZREEBRINEN67%

- BHEEZEEINEN 58%

. SHESRENEN 89%

- BHEZREZEBIEN 98%

o 8B BE - ERANER

IEsh - KN ZEERALE - —RERHNHAZZH
Sl kERREFEEMELE AIRERSLERNERLES
Y- MAEMIWT e BRHR FEESRALEHNEY
v

IESh - SJEIMBARE NN KREREME - EPER 7 REHRE
MBI K E T ARRABEA SN - BV EZ T ARMAR -
B - /RO NPHEYEE ESYNERE R REB IR
ENBERZGAEE - WRRNEROEENIMIIRMAE - BN
KREBZEMZKE -

FEARAENPHERECRANEENARMAREE—SRER
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Representing the
Authentic
Taste of France

Photography by Chris Luk

Elle & Vire brand ambassador Adrien
Duraffourd shares his upbringing and
experience using Elle & Vire products to
create quintessential French pastries

FT(Foodtalk): What made you decide you wanted to be
a pastry chef?

AD(Adrien Duraffourd): My family has a small hospitality
business on the Swiss border near Geneva, and we always
had good food at home! Sunday family reunions were
feasts with lots of desserts, which | really enjoyed making
with my grandparents. By the time | was 14 | was much
better at cooking, gardening and making models than
schoolwork! | started thinking about becoming a chef, and
asked my parents if | could try working in a pastry shop for
a week. | loved using my hands to make pastries and it was
one of the most enjoyable moments in my life. So | went
on to be an apprentice and my journey began.

FT: Can you describe some of the greatest challenges
and successes in your career?

AD: For most chefs, while starting work at an early
age can be challenging, it also helps develop an adult
understanding of responsibility. | had my first job at 15,
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DAIRY TALK | ELLE & VIRE

= ik 3t i@ 2 S il om AL 1

AR R (Elle & Vire) B9 & K EAdrien
Duraffourd AR D Z A R &R KRB AL R 34
B DIRINfEEREEEEEEmEEE AR
BB ATURERS

FT(Foodtalk): 21t ESEFEIRIIEER A HERERIETARY ?
AD(Adrien Duraffourd): BR X AERTEE—EIBHAR
R/ MERESEENZN - AIDIERSENR B\ HmMEEs
ETIAREE | BEERRNZFERS - EX LR RN
MERESm BENMXRAPRRRENHZRERZESNERE
B -BEEERET  FLVIHRECHEEEBMERTH
BB -ER4ER £ BE  EREFEESE
HREREZELHMAXRERTS | BEHAREMNEBRE
EHREBREDFMERBCNELBHZE - RE - REXRRE
EResaERttiENE I — 28  ICBREERAENER
B HEBRFTMEN  EEaRBSEERRTIKERETRE
ERHTHREZHEL - 2% BRELTEBE  TIRERE
MFERER mElE ik -

FT: (REUMEE 2 = — T EMRBREEP BRI RABE
BRI ?

AD: RFTEH - KEMIBRMEL VD VD RERMRIKRETIF - £15
BEEPEREZRRSHE  BHENANMMAEEEE #~
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DAIRY TALK | ELLE & VIRE

working everyday from 4am to Tom in a traditional pastry
shop in my hometown. The support of my family and
apprenticeship tutors was very important while | was
building my confidence and skills foundation. | went on

to develop my career in Geneva, Paris, London and Hong
Kong, and was amazed by the unique culinary heritage

| discovered in each city. | have been fortunate to work
with some of the best people in the industry. The constant

challenges have provided some of my most fulfilling times,

and made me a better baker and pastry professional.
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FT: How do Elle & Vire products make your life and those
of other dessert and pastry professionals easier?

AD: | often travel for work across the region, and Elle &
Vire Professionnel provides both an exclusive taste to

my creations and a consistency | can rely on. They are
quintessential ingredient for French pastries, and offer a
deep understanding of French dairy heritage. The milk
produced by Elle & Vire’s milk farmers is of incomparable
quality - clean, stable and technical.

FT: Can you identify one Elle & Vire product you can’t
live without?

AD: Actually they are many! But definitely Elle & Vire
Professionnel Excellence Whipping Cream 35.1% fat. |
always use it when creating créme brulée as it offers
the true and authentic farm taste of French cream. The
whipping rate is amazing too for piping over a

St. Honoré cake.

Lime genoa sponge strawberry compote vanilla mousse
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LIME GENOA SPONGE STRAWBERRY COMPOTE VANILLA MOUSSE

Lime Genoa Sponge

Almond paste 70% 320g
Fresh whole eggs 315g
Melted 82% unsalted butter 100g
Flour T55 60g
Baking powder 4g
Lime zest 2pcs

¢ Soften the almond paste in the
microwave

¢ Add the eggs one by one beating it in
the mixer with the paddle to the
ribbon stage

e Add a small amount of the first mix to
the melted butter

¢ Bring back all together and stir gently

¢ Add the sieved powder

¢ Bake into a ring or a tray at 180°c

Strawberry Compote

Strawberry puree 286g
Lemon puree 39g
Caster sugar 27g
Pectin NH 6g
Gelatin powder 200 bloom 2g
Cold water 10g

¢ Mix the gelatin with the cold water

e Heat the puree & at 60°c add the
combine sugar + pectin NH

¢ Bring to the boil and add the
gelatin follow by the lemon puree

Strawberry Glaze

Water 400g
Strawberry puree 100g
Sugar 200g
Pectin NH 20g
Lemon juice 20g

¢ Mix the sugar with pectin NH

¢ Bring the water and the puree to
the boil and at 60°

Add the mix sugar + pectin NH
Cook for few minutes and add the
lemon juice

Vanilla Mousse

Excellence whipping cream 35%  125g

Full fat milk 125g
Pasteurized egg yolk 50g
Caster sugar 25g
Tahiti vanilla bean 1pc
Gelatin powder 200 bloom 8g
Cold water 40g

Excellence whipping cream 35%  450g

e Bring the cream(125g), the milk and
the vanilla to the boil

¢ Mix the yolk & sugar

e Cook altogether to 84°c

¢ Add the gelatin and then the
whipped cream(450g)

Vanilla Chantilly

Excellence whipping cream 35% 1000g
Caster sugar 80g
Tahiti vanilla bean 1g

¢ Mix the cold excellence whipping
cream with the sugar & the
Tahiti vanilla bean in a chilled
mixing bowl

e Whip on a medium speed
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TOGETHER

® 35.1% fat
® Authentic Elle & Vire Professionnel® recipe
® Optimal whipping rate

® Great hold
® Adds flavour and creaminess to your dishes

Find out oll the Intest news about our products on our website WWW.pro.elle-et-vire.com/en

Distributed by Angliss Hong Kong Food Service Limited
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Body Love Every Day:
Choose Your Life - Changing 21-Day Path

to Food Freedom

Kelly LeVeque, HarperCollins

CHOOSE YOUR LIFE-CHANGING 21-DAY

li PATH TO FOOD FREEDOM -

Fonemareds by Emery Possum

nnd Jenmbar Garner

Unapologetically aimed at female readers,
this substantial reference is a follow-up to
LeVeqgue’s previous best-selling book “Body
Love”, in which the holistic nutritionist,
wellness expert and celebrity health coach
explained how the ‘Fab Four’ - protein,

fat, fibre, and greens - can transform

your health, body, and ultimately, your
relationship with food

11 Body Love Every Day” offers action plans that
incorporate the Fab Four lifestyle system to create
comprehensive 21-day plans for four archetypal women.

The Girl on the Go wants a plan that'’s flexible enough to
work with her busy schedule, and is seeking on-the-go
hacks when out and about. Delicious 15-minute meals and
simple strategies allow her to stay balanced every day.

BREWHIE -
EFERE TR 21 Kolkk -
SERHAE

fE#& : Kelly LeVeque WhR$L : Harper Collins

EERE B AFE/UMBEMENS - L&
LeVeque ZHI#58HE TBody Loves HIRE -
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AR - LORNRENFE - MHEEEE - B - &
HNGERERME THIAEms WAHESNIREN
BIRVEE - BRUKEEY ZENEYE%
TBody Love Every Days —SRM# 7&a "HARmMm. 5
ARABWOTEEE - ROBERNHIRHAIETE21IRE
BHEE - ZNBENTESRIS

The Domestic Goddess is dedicated to building a healthy
home through cooking with and using pure products.

The Plant-Based Devotee wants to incorporate the
Fab Four into her vegetarian or vegan diet. With over
40 plant-based recipes, LeVeque offers a plan to keep
nourished and fuelled while staying committed.

The Red-Carpet Ready woman wants to look her best
for the next big event. Strategies include
recipes to debloat and brighten skin,
workouts to tighten and tone, and ideal
eating windows to help boost results.

Of course, most women don’t neatly fit
into categories, so can combine these
systems in ways that work for them.

But they will certainly find ideas to help
achieve natural wellness for the body and
mind, recipes and nutrition information
and exercise and movement tips to
enhance stress management and

energy recharge.

With solid nutrition information, brand-
specific recommendations, recipes and
practical ideas for every lifestyle, this is
an approachable and engaging book,
whether readers want to lose weight,
boost their energy, or learn how to most
effectively use chia seeds.
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Sense of Identity

The first Korean chef to earn a Michelin star in
Singapore, Chef Sun Kim runs the fine dining
restaurant Meta, the more casual eatery Kimme,
and Indian restaurant Thevar

Photography courtesy Meta Singapore

FT(Foodtalk): As a youngster you helped your mother

at her gamjatang (pork stew) restaurant in Korea. Was it
this experience that made you want to be a chef?

SK(Sun Kim): It wasn't this specifically that made me want
to be a chef - | chose the career for myself since | was very
young! But growing up with an F&B background further
convinced me.

FT: What inspired you to go to Australia to learn how to
cook? How did it work out?

SK: Well | wasn't planning to go to Australia when | started
my career as a cook in Seoul! Back then | would often go

foodtalk ISSUE 53

y

. g

Jeju abalone

e85 deERIR

FRBNEMIBEERS R EEREENERELX
B £=EK(Sun Kim) MERSREE Meta=SES
HHEK BEREEEEARBEERE Kimme FE

EZ&EEThevar

FT(Foodtalk): BEEL/IVINIRECEIREENEERS
HERRL - EEELESRUSEMA— I AR ?
SK(ZEX): HEWAZRRRERES ERFEMR—UE

~

27



RESTAURANT INSIDER | SINGAPORE

28

to bookshops to read and get inspiration. One time, | saw a
book called “Tetsuya’s” [Tetsuya: Recipes from Australia’s
Most Acclaimed Chef]. This Japanese chef cooks unique
modern cuisine - | had never seen anything like it before
and fell in love with the book. | searched for the restaurant
and made it my goal to work there. The problem was that

| couldn't speak English and didn't have a good enough
resume. So | decided to take some time to prepare myself
first. That was one reason | moved to Australia.

FT: You achieved a Michelin star at Meta within two
years. How did you manage this so quickly?

SK: It was a great honour but wasn’'t a one-man show. |
couldn’t have done it without the team that supports and
believes in me. This result is the combined effort and hard
work of everyone, from the kitchen and front of house,

to our suppliers and purveyors that we enjoy good, close
relationships with.

FT: Your three restaurants are very different. Do you find
it easy to constantly hop between them?

SK: Meta is my flagship restaurant where I'm based and
always cook at. At Kimme we offer approachable cuisine,
with a more casual vibe. Kimme is helmed by Head Chef
Emson Guan, who worked with me for many years at Meta.
He understands my philosophy and ideas very well, so |

B - FEL  RREFCRE FRBRAEE | BASAER &
BERRARESHESEECHAREEIRERE -
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€ €1 try to guide my team so that they can grow not only professionally
but also personally, and together, we can improve and step up together 9 9
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know that Kimme is in good hands. As for Thevar, I'm there
more as a customer, and only go there to eat and enjoy
Chef-Owner Mano’s cuisine!

FT: Have your travels influenced your food, or has the
desire to creatively mix and match always burned inside
you?

SK: | try to cook from my experiences, based on places
where I've lived, eaten and cooked. This always helps me in
creating dishes.

FT: Your Korean identity is very important to you, and
is clearly represented on your menus - have you ever
considered opening a Korean restaurant?

SK: Yes, my nationality is very significant for me. Initially
| wanted to open a Korean restaurant but | realised that |
enjoyed eating Korean food rather than cooking it.

0T
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Signature oyster
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€ €1 try to cook from my experiences, based on places where I’ve lived,
eaten and cooked. This always helps me in creating dishes 9 9
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FT: How have you developed as a chef since

opening Meta?

SK: | have improved as a leader as well as a chef. | do not
see the restaurant as just cooking and selling food, but
believe strongly in developing my team, teaching them
not only culinary skills but also sharing the experience and
knowledge I've picked up through the years. | try to guide
them so that they can grow not only professionally but
also personally, and together, we can improve and step
up together.

FT: Singapore is a foodie capital and has many excellent
restaurants. What’s the secret to culinary success there?
SK: Cooking is not so difficult, but you need to use the
right ingredients, teach and guide your team. Singapore
imports the best ingredients from all over the world and

we have many talented young chefs that push themselves.

That's the secret.

FT: What ambitions do you still have remaining?
SK: To continue cooking delicious food for customers!

‘-""'--'.__
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HONG KONG | MACAU & HP

Food bible dishing the star
factor for over 100 years

Started to indirectly sell more tyres, the
Michelin Guide has gone on to become the
most prestigious restaurant review guide
in the world

hile all food lovers will have heard of the

Michelin Guide, not everyone will be aware of
the restaurant rating bible’s connection to cars, and in
particular, car tyres.

But the original organisation was in fact a manufacturer
of car tyres, started by French brothers Andre and
Edourd Michelin in 1889. The siblings were ahead of the
curve however, as there were only around 300 cars in
France at that time.
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So to drum up business, the entrepreneurial boys came
up with the idea of a guidebook offering helpful travel
advice in the country, in a bid to encourage more people
to buy cars and make more journeys, thus requiring
more tyres.

Accordingly in 1900 the first edition of the Michelin
Guide was printed - 35,000 free-of-charge copies with
useful information for motorists including practical
advice on how to change tyres, lists of mechanics, gas
stations and hotel accommodation along popular routes
in France. Crucially, it also listed and rated restaurants.

The rest is history. The restaurant element immediately
took off, with Michelin establishing teams of inspectors
who anonymously visited and rated establishments on
a three-category basis. One star indicated “a very good
restaurant in its category”, two stars meant “excellent
cooking, worth a detour” and the ultimate three stars
was “exceptional cuisine, worth a special journey”.

While restaurants were initially all in France, later editions
saw guides covering most European countries, with
many Asian nations added in the 2000s. It now covers
23 countries.

Michelin stars are now the most coveted restaurant
awards in the world. Top star-winning chefs include Joel
Robuchon (31), Alain Ducasse (21), Gordon Ramsay (16),
Martin Berasategui (8), Carme Ruscalleda (7), Yoshihiro
Murata (7), Thomas Keller (7) and Heston Blumenthal (6).
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Pot of Passion

Photography courtesy Chuang Chen Yuan

Chef and Vice General Manager Limin
Peng of Weizhiwei Foodservice Group and
The Spice Pot Chuang Chen Yuan explains
the three things he loves most about
working in the catering industry - food,
food and food

FT(Foodtalk): What originally attracted you to the
catering/hospitality industry?

LP(Limin Peng): | first entered the catering industry
because | was really crazy about food! Ever since | was a
child | loved eating delicious food and was curious about
how it was made. But while joining the industry was an
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€ € The team is the most important part for a company,

and we cannot do anything without great people 9 9
[BEIFEARIRERNERE - RAEBFAAL - HMERZAREEWHESMARS ]

easy decision to make, | soon discovered it’s also a very
hard-working business! I'm glad | followed my heart
though, and after 20 years am still just as enthusiastic
about it.

FT: Can you briefly explain your background and how it
led to you running Weizhiwei Group?

LP: After joining the industry | first worked in the kitchen,
where | picked up the basics of cooking. | then shifted to
hotels, where | learned about hotel kitchen management.
Having gained this experience | was offered a position

Hot-spicy pot

FT(Foodtalk): &# 2 ERSI{RIA EERKBEERA ?
LPEAR): B/ NEHRYAZRRENRE - MRFEL
SEMABRE | RAEEEER EHSERETATTRY
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with Weizhiwei, which was a fantastic opportunity and
challenge. Over the past ten years I've worked hard to
become vice general manager, and am grateful for the
support and help | have received along the way.

FT: As a brand director, how did you differentiate
between different brands within the group? What were
your priorities?

LP: Every brand has its own style and ‘flavour’, whether
Sichuan, Guangzhou or Singaporean cuisine. We recruit
natives of those regions for kitchen and service, to
guarantee authenticity. The team is the most important
part for a company, and we cannot do anything without
great people. In the restaurant industry these kinds of
details are important. Food safety, product and service
quality, and a comfortable environment for diners are
other key factors.
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€ € It's our job to provide customers with both delicious and healthy cuisine 9 9

[ Fe TR EE =2 Fs & PR LSk IR I 3E50

FT: How do you successfully manage to juggle so many
responsibilities in your current role?

LP: Mainly thanks to my hard-working colleagues! Each
department has its own role, and we encourage strong
and effective cooperation between teams. There’s a great
work ethic, with everyone from bottom to top pushing for
constant improvement of processes. | basically just need
to coordinate.

FT: As its name suggests, The Spice Pot Chuang Chen
Yuan restaurant is famous for its spicy pot and what
makes it special?

LP: For 20 years we have been offering the fresh taste
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Chuang Chen Yuan

of spice pot. The foundation is quality ingredients and a
great, fresh taste. To achieve this we strictly control every
element, including the origin of raw materials, production,
food safety, recipe regulation, warehousing and logistics,
correct temperatures, tableware hygiene and more.

FT: What trends have you seen emerging in F&B over the
past few years? Where are the growth areas?

LP: The restaurant industry has changed hugely over

the past few years. There has been a move away from
traditional meals to fast food, popular branded products,
online takeaway and new brand franchises. Future
restaurant trends depend on various factors and are
difficult to predict, but food safety and the customer
experience are definitely primary drivers.

FT: You hold a dietician certificate. Has this been
useful in your career? Do you actively try to make
your cuisine healthy?

LP: Certainly it has been useful in terms of research and
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€ € 1 love all kinds of good food wherever it is from and like to discover new things 29
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development, including ingredient
matching, controlling nutrition loss
in cooking and other elements. And
absolutely, it's our job to provide
customers with both delicious and
healthy cuisine.

FT: Do you like to cook at home, in

your leisure time? What are your

favourite dishes?

LP: This is really embarrassing, as my

wife does all the cooking at home! But

we discuss food and cooking together

all the time. | love all kinds of good

food wherever it is from and like to

discover new things. Sichuan cuisine is

definitely one of my favourites. : b ¥ ; Griddle cooked bullfrog - fresh pepper

= - FRAEEENEERETE  RREZE
AEEIEMERVEENER -

FT: REBRIBRRERBRERR ? &
EBNREAZMHE?

LP: KB - BRBLXLAMEBERPH
—XRZ TE. | BRI HANER

ERRBEYMNRERD - KR 7T EERSE
REHRZMNER  CEBSEHNS

Y - ERZHRAD - )| ZBHEHAE
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Crafted to perform

In the demanding, world of foodservice you need a butter that
performs every time. Westgold's Master's Series is created for
culinary professionals, traditionally churned with expertise by
our master butter makers for perfect results every time.

The Master's Series stamp of quality is a mark you can trust. For more information contact:
Angliss Hong Kong Food Service Limited
Westgold Butter — Crafted to Perform. 47-51, Kwal Fung Crescent, Kwal Chung

New Territories, Hong HLII.‘.‘_I
Ordering Hotline : (8521 2494 2122

www.angliss.com.hk
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Pride of Place

As the Preferred Premium Beef Partner for the Michelin Guide Hong Kong Macau 2020,
Angliss Hong Kong had the opportunity to highlight stunning Westholme Wagyu at the
Michelin Guide Hong Kong Macau 2020 Gala Dinner

he Michelin Guide Hong Kong Macau 2020 Gala

Dinner took place recently at City of Dreams Macau,
during which more than 500 guests were served a
sublime meal prepared by seven acclaimed international
chefs around the theme of ‘Sustainability Through
Motion’.

The highlight of the dinner was unguestionably a main
course using Angliss' Westholme Wagyu - slow-cooked

Slow Cooked Wagyu beef cheeks

MFEY

E5 (CKZHEIEEEERBFI2020) WIFEEES
REER - AnglissEBREZEEE (KZEEmR
BEEF 2020 BE) EERENSTABAEON
Westholme & iEmF4

beef cheek with dried abalone and white truffles - created
by Kelvin Au Yeung of three-starred Jade Dragon
in Macau.

As the Preferred Premium Beef Partner for the Michelin
Guide Hong Kong Macau 2020, Angliss Hong Kong

was delighted to have the opportunity to showcase
Westholme Wagyu, which is produced by the Australian
Agricultural Company (AACOo) in Australia, to influencers
and chefs from around the world. Westholme beef has

a reputation for superlative quality, the result of a diet of
native grasses and a blend of proprietary grains, offering
a product bursting with intense marbling, complexity
and depth of flavour, and guaranteeing tender, juicy
Australian Wagyu.

In line with the evening’s theme, Chef Kelvin’s sourced
the finest ingredients from sustainable sources, including
land and fish farms. He explained that there was tradition
and creativity in the thinking behind the dish, which also
combined classic flavours with modern technology and a
creative culinary process, while protecting

the environment.

The preparation saw Westholme marinaded in soy sauce
and crystal sugar, with the abalone braised for around a
week. Finally, white truffle was added to accentuate the
flavours and perfect the dish, resulting in a

culinary triumph.

The 12t edition of the Michelin Guide Hong Kong Macau
guide saw a total of 90 restaurants receive Michelin
stars, including two restaurants with three stars, three
restaurants newly awarded with two stars and 11
establishments entering the guide for the first time

with one star.
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4 - Westholme MA4LIEHFERRERE - ATNHBERY
BRAREEFEGEN - BEERITAMRARAEALCH
1t - RRZSTNWAEBRRAKE - T AEBEE - —al#xs -

RESEMIE  BMGARFHTRRESNERSSOHE
BRPRBER LROME - R RNEEXE RIS AMEIRE
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Memorable Event Offers
Four Culinary Seasons in One Day

Angliss Shanghai and President host appreciation dinner to thank partners
and clients for their continuing loyalty

he Hangzhou branch of Angliss Shanghai and

President Dairy Products recently invited over 90
VIP customers from Hangzhou, Shanghai and Nanjing to
attend a grand appreciation dinner at Hangzhou Marriott
Hotel Qianjiang.

Themed ‘Four Seasons of the Year’, the banguet was
organised by Jerry Feng, Technical Culinary Consultant
and Prince Li, Pastry Consultant, both with Angliss
Shanghai, and Anson Fu, Technical Culinary Consultant
with Hangzhou branch, Angliss Shanghai. During the
event superb products supplied by President and
Galbani were served, alongside high-quality ingredients
from the Hangzhou branch, including 5J ham, De Cecco
Orecchiette, Boiron fruit puree and Silver Fern Farm
lamb rack (French cut). Guests could sample creatively
presented delicacies, representing all four seasons, and
also had the opportunity to win fabulous prizes.

The appreciation dinner marked the memorable tenth
year of the collaboration between the Angliss Hangzhou
branch and President, one of the world’s leading dairy
product manufacturers.

During the event Angliss Hangzhou also expressed
gratitude to its customers and partners for their support
and reiterated its pledge to continue providing food and
service of the highest quality.

9 ’»"-ngjta

MM “—FEPZE

Angliss Shanghai K #8#t B3 E LURGH S 1F
BHNEFP—BLURNXH

Angliss ShanghaifIt M9 A S 42 G 3L 2 M R EEs 7 RB M
W B8 mRNATZSMEHKHNVIPES - RN TIESH
RN T —SRENSHGE -

AREEHANgliss Shanghai B R T RREDHERE - #E M
BEFERMMD ATERKXMBERIBNAS - M —F0NF
REE - Iﬁﬁﬁ,m%ﬁuff’lfﬁlﬂjﬁ’];—uu - URAIN D R B B
WEMBERM - MSIKEE - BRIERA - BEREMIREZ
%%%tﬂi?‘#% ' %?%1?9m7k@1@§ INRSER - BER
- BEMAEEREIERNRY)  EAREJLIERSESR
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CHINA TALK | GUANGZHOU

A Night of Taste Bud Sensations

Angliss Guangzhou delights guests with culinary extravaganza appreciation dinner

uests were recently wowed with an array of Chinese and

French fusion dishes created with the finest ingredients
from around the world for a special appreciation evening themed
‘Fresh Gourmet Feast by Angliss Guangzhou’.

With sumptuous cuisine prepared by Angliss Guangzhou’s
outstanding technical team, the feast turned the event, held at
The Westin Guangzhou, into a memorable evening to savour.

To round off the dinner, guests were presented with ‘Champs
Elysées’, an innovative French dessert crafted with 100% of the
best French ingredients, including Kiri cheese, Boiron fruit puree,
Cacao Barry chocolate and President whipping cream. The sweet
treat provided an extraordinary taste thrill for every guest.

In order to express gratitude to its long-term customers, Angliss
Guangzhou specially prepared a lucky draw for guests. With
fabulous prizes including Australian Austige chilled M7 whole
wagyu rib eye, New Zealand Silver Fern Reserve grass-fed chilled
M2 short rib, Australian Rosedale Ruby frozen oyster blade beef
and spring chicken by M Chef, guests enjoyed an evening of taste
bud sensations.

foodtalk ISSUE 53

B g

EBMZBNRERPHER—GERNEHE

BMNZBAREMNES - ARZKEENRM - DL
PIARMERIREN 5 - R KR -

BREERFUBHTEERN - WHZSHEMEY
RiEEEKBE LR - BMENER - RFIEE 7 —
FOATVRIHTAE - BRI - LU100% ZHREER
MBRIE - WKiriZzt - BERE  ogaHREN - &
BRGEXRTH - BmENEMBE—AIRERIEIFN
AICIRE

BTEHENZENNESNES  SREFEHIS
REHEHE T EEBAME - BREEREEMAustige
M7KEERILEPER - B ARTE R IR S R E2 9,5 M2
BB/ - BIRosedale Ruby & EA T HEH UK
THYESS  gRETREATR - @

45



CHINA TALK | SHENZHEN

46

Adding the Fragrance Factor

A recent training workshop at Angliss Shenzhen allowed attendees to
‘spice up’ dishes using outstanding Verstegen products

ngliss Shenzhen recently hosted a workshop to

demonstrate how easy it is to enhance cuisine
using Verstegen'’s range of superb spices. Held at Maison
Rong, Angliss Shenzhen Food Service's Experience
Centre, the session showcased the great quality of the
products offered by Verstegen, which has been supplying
the finest European spices and seasonings since it was
founded in 1886.

Jason Chen, Western Cuisine Technical Consultant

with Angliss Hunan, demonstrated to attendees how to
make the best use of Verstegen's spices when preparing
western cuisine. By combining the spices with high-
quality local ingredients, participants were able to create
authentic European flavours.

Among Verstegen's finest products, Spice Mix del Mondo
is a series of specially blended pure spices that are easy
to use, with just a small amount able to produce delicious
dishes with authentic international flavours. With low salt
content, they are suitable for both cold and hot cuisine,
and their eye-catching colours also make dishes look
more attractive.

In addition to spices, Verstegen also offers a wide
selection of seasoning oils and sauces. As explained by
Jason Chen: “The taste of a dish depends on how the
seasonings interact with each other, be they dry spices,
sauces or seasoning oils. We can create tailor-made
seasonings that meet any culinary requirements. Each
seasoning adds unigue flavours to your dishes, making
them memorable to your customers.”

A ERNERRER

BRAERYNLZBFETHEIN L - EEMAILUE
FEER VerstegenE mA S m “I18 74 E K

FZ B BERBERATIAEEE /O Bl » Maison Rong” + £
WY IS EHEER A EREINN - ERN1886FEMETE
(Verstegen) - @ —XEFIHERUN EEHRERAKBA AT -

IEZREENBFE 7 Mm 2SN A E R R RRSRENE - BAR
BETRMANAESENER  GoEMEERY - 2RLME
IESRABOMERK -

HPZEHENESER del Mondo2—RIIRHAIIESER -
AERKAL - IREESH - RAJEVHFNHE - BILIER
ERERWERERKS - BLEENSHEBRE  BEEANRS
BREER - LS - BLEBEREEAIRNEBERN L —L8¥

BRYRGER  ENEEASESNHEWHRER O HUEE - BRED
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‘Quality Meat at Its Best!”

BEARR %EE“

Come and Visit Our Shops

Hong Kong Island:
G/F, 23 First Street, Sai Ying Pun, HongKong HE@E®E 2380 T @ T +852 26150338 @ F +852 2559 3938

Kowloon:
G/F, 21 Nanking Street, Jordan, Kowloon &3 N MEE218 T @ T +852 26159187 @ F. +852 26159287

New Territories:
47-51 Kwai Fung Crescent, Kwai Chung, MN.T. (Pickup Point) EERFEREE H4A7-513F (AVHEE) @ 1. +852 26150822 @ F, +B52 26150855
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Reinvigorating the dining scene
WOM Guide and parent company On Air Collective, a marketing
and events agency, have joined hands with hospitality consultancy

The Forks & Spoons and Tatler Dining Hong Kong to launch
#UnitedWeDine, a citywide restaurant campaign that encourages
Hong Kong'’s food lovers to dine out. Over 100 restaurants will be
offering promotional offers until April 30, 2020.
‘ https.//nitedwedine.hk
“ REBIMETIAMENN
AUNITEDWEDINE

15" HARGH- 0™ APRIL

WOM Guide R EEFIIRHHIZHEREREHHENE AT On Air Collective

#&E2 The Forks & Spoons & Tatler Dining Hong Kong #8F&1F + £t —
SPPORTED Y IBH&% #UnitedWeDine WEIIEEEE) - EUEGLEEEEHREES

Wl wem b hew o O R = H AR - #8858 100 BEEREIHER 2020 £4 B 30 HIRHEHER  Eh

REETHERE  EFERER -

JIA extends F&B delivery option

JIA Group’s latest initiative, JIA Everywhere, offers
tailored private dining experiences such as catering
sets, customised meal box delivery and more. Founded
in 2004, JIA’s portfolio of restaurants and cocktail

bars include Michelin-starred Cantonese restaurant
Duddell’s, Jiangnan cuisine Old Bailey, Indonesian
neighbourhood hotspot Kaum at Potato Head Hong
Kong and traditional Thai speakeasy Mak Mak.
\/VV\/M///GC&fC/’//?Q.CO/Y?

EEREMBNREGEE

FER (JA) EEEMELN JIA Everywhere BERBEE25EEMAAERR - AENELRIBIREGRESESE  FAEES
B - JIARIIR2004%F - IETHEBNERAECEFE KT EEREXEBRLEZFNEE (Duddell's) ~ FITHMETEHEANREF Ol
Bailey * EFEHEEER E3M Kaum at Potato Head Hong Kong MU R iBEE#Z=E R BRI Mak Mak -

Special menu celebrates female winemakers
In celebration of International Women’s Day, Simon
Rogan’s one-Michelin-starred Roganic Hong Kong and
development kitchen Aulis Hong Kong recently launched
a wine menu of all-female winemakers and cellar masters
from around the world. The special wine-pairing menu
celebrated pioneering women in the beverage industry
and showcased winemaking regions of over ten countries.
https.//facebook.com/RoganicHongKong

SRS EE R M BB AN A A

BEMBIFIFELZE - Simon Rogan I FEEKZE— 21 Roganic Hong Kong XB "EmEMERHEREE » #ia8

Aulis Hong Kong B3 #E T —@EEBERE - EPHEESHRREERS MW HEBMAVEE REMFTES - F5RIR B SR
TRRBITEFNOZHERRES  B2RREZ X TZEBXVGEAREH ENEZHE - ZRREE  BEEEBALTLTES
HOEEE -

Girl power shines at charity dinner

Michelin-starred Tate Dining Room recently welcomed seven inspiring female figures from various industries to join
chef and owner Vicky Lau for a charity dinner collaboration. Guests took part in an empowering event in which some
of Hong Kong’s most respected female icons showcased their culinary talents, each contributing one course to the
evening’s eight-course tasting menu.

www.tate.com.hk

YHNERBEMRE EXMER

&K IS TATE Dining Room BHLEEE T tIRASTEENRERY L B EEAHRERA BN —EEZHRE 15
FEMF - BENBEER THELEERAERNEERES  ENRESRY - —RACHREXRY - \IBE-ANSELHS
ABREBROEDEREEM - PR EBYIXBSN EXEKEE  SELESHERE -

‘Taste France’ showcases wine, juice and cookies

French specialities were recently promoted at retail giant city’super in Hong Kong. France’s Ministry of Agriculture and
Food partnered city’super for a ‘Taste France’ showcase of distinctive wine, vegan beverages, apple juices and cookies.
The unigue products aimed to strengthen exports of premium food products to Hong Kong's growing market with
classic Bourgogne wines, sweet and savoury treats, non-alcoholic wines and juices.
https.//agriculture.gouv.fr/english-contents

Mg - &, HEZHEEE RTRESF
WohE L KBB city'super RITEE—ZIEESE
E8  BART—RAMBLE  BAZREETEER -2
RER "IE - E WERTESREEEXATRIE
city'super & - EY RIS HEBERNEEEBEEE
MR - BERANEEMS - FEEERBBELR
mREEEEE  HEK R ASBEBNEEENRT
ERBEm TEBABFATREREE - #imE—
THAZEBERMOFEEEFEIERMMES -
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Opinionated About Dining reveals top 100 Asia restaurants

Global restaurant ranking system Opinionated About Dining has revealed its Top 100+ Asia restaurants of 2020. Ultra-
Violet by Paul Pairet, a single-table experimental restaurant in Shanghai took first place for the second year running,
Sorn by Supaksorn “lce” Jongsiri from Bangkok, Thailand came in second place with Robuchon Au Déme by Julien
Tongourian at Grand Lisboa Hotel in Macau third.

https.//new.opinionatedaboutdining.com

Opinionated About Dining (OAD) Affioail & 100 BIEREE R E

EIKRBEFFEF S Opinionated About Dining (OAD) &3 A 1 720205 & 100 B ME BN ZE - Eth LBRIMNCEE (Ultra-
Violet by Paul Pairet) BREEZRERMUAZERB —RERNWEBSENRER  BEF_FET  BRETHESE - MEAW
Sorn by Supaksorn “Ice” Jongsiri MIEPIF B ZURIE XK EEBE R (Robuchon Au Déme by Julien Tongourian) B9 Bl 5 &
ERFEHRE -

Proof & Co unveils eco-friendly spirits
packaging

Singapore-based spirit distributor Proof & Company has
launched a pioneering new solution for spirits packaging

and distribution, Ecospirits. At the heart of the system is the
Ecotote, a reusable vessel that carries 4.5 litres of spirits.
Three years in the making, the Ecospirits system has already
been rolled out across high-profile brands and venues across
the region.

https.//proofandcompany.com

Proof & Coit HIRIRIVE B4

BEREG IR F N ZLE 2887 Proof & Company &I ELE E A
Ecospirits%4 - RIVBEEER D HRHUEBEIFNIRRNEER - Edh %
#HHZER D B % Ecotote - @—{ETIBIREAKOEE 4.5 AFUBKN
BFRE - KIB=FME - EcospiritsE AR EMZ M2 REAVEIL -

Hotel Plus 2020 postponed

Shanghai Sinoexpo Informa Markets International
Exhibition, the organiser of Hotel Plus, has announced

the postponement of the expo to August 12-14, 2020, at
the National Exhibition and Convention Center (NECC).
Originally scheduled for April 27-29, Hotel Plus 2020 also
moves to a new location at NECC. Hotel Plus is a one-stop
purchasing platform on construction and operation for
hotels and commercial properties.

Shanghai International
Hospitality Design & Supplies Expo
5 12 -14 August 2020 NECG (Shanghai)

iy

N

www.hdeexpo.com,/en-us

LBEREERERERBES 2020 RHIEMHRT

EEEERRESHSHRZATINN DEAREERBEEMEEE (Hotel Plus) SEBTIEE 2020 £8 5 12 £14 BEE
FERPY (NECC) BT - RETHMAEMKESN - ERFER 4 527 E 29HL1TH Hotel Plus 2020 11§15 515 E NECC #OHF
HBEETT - Hotel Plus E—EEARRMBETERBFEN—WXIBTE  BERRABRETRITENLE -

Masque is the one to watch

Asia’s 50 Best Restaurants has announced that Masque in Mumbai,
India, is the 2020 winner of the prestigious Miele One To Watch Award.
The title is presented to a restaurant outside the Asia’s 50 Best list, but
identified as a rising star of the region. Launched in 2016, Masque is the
first fine-dining, farm-to-table restaurant to introduce the tasting menu-
only concept to India.
www.theworlds50best.com/awards/one-to-watch

Masque - T ANEEMEERZE2

s S0REEBERASHHERENMasque 22020FE "MicleRBEAE
2,5 - WRESERS "NS0REER ) BEMMEBE  DIBEZER
B AIMNENZERBH 2 2/E N - Masque FZER 2016 &£ - A2HEEBSIA
FMERIBEIBE R ) S SRERE - IES - Masque WE— B EREHERH
RIEREE -

Hilton breaks ground in Louisville :
Hilton has announced the start of construction of its first Tempo by Hilton TE M'PD
property, hosting a groundbreaking ceremony in Louisville, Kentucky’s e
trendy NuLu neighbourhood. The 130-key, six-story hotel is located at 710
East Jefferson Street and is co-owned by First Hospitality and Weyland
Ventures. The inaugural Tempo by Hilton property is slated to open in time
for the 2021 Kentucky Derby.

www.hilton.com/en

o WIS HS B8 S B Bl Y L 2 B S

FHBEEEEHERBEEETER Tempo by Hilton¥% + WREESEEMN
BSMEBEAmEEENNTE NuLu 27 7EEES - ERSHIEH® 130 @5
BRNBIES BN EHIEE KE7105% (710 East Jefferson Street) - F First
Hospitality f1 Weyland VenturesHE# 75 - EEHEWILEEEBE FEX Tempo
by Hilton ¥ ER 2021 FEEEITIEAERIFAZE - fEEZS—EEEEE -
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BRANCHES

M&ﬂ

Branches

Singapore HiNE

Angliss Singapore Pte Ltd

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

Macau &P

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#1412CADE
T.+853 2886 2886 | F. +853 2886 2828

Beijing 1t&R

Angliss Beijing Food Service Limited

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

Daxing District, Beijing, China
ZRANGR)EREZERAT

IR AREIH BRI RE R ERKION
T.+86 10 8908 3501 | F: +86 10 8586 4880

Tianjin X2

Angliss Beijing Food Service Limited

- Tianjin Branch

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

ZR/H (IR ) BEmESERAT - RS AT
REMAEEEERFE3E320E

T.+86 228729 0198

Shenyang &%

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

G 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
AREHRAREESRRMBFIBEELLINTE
T.+86 31182621608

Shandong L&

Angliss Shandong Food Service Limited

Room 1418, Greenland Jingya Garden Commercial Building,
Central District, Jinan City, Shandong Province
LIRZBHNREESHERAS
LIREEmmmPEARREETHEAEI418E

T.+86 53187119769

Shanxi LU

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/NVEETF 518655 16818 (R = E )
FaERBE@IE0925%%

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
LEETHRTERERFHEI00F I B 15K4581B518BE

T.+86 216073 2060 | F. +86 216073 2050

Hangzhou #iil

Angliss Shanghai Food Service Limited

- Hangzhou Branch

Room 4001, 4/F, Block 1, No. 1191 Ling Ding Road,
Jianggan District, Hangzhou, China
LEBRGBIBEERESHERAT - NI AT
NI &R T 8119158 14R4/E4001F
T.+86 57186810896 | F. +86 5718681 0196
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Nanjing IR

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

BNREHERRRARAT
BEMNTHFROERK225: %2 E52501-2508%

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

Chengdu R &R

Angliss Chengdu Food Service Limited

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

)& E T Ei e T 384t R & 8 m b 887055 2128
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, Chongaging, China
HBHBRENERIRRARAS - EENSE
EEMAPEAFIEAREREMR25525-4
T.+86 236330 2009

Kunming &8

Angliss Chengdu Food Sevice Limited

- Kunming Branch

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

T.+86 87163829678

Xiamen [EFY

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

EMNZEHERRERARAT

EFEEEREE _KIS8R1F

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 =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
BLURBHNERBERAS
BUmENERRE TV _BI2ZRRR LBEDRERE
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
FYImREEEEREAER N MM
ERTXEBESE3BR

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
ErmEmIREEKKIREN-REEREREREFE
AR ARG EFE22MR1075%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 2-453 KR

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

Hunan i@

Angliss Hunan Food Service Limited

No. 301, Building 1, Muyun Town Sci-Tech Park,
Tianxin District, Changsha, Hunan, China
HERENERARAT
HEaARITROEEETRENERREXEIRE
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
IFAmEmS B ERMNEIRIBIEHLELS R
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
BEEBHMFEEER T REREAE225E

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

=nRRBARRARAT
BRER-EMEBRANHERIVEBARGRSIE
(—E=EBB%)

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, Magnet Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong

EHEARBRAT
EHEHREEELH38-425 Magnet Place 2H1618B%E
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)
HBMREEFELEHA7-515% (AR

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

Hong Kong Island shop:

G/F, 23 First Street, Sai Ying Pun, Hong Kong
HEBOERFE—H23RKMT

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

Kowloon shop:

G/F, 21 Nanking Street, Jordan, Kowloon, Hong Kong
EBNEEHFERE21MT

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

'—\ /Q

Sweet laVie

Sweet la Vie

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

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

/}«/C 24

s
Lo0d 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

HTRRESERAT
EBWREEHEE L E38-428 Magnet Place 2#i418B=
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
BAEBWMREBELH38-425 Magnet Place 2H#i412B=
T. +852 2494 2214 | F. +852 2702 1290

M1 UMI

Miumi International Food Company Limited
Flat A, 4/F, Magnet Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong
HiBERERBERAT
EEMREBEEE38-425 Magnet Place 2Hi412AZE
T.+852 2494 4966 | F. +852 2439 4070
Www.miumi.asia

NSON
GLOBAL

Linson Global Seafood Trading Limited
[EIERKBERSAMRAT

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

BRI BEEHAT-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

FOO

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
LEmBATERFMI00N (HE15%) 55518301=
T.+86 2160712300 | F. +86 216071 7360

f)

GOURMET
CUISINE

Gourmet Cuisine Hong Kong Limited

Flat A, 6/F, Magnet Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong
BERMEERRAT
EENMREBELE38-425 Magnet Place 2H612AE
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

i
4

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
Sgepens

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

GOURMET
@PARTNER
'mm@}m

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
@PVAJRTNER

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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Publisher:

J i Angliss Food Service is proud to represent the following brands for Greater China markets
OO ; \ Fa We have offices in Hong Kang, China, Macau, Malaysia and Singapore

to serve all food service and retail customers

Hong Kong Partners:

i

WESTHOLME

e, i

AUSTRALIA

Hong Kong & China Partners:

Cedar River Farms.
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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



