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1855 Black Angus Beef

A Tradition of Excellence

In 1855, Gustavus F. Swift started selling beef
and began a legacy of excellence. His passion
for providing high-quality beef is a tradition
we maintain today with our signature program,
1855 Black Angus Beef.

Upper Two-Thirds Choice and hand selected to
maintain a consistent level of quality, delivering:
« Superior tenderness

» Abundant marbling and juiciness

- Exceptional flavor

¥
The result is a memorable dining experience, W (Eﬂl& 1855beef.com



AMUSE BOUCHE

Welcome to the 54 issue of foodtalk!

It’s been a tough few months for everyone, ourselves
included, but there are signs that we are through

the worst of the Covid-19 crisis and things are finally
returning to normal.

A combination of hard work, discipline and determination
throughout our organisation has meant that we have
remained competitive and in good shape. Angliss fully
expects the Asia market to rebound, returning to
pre-Covid conditions, and will be ready to hit the

ground running as it does.

Other factors that give us confidence moving forwards
are that we have been working closely with our suppliers
to ensure all supply chains are running smoothly, and
stock levels sufficient to serve our customers at any
time. In addition, since the first signs of the crisis the
company introduced industry-leading levels of hygiene
safety, to ensure logistics and warehousing remained
contamination free.

Have these precautions required a substantial
investment? Yes. Was it worth it? Absolutely.

You can read more details on the specific health control
provisions we have introduced in Hygiene Talk on p14.

In some way the events of the past few months have
served as a stress test for the industry, and we feel we
have mounted a robust and effective defence. | would
like to personally thank our entire team for their tireless
efforts in combating this insidious enemy.

Elsewhere in this issue we focus on chefs both
home-grown and imported who are doing great work

in Asia. One of these is our cover star, Ricardo Chaneton
of MONO restaurant in Hong Kong, who is as influenced
by French cuisine and his Venezuelan roots as he is by
seasonality and creative freedom.

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!

Johnny Kang
CEO - Asia
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Ocean crudo

Seasonality and Sensuality

Photography courtesy MONO Hong Kong

Chef/Owner Ricardo Chaneton’s spectacular MONO restaurant is influenced by the
seasons, his Latin American background and a sense of culinary liberation

FT (Foodtalk): Can you tell us something about D D D D D D D D D D D D D D

Venezuelan cuisine?
RC (Ricardo Chaneton): Many people believe it's BEESEHRBIHMEEM R T EMNES SR
HIEEMNEIFER - MPEZERN MONO BER

) ) AR i =
dominated by barbeqgue, and could be, grilled meat and
vegetables cooked over charcoal is very popular. However,

Venezuelan cuisine is much more than this. One famous AKREIRZE R Ricardo Chaneton 217 7 B2

dish, is hallaca, traditionally eaten in December, with up ERKPVZEEETH S BEDIKEE

to 20 ingredients - pork, chicken, beef, spices, red wine,

almonds, olives, capers, banana leaves and bell pepper. FT (Foodtalk): {REIURBHE T E— T AR ?

It is party food, often prepared by the whole family in a RC (Ricardo Chaneton): REZ NG IR - FF2AMEE

kind of production line. It’s little piece of my country, and BIAEEEEE - B ARV ANEZRERNARERZELES M
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¢ € (MONO) means a combination of my experience,
roots, heritage and DNA, combined with a sense of savour faire 99

gomMoNOU OO oooooougo
Jobgoboboobooobboobod

Foie gras, mole, jica

I have cooked it, but it is very time-consuming! Arepa is
Venezuelan bread made of ground maize, and we also
have lots of root vegetables. There are also many kinds of
beans, chillies, tomatoes and corn.

FT: You have mentioned you originally wanted to study
medicine. Would you have made a good doctor? Any
parallels with medicine and the culinary arts?

RC: It was always my dream to be a doctor. My father was
a publisher of medical books, and they fascinated me. |
don’t know if | could have been a good doctor, | hope so!
But yes there are similarities: ever-evolving technology,
constant learning, new ingredients and techniques. And of
course food can be medicinal, it can kill or cure!

FT: Apparently your father didn’t initially want you to be a
chef. What does he say now you are so established?

RC: Initially he didn’t think it was a suitable for me, now he
is very proud. We both learned something.

FT: You spent seven years training under Mauro
Colagreco of three-Michelin-starred Mirazur (currently
no. 1 on the World’s 50 Best Restaurants list), ending up
as head chef there. What were your takeaways?

RC: It was beyond takeaways. My career has been based
on that experience, which represented more than half of
my professional life. Mirazur is the purest cooking you

AHIET - FE L ZARBAXNRATBEEES - £R
ZEED  2FR (Hallaca) EREHXRMIFBREUNER -
EREERBATRPVNEREMIUZE 20 BALIPTERM -
EhEIERA - BN A BR - ADE - BC - BB - B
¥ BEENMHNSE  EREPEEYURIE) BV
¥ BUMABEEEXRBEE L1 5F EBXRBFALE
FENERARRABEEFREHRENNREER - (FREH
WEMBEERRF - BINEEELUBENX - HEEFE
FERR | BREFERIN - LR BT REE (Arepa) £
AN+ 2T - RO E - AR 7EFERSREFRRE
S MBEERATE - B EMNERIESRM -

FT: RERBECRVIFERE
05 ? ER—(IEM - (RETE
ZE?

RC: ARBE—EERNENE - AR EFKE—HBEEE
ARt - BE—AABERARRDNERE  BRERHEX -
ER BAEHNEBCEEE—IHEE  BHREJUUIE ! i
RBRETHOBERRILE - EMEZBEEFERMUZE -
BlInEHREE Y B HEORE - AEEE - AR
i - &% BYNOMUEEREE RGBT TEERRE
BmA - BEolEARSEHIE !

cRRBABECER—IFE
BRMTEZMATEEMU

FT: BB RAYRME A LA FLIRERED - BEZREREFE
B—EMNM - BERNEMNEL?

RC: AR AEFMLABESH - BEFREE - thEX

CAMRE - RENMERBBRENEREFHEFMmEETE

TEE - £EBEF  RMAMEHSI -LESLR -

+i Mieral piéeon, mole -



can imagine. There are no recipes - the menu is based on
seasonality, feelings, emotion and passion. You don’t need
to think too much, it’s a beautiful philosophy of cooking
where you can take risks and put your heart on the table -
if you have the ability.

FT: You were also at Petrus in Hong Kong for around four
years, which must have been pretty special.

RC: It was very special. An amazing experience, at a
restaurant with so much history. I'm not a wine expert, but
everything | know about wine | learned there. They had

a night that featured a menu once served on Titanic with
wines from the same era! | met some amazing people and
learned so much. I'm very grateful.

FT: The word ‘mono’ denotes ‘one’ and ‘single’ - how
does this concept translate in terms of the actual food
you serve?

RC: It represents so many things - single, one thing,
something special and unigue. In a restaurant context,

for me, it means a combination of my experience, roots,
heritage and DNA, combined with a sense of savour faire.
In more practical terms, we offer one single menu of
around eight dishes, no a la carte. It's experimental, daring,
and reflects my French professional background and Latin
American roots.
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RC: T4 ET  HUBEZRE -FB L PERTHEET
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FT: #ELE - "monos &R T8E—, M "H—. - BT
MMAEREMRBBEERIRAP ?

RC: ERmNR T RZHE - E— —HS15 - HAMSE
RBNENES - BEBERBAMS - ERAES 7 HAKS
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€ € Guests believe in what we do, our concept, our passion 9 9

[AZBEMRKERFIFTER - R TIF - BESHE Z AR

FT: Your cuisine is valued for its contemporary take on
tradition French cuisine, but what do you do differently?
RC: We have had our restaurant for almost a year. We
don’t explain who we are, we let people experience

and get the feel themselves. Combined with my Latin
American background | believe we are unique in Asia. For
guests it makes sense, they believe in what we do, our
concept, our passion.

FT: It is also described as “modern French with elements
of South America”. What are the best examples of

this combination?

RC: Grill foie gras with tableside fresh mole, where we use
21 ingredients including spices from all around the world.
The combination helps reduce the fattiness of the foie
gras, and match with the flavours of the foie gras itself.

EBMXE - EAMEZERMNME  ERAENER  RIT
HERF AR ERERERAAL T MMA -

FTANR—EMERLIRK AR 2R EREZE BRI REFE -
RARRECHEUBHZE - EEREPREAML ?

RC: RMEREFAXESER—F 7 - RMAERBEEENTO
X3 - Mk - HAREE /P E SRR SRR IR
& - AEHAT MM - REEHMANERERNERS
—E_H - FEBEARMEEFR - WHHMOLIF -
EZME RS -

FT: (RETREMRABWER "FABEZTRNRAEERK, -
EREHELFEFRERNAGNE T ?

RC: HEiMEBMECHERESE (Mole) - ERFHEMRL
R HMSEA 21 @M EPEEREERSZMER -
SEMRNASNERER BB AHERE - tIFEERSIBAT
REHKRE -



€ € Cooking is a creative process in the same way as playing an instrument,
using your hands, improvising, and exploring new themes 9 9

[ZeR—EmEqETTrEE - MIFERRE %
REZHEF - MEFTFHRZHZERSECHES —EX]

Nk

FT: Environmental issue are important to you. What can
restaurants realistically do to make a difference?

RC: We are trying to be as proactive as possible. We offset
our carbon footprint by using organic products, recycle,
almost all of our seafood is sustainable and we don’t have
single-use plastics.

FT: As a musician, do you find there are complementary
skills with cooking?

RC: Absolutely - cooking is a creative process in the
same way as playing an instrument, using your

hands, improvising, and exploring new themes. It's
very complementary.

FT: You have said you enjoy living in Hong Kong -

what’s your favourite local food? What else do you like
about life here?

RC: Dim sum of course! Luk Yu teahouse is amazing - it
may not be the best dim sum (for some) in town but is
great and very authentic (the best for mel). | also value
Hong Kong'’s safety, and enjoy being part of local society.
I'm glad to be here.
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Southeast Asian Grilling:

Backyard Recipes for Skewers, Satays, and
other Barbecued Meats and Vegetables

Leela Punyaratabandhu, Crown Books

Fire up the barbie with this inspirational

collection of delicious Thai influenced recipes

nce summer comes it's

lovely to be outside
with family and friends
barbequing and grilling
delicious food. It's also nice
to be able to offer variations
on the classics - but you also
want to know they will be
sure-fire hits. That’s where
Leela Punyaratabandhu’s
Southeast Asian Grilling:
Backyard Recipes for Skewers, Satays, and other
Barbecued Meats and Vegetables could prove invaluable.

Punyaratabandhu is the award-winning author of 2014's
Simple Thai Food and the food blog She Simmers.

Her fourth book, Southeast Asian Grilling captures her
love for Asian cuisine, with recipes from Burma, Laos,
Cambodia, Vietnam, Malaysia, Singapore, Philippines,
Indonesia and her national Thailand.

In it she takes classic Asian street food and barbeque
dishes and amps them up. Over 60 mouthwatering
recipes include meat dishes such as Chicken Satays
with Coriander and Cinnamon, Malaysian Grilled Chicken
Wings, Smoked Northern Sausage, Grilled Chicken
Skewers and Grilled Fish alongside mouthwatering sides
of Grilled Sticky Rice, and veggies like Grilled Eggs in
Banana Boats.

As well as explaining how to create delicious grilled
meals from the comfort of your own backyard or
rooftop, there are even instructions on how to set up
your grill in order to really get that street food sensation.

Punyaratabandhu’s book is an entertaining and
informative read, describing her family’s culinary
traditions and how they have changed through the
generations. While inevitably more orientated for meat
lovers, there plenty here to prevent the vegetarians
going hungry, all while avoiding the same old sausages
and burgers.

oo og
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{E& : Leela Punyaratabandhu

KXKEH  MBPA—BIFIIEZEENEBINEZREY OISR
— KRS - EEE—MEEVRE  AXR$RZEE—L5H
M USSR - EERNAEMARNEBRBECITEN
FEBRY -crBHEMHEFHE - A Leela Punyaratabandhu B
RN TEREDAEEE  BE - DEREMEEREMEE
MBEREE  BEURIEENR -

Punyaratabandhu & 20144 (BERBZER) (Simple Thai
Food) fIZEBE%E She Simmers FEREE - S NAEZ

(REDREEERE) B 7t DNERNRE - EPNast

REME - 248 - SRIPE - W - HRAED - F0E - FFEE -
ENE ~ IR NZRE -

ETFAN AN BRI EE KRB LM TN E IR/ N\ Iz EE SR
I - PunyaratabandhullB4FEIE - KESEEMEENER
BIBEAR - EPWRRRBBOES AELENERE  RTHADE
oAt - BREHE - EERILEE - EHERAENERL
ERREREL S AERMENAERENI  EEFNEEME
ENECRREE - ERBTEHERRE  BEE2EXOK
HEEREABEREXEOTAABNREER -

IEoh - BARRER F HBES N UEXPHERNIKRE EERT
BB EEIS - ERIE T "R BITE - LISE
B BERAHREARNMR - ME TEERL ERFENEE
ER - BAREBHESE -

BARH Punyaratabandhu B 0MEBRHREZE—AREBERA
BEEWEY  EFRTNABLMEEILIN BRI T HREN
SHEBEHKURELEEHRSBENANBIIEENKRE - £05
BOAERFENER  TEAVEEEE  EFEREALTHT
EZERFZEEBHNEAK - EZREBNEESHNER - =R
RIERBR O KR E—EEE A BB MEE - @
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Safety First in Challenging Times

Angliss has always exercised the food industry’s highest hygiene safety standards,
but the current crisis has seen the company exponentially ramping up its precautions

longside producing great quality food and
Abeverage products, food safety, quality and
legal compliance have traditionally been Angliss
core values. Recent events, however, have made
the company further boost these safeguards,
implementing an exhaustive system to directly
address the Covid-19 virus.

While this comprehensive hygiene management
system has inevitably required significant
investment, and can also be painstaking and
time-consuming, Angliss regards its introduction
as essential in order to ensure customer and
staff peace of mind.

T2 ASiRELA T IER

ZER  ZRAN-EBREBYTRESNEEZEZRE
R8s - R EREIEBERE - AT HEL T — 230
SBAVTREAIENE - BRFRIEFNE

REEBENERYNRMI - BREZEN  HENAREGRMU—ER

LZRANZOEE - ROFEZIRMIEIX(COVID-19)&EL AT
E—DNR 7 EERERN - BRSEL TEENMEEREE 5%

R BHIEI B F L E S B 5RES -

BABETHNWAEEERETEV ARSI RAKREEE - THTZE
—IEERANMNNTRE - BLBARER VT REEFTIEINRE
WEEMFZ0 - SIABLEEREIZASE -



These precautions guarantee the tightest food safety,
specifically addressing virus issues. In terms of product
import, this includes enhanced product testing and
official health certificates from the exporting country,
entry cargo inspection and quarantine and complete
HACCP/ISO accreditation.

At all Angliss facilities, staff reporting for duty are subject
to daily temperature checks, with quick responses taken
to safeguard the health of colleagues if symptoms are
observed. Health declarations to trace travel history
within the last 14 days are also mandatory.

All personnel, vehicles and premises are disinfected with
70% alcohol solution. Extensive cleaning and sanitisation
chemicals are provided to maintain the highest hygiene
standards. Warehouses are sprayed-sterilised by a
specialist team on a regular basis.

In addition, products manufactured in Angliss factories
meet local regulatory requirements and customer
standards. Well-designed factory layouts, process flows,
process controls and product compliance result in logistic
and warehousing with the highest standards of food
delivery procedures.

In terms of Angliss production sites, health control
measures have been equally scrupulous, with staff
monitored daily for any signs of illness, and those who
have travelled to China required to undergo 14-day
home quarantine. Staff thoroughly sanitise hands before
entering production sites, and also wear facemasks, hair
nets and uniforms as usual. All visitors are required to fill
the health declaration and measure body temperature.

With these extraordinary additional precautions, and the
understanding and cooperation of colleagues, partners
and stakeholders, Angliss is confident that it will emerge
from this crisis in an even stronger position.
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CHEF'S TALK | SINGAPORE

Poularde de Bresse

The Magician’s Apprentice

Kevin Gatin, Chef de Cuisine at La Dame
de Pic, Raffles Singapore acknowledges
how culinary legend Anne-Sophie Pic has
impacted his career - but has made the
position his own

Photography courtesy Raffles Singapore

FT(Foodtalk): You spent around a year at ‘best restaurant
in the world’ winner Noma in Denmark. How was that
experience and has it continued to guide you?

KG(Kevin Gatin): It was very rewarding in terms of
discovering produce, culinary techniques and the various
ways guests can be served. During my time there, there
were 45 chefs comprising 20 nationalities, making it a rich
source of culinary sharing across countries and cultures.
We all kept a very open mind to be able to benefit from
this. The other thing I really appreciated at Noma and
which continues to guide me is being close to nature and
the use of herbs.
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Hr N33 B 08 E La Dame de Pic B B4R
Kevin Gatin #3ZEEFRAVEE A Anne-Sophie
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FT(Foodtalk): fREEZE Noma Ef "' 2IKREEE. T1F
TRA—FERRE - OIERMEPETBHTLEE ? (REAENE
—EEEEMRIE?

KG (Kevin Gatin): M2 —ERSHEAFRBRROLR - BRT7#
BAVHSEBNEMIN  EZERMTAREARRIERE
FH - HLER/EAD - REIEERERE - B2 7RE 20 E
B ZHH 45 METED - HREMABZIARERROE - BULAKKEE
FADEEMAR I EMNERIENE - FIEASSRREE =
AZEMEREE  SEMATLKSZE - EHE Noma T1F
B S ESEZRSNMEEFSEURAFTAZHRENF
BREESEVREEERE -

7~
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La Dame de Pic

FT: What potential do you think multi-Michelin star
winning Anne-Sophie Pic saw in you? And what are the
main things you have learned working with her after
eight years?

KG: Diligence and dependability. The most important
thing | learned from her is the ability to associate different
flavours - the way acidic, bitter and herbal flavours are
combined to achieve a wonderfully delicious and
complex dish.

FT: How do you feel your personality has been able to
come through?

KG: Thanks to Anne-Sophie Pic and her husband placing
their trust in me and giving me new challenges throughout
my career. | was first placed in charge of the kitchen

in their bistro in Valence, then at their restaurant in
Valence, followed by their restaurant in Lausanne before
now helming the kitchen of their only Asian outpost,
here in Singapore. This made me more confident and
increased my kitchen knowledge. Since my position as
chef in Lausanne and now as chef de cuisine here, | have
been working closely with Anne-Sophie Pic on creating
and developing dishes for our menu. This allows me to
understand her culinary philosophy and play a more
creative role.

FT: (REB S IREKZEREAKE Anne-Sophie Pic B4
RETEEE ? ER/\F - RIEEMSENERPETESRT
tE?

KG: ERBMtERME ﬁéﬂEﬂJTﬁ s = FHEBR T
WA RRIKE - BBEEE & NEFENKEESE—E -
?%T’lfﬁiﬂ*?’ﬁ%ﬁﬂ&@?:ﬂxﬁﬁ@;ﬁﬁ .

FT: RRBREMBEETIRS KAEY ?

KG: B# Anne-Sophie Pic Mt XL R HRET - WEFKIE
B2 E —E AR R BREL - AW E MR FLARHR
(Valence) W/NEEEBERRELF  RAEBEWLHRTERSA
HMERE - —BIEEZE R T7TERNEEEIN - 2MFU
%ﬁﬂﬂﬂif’ﬁtﬂﬁ NE— B SR - REIRIERERZEAR
T BLERRSRERRE  WENTREEEEFNRHE
INRBESRETABIRENEEETER R BH
Anne—Soph|e Pic BZE1E - REENXEAENEL RN
;Z_E BELELRSRERERMNSEEE  EMAREZE
S .

s

FT: HEFSAHELREERBIRIERNRE - MERBENE
BIEMAELL - L EEASER@D R ?

KG: EH RS Anne-Sophie Pic TER - BARBXE
MMWERZEESEERFYEENSEYE - ESHSH - &3



€ € Celebrity chef culture has certainly helped to increase
the culinary culture, visibility and job profile of chefs 9 9

AR L E TR TR A KBTI E A =0 - &R H TR

FT: We’re sure you will have been asked this many times,
but is there a difference between working for a female
chef as opposed to a male one?

KG: When | first started to work for Anne-Sophie Pic, some
thought a woman chef’s touch is about the dish being
more feminine and sensitive, but now it is more common
to also find this delicate approach in male chefs. Rather
than being about gender, it is about personality and
culinary philosophy. | find there is a spirit of harmony and
teamwork in Anne-Sophie Pic’s kitchens.

FT: East meets west fusion is hardly an original idea. How
does La Dame de Pic Singapore avoid the clichés?

KG: We present Chef Anne-Sophie Pic’s cuisine and
culinary identity, which reflects her search for aromatic
complexity, combinations of flavours and powerful tastes
that evoke emotions. Guided by these philosophies, we

do not create fusion dishes per se, but instead incorporate
ingredients sourced from the region into the dishes,

Seabream from Kumamoto and Oscietra caviar
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BRIt A A B IREEBAN R FE - BEBZRMMN
5 - BIANRE—ERMASEECHEENREEE - 51F
ZF - H3IR Anne-Sophie Pic WEERBE—ENEL KBRS
EE - BEEETHHBHN -

FT: RAXCEZEE R BEMANBEE RREHL 2 —E MRS
% o EIEEEMEIE - La Dame de Pic Singapore BT &
Bt SHBIEMNEXBESTERE?

KG: M EITHE Anne-Sophie Pic BB RENZ AR
EAMZERE - EELEREA T  FAHEBHHEBYEKRES
KIBER—#AENEE - SFEZERMNEBRSHENRZIK
B REREHEY—BEIHBEENEREN - REELEER
ERARBWELEITE  HILHRMIDEBAEFRMAEEERM
FFusions (ME) X - Bk - BASHEAFREMETSH
BMRAZESD  WERERIREPHNERSEK - EEEHA
ERAMHA La Dame de Pic BE—H - HEMEEETH
FETHESHALEMNEM  SERAEZIR Anne-Sophie
Pic FEAERS - MAKIE R
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€ € We present Chef Anne-Sophie Pic’s cuisine and culinary identity,
which reflects her search for aromatic complexity,
combinations of flavours and powerful tastes that evoke emotions 9 9

[#FIEFTHIE Anne-Sophie Pic ia fu EFRH & A BRI SUHI R HR & -
LU - A AR NH IR R RER —SAENEE - G55
RPN S SRR E R E - R RE L —EE RN R

FT: ERZERDP - RARARRENER ?

KG: ERZHMARENIENEA D - HEREE Tomato
Myriad * ZFIERERT - ERRCERBENRM T
LEERENABKE - ZEK - BRABRINABRIKE
—HEREBEEE -

FT: EBEEFP - SAKBEZHEFTHREATEN -
RBRERE—HEFEIR?
KG: EFENEERBRIEAAE MR ERRESIE - MBEH

Saga wagyu beef

presenting her distinct taste of Valence. This is in line
with the other La Dame de Pic restaurants in Paris and
London, where local and regional produce there are also
incorporated into her menu.

FT: Is there a dish you have developed you are
particularly pleased with?

KG: One of my favourite dishes we created together is
the Tomato Myriad. | love it because of its simplicity in
featuring a simple product which is then transformed
into something so complex, intense and yet with a
delicate flavour.

FT: Celebrity chef culture has become increasingly
influential over the past few years. Do you see this as a
positive thing?

KG: It has certainly helped to increase the culinary culture,
visibility and job profile of chefs. It has also expanded

the world of gastronomy and made it more accessible
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as celebrity chefs open restaurants offering concepts at
different price points. But it is important for chefs to stay
humble and grounded.

FT: How about social media and “the camera eats first” -
annoying, or a force for good?

KG: We have to live with the times! It is now easy to take
and share photos and guests enjoy sharing their dining
experience and memories through them. It is important to
take this into consideration when delivering our

dining experience to our guests where each dish is as
beautiful as it is delicious. | do take photos as well when |
dine at restaurants!

FT: What other culinary trends have you observed
recently or anticipate over the coming months?

KG: One which is important to me is the use of more local
produce. It can be a little challenging to do this

in Singapore where a large majority of produce is
imported, but we do try to source locally and regionally
where possible.
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TIrAEER - BBEBRBZBAKRBEOMRREBRUAEELD
SRR ZRFNEGUABRINTVER - BZ - BIREE
Mms - RISHRBENFENEEDNEAEMRINNRERTER

FT: EFINRITUMR BB AZZER "THAE%L. AR -
RRBREBERLTABEER—HESE?

KG: fFREREN—8 - WML AHEBEE | BERRRE
AMRECTERABNHAZRA - TBREN—RRSEER
BRFMRRENRERLZERERBANLORE - MAREREA
RHAERBRELAZERIE—R  FAUEHMSERALA
FERBEARENSEH - FEL  RECEEBERERTEEZ
HERIE !

FT: (REESEIIEEE =T8S ? NIRTEREE TRV ER
IR S {3807 2

KG: HEFH - HENEREREERAESHNANEERNE
o BRFIBBASSERDREDN - MEMDE—%T
BEEALEE - BN - RATERENMERAED
BohEay - @
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Recognising Our

Angliss Singapore teamed with the
World Gourmet Summit to send a
delicious message of appreciation to
the state’s medical professionals

he corona virus has particularly highlighted
Tthe important work of the medical profession,
and Angliss Singapore recently joined the World
Gourmet Summit and 20 other leading food and
beverage organisations to give something back to
those who put themselves on the line.

As part of the 'Unsung Heroes’ program, Team
Angliss, led by in-house corporate chefs Eddie
and Elvin, got together and prepared healthy
meals in bento boxes with lots of lovel These
nutritious set meals were sent along with the food
prepared by other participating establishments
for Sengkang General Hospital’'s medical
professionals over almost a week.

Angliss Singapore believes that it is important to
encourage and show our appreciation to medical
professionals for the sacrifices made to ensure the
safety of Singapore, and we were honoured and
delighted to take part in such a meaningful cause
as culinary partner.

Through this experience, we saw how a diverse
community gathered to support and uplift

each another during this difficult time. As the
fight against Covid-19 continues, words are not
sufficient to express our appreciation for the
frontline workers going all-out to fight the virus.
Together, we can overcome this.

Unsung Heroes

oo d

ZEHFHIINEAERZ2EESSF - BEENEEAS
ZEER  UUERSHE  ZHEL—BEHHNTE
MIRFERER RN

EHERBENEET  EREVEESXRECITNER - BRI
LRI EROFRBEERZHFES R20SEERERESE
REEABZX EMIBOE - EBSFREMTE -

HERRER TRBRE, BT8P - AT)AELARE Eddie M Elvin X
BLENERERESRE - EEFAZ—28N - DIRERENERT
BENRERS  WERREMSRAEERBENRDBRE—HER
BEBGRDBER  HE—REENENEETEAE -

ZEMNMIKBREERRRZ - XBNRHEEEEABRTE
MINKERMAERFLNEBUABTIER - BRAAEE - Bt -
FERBBEEFEBHZ—  EERBAEENEHTLE—  BER
IRy -

BriE TIENRRE  EEREBFHNHTETEBENER - SHEE
ERBMREHZMEIKTFEASENHNEENEENHE - 28
SHEREERENGE - HMRE 7 EZTEHED - FRFAIW
MERERZERFN0NE -  ZERBZHNE - RPIRELIE
BE—SHTAE - RERLGN  EAEEREEFOREX - @




Health Talk

Dairy Doppelgangers are Here to Stay

We drink milk as babies, through our childhoods and many of us continue
to use it in cereal, beverages and cooking. But should we, or are the many
non-dairy alternatives now on the market better choices?

here’s nothing quite like the rich, comforting taste

of milk. It’s a flavour of our youth and continues to
be a staple of many of our lives as adults. Cow’s milk is
also rich in high-quality proteins and key vitamins and
minerals such as calcium and phosphorus, and is a good
source of protein, fats and carbohydrates.

So while dairy milk is still
viewed as a healthy choice, it
can present issues for those
with dietary restrictions,
allergies or intolerances. It
can also contain possible
contaminants, including
antibiotics, pesticides and
hormones. And of course it’s
not suitable for vegans.

The good news is that over

the past 10 years or so, various
non-dairy alternatives have A
become readily available.

The most common of these is
soy milk, popular in Asia for
millennia and now obtainable
in virtually every country in the
world. Made from soybeans,

it has a mild, creamy and
neutral flavour that gives it a
wide range of applications. It offers a similar amount of
protein, but around half the fats and carbohydrates of
full milk.

Other popular milk alternatives include almond, which

is again much lighter than full milk and a good source

of vitamin E and antioxidants, with a slightly sweet and
nutty flavour. Cashew milk has similar characteristics.
Other options include rice milk, which is the least
allergenic of the non-dairy options, and those made from
hemp, quinoa, macadamia nuts, coconut and oats.

With so many interesting options available, it's worth

trying as many as possible to see if there’s an alternative
that may have benefits for you.
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Ticking all the Boxes

Photography by Chris Luk

Chefs seeking a versatile cheese for
pastry and culinary applications need
look no further than Elle & Vire®
Professionnel Mascarpone

lle & Vire® Professionnel Mascarpone has all the

qualities of a fresh mascarpone in UHT packaging.
Unlike traditional mascarpone which has a stiff and firm
texture that is difficult to mix with other ingredients, it
has semi-thick, smooth and creamy texture. It can be
whipped directly with eggs and cream to save time, and
used in all the same recipes in the same proportion as
fresh mascarpone, but is much easier to work with. And
on top of this, it's delicious!

You can thicken its texture to that of traditional
mascarpone by whisking it for several minutes,

or loosen it to a thinner consistency by mixing gently
with cream. This makes Elle & Vire® Professionnel
Mascarpone extremely versatile for all kind of pastry and
culinary applications.

Thanks to its one-litre UHT packaging, Elle & Vire®
Professionnel Mascarpone has a shelf life up to nine
months and occupies less storage space, allowing better
inventory management.
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HRERERN

HRNBELERERAREZZ THUERNZRER

Elle & Vire® Professionnel Mascarpone (4Bl # &
MEHREHZ 1) REZRFRIAIREMANERAN
AR

£ UHT B Elle & Vire® Professionnel Mascarpone
(EEEEREBE B2 L) BB B Mascarpone BB
B - E% Mascarpone BRI—REBREE - BRERMEMM R
JEE1TE - 1B Elle & Vire® Professionnel Mascarpone & &
BYRRME  CEER  UEESEERNASHRR L
11 SIBREMRPTENEE - B - fE—8Z o E#EDl
EHEM Elle & Vire® Professionnel Mascarpone B & 4%
Mascarpone - MEBAERHE - o RIELIBEOIBEERE
MERX - BRTERAE  KEFREE 8!

RITAREBERE  BUHERRITL47E  EURARERELER
Mascarpone BAEBREM ; B - IMOJEEH AR - RHR
EERHNEL - BEZHABRES Elle & Vire® Professionnel
Mascarpone B AEEEERMAMENNREEE -

—

FE—AFH Elle & Vire® Professionnel Mascarpone 194
HUHT £32 - REBRENER - R BEGHBEEREE
S BEREMAEEA MM EEESE - @
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Purple Shiso & Cherry, Mascarpone & Cheese Cake Tart

Cherry Compote

Ingredients

Cherry puree 286g
Purple shiso 2 punnets
Lime puree 39g
Caster sugar 278
Pectin NH 6g
Gelatin powder 200 bloom 2g
Cold water 10g

¢ Mix the gelatin with the cold water

¢ Blend the cherry puree with the shiso
and sieve

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

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

Crumble Base
Ingredients

82% unsalted butter 150g
Cristal brown sugar 150g
Flour T55 150g
White ground almond 150g
Cocoa butter 50g

¢ Mix all the ingredients together into
a dough

¢ Roll and bake at 140°c and soak with
the cocoa butter

Purple Shiso Glaze

Ingredients

Water 500g
Caster sugar 200g
Pectin NH 20g
Lemon juice 20g
Purple shiso 4 punnets

¢ Mix the sugar with pectin NH

¢ Bring the water to the boil and at 60°c
add the mix sugar + pectin NH

e Cook for few minutes and add the
lemon juice

Mascarpone Whip

Ingredients

Milk 107g
Caster sugar 33g
Elle & Vire Professionnel mascarpone 120g
Gelatin powder 200 bloom 6g
Cold water 30g

Excellence whipping cream 35%  515g

¢ Boil the milk with the sugar.
Add the gelatin

e Mixture and the mascarpone.
Add the cream whilst mixing.
Place in the refrigerator

Slow Baked Cheese Cake

Ingredients

Liberty Lane American cream cheese
1041g

Caster sugar 306g

Flour T55 49g

Whole eggs 245g

Pasteurized egg yolk 36g

Excellence whipping cream 35% 74g

¢ Mix the sugar and the flour together,
beat the cream cheese with the
paddle and add the sugar and the
flour into it

¢ Add the cream then the eggs and
the yolks

e Beat until light and fluffy

¢ Baking temperature : 90° for 90 min
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BEHIND EVERY GREAT RECIPE
THERE IS A GREAT TOMATO

In the kitchen, what draws excellence is passion. You know this and so does Mutti,
that guarantees you the genuine flavor of freshly harvested, 100% Italian tomatoes,
ripened in warm summer sunlight and carefully looked after in every stage of its
processing production. In order to provide you with the best-suited ingredient for
your recipes, Mutti offers a wide range of tomato products for professionals.

‘ﬂwgs#J

RAND OF 5
SIMAOES

fOLEe FoOMOMO N

MUTTI
iﬁ@m

=

51’-.

CLASSICA

TAUCE TOMATE POUR

.rl

CLABSIC - CLASSIO

FINELY CHOPPED TOMATOES

FE'NS‘I Es rum.rmmu-.n'nfl

S0L0O PDHODDORD,

MUTTI

F‘

www.mutti-parma.com

“Source [&l Intevcan Canius Jan-Dec 2003 {valeme & waloe share fec Chopped Tematoes, Temato Fures. Peled Tomators Tomalo Prdtel



BEHIND THE STOVE | MALAYSIA

28

Food from the Heart

Petr Fehér of Le Venue discusses fruit
dumplings, portable pizza ovens, canapés |:| D |:| |:| |:| D |:| D |:|

in the air, cooking for royalty and setting  sug footalk #EBKRRT - FIRBHHEE -

up his own restaurant ds - MRAEEABS FTRNERECEES

Photography courtesy Le Venue AlEETE - KT HR Le Venue XEF Petr Fehér 155
BP0



FT(Foodtalk): What do you think of your national
cuisine? Do you still cook it?

PF(Petr Fehér): We normally eat two courses back home;
traditional soup and main course. People don’'t usually go
out for food in Czech Republic. We normally cook rich and
heavy cuisines - very homely similar to German cuisine
that will last us over the weekend. Our summer specialties
are normally dumplings accompanied with fruits such as
strawberries, plums and peaches. Our kind of dumpling
looks almost like a Chinese bao stuffed with meat except
ours are stuffed with fruits.

foodtalk ISSUE 54

-Jﬁ[‘u H \\

o N

FT(Foodtalk): (R ECERMWERSRTHE ? SESH -
REETREAMNELERIF?

PF(Petr Fehér): X4 - KFIBEGIZMER - HAIZRER
FERSMNELE - EFEx  AFBEHAEIILIZER - BRESE
HEEASTARMENER - FEBLIEENBEIUZ 2ZEF
FER - RMNEFTHEEABEERT UL ER -

BRI FEERKR - HENRTFEERBETENE T -
ARNERMELUKRAEEEWRAIREE - ~
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€ € I think every chef should be an artist.
The pressure to create new experiences gives me the
adrenaline and pushes my creativity. The sky is the limit! 9 9

bbb boobuobboobuobuoobobd
obogboboobuobbobobtoobbooon

FT: You were with Four Seasons Hotels for much of
your career. What did you enjoy about your time with
the group?

PF: | love the organisation and their people, and became
a better chef and person because of that experience. |

still believe it’s the best hotel brand and manage-ment in
hospitality. They have amazing people skills and training
which helped me improve. | wouldn’t be where | am today
without them.

FT: You have been on the opening team for a lot of hotel
launches around the world. What challenges do these
throw up? Any anecdotes?

PF: During the Four Seasons Aviara San Diego opening

in 2007 we were asked to cater pizzas on the hotel’s golf
course. We couldn’t source a portable pizza oven at a
short notice so my banquet chef and | decided to build
one of our own at the cost of US$10,000! It was a great
success and we thought how great it would be to rent it
out to the rest of the hotels in San Diego. Eventually the
hotel purchased the oven from us and the story became
the talk of the town. I'm pretty sure the oven is still up and
running in San Diego!

Le Venue

FT: IREEEENAROISEEE "OFEE, EE8 - €4
HCABNILFERSER - RREZNEME?

PF: HIRE®R "UFEE, MthMETHNEL - ERESLER
AMEFEHXR A/ —ULBRHEN  ESHERSMANEE -
BTYSK RIDARRR "NF, 2HEEXPREFNmE -
thANEELANRLES - EEBEEBARNARBENS
AlEEN - BLEAMBRAEAKE - AL - 2B M - 7
RBESKE -

FT. REESRSBEBSHERHENRYE  EPBATHE
e ? ARER—LHENBRSATMSZE?

PF: 7£ 2007 S Bt on SFUFX 4 RA)E (Aviara San Diego)
HHEE  BRAFTETEENSH RIS LHEEEANE
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tHEM ST EMEEREINES - BHEZIEEAEHWA - &
BBERBMFPE N TZRE  2BENWSE—FRAA
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FT: Having worked in the USA, Caribbean, UK, Germany,
Malaysia and Thailand, can you describe how these
influenced you?

PF: I've changed a lot over the years, having to adapt the
culture of each country. | used to be very particular but |
became more flexible and easygoing along the way. The
best experience is learning the food diversity from each
country. | don’t think | would have learned so much if |
hadn’t travelled to so many countries.

FT: Language is important to you, and you speak more
than seven, including Bahasa Malay and basic Thai. Can
you explain why?

PF: In my country there is a saying that the number of
languages you speak reflects your ability to adapt. | enjoy
learning languages and guests love it when | speak their
language in my restaurant.

FT: You have a reputation for creativity. Can you give us
some examples of your more unusual creations, whether
they worked or not?

PF: | think every chef should be an artist. The pressure

to create new experiences gives me the adrenaline and
pushes my creativity. The sky is the limit! My most unusual
creations were flying coffee break displays and canapés in
the air (tied to helium balloons).
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€ € 1 love the Four Seasons and their people,
and became a better chef and person because of that experience 9 9
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FT: After working in the culinary industry for around 30
years can you sum up the main changes you have seen in
this time?

PF: The culinary industry back then was far different

from now. Only rich people could afford luxurious dining
in hotels with food like caviar and foie gras. Dining for
three hours was fairly standard. The new generation now
wants fast, quality and cheap. They don’t know how to
enjoy food like caviar and foie gras or know the sentiment
behind it.

FT: You were on the judging panel for the Thai cooking
show, Iron Chef. How was that experience?

PF: | feel lucky and blessed to be selected as one of the
judging panel for the show. | met other five-star hotel
chefs in Bangkok who took part as well. It was a once-in-a-
lifetime experience and very exciting to see how the chefs
battled. It was a learning experience for me as well.

Australian beef tenderloin & foie gras "rossini”

FT: FEXRE - RERBTECELFTH 0 F - eEREEL
HE—TNREWRBLZRERN—EEREE?

PF: EATHRNRETERARENTBEAMEE - EFERES
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€ € The best experience is learning the food diversity from each country 9 9
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FT: What was it like cooking for royalty, including the
Malaysian Raja (king) and the Princess of Thailand?

PF: It is always a challenge but | feel blessed and honoured
to have experienced this as well. There were many
protocols involved, pre-planning and food tasting before
their arrival. It required a lot of effort and teamwork

from everyone.

FT: You have worked your way up from a working chef
to an entrepreneur, now with your own restaurant. What
was that journey like?

PF: It is a lot harder than my days working in hotels. |
took a big risk leaving the hotel industry to manage my
own restaurant. The past year has been tough but | have
bigger plans and dreams, which | am working on with my
awesome team.

FT: Your restaurant Le Venue in Penang serves
“Mediterranean progressive casual dining” cuisine, and
has been very popular. Can you explain the concept and
what you are trying to do?

PF: Penang is an ideal choice for starting up a new
restaurant brand compared to a big city like Kuala Lumpur
where competition is much tougher. | want to offer
something Penang lacks and introduce casual fine dining,
where guests can en-gage with the chef for a new culinary
experience you can't find anywhere else in the state.
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FT: BEMRABREDEFNRELATELEMNEEATT
BRXAETERE ? EhEERZIEN?

PF: REZAE THE—RBERBMET - BRORE
BDEERHMTHERE - WELTZAR y FRETRS M -
BEZMORE - #2ZAERRA - TENOEEHX - BX
DEEANMEENEMLHESN  BEEMEMAERBSE -
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FT: BIREREEE - RIE— 2B - KSESHMAR—
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PF: BIBHERTEAE TIFNH FRENS - ARAFEEE
EEANER - BHBEREERENREXLEBRBECH
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FT: fREEHRY Le Venue BERBEERM M ithdhigiEER
(progressive) KEIEEN . f258 - EANIEETENM - {RAERE
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Much More

Than Beans!

Venezuelan cuisine is hugely
popular at home for classic dishes
such as arepas and pabellon
criollo, but criminally underrated
internationally

Our cover story in this issue of foodtalk
is with Venezuelan Ricardo Chaneton
of Hong Kong’s MONO restaurant, who
remains hugely inspired by his background.
But what is Venezuelan cuisine, and why is
it so special?

One of Latin America’s best-kept culinary
secrets, Venezuelan cuisine offers
amazing produce including corn, rice, root
vegetables, beans and meats.

For a start, arepas are a versatile snack,
small pita breads that can be filled with
beans, cheese, rice, pork, eggs, or whatever
you find in the fridge! These flavoursome
dishes are sold at street food stalls.

Another favourite is pabellon criollo,
shredded beef stew with black beans, often
served with plantain or a fried egg. This
simple but delicious meal is tweaked from
similar dishes originating from other parts of
South America, the Caribbean and Cuba.

Hervido de gallina is a popular chicken soup,
with chunks of corn, potatoes, carrots and

Joduoog
Jogaugg!

—IREZNIRAL - KRB ARSI LK (arepas) #
FHFREDER (pabelldn criollo) ELE1E EithIEHE S B0
RS - AZRIKARERR F—BEREL - B8
BEBREARNEXEEASIAABNKSIN

S foodtalk WEHEHNEZREEE MONO BEERZENIHALKE
Ricardo Chaneton - REBCHEXMA - BUAEZRE EHCH/)
FEHMRHER - BfFE—EBX —B<SREEFEABONF - BiRE
B RRZAHRASATERES ABMUTER?

ZRRNEEE P B FiRE T T EMRENRNEESRS - B
PRAZEARNEN - &RFXK - K - REFRX - SBENAE -

MUE R T KE (arepas) /bl - BE—RELUNEEBERMNE - B
DERTILUEE T+ R BEA - BEFBEN - EIBECHEN
i BEEXTHNSEXECERNRVIEMR | BEEXWNRER
HREZAHRANHBRBED -

B—ASENNFHFRNR IR (pabelldn criollo) WEBAREI M4
A BRARERRMUAER KREYRE  cEBEMERNEIREEHE
= Nt ENEENELEIUEE MR - BEEMF I 2 -

EAN - BE#H#5 (Hervido de gallina) EEMINEESEN - E40F
FARE  EF  LABEINAZIENSES M E RORERER  WLUF
H - KT Eaang - B - A/ N RIBE SIS SR 2 At



local root vegetables such as cassava, or pumpkin, and
seasoned with onions, garlic and coriander. Meanwhile
empanadas are typically served as snacks by street
vendors but can also be eaten as a full meal. The dough
is made with corn flour, similar to arepa, while fillings
include cheese, stewed black beans and shredded beef.

Pastelitos are puff pastries purportedly originating from
the Venezuelan Andes. They use wheat flour for dough,
are filled with various ingredients including cheese and
chicken, and deep fried, usually for breakfast.

While Venezuelans claim they have the largest variation
of restaurants in South American, it can be a little heavy
on rich meats. If that’s not for you, there is plenty of
seafood, with prawn dishes and seafood paella taking
inspiration from Spain.
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(empanadas) RUHtE - BEARER/\REREA - ILIBRT
O EFEERM - RFBHEBLIIORMEM - MEREH
—i% - BEPRERERZL - BRINGR4 -
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Melting Hearts

Photography courtesy Chicecream

Xiang Ruan, co-founder of Chicecream,
discusses the rising popularity of ice

cream in China, and what the company
does to stand out in a crowded market

FT(Foodtalk): What made you originally interested in
food development?

XR(Xiang Ruan): We wanted to create exciting products
to offer a new consumer experience to the middle class.
Some ice cream manufacturers in China do not have an
independent research and development department but

foodtalk ISSUE 54
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€ € We seck to integrate our understanding of ingredients and our customers in
our products, and believe those who purchase them understand our concept 9 9

[ FEIIR TR A% 55 A R G1 HI & P B9 3R 3 A RIE A m AR
mE M EREELEmABEEWAE TR

for us this was essential, and after looking at American TiEdk ) B - SoE2OBASRSAERERESHAS BN
soft ice cream, European gelato and Chinese ice cream — LR B M LR - B AR ERLE SIS R P B R I [0 B B
products, we decided to make ‘stick’ ice cream, which is EBHE . BEA RN SESSPEEENEEES -

the most familiar style to Chinese people together with

some inspired flavours from western countries. We hope FT: B S AR 4SS, 2

to bring our products to the world.

XR: e N BEREAMEERNPIREIRRLR —1& - MEN
AZHERMBALAZAEZER - B8F - FEH - BEBRSAM
products? B - tESh - RPN IIKBE AR RO NEPREEREIMAREE
XR: Chicecream’s ice cream is uniguely shaped like a mAVERT - ERVEEREEEERNBRESHAEPIE
classic Chinese roof tile. Most of our products have = e %HFHE’]J?E,? EREZHRARENER - BEESERHEN
zero additives such as artificial flavourings, colourings, fﬁ ~ e RlE—EE RO - BERMEDP
emulsifiers, stabilisers, etc. We seek to integrate our PJr'ig RS -

understanding of ingredients and our customers in

FT: What are the characteristics of Chicecream’s
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Chengdu store

€ € Our goal is to create delicious, safe and healthy products,
which we constantly seek to improve through consumer feedback 9 9

[ M0 IR AlE ek - 22 @R Em
BEHHEAENER - RMAB IS RSGEM =ZH |

our products, and believe those who purchase them
understand our concept. Our vision is to make the best

ice cream in the world. Chicecream’s Zhong, Xue and Gao
represent three common Chinese surnames and sound like
the Chinese for “ice cream”.

FT: The Chicecream mission statement is “To make the
best ice cream in the world” but there are already a lot
of good ice creams available. Where did you see room
for improvement?

XR: Consumers may initially be interested in your products
because of the marketing, especially online, but to maintain
their loyalty requires high quality, innovative concepts

and offerings. Our goal is to create delicious, safe and
healthy products, which we constantly seek to improve
through consumer feedback. We aspire to Japanese ice
cream factory production technology quality and seek to
strengthen supply chain capacity.
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FT: You have two kinds of milk and two kinds of
chocolate ice cream flavours. This is quite specific - how
did you identify this need?

XR: A kind of mellow, creamy milk flavour has always
been popular in China, represented in the famous White
Rabbit candy which is now sold all over the world, so we
wanted to capture this, but also provide a lighter version.
It’s similar with chocolate - while milk chocolate has always
been popular in this market, we really like the dark version,
with a pure cocoa flavour, which is aromatic with a slight
bitterness. So we also provide this for our customers.

Indocalamus leaf flavour ice cream

ABREALIEA O] o] B AN A BORAEIR - FITH M AR
HERBEHEE -

FT: IR Ef—LMBEREZ TMNERKENRER - K
BEEESHEAREZ - ? AUALHSERRESHEN
zZt?

XR: RZHEPBENATE R RBEEEARSBZ ST
WkE - TEHZER | Rin - BEZPEFENAELL - Z 1R
SNEQBNEREEES HERFERATSZ LR/ &
BliEm - WNEAVEEE - MARERRZLEABEREM
RERKRE - MULTHAAERMNKEEEZED -




€ € We hope to bring our products to the world 9 9
I3 7 850 2% 1% 5T 52 R 1% 6 11161 72 it 8 i [ 55 i 353

FT: Some of your other ice cream flavours are unusual,
for example, Irish Aged Cheese. Why choose cheese, and
why Irish in particular?

XR: Most companies here believe consumers are less
receptive to salty flavours such as cheese, especially in

ice cream! However, consumers know that cheese has

a higher protein content and nutritional value than milk,
and its cost makes it a kind of prestige product. And Irish
cheese has a unigue and delicious flavour.

FT: You market your products based on their quality, but
this also makes them expensive. Were you confident they
would sell at a higher than average price?

XR: Yes. Because we strictly control the production
process from raw materials through to the finished
product, use top quality ingredients, invest in the best
equipment and training, inevitably our prices are higher.
Nevertheless we have experienced explosive growth, well
above expectations, expanding from two to three factories
last year. Treating consumers as our extended family and
friends, trying to meet their needs and listening to their
opinions has definitely raised awareness of our brand.

FT: You market your products based on their quality,
but this also makes them expensive. Were you
confident they would sell at a higher than

average price?

XR: Yes. Because we strictly control the production
process from raw materials through to the finished
product, use top quality ingredients, invest in the best
equipment and training, inevitably our prices are higher.
Nevertheless we have experienced explosive growth, well
above expectations, expanding from two to three factories
last year. Treating consumers as our extended family and
friends, trying to meet their needs and listening to their
opinions has definitely raised awareness of our brand.

FT: You use President cream, a renowned dairy brand.
How did you decide on this in your products? You also
use Boiron purees - why do these work for you?

XR: Working with Angliss Shanghai since we started

has enabled us to understand the superior quality of

the President brand. The creamy aroma and stability of
President whipping cream are crucial to our ice cream
base. We also love the fresh taste and stable quality of
Boiron. Angliss’ high-quality raw materials are fully in line
with our product concept.
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Liquor flavour ice cream
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The Enduring Taste of Love

When a single mother started selling her homemade dumplings to make
ends meet, she had no idea her company would go on to become one of
Hong Kong’s most loved food brands

ike many ‘origin stories’, the

history behind renowned food
and beverage brands can often be as
dramatic as the ones dreamed up for
Hollywood blockbusters.

This is certainly the case with Hong
Kong's no. 1 frozen dumpling brand,
Wanchai Ferry. Its colourful story
started in 1978, when Ms. Chong
Kin-wo (Madam Chong) began
selling dumplings made to a family
recipe at the Wan Chai ferry pier.
Her delicious, high-quality products
were an immediate success, she was
nicknamed ‘Water Dumpling Queen’
soon thereafter, and the ‘Wanchai
Ferry’ brand was conceived.

oo obnd

E— 1T AR B RSB SR F R BT
WSS - BENARIEECATNEEE —
BAETE  TAATERERONERRIEY —

MFZEBERNNE 1% FEFPBENNEREER - 85
ENMEEEETBRRVBEMESE - EPRERATRY
£ HEERRABK -

BEERE—IENRREF M TEFBIR. ERUSERIFEMR
SINABRARMES - ERENSHNEHBEN L L (AHEE

YhIR) 1 1978 FRBTEZIFASER TS, BEBXHEAIE

REF - BERYOBEABRENIESEZRENSIZSHAREN
BE - AR ERBU TKRERL WEE - TRBRRR
BR TEFRER, ERRSEEREAFNENKERM -



Shortly after opening her first
store, Madam Chong began to
supply a Japanese supermarket,
opened a plant and hired workers.

More than 40 years later, Wanchai
Ferry still follows Madam Chong'’s
philosophy of “best ingredients,
high-quality products”. Carefully
and stringently selected
ingredients are adopted, and
dumplings quick-frozen at -30
degrees centigrade to maintain
freshness and taste. The
production plant is certified to
FSSC 22000 standard ensuring
safety and quality.

This attention to both taste

and food safety has witnessed
Wanchai Ferry become the most
popular frozen dim sum brand

in Hong Kong, also exporting
products around the world.

Two latest Wanchai Ferry’s
products are Black Pepper &
Mushroom OmniPork Dumplings
and Purple Cabbage & Corn
OmniPork Dumplings, using the
renowned plant-based meat
substitute. Vegetarian food, low
fat with no added preservatives,
they offer a rich texture and
nourishing taste, with every

bite packed with different tastes
and textures.

Wanchai Ferry provides a wide
range of offerings combining
innovative ingredients with
traditional cooking techniques for
different needs and occasions,
including water dumplings,
wontons, fried dumplings and
tong yuen (glutinous rice

flour dessert).
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ELIEESERNNEHERBERED  SEHHRNEREBSNIREFTEE CEAHSBNAANE—ESHIBNEE
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(Domaine de la Romanée-Conti) ~ #1#E3E (Domaine Leroy)FIE# AT (Domaine Armand Rousseau)% -

Pierre at the Mandarin Oriental Hong Kong shuts
After 14 years, Pierre at the Mandarin Oriental Hong Kong will
close on July 21 as part of the property’s renovations. M Bar is
also to close. The two-Michelin-star restaurant by celebrity chef
Pierre Gagnaire will be replaced by a new concept to be revealed
at a later stage, with guests dining on the last day to receive a
keepsake.

www.mandarinoriental.com

BENERABIERZE_E2EFHEEE Pierre JEREE
& 14 T8 URBEEBERSAIE 25 200EREE Pierre i5HEEE
JEHRE - R 7 B 31HAREE  MERBKNM Bar TMEFZE - EEIBBAKX
[T Pierre Gagnaire XK ZE_SEEBEREEHRE  BUEFHHR
RIRRH# T  ARASESEHREBE - REIUIENMERE - AR
BERE—AAGNEESSEEREL R —17 -

Tanqueray reintroduces classic gin for pop-up
Tangueray has partnered with gin bar, ORI-GIN, for a tropical themed
pop-up. Three cocktails and a classic Malacca & tonic have been devised
by renowned mixologist Antonio Lai and bar manager, Edward Chung,
using the once-discontinued Tanqueray Malacca gin. Originally created
in 1893, Malacca is soft and flavourful, ideal to sip neat but with enough
spices and structure to mix with.

http.//originbar.hk

Tanqueray EF S RPIIE#E AR B EEH

AINF (Tanqueray) BEFIESFELER ORI-GIN &1F - EIENRIIRAEHE
HETHENEER - E2FEEM Antonio Lai AL Edward Chung £ 8
BEZFENRMF)E/SPEEH (Tanqueray Malacca Gin) + BeTH =REH 2B
PR — B BEAFEEHR S - ERSANFEERYIN 1893 Fif - K&
EEMERRZER  EEUREEAMBEFERNREERETALHIBER ZE -

Christie’s to host first global live auction of
the year

Top-notch Bordeaux and Burgundy alongside Scottish

and Japanese single malt whiskies and premium Japanese
sake will be featured at Christie’s first global live auction of
the year. The auction will present over 660 lots, led by an
extensive range of Bordeaux first growths and sought-after
Burgundies such as Domaine de la Romanée-Conti, Domaine
Leroy and Domaine Armand Rousseau.

www.christies.com
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All-new 22 Ships reopens

JIA Group’s neighbourhood tapas bar 22 Ships is back with a fresh look. The revamped tapas bar will take a new
culinary direction under the helm of Chef Antonio Oviedo, offering tapas staying true to the timeless Spanish
tradition. 22 Ships is renowned for its large array of traditional tapas created with sustainable ingredients in a
contemporary style.

Www.22ships.hk

EEIRAY 22 ShipsiG EFHFHEK

EEREMEHE /AL 22 Ships BILLURA—HM B SHR0 - BRCBENRNEF /| BIEHEAR Antonio Oviedo MEAE
THEH S EE  EESARBOTR)E - SERFTNEXTZBE - —EUIK - 22 Ships BUEARZERABERUTE
EEMERNER/) BTEE -

Chef Agustin Ferrando Balbi opens first restaurant
Argentinean Chef Agustin Ferrando Balbi has opened Andd, his first
solo restaurant, launched in partnership with JIA Group, the Hong
Kong-based hospitality firm founded by Yenn Wong. On historic
Wellington Street in Central, Balbi’s cuisine acknowledges his
ancestral roots in Spain, while incorporating the innovative cuisine of
the land that shaped his craft - Japan.

WWW.Sevenrooms.com

A& Agustin Ferrando Balbi EffiBis%E— B &E
BT - FURIEEE KRBT Agustin Ferrando Balbi &R 7 HHE—RBEEE
Ando - EEEEMAEMBIINAEEREEBEREREFSERINE
EURTIRFPEIHEERIEANBEEL L - MIE Balbi FTEHNER
B AR MMXAMAMTERELR - FR - ARBARZRE Balbi B
BRI - RUIEBFRENEATEATASEHANEIFEZRTE -
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Shishi-lwa House supports restaurant industry

The Shishi-lwa House resort in Japan’s Nagano Prefecture has donated over US$10,000 to support small, independently
owned restaurants in its neighbourhood in Karuizawa. The objective is to provide much needed short-term financial aid
for restaurants during the period where tourism has dropped off dramatically. Shishi-lwa House will contribute around
US$500 to each qualified restaurant.

www.facebook.com/Shishi-lwa-House-1158508197604166/

Shishi-lwa House hixtt A1 TEISZ IR &R ER:
AA KRB Shishi-lwa House kit BITIBI T 10,0005 - M HERHEMTCEN B EEE - BTHSERRERERK
HERARERESBOAMCEERD - b5 - BRI ASREEBOBIHRHA 500 ETEENBR -

Mandarin Oriental eliminates single-use plastic
Mandarin Oriental Hotel Group has pledged to phase out all single-
use plastics across its portfolio of hotels by March 2021. These
include 60 of the most commonly used items estimated to make up
95% of the total number of single-use plastics. Mandarin Oriental,
Kuala Lumpur, has already reduced almost half a million plastic
water bottles in a year.

www.mandarinoriental.com

NERABIEFGEZRD EAKENEER
NERFAIGEECSEGETE 2021 £ 3 BRRZE S AAEAERFERENE
B BPEE 60 ERERNY M - MEHMEFIBEIZERBAHA5% -
EIfS - SEFNERGBESFEELR D 17 #E 50 BEERKE -




Wetherspoon reopens - at a distance

The leading British pub chain JD Wetherspoon is reopening
with a host of precautionary measures in place, including gloves,
masks and goggles for staff, protective screens at the till and
between tables, hand sanitisers and daily health checks on
employees. The company is spending an estimated US$13.5
million on the programme, with dedicated cleaning staff in
every pub.

www.jdwetherspoon.com

Wetherspoon JBIEE R R IEREAIE R FEMBRE
EEE B EILEHE JD Wetherspoon BIIG EFFEMN - #ERBIBNA
Bl - OB IRIN—RITEN R - @FAETRHFE - OEMNER
iR~ TIFENBR2ZENER - BFRUKBHRETETRER

& - FRHEEERESTEEL 13508 %70 - | - SEEIEAEEEMN
BERAANBRMERE - RATE 7ITENERE -

Rice is nice for Balinese affected by crisis

The Skal Club of Bali is donating a ton of rice every month to workers
in Bali’s tourism industry and the most vulnerable individuals and
families in the community, who have lost their jobs as foreign tourist
arrivals has dried up in the face of the Corona virus crisis. Around
80% of Balinese rely on tourism either directly or indirectly.
www.facebook.com,/projectnasi

ARERERENEEERERRHAAKIER

BESK skl ALEERAHNERAEESNREEH T RIEPRERENY
ATRRERE—WAK - EHHEIHABS (COVID-19) MrEt - B ERK
BEEDREHE - FIBETNRERSEAELE - RIEAK 80% HWEE
BERE RN R R RS -

Food is the best medicine

Park Hyatt Saigon recently provided meals for medical workers and
doctors at Hospital for Tropical Diseases, one of the leading hospitals
in the fight against COVID-19 in Vietnam. Park Hyatt Saigon's team has
designed a rotating menu for each delivery, ensuring the best food
quality, whilst remaining true to refined experience.
www.hyatt.com/brands/park-hyatt

BLEY DERA

URER A SHAENERE (Park Hyatt Saigon) R3S R AR ERE T
EEMBERMRE  ZBREWMEIEN COVID-I9NEEERZ— - BEM
RBESNERBEREBR 7 SHRE - HERBHERERRER - MR
SENRMEE - AR - ARNBAXA T I REEASEERN TIFmREE
BY  WERMMATSR -
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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 1tFR

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
REMABEEERFE3E320E

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 L7

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 i

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

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
EMNmHEFEAERK2255 =2/ 52501-2508F

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

Chengdu F#B

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

Chonggqing 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

EFEEERETR _IK958551F

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 2

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 %

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 iI#

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
ZRRBIERARAT
BEE=EhaBRANHERNEHRARKRSIE
(—E=EE*)

T.+86 898 8863 0698

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

www.angliss.asia



Other Branches

OTHER BRANCHES

E;CISN')' obal Food Service Limited

EEBEREmARLDA

PastryGlobal Food Service Limited

Flat B, 6/F, Magnet Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong
RHERBRAT
EENRE B LE38-425 Magnet Place 2H#i612BE
T. +852 24941900 | F. +852 3145 0756
www.pastryglobal.com.hk

foodtalk &EH

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

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

Hong Kong Island shop:

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

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

Kowloon shop:

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

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

/.

Sweet IaVle

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

FBMREFELHA7-515%
T.+852 24941935 | F. +852 2615 2210
www.sweetlavie.com.hk

/}K/C ¢

o™
L)
Lood Disti®>

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

HTRRESAERAT
E BRI HELE38-4255Magnet Place 2#418B=
T. +852 2836 6888 | F. +852 2440 0405

)/

 Uatirehl
PARLOUR

Natural and Organic Global Limited

Flat B, 4/F, Magnet Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong
ZHRBRERMARAT
EEMRE B LE38-425 Magnet Place 2Hi412B%E
T. +852 2494 2214 | F. +852 2702 1290

Z
[

MI1UMI

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

isERaERBERAS
BEWREBELEE38-425 Magnet Place 2fi412A=
T.+852 2494 4966 | F. +852 2439 4070
www.miumi.asia

NSON
GLOBAL

Linson Global Seafood Trading Limited
[EIERKEEBRARAT

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

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

1

MI1UMI

Miumi Tokyo Co Ltd

fiEREENEL

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
HisEARRARAT

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

FOOD

YOUR QUALITY BEGINS HERE

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

RYImEEERARAT

AR TREHERR N EMAEE3-15%
HEITXEBR18H

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
LBMATEREFEI005% (UE15%) 55%18301=
T.+86 2160712300 | F. +86 2160717360

ﬁ_)

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
EEEMEBARAT
HEMREEEEH38-425 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
EXRRMBREERARAT
EPIREH166-1905% K IF L AE1018B=
T.+853 28881155 | F. +853 28211039

¥

af
L J

Lou Lou Food Market

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

HBHRSEHELHAT-515%

E: info@louloufm.com
www.louloufm.com

GOURMET
@PARTNER
Simgepore

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

GOURMET
Z PARTNER
mﬂz‘u];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
7~ PARTNER
Victnam

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:

™y 4 Angliss Food Service is proud to represent the following brands for Greater China markets
0 O ¢ r We have offices in Hong Kong, China, Macau, Malaysia and Singapore

to serve all food service and retall customers
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Hong Kong & China Partners:

KOBE

China Partners:

W, -2 T,
PRESIDENT {5 2

Own Brands:

Grainville ¢

\Q:Q/ Stoneblack

austige

boironkt

TARTETI
Morra
TARTEFALRA
()]
DAIRYMONT Bauﬁ;ﬁ‘t'
pro-l -l

A 1t ASPEN
PCB CREATION WRESE ) DGF
LSS "'---u-l"""’.

AR

Alpha Ranch

- Pilit
Sweet LlaVie 0 c%’; GOURMET

ch.._-', %w__ & \am

www.angliss.com.hk



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



