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We get asked this a lot! Our answer is the FRUEIONeauAG eEes
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SLOW DRYING

In 1889, Filippo De Cecco invented the first low-temperature Slow Drying plant.
We are still using the same method today,

Even if it takes longer, is more difficult, and costs more.

But only in this way can we better preserve the nutritional power of wheat,

the flavors and aromas and the natural color of our semolina.

COARSE GRAIN SEMOLINA

Using semalina with a large particle size aliows us to maintain

the integrity of the gluten, so your pasta will always be “al dente.” s "'-‘ _

FRESH WATER FROM m

THE MAJELLA MOUNTAIN ~

We only knead the dough with mountain water under 15°C, p ' -

as this ensures optimal gluten development
and perfect cooking resistance.

ROUGH BRONZE DRAW PLATES

We draw our pasta using traditional bronze plates,
5o that it's rough, porous and
able to absorb any type of sauce.

LEMON SCENTED SPAGHETTI
WITH EGG AND ASPARAGUS

BELE(CD DECECCO
_ 1
The one and only.

www.dececco.com




AMUSE BOUCHE

Welcome to the 57t issue of foodtalk!

Entering a new season presents the perfect opportunity
to review where we are and what we have achieved,
set fresh targets and focus on making improvements
moving forwards.

The first thing to make clear is the pride we should

all feel in what we have accomplished over the past
year, in spite of the challenges presented by COVID-19.
Angliss has maintained its standing at the head of our
competitive industry, thanks to the hard work, discipline
and determination of every team member.

From the very start when it became clear that this would
not be a short-term issue we worked even more closely
with our suppliers to guarantee supply chains would
hold stock sufficient to serve our customers at any time.
We simultaneously introduced industry-leading levels

of hygiene safety, to ensure logistics and warehousing
remained contamination free.

Another Angliss advantage is the diversity of our
operation and our subsidiaries’ offerings, and our own
Ready To Eat (RTE) production facility, which means we
can offer a one-stop solution for our clients.

An upcoming development is our new Ready to

Cook range, which will be launched over the next few
months. This innovative solution will be the next focus
in supporting our customers post-pandemic. A wide
selection of high-quality products are cooked, prepared
and frozen ready for clients to simply heat and serve.
They include sous vide, portion cuts, different styles

of braised/stewed meat, frozen vegetables, sauce and
stock reductions, etc.

These measures should give us all the confidence that
as the market continues to recover, Angliss will be
perfectly placed to resume operations.

This issue we again have exclusive interviews with some
of Asia’s top up-and-coming culinary stars, alongside the
usual news and features.

Enjoy the issue!

Johnny Kang
CEO - Asia
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COVER STORY | HONG KONG

Making the Connection

Photography by Chris Luk and courtesy Sheraton Hong Kong Hotel & Towers

Erwin Sikkenga, Director of F&B at Sheraton Hong Kong Hotel & Towers, discusses
his innovative approach to hospitality operations ranging from management,

training, sustainability and social media

FT (Foodtalk): What first drew you to the F&B industry
after qualifying in both facility management and
international hotel management?

ES (Erwin Sikkenga): | first studied facility management
because of my father’s influence, but quickly discovered
how diverse it was, covering all kinds of operations.
Catering was a key part of this and an even greater
component of my next course of study, international hotel
management, which was what really ignited my passion
for the hospitality industry. It was around this time | began
cooking at home a lot, as my parents were always busy.
But although | enjoy cooking, and often spend time in the
kitchen working closely with chefs, | knew it was

F&B management where my passion lay and it helps

that | have strong people skills. My role now is to create
big ideas and work with chefs on promotions that

delight customers.
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COVER STORY | HONG KONG

€ € It’s now vital to understand your customer, what they want and why they come
to your establishment — is it value for money, location, its reputation or the chef? 99
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FT: How did you get opportunities in the UK and then
China earlier in your career? What appealed about China,
in particular?

ES: | got the opportunity to spend time in Bath in the
UK as part of an internship, and it was invaluable being
my first overseas experience. Coming from nearby
Netherlands it was a kind of user-friendly trial to see

if | could handle international assignments, and also
improved my communication skills. After backpacking
through Asia, including China, which was then rapidly
developing and already ahead of the rest of the world.
Skyscrapers and subways took mere months to build!
Combined with its rich history and culture it was so
intriguing. It also offered opportunities and challenges
outside my comfort zone, at a time when | needed
practical work experience. | got a placement at the
Holiday Inn in Shenzhen, where | opened the western
restaurant, a steak house. The long days while getting my
hands dirty represented a perfect training opportunity!

FT: What are the challenges of working for luxury hotels
in Asia regions where there’s a growing market but
equally growing competition? How do you anticipate and
meet local demands?

ES: Well let’s say first that competition is a great driver.
While it may at one time have been possible to get

away with offering a ‘standard’ product, that’s no longer

Sky Lounge
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the case. The modern Asian consumer is now far more
educated and aware, and expect quality. This means

it’'s now vital to understand your customer, what they
want and why they come to your establishment and ask
yourself if it is value for money, location, reputation or the
chef? It’s crucial to understand this and while there may
on the surface be similarities between restaurants, they all
have their own identity, and diners totally get that. So as
an operator | need to ask, who is my focus group for best
return? What competition exists and can | take a piece of
their pie while keeping guests happy - and returning!

FT: What’s the secret to effectively managing

multiple outlets?

ES: | need to emphasise that it’s never a one-man
show. There are many people involved, and | rely
heavily on my talented managers. Great synergy and
communication is essential and all outlets need to be
connected, supporting each other and be aware of the
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COVER STORY | HONG KONG
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€ € My role now is to create big ideas,
work with chefs on promotions that delight customers 9 9
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shared vision and end goal. This requires transparency,
flexibility and feedback. Teamwork! So planning ahead
and anticipation are crucial, especially when you

know intense days of operations are coming. Raise
and address concerns early so colleagues can offer
support. The operation needs to be solution driven and
underpinned with an understanding of the business.
Don't fall into traps and remain flexible.

FT: Being highly focused on staff development,

what are your priorities when it comes to training

and development?

ES: While I'm not a trainer, it’s important to lead by
example and let team members see you make valid,
strong decisions. When facing issues with associates it’s

equally important to identify them and discuss solutions.

For managers we create personal development plans
and they can also get training exposure in other

hotels and restaurants within the group. People are
comfortable falling back on old habits and outdated
work practices, so it's necessary to expose them to new
concepts, systems and approaches. In general Hong
Kong is still very traditional, but innovation is now being
embraced more quickly.

FT: You have held several business council chairman
positions - what did these involve and why did they appeal?
ES: The role functions like the glue between our 11 hotels
in Hong Kong. It involves looking after our common
interests, set common goals, enhance training and

raise sustainability. We utilise the strengths of each
hotel and share best practices. When asked to fulfill

this role | gladly took the opportunity. | found it very
motivating and stimulating working with colleagues
from other properties, discussing mutual challenges and
achievements that allow us to become better

and stronger.

FT: Has social media become disproportionately
important? What'’s the secret to harnessing it effectively?
ES: In Hong Kong consumers want to deep-dive into
the story behind the food; they love to know about
issues around sustainability, methods of farming or

its nutritional benefits. Utilising social media means
capturing people’s imagination by providing a
back-story incorporating these issues, explaining

how and why we make our decisions.
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FT: You are committed to sustainability and the
environment. How have you managed to incorporate this
into F&B operations at Sheraton Hong Kong?

ES: Society is excessively using resources that are
running out and we all have an obligation to address
this. Ways to achieve this include sourcing ethically
and limiting food waste, using new tools and educating
people on how they can contribute. Our company
ensures we are thinking about the community and the
environment in everything we do, not only focus on
business. People can only consume so much, so we try
not to overproduce. There are many ways to support
environmental friendly ways of working. We might
spend a bit more on these goods, but the return is
priceless. Education is still needed but we are heading
in the right direction.

FT: You have said you see “food as art” - can you explain
the context of this, and how you interpret it?

ES: The visual appeal of food is similar to art. The
contemporary fine dining experience is like creating art
on the plate. Chefs are artists, the way they turn raw
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COVER STORY | HONG KONG

€ € Great synergy and communication is essential and all outlets need to be
connected, supporting each other and be aware of the shared vision and end goal 9 9
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and rough material into something refined, delicate and
beautiful. | am constantly astonished by the amazing
dishes | see and the skill of these kitchen magicians.

I’'m not necessarily talking about luxury or premium
ingredients; dishes don’t always need to be overly
complex in order to please the customer. One perfect
ingredient, beautifully presented, can be visually stunning.

FT: As a Dutch national, can you explain why your
country’s food has not caught on internationally as other
European cuisine has?

ES: We're missing the refined finesse other cuisines
offer, everything is heavy and robust - meals suitably
for colder climates! We create food designed to fill
stomachs. On the plus side we are adaptable, and have
had to be creative, taking influences from around the
world. For example, Indonesian flavours dating back to
our colonial times, although of course adjusted to the
taste of local consumers, using less spice.
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DELI BUTCHER ASSOCIA

We do not compromise on quality. Good and

healthy food starts with the right raw materials.

Our ingredients are carefully sourced from different
parts of the world including Europe, America, Canadaq,
New Zealand and Australia, etc.

Production plant accredited with 1SO22000 certification

Products manufactured in a state-of-the-art facility
employing highest standard of work safety and hygiene

Our whole product range is MSG free
Tailor-made recipes according to clients’ specific

requirements can be offered

Contact us for more
information or samples

Angliss Hong Kong Food Service Lid
47-51 Kwai Fung Crescent,

Kwai Chung Mew Territories,

Hong Keng

Tel: +852 3611 6329

Email: Sales@delibutcher.com. hk




HEALTH TALK
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Best-Kept Beverage Secret?

Not only delicious, kombucha has multiple health benefits, which are only recently

becoming better understood

hile the name kombucha may be recognisable, many
will have not yet had the opportunity to sample
this slightly effervescent, sweetened black or green tea
beverage.

If this sounds like you, you owe it to yourself to check

out the healthy yet delicious drink, which is growing in
popularity and now widely available. But what exactly is it,
and what it makes it good for you?

Hardly a new innovation, kombucha is a fermented tea that
has been consumed for thousands of years, especially in
Manchuria, where it is a national drink, Russia and Eastern
Europe. It's made by adding certain strains of bacteria,
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yeast and sugar to black or green tea, then allowing it to
ferment for at least a week.

It is manufactured and sold commercially around the world
and can also be made at home, although care must be taken
as contaminated or incorrectly fermented kombucha can
cause health problems.

The beverage’s single greatest property is as a source of
probiotics, the healthy bacteria found in the gut that can
improve a wide variety of issues including inflasmmation,
digestion and even weight loss. However, kombucha

also contains antioxidants that can kill harmful bacteria,
especially Candida yeasts, and fights free radicals, the
reactive molecules that can damage cells. It may also help
manage type 2 diabetes and reduce blood sugar levels.

It is believed to improve liver and kidney function by up
to 70%, especially when made with green tea. It has been
shown to suppress the growth of undesirable bacteria and
yeasts, and may reduce heart disease risk.

And on top of all this, kombucha is delicious!
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CHEF’S TALK | MACAU

Sense of Community

Photography courtesy The Londoner Macau

Chef Alex Gaspar, Executive Chef of The
Londoner Macau, draws on his Portuguese
ancestry, South African upbringing and Asian
influences in managing the 10 restaurants

he leads

FT(Foodtalk): What was it like training as a chef in South

Africa, as opposed to Europe, as far as you are aware?
AG(Alex Gaspar): Since many of the top chefs in South Africa

16



were trained in Europe or are European the base is
rooted in the same classical French techniques. The only
difference is that | had the opportunity to work with some
very interesting exotic local ingredients such as venison,
crocodile and ostrich, and apply those classic techniques
to them.

FT: As a South African of Portuguese descent working

in Asia, you have a lot of influences to draw on when
creating menus and dishes. Do all these elements play a
part in your culinary identity?

AG: They definitely do! I've lived in Asia for 14 years, and
love combining Asian ingredients into western cuisine.

I want my guests to feel a sense of excitement when
enjoying a dish. There should be bright flavours with pops
of acidity and spice when it’s called for.
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CHEF’S TALK | MACAU

€ € I want my guests to feel a sense of excitement
when enjoying a dish. There should be bright flavours with pops of acidity
and even a bit of spice when it’s called for 9 9
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diners happy in as contrasting countries as South Africa, HEIWESEFES S - EEMA/N WA HETSEATE
the US and Macau? R5IZHE ?

AG: The recipe to happy diners is the same anywhere in AG: BEMNBEEFEEMPEESIETE T ENTE LXK
the world - great quality ingredients, cooked with passion MEDPEANESIZER  ERFPIEEREIFEHERY -
and care. FAESEEBNSERYE  WSHERBRINEREEE - BEER

FEEET - RHEMEBRNHEERS -
FT: You have had two stints in Macau - what’s the

appeal of this tiny place other than your shared FT: REEEIOXREARENERE - EPRAMNEIMTE?
Portuguese background? AG: ERAEETRANNEB EERRE FRERHMEREES
AG: | do appreciate the Portuguese influence, but Ml E RERNGEE - BEEANEERE  RETHIBEEE
| think the greatest appeal is that working as a chef W — B BRI EN - AEEAIEEESUMEE g
in Macau is very exciting, there is always something EHERNERERDEESENNE - MR — BB E2E:R
happening like a special promotion, a guest chef or TEERNES %IZEﬁ’&h?% ENEE - REIEE—E

a new restaurant opening. iR HEERRE— ;:_tﬂxﬁﬁlb\ UE - FRAEM—E B

SHRERES  BRESEXISRERE .

Homemade gin and grapefruit cured scottish salmon
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FT: What are the main challenges in overseeing 10
diverse restaurants?

AG: Ensuring each restaurant has its own story and
identity. Once this is established | work with the chefs of
each restaurant to really refine it, create signature touches
and make sure the cuisine always reflects this story. The
other challenge is consistency, no matter the cuisine type.
You are only as good as your last plate, so we strive to
always guarantee this.

FT: Why did you decide on a Mediterranean theme at
showpiece The Londoner Macao restaurant

Churchill’s Table?

AG: It is key for our restaurants to be diverse, and since
we will also have the Gordon Ramsay Pub and Grill,
serving all the British favourites, we wanted Churchill’s
Table to follow a different direction. Hence the cuisine
here was inspired by the travels of Sir Winston Churchill
and includes nods to England, France and even Morocco.

FT: You opened North Palace, although you already have
at least one other northern Chinese restaurant. Is this
style becoming very popular? And what makes The Mews
different from other Thai restaurants?

AG: Northern Chinese cuisine is certainly a favourite.
What makes North Palace special is that we encompass all
of the cuisines of the region, Beijing, Shandong and Inner
Mongolia, incorporating live show kitchens. Signature
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FT: BAERFRAANBENBESHEEPEXEERES
X REDPE—THATEZALRES ?

AG: EBEMNEERZTEFEZE - RMELR

Gordon Ramsay Pub and Grill - BAFREHRZHENES -
Fr L F % EERE & EE (Churchill's Table) B8 B R —1ERE
MEE - ME  BEHEEFEHNEXNE2SEEE HEN
BEIE .0 BEWBLREE  EMEARE - ZE - - EER
EER S S MM TE -

FT : fRERR 7164185 - RAMBRZAICKEELFHRT —E
PEIILSRER - PEILSREFWREBZEL ? S5 - (REE
HEIREF] - o0 RAEHEMBRNEBAETEREZEN ?

AG : FEIEGRMEIFEZEND - MR HREER T
PMER VIR - LRERAZRLEPEIESZHRAOERER
8 EREHRNAER  ARFNERERER - BEXER
EREBBREAHEZSF - BIEILHS IR ERBAERK - MY -
BN +DERAR - ARZIXBAMBAANFERE - 85 Suraja
BZUH-H_NREBFHRSE  LEFELESHEX
X3 BEROXEDRRY BERARSINERRIAEZEI -
FEE-ERERAINXED - MERXNEMIBRESZRE
KW BHERS -

FT: RESERRAGEERTRERIE ? BRH - MEKEE
RERMBEREEET ?

AG : HRBEAMOBETEEETHEY - BEEEN

ZHER - MMIEEFRERBERNSF - BRRE - BHOF
FEBHFHEZIFEEEN  MANFENEZRTEE -

DA EE PSR S B8 -
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Charcoal grilled slow-cooked US beef rib with condiments

€ € Ensuring each restaurant has its own story and identity
...create signature touches and make sure the cuisine always reflects this story 9 9

(RS —XEEHHEASNNEREVUNNE - AEEAGELESTNNE -

301t o H# e 3% SURE 5T

dishes include roast Beijing duck and organic whole

lamb, unique to North Palace. The Mews is very different
because the cuisine is chef driven. Chef Suraja has worked
for some of Thailand’s most famous chefs and created
her own unigue style. The menu has the familiar Thai
flavours you would expect but with some extraordinary
combinations and a remarkable selection of vegetables
and herbs sourced from organic farms in Thailand.

FT: Do you still get any kitchen time or is your focus now
on budgets and staff management?

AG: While | do spend much more of my day on
administrative tasks, you will always find me behind the
stove at busy restaurant times. Its important for me to
stay connected with my kitchen teams and also with
guests to get their feedback.

FT: You won the silver medal in the Junior World Culinary
Championships in Dublin, Ireland, in 2004 and were
selected as the Sunday Times South African Chef of

the year in 2007. Beyond the accolades, why did these
matter to you?

AG: I’'m quite competitive so love participating in these

T P R BE A SR

FT: RAERER2004FEEWAMAMBTNS FHFRE
BAEDRSIRE - FR2007FERmF (EPEREBELHR) B
REEKRE - RT7ESRDY - EERFEHIRMSERTEEE
BER?

AG: ER/ARGHHN - RRERSNELRERES - &
LRFHHRRIIFZER - ARERNRZHRERLLENLEN
SNNBRBISE - SMEFRKER - HNED - BRARK
WEBRTEEIMEREA  SEENHRBABRHRX -
BERROSEEMIRST - (EPREERHMET—4 A5 - BUWE

EREEN -

FT: MRBEBRTHR_+2F  EPRITESE?

AG: REERBRE FRE  AXRBEFBEBX - MEREN
AKX E FNER - BTSSRI HESRR - 28
MEt LERBRAER  HIHREZEEERW -

FT: @ERTIHFEEGEREMALERRNESR F TRA
BEIEREABERES - RESZE—T » BmIEXRRT

braai ({&kE) - EATESGIS?

AG : EIEEZFTLIER] - TR AR TR BRER IR EE
—it - ZERZEABHLEILREIE - HEMPNRBXERR
BAWFE  BHEENEMERAS - HEeE
BRAD - mEKHNESEZMARNTESMUIE—E - H



€ € Chefs have a greater sense of sustainability and take greater
responsibility with the ingredients on menus, which is fantastic to see 9 9
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kinds of events. These particular awards mattered
because they represented the reward for a great deal of
commitment and focus put into their preparation. For the
World Championships in particular | was still quite young,
but my team and | practiced the menu every week for
almost two years until it was near perfect. The kind of
attention to detail you learn from something like that

is invaluable.

FT: What are some of the changes you have seen in the
industry in the 20-plus years you have been working?
AG: Cooking styles have certainly evolved, becoming
much lighter, with vegetables taking centre stage. Chefs
have a greater sense of sustainability and take more
responsibility with ingredients, which is fantastic to see.

FT: Beyond the quality of its produce, South Africa has
struggled to market its cuisine internationally. What is
special about it, other than its braai (barbeque)?

AG: What makes South African cuisine so unique is

its complexity. It has been influenced by all of the
communities that settled there over many years, and this
has created a melting pot of amazing African ingredients
and recipes melded with Dutch, Malay, English and Indian
influences. We even have the French to thank for the
amazing wines grown there. This diversity is perhaps what
makes it difficult to categorise and understand.

FT: Having reached your current position, what ambitions
still remain?

AG: I'm very happy with my role, and grateful for having
had the opportunity to lead amazing culinary brigades for
the opening of incredible resorts like The Parisian Macao
and The Londoner Macao. We still have many restaurants
opening over the next two years, so my focus is on
ensuring we continue to deliver exceptional experiences
for our guests with those projects.

FT: What advice would you give young people looking to
enter the F&B industry?

AG: Find yourself a great mentor and work with passion
and commitment. Don’t be in a rush to learn the latest
modern techniques; dedicate time to mastering basics
skills that will be the foundation of your career and can
only be acquired through constant repetition.
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FT: RRERER—BEETHAER - BEREREHERR?
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BOOK TALK

Mediterranean Every Day:

Simple, Inspired Recipes for Feel-Good Food

Sheela Prakash, Harvard Common Press

“’ N Mediterranean
a¥s  Every Day

& 4
MOl i, Lnspired Recipes or Feel-Good Food

LY

."I..‘
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Fresh, light and tangy for spring?
Head to the Med!

e all know Mediterranean cuisine overflows with
Wrefreshing and zesty flavours, which is why
many see it as the perfect accompaniment to the
warmer months that spring brings. In Mediterranean
Every Day: Simple, Inspired Recipes for Feel-Good
Food, Author Sheela Prakash offers her take on the
Mediterranean lifestyle with dishes to suit all home
cooks - and home eaters.

Although the majority of the recipes lean towards Italian
food, Sheela also includes various North African and
French cuisine. Fun and playfully named dishes include
Cocchi Americano Spritz, Peak-summer Panzanella,
London Fog Affoagto Herb-infused Honey, Quick
Sausage Ragu Over Polenta and much more.

UM HE :
FHEAIE » LIS AR a3 A

{E®& . Sheela Prakash HhR#& : Harvard Common Press

BEEREEXRIENE BEMNBENER?
iR E R IR ERERERE |

AREFFMERBOUOMNER 2 TEENEE - BILEER

FERENEZEHE  MPBEERRS T RIANEEER

7 (Mediterranean Every Day: Simple, Inspired Recipes

for Feel-Good Food) (i#itBRBEE : {EFEAE  DBER
EEHEKER) —E18 - fEESheela PrakashBARNA T
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Each recipe comes with a note from Sheela, sharing her
inspiration and experience with the dish and offering
encouragement, like a family member in the kitchen.
She also gives information about healthy Mediterranean
diets, her pantry staples and other practical advice.
Sheela explains perfect food pairings by demonstrating
how to use both seasonal ingredients and leftovers in
another recipe, such as Any Herb Pesto and Thyme
Pesto Roast Chicken with Crispy Potatoes.

Her love of Mediterranean food stemmed from
experience studying and living in Florence. She has
worked in food and publishing her entire career, her work
being found in magazines and online including Kitchn,
Serious Eats, Tasting Table, The Splendid Table, Simply
Recipes, Slow Food USA and others.

Mediterranean Every Day brings the home cook simple
methods with dishes suitable for quick weekday meals as
well as less rushed recipes perfect for the weekends - all
full of fresh spring goodness.
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Sheelafii BB —MBER N F—L%E5L - Bl —BOFHt
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ABRBURHZ AR 24 - 05N - MR 7 ARt B R ER
BMEN - RBRANEY - LUREMERERE - Sheelal®
BRZNMAERRLRMNS —BRAPHIRIERE - ZREAIE
HIERNWEREE - AINTUMUREESENOEESEES

BEEGM—EMRI -

SheelaTt HZEMATESNEEIE - EaLHPEERN
HE - SERM—BENSHEBYERN LTIE  TES KM

F4LE ( BEKitchn ~ Serious Eats ~ Tasting Table ~ The
Splendid Table * Simply Recipes * Slow Food USA% )
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{Mediterranean Every Day) (#&BHHE) BIREER
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A

(GASTRONOMIE
Yiandos do Telootion

The Meat Magicians

JA Gastronomie is a top butchery,
producing quality products for
renowned restaurants around the world

With clients including leading French and
international restaurants, and respected chefs

such as Robuchon, Ducasse, Pic, Troisgros, Frechon,
Alleno and others, JA Gastronomie is one of the world’s
leading meat processor.

Specialising in the selection and cutting of high quality
meat, the company, established in 2002, runs a state-
of-the-art 1,000 square metre facility in Angers, around
300km from Paris.

B

B4R A A T JA Gastronomie AR Z 4N
PEERHMEEREEMR

EREE—E8 _=EHRBEE /AT - JA Gastronomie B
EFBRIERMEBETEIRERE - DIKAEME (Robuchon) »
8 (Ducasse) * 258 (Pic) ~ 5 & K182 (Troisgros) *
%3 (Frechon) KFUENE (Alleno) SHESHEERAIART -

FIIIR2002%F - AE—ERNBEBREAM - WEERBENR
RUEIRRA - EREEREER300A BN R ERANM—TFFFS
REOTTEMPE -



Veal sweetbread

From there JA Gastronomie offers its clients a
comprehensive service encompassing all aspects of
butchery expertise: rigorous selection, customised
cutting service, superb proprietary dry-aged process and
great partnership relationships.

With premium meat selections, products do not contain
any additives nor preservatives. JA Gastronomie also
works with farmers and breeders concerned with the
ethical rearing of livestock.

Always looking to innovate and raise standards within
the industry, the company developed a range of kitchen
solution items in partnership with renowned French MOF
chef Florent Boivin. JA Gastronomie has also created its
own low-temperature cooking facility, utilising vacuum-
cooking unit, pre-cooked products offer consistency

and quality. They also represent significant time-saving
capability, portion cost management, easier staff
management and enhanced hygiene levels.

Beef carpaccio
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JA Gastronomie BEARHEAEEHEN T EHAHEEE
IR?E - BF  mENBRAAM - EFNAEIIZIRE - 55
NEBEZNARM - UARFHNEBHS1ER %G -

JA Gastronomie BEEZATRAN M - WHRRBEEARME K
FhiEm - MERXKREEESF WS FERIUEEE -

NE—EKEFE - MAORAZEANGRE  WHREEERET
B AIEHEEZE Florent Boivin §1F - I E—ZRIER -
BARREHREZXABFEERSE - JA Gastronomie TTRRBBRK
BRARIE FHREZEZBRBRELZHER  MERER
H—BMUERE - MB  ASEHERE O AREA LS
BEEHHERRELEE  TRASTEIESEFAGEARESEE
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Culinary Vision

Chef Chan Tuck Wai, Executive Chef at
PARKROYAL COLLECTION Marina Bay in
Singapore, brings innovation, enthusiasm and
a sustainable approach to his role

Photography courtesy PARKROYAL COLLECTION Marina Bay

FT(Foodtalk): Can you describe your responsibilities at
PARKROYAL COLLECTION Marina Bay and what you value
about your role?

CTW(Chan Tuck Wai): My main responsibility is to walk the
tightrope between staying profitable while ensuring our cuisine
and service standards are never compromised. | also tackle the
planning and creation of new menus that meet our stringent quality
standards and ensure we are at the forefront of ever-changing
market trends. | enjoy challenging myself to innovate and produce
new dishes and contemporary ways to present classic ones. It also
keeps me active and sharp!



Hainanese chicken rice

FT: Peppermint restaurant has a very international menu
with emphasis on Asian classics - what’s the strategy and
how often are new and seasonal items added?

CTW: Our restaurant’s menu creation is centred on two
factors: festive and seasonal. The goal is to create and
promote cuisine based on festive months and the four
seasons, to attract a wide range of guests. This also
encourages our chefs to continually look to improve on
classic dishes, as well as incorporate seasonal produce
to present the best quality dishes to our guests.

FT: The restaurant offers a lot of seafood and vegetables
produced in Singapore, and some from its on-premises
farm. Is this challenging to maintain, and has the concept
proved popular with diners?

CTW: Singapore is a small, tropical country with

limited land, and imported food represents 90% of that
consumed locally. So while it is challenging to maintain,
our concept has been well received by diners, as
environmental sustainability is a growing trend. The on-
premises urban farm is also a great education platform.
Hopefully people will have a greater appreciation and
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MK E S EE L REEREE ( PARKROYAL
COLLECTION Marina Bay ) /7B 48

Chan Tuck Wai & fthaY £ 57 & &)F A Bl &2
BIF - WE RO E SRR

FT(Foodtalk): &R — T {R1EE5E S LM EERENE
B - HRIRINERE  B—AERRRERN?

CTW(Chan Tuck Wai): BT EBSEGEME 1% - B
EREFRAN - NERFRMANEENIRIZKEKALZR - Hib
EBEFENAERERMBRESEERENTEE  BREREME

Al - WOURAA A 2RAHIET - ERMIUERR RS
SRR |

FT : Peppermint EEMNEXIEEEIRE - FRTEMEHESE
BAE RPN KIEEREE  SAEHE—RWNELHES
K ?

CTW : EMEBEMNEERELMERRZRSTE 1K S - B

SEMEEMMESHAERRAEFEESES - #BILESIE £
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Peppermint dining area

€ € I believe passion is the force that drives me and my team of chefs
to perform our best in whatever we do. A common goal, philosophy
and vision make up the recipe for a perfect team 9 9

[ 3 AH e #4ant 2 il 58 3l 3 09 61 [ I e e P P i 9 TE P SR R b i 3 R I D &2 -
—fEAREFBE - HSHBEFER e R BB

understanding of the foods they eat, seeing them

in nature instead of plastic packaging! The positive
reaction, and conviction that we are on the right track in
introducing sustainability in this way, encourages us to
keep going.

FT: Singapore is an Asia culinary capital, with some of the
best food of every variety represented. What do you do
to stay ahead of the competition?

CTW: It is an Asia culinary centre and | am proud of
that fact. However, what puts Singapore ahead of the
competition is our multi-racial nature and willingness to
embrace different beliefs and differences, which can be
seen in our food culture.

FT: You have a reputation as an innovator in the kitchen.
Can you provide any examples?

CTW: Some are shown in my mentor Chef Tony Khoo’s
The Singapore Heritage Cookbook, where dishes are

A EACESEEE - WS
Ry -

/iﬁ/\ BB MR A E
LEMBAEMNEARERE

D RBVEREE R HET 2 I L ER SRR - AR
1F5§FE%E#EE4JE“ - ERRBERERA? E—HUZ2E
REEFRW?

CTW : FiKE—EHRE/NE - AR - EORmMIGAM

HEERI0% - BEREMS - BRBEUFELEHZERN
—(E%  ZMNEZORI T RENEZE - EHRHE
BUE—EREFNHABFE - FEAMEEMEMAMEZNE
¥ WHEBZM 78 - BREMRRER  MAZERE
= HALERSASIATFEREERR - EENREBNEE
MESE B R P AR E -

FT: IR ENERZE - EEETNHE—ERIFRIS
B RBEEREREHRFER?

CTW : EERTMNERPL - RBURBIER - Rim - EHI
RAFXRGFHFNERMNZ TREFENBRREI AR
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€ € Taking part in many culinary competitions and going against big
names in the industry, I have learned that winning or losing does not
make one a successful chef, attitude does 9 9

[Z2MAZZHILERETNNMAEATHESH T # -
— 157 B ) 6 Ve i S A B RO A - v RO R

presented in a modern and innovative way. One has to
always remember one’s roots, as it will remind us where
we come from and how far we have yet to go.

FT: You’re an advocate for non-wastage and
sustainability, ideas gaining increasing support
throughout the F&B industry. What measures are

you putting into place?

CTW: Staying true to our company’s commitment to
the environment, we consistently source products from
eco-friendly and sustainable local farmers or from our
urban farm. We even take reducing our overall carbon
footprint into consideration when making vital decisions
on the day-to-day procedures of our kitchen.
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€ € My time as a culinary judge has benefitted both the contestants
and me. It gives me the chance to encourage young and rising talents to
continue and strive towards their dreams 99

[T XA EESBENRHEEDNSE -
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Peppermint live station

FT: As a member of the Singapore National Culinary Team

you are a multi award-winner. Why was being part of this
experience important to you?

CTW: By taking part in many culinary competitions and
going against big names in the industry, | have learned
that winning or losing does not make one a successful
chef, attitude does.

FT: You won Executive Chef of the Year at the World
Gourmet Awards in 2019. What do you put your victory
down to?

CTW: Passion. | believe passion is the force that drives
me and my team of chefs to perform our best in
whatever we do. A common goal, philosophy and vision
make up the recipe for a perfect team.

FT: REMINEEXRZEERN—& - MERERE - [HTE
SMBEXRENEBRHREBREE ?

CTW : 2SR BWRTANMBALTHESRK T
AR2) - — UM EIER I A ZEUR R B - MEBURREE -

FT: (RE2019FHREBARPREFEHKETIBRALE -
fREEER 45 L B AR RS ?
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SE—XEERIMWER -
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CTW : LI REFFHAESEENHELELDE/E - HAKIH
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FT: As a culinary judge certified by the World
Association of Chefs Societies you have taken part in
numerous industry events. Why is contributing in this
way meaningful?

CTW: My time as a culinary judge has benefited both
the contestants and myself. It gives me the chance to
encourage young and rising talents to continue and
strive towards their dreams. You do also get to see
amazing dishes cooked and presented in unique and
innovative ways.

FT: You were invited as a guest chef to cook for heads of
state and foreign delegates at a Singapore’s 50th National
Day event hosted by the president of Singapore. What
are your memories of that day?

CTW: It was one of the proudest moments in my life, to
be chosen and invited to cook for heads of state and
foreign delegates. We had to go through checklists and
allergen lists several times as even just a slight oversight
would have been disastrous! However it all worked out
great and was an amazing service.

FT: Outside work, what’s your favourite cuisine to eat, at
home or restaurants?

CTW: Classic rice, egg and soy sauce. It may seem
cliché, but | would choose this simple dish over any kind
of delicacy. After a day of tasting at work, there are
times something simple is just what satisfies you.

Burrito bow!
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Braai or Barbecue?

South Africans insist that their braai is vastly superior to the more
conventional barbecue but where does this confidence come from?

hen a country has a dedicated national day for its

own version of the classic barbeque (September
24 FYD, it might be worth asking what makes their
version so special. South Africa is where you will find
the braai, the outdoor cook-out that South Africans
argue leaves its more conventional barbecue in its
fragrant wake. But what makes the braai so superior?

Firstly, braai is cooked on coals, never gas, either on
wood or charcoal. Anything can be braaied, obviously

a wide variety of meats, but also vegetables such as
corn on the cob and potato dishes to braaibroodjies -
cheese, onion and tomato sandwiched between toasted
bread. If it can be cooked in the kitchen it can be
cooked on a braai!

South Africans cook in any weather, and braai is
considered appropriate for virtually any mealtime,
any day of the week, while weekends are prime braai
times. Some households have dedicated outdoor
covered areas or even indoor braai spaces. Many
chose Christmas as a traditional braai day, as the
weather is then usually perfect for a braai as well as
a festive celebration!

The host of the braai is usually the primary chef. This is
a tradition that is taken seriously and often the braaier
has their own favoured recipes, marinades and tools.
They take full control of the cooking and it is a matter of
pride that the highest standards are maintained.

If you are a barbeque lover, it might be worth your while
to check out what makes the braai so different and
make your own mind up whether it really is superior to
its better-known international cousin. Happy braaiing!

i=EEIERNS - EE A
)5 ?

FIFA—EERS braai (AIFEE) BB EMREE -
BB SO TR ?

E-EEREFHDEEI—E "BEXEEH . (BF 98
24H) - mAMRE Y mIFRENEEESBBNESRR -
Braai (F3FE)E) - BRREEREMIF - MIFARREREX
FELE—RIZEBEREK - BHARNBRYEERIE - J0E -
BR FRIERERABREBE ZER ?

B - BMIEERERDUER - AT BRARAREIRESEY) -
BRASEAERE - EEMNERASNERTIRNEAENE
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B3 ~ DR braai broodjies(JE%I6]) — — B4R M & H 2R BV R
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BREARE — BREFR - FABRE  —EHPNET—X
PBERCZEFEEREBNREERZEER - EMADRE
HEMSEERERIIEERES  EEEEATERRE
EEFSREEEESHIFRENGER  AREZEEESE
EHXR  E—REEXEENHEF !

MIFREBEEE—EEE  EE—ENER - MEEMBEAZ
BB - BRERNERKERNEER - thPREE
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“Quality Meat at Its Best!”
BERAR EEHDP

Kwai Fong store was opened on 18" December, 2020.
Thank you so much for the support from our new and regular customers.
We will continue to search and bring you the finest ingredients all over the world.
Please come to visit us!

odiallk EFE 3420204812 188 A ML BTHRE -
ARSMAREAMILELH  BHaORM -
EMYEREEFARETNBSHSGETRH S HAEH LH

Hong Kong Island:
G/F, 23 First Street, Sai Ying Pun, Hong Kong SBEEEM — 23T @ T +85226150338 @ F. +8522559 3938

Kowloon:
G/F, 21 Nanking Street, Jordan, Kowloon #&:EMLIIEWESE219ET @ T +852 2615 9187 @ F. +852 2615 9287

New Territories: _
Shop 10, Magnet Place 1, Kwai Fung Crescent, Kwai Chung, New Territories i E8EE M5 Magnet Place 181105848

& T.+852 26150822 @ F. +852 2615 0855
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CHEF’S TALK | SHENZHEN

Straight from the Heart

Photography courtesy Ritz-Carlton Sanya Yalong Bay

Chef Antonin Wang, Executive Chef
Ritz-Carlton Sanya Yalong Bay, brings
a laid-back philosophy to his role
leading 185 staff across seven kitchens

FT(Foodtalk): What first attracted you to a culinary career?
Is your current role where you imagined yourself?

AW (Antonin Wang): My father is also a chef and influenced
my career. However, being a chef is totally different from
what | originally thought it would be - when | was young,

| imagined that chefs only cook! Now | am a chef | need

to plan, design menus and train staff, so require discipline,
creativity and management skills.
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Antonln Wang - ERthrVISEEE
Z+ERIER 18518 T

FT(Foodtalk): #E¥12+EEEERS RIUZEHEE?
RERNEAIERIBB DA DB ?
AW(Antonin Wang): BB REFE  2ERARE
ﬂ’f EEAMMNEEMEE - LBE LEE  REBE
O TE RV BIEIARRE - FEEF - BB
HWiE—TEMERE | ERBESHEN - HEEMS
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€ € When I was young, I imagined that chefs only cook —
now [ am a chef I need to plan, design menus and train staff,
so require discipline, creativity and management skills 9 9

[SFaEly - DL ABIRAIE—TIERE X | HEBES KB - 35 il 5 iE
st > REFEREVBEET - PR #E - AlEHEEEL

FT: You have served apprenticeships under French,
Italian and Mexican master chefs - how did they differ
culturally and do they still influence you?

AW: They have different styles representing their
cultures and of course | have retained many good ideas
and interesting culinary elements from them. The first
international chef | worked was Italian, and he taught

us many of his country’s dishes and their history and
provenance. Those early experiences were precious, and
influenced my working style significantly. Italian cuisine
remains an important element in my menu design today.

FT: Can you describe your culinary philosophy and the
key issues as you see them in today’s dining industry?
AW: Of course, use good ingredients to create great

FT: IREZRERMERE - EANMEEIABEANERE - thif
EXELBHERRE ? 2T SKPINAR EZ RIS ?

AW : BEXFEZBENXEERT - #EAENZHRELE -
EXR  ESHUMSENAREZMMARSLENRANER
WRAHSE - F—UHB=AtSFRERFREE2—URK
FA - BT RMORSMRBOZER - URBLESZAWESE
ARIR - PBEFFNTELRTHIPE  THFRRZEZHN
TREE - Bl 7 SK - ERRFBEEREAMNEDAEE—E
REZHMAL -

FT : (R —TRIREE B RIS ? ARFRRAS KAV
FEEEHEERERE?

AW ZNREEESR  n2ERBERMRFERER  EF
AREGRE | OZ - SKRNERFEEDEAR - HEEEKRH
BENRRAEERYNKE  BRNZEXANER - DEEt




€ € There is a lot of pressure, but the love I feel for this job outweighs it.
I encourage a fun working atmosphere to allow the team to feel similar joy 9 9

[HAT I FIERRT] - HEAZH T IFEE AN
[ RE <> Fe BB TR T Be - ISR B T i —EERBEMRA T LIIF
1t i o3 2 oz [ I e 8 R i 53 = 1R BE R R |

cuisine that delights your customers! But today’s catering
industry is different from the past, and consumers want

a dining experience that is not only delicious but also
beautiful so they can share it on social media, or mark
special occasions and important moments. We need to
constantly be aware of these requirements.

FT: What is the culinary direction at the restaurants at
Ritz-Carlton Sanya Yalong Bay that you oversee? Have
you introduced any innovations?

AW: Sanya enjoys a rich variety of produce and seafood.
We incorporate these local ingredients in dishes familiar
to the international community, which allows our guests
to appreciate Sanya even more. In order to better reflect
this aspect of our hotel, we have held the ‘Nothing
Ordinary’ food and wine festival annually for many years.
We invite chefs from around the world to join us by the
sea and present their unique creations. Guests appreciate
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FT: B SRR FHIREEE - (RATEENEEERN
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AW : —DBBEESHRNLENSESSE - HAREHRIRMI
AZIHERZIMEABASE P - DLEBEEAEERAMMEER =
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AW : BB ETRAIINNENESN - EEREHTIFEAER
A BEELSRBB IR - ABE T E—EERRENS
o NILPE - EmES U B E D ZRULRIREE - HREF
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€ € We accomplish the awards for food quality by using
good ingredients, using our craftsmanship and techniques to ensure
quality and flavour, making every dish from the heart 99

[ MEHBERRN - 30i&EREAF 25K b= &P m B HIbEE
LB —BRFUHRE HOm R R 1E

each of their signature dishes and the charm of different
cultural cuisines.

FT: What’s it like to lead a culinary brigade of over 185
staff, supervising seven kitchens and banqueting? What’s
your management style and the secret to dealing with
the pressure?

AW: There is a lot of pressure, but the love | feel for this
job outweighs it. | encourage a fun working atmosphere
to allow the team to feel similar joy. My secret to relieve
stress is to set goals and pass everyday with enthusiasm.
Even if there is pressure, | still feel fresh. Every day is a
new day!

FT: You have been with Ritz-Carlton for 13 years. What is
it that you enjoy about working for the group?
AW: The unigue cultural heritage, and the fact it is such a

ERET - HHWRMERUEBIRER - RBREBRUFTRELA
TrrEEERZ—5A - BIEEHES - FADEETE TIEPHEH
fERt - WHBSE—XEBMAUKE |

FT: REEERFHEBETLT13F - £EESEELF -
REREZNIMHE?

AW : EEBFHIEER - DURBREEN TERE - 22
LEREXINITE - WRMHOSE " RAUSLRLNWEERE
TR . - I T BREIEEEEEEPAREER -

FT: AfT# - BERPEMNREBERTEE?

AW : BENBMEZHSEFEENTE - B2SXiME
TTEZHEARABTAL - BERARER—BE=ZRER  —2
PR MR - BSERYNERIEFEFRNE RN SR
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Trio - sous vide salmon and tuna with sturgeon caviar,
parsnip pureed, lobster bisque air, butter and lemon sauce

happy and positive work environment. The key point of
the corporate culture of the group is demonstrated by
our slogan: “We are ladies and gentlemen serving ladies
and gentlemen.”

FT: How have you noticed eating habits changing in
China since your started your career?

AW: In the past chefs mainly stayed in the kitchen, but
now spend more time chatting with diners who are ever
more enthusiastic to communicate with us while enjoying
the food and learning about the food production process
and the stories behind the food.

FT: You have won awards for
food quality, how do you achieve
this?

AW: We accomplish it by using
good ingredients, using our
craftsmanship and techniques

to ensure quality and flavour,
making every dish from the heart.

FT: Best food to eat with beers
on a Friday night? To cook for
family and friends? To eat on a
special occasion?

AW: On Friday night, the best
match with beer is burgers and
fries, which is a fun and relaxing
combination. The best thing to
share with family and friends is
communal style cooking, such as
barbeque. On special occasions,
steak and seafood.
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Sous vide lamb chop and truffle mashed potato, homemade spice, cinnamon and
butter roast baby carrot, morel sauce
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French-themed Feast

Angliss Beijing and the Lactalis Group treated guests to a superb banquet
featuring quality Président and Galbani products

ngliss Beijing and the Lactalis Group collaboratively

held a banguet at My Crib Restaurant in Shunyi,
Beijing in late 2020. Around 40 hospitality industry clients
attended, with Angliss Beijing preparing eight savoury
dishes and eight delicious desserts for guests at the feast.

David Liu, Executive Chef of My Crib Restaurant, and
Feng Zhong, Technical Advisor for the Bakery of Lactalis
Group were specially invited to the banquet. Making
good use of the quality items from French brands
Président and Galbani of the Lactalis Group with their
meticulously created recipes, they won unanimous
applause from clients and guests.

Am ol =7 B | 75 =
ZETFAEHE
ZENILRABERTEEEFARPER 7 —5
BRANESD  EBREAGNEREEREZEEER

2020F & - AN REBMFHERGEE - EERIEREMY

CribEBEN F —SRMEHEEE - RISEREEF 74088
UEF EEEPRBEXRFNNEER  ZEMILRERE
WEMN - BRET/\FREBRER - DURAREOEDEm - HIR

== o
ZRaEmlE -

BMEE - 83 7 My CribSBHRBRZINE - REERTEE
BUERITREREIE M EE OB R S - SEEmERE

@8 (President) A& T /2 G 8 (Galbani) B & @A R BBE, -

WEATHEESH—BITFE - @
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When ‘Nothing Ordinary’ Equals Truly Exceptional

Angliss Sanya participated in the ‘Nothing Ordinary’ Food and Beverage Festival at
Yalong Bay, demonstrating a range of divine products

he ‘Nothing Ordinary’ Food and Beverage Festival

was successfully held at the Ritz-Carlton Sanya,
Yalong Bay from January 7 to 10. Chef Jason Tsai,
Angliss China region technical R&D director, represented
Angliss Sanya at the outstanding event, displaying
perfect methods to cook the quality ingredients provided
by Angliss.

The event featured a wide range of themes, including
‘Savoring Game' with Afternoon Tea featuring Cacao
Barry chocolate, Snack Night Market, Wine and Gourmet
Feast and the Gala Dinner Buffet.

AJ
The four-day festival provided a platform for chefs from 7¥= % ;E ﬁ E
different countries with diverse cultural backgrounds
to work their magic on food, share their culinary

—DZB/ANREERERN M —5"ERNE"ERE

philosophies and introduce the benefits of different HEE . B —ZRIBEEINESR
quality ingredients.

—DRDEEERFWMRAEERLIA7TEZE10HEN 7 —5"3FE
E'XRXERE  ZRAN=DFRBEEZWABESM - h

Bl i 48 B2 B RS54 ( Chef Jason Tsai ) RF&RZ G =52

TEARSHRE  BRZENEERMIER -

BE/PNX - WUABNEE - WFEFREN "REKE
B FFE R ADEERRESNREUBNBRELSR -

EREFRERA S RNEARREERECHERR
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Event Celebrates the Joy of Innovative Cuisine

Angliss Discovery Gourmet Festival was a triumph of the future
of food and industry collaboration

he Angliss Discovery triennial festival was held

by Angliss Shanghai at Zhejiang International TV
Center in December 2020, featuring seven innovative
concept stores.

The festival was attended by Angliss Shanghai clients

alongside catering professionals and connoisseurs, who

all shared their advanced skills and creative ideas. The

concept stores included Western cuisine, Chinese dishes, “i."
desserts, bread, beverages and more, demonstrating the

passion of Angliss Shanghai for various styles of food.

Attendees were able to enjoy the delicious food, while

sharing their insights with their industry colleagues.

¥% « % Discovery X Hi{E

Discovery= RS R BN KFEFTARRAIBHIE A 3%
RYTFRB AN 2R

2020124 Angliss Shanghai 1 "% « & Discovery" &%
B RNIIEBRERRLEBT T = F RS - BHEARL
—EHREENKRBNZ=SR -

Angliss Shanghai 8 T RN EEA T RENBHEEKE
AEMFEENEMAIR - KEREHXF7EEEERE - U7
BEFMBEMZERR  BFEAE - X e WERRE - H

EERIUEIRY Angliss Shanghai I ZEEBRIEIS -

*

Angliss Discovery

@ Ridc org
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Angliss Shanghai invited four celebrity chefs

to showcase their stunning skills. Jerry Sheng,
acknowledged in the industry as the “Master of Beef
Cutting”, gave a demonstration; Jason Tsai, judge of
the World Chocolate Masters Trial made an amazing
chocolate tree at the Japanese Bakery Zone; lan Lin,
renowned for his European-style soft bread in Australia
showed how bread can be interpreted in new ways; and
Shawkoo Zhang, the on-site barista at Atlantis Sanya,
shared his creative ideas on beverages.

The festival was held collaboratively by Angliss
Shanghai and Zhejiang TV as an online live streaming
event so clients who could not attend in person could
still participate. Widely supported, the festival got more
than 100,000 views.

The Angliss Discovery Gourmet Festival was a huge
success and will see Angliss Shanghai and partner
brands provide an even greater range of quality food
and services and continue to share more creative and
innovative ideas with clients and the industry.
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TALK OF THE TOWN

Vincent Leroux joins Eatology as culinary director
Eatology, Hong Kong’s premier meal planner service, has
announced the appointment of Vincent Leroux as culinary
director, bringing his refined gourmet approach to the Eatology
menu. Chef Vincent has culinary expertise gained at The St.

Regis group, as well as Michelin-starred restaurants in France and
Switzerland. Eatology has also further upgrading its services with
new Kkitchen facilities in Kennedy Town.

www.eatologyasia.com

#RFVincent Leroux N 22 Eatology &L 43 &
—ERBEETEHEEERFEINEE AT Eatology - #BiE2l Vincent
Leroux ¥&T42%T - #% Eatology BIREBENRBRENBEESURE - WM
AEZBEER - B VincentBREFBIHTANE ~ ZBEMH TZRRZ
EEREBETH  #HAEELENTELER - F - Eatology IMAHRRE
EmH P REESIAZHRE  ME—TRAREEER -

Universal Wagyu Mark QR Coding launched
Over 27 Hong Kong brands including 80 restaurants, stores
and online distributors have participated in ‘Get Wagyu’ - a
campaign authenticating Japanese Wagyu. Organised by

the Japan Livestock Products Export Promotion Council, the
initiative certifies the status of every purchase from stores and
restaurants with detailed information on authenticity, instantly
accessible online.

www. jlec-pr.jo/ja/beef/

M H— 1R B _HIHEIS
BBTERHERTERLE - BFEETRRESNS0BERE - SEHE
RELEE 287 AXEENHHIREREB(-LECH KN ©Get
Wagyu, BARM4HEED - #TEBEBEREEEABNE 14
4ERPCBRE  BEUBBEER CSWENaMEE  REAE
AFFERNERDEEEER -

Pandemic sees HOFEX 2021 rescheduled

In response to continued travel restrictions caused by Covid-19,
HOFEX, Asia’s leading food and hospitality tradeshow, originally
scheduled on May 12-14, 2021, has been rescheduled to Sept.

7-9, 2021 at the Hong Kong Convention and Exhibition Centre.
ProWine Hong Kong - the international trade fair for wines and
spirits will continue to be held as part of HOFEX on the new date.
www.hofex.com

HOFEX 2021 & & 7& 15 28 R r i HA

EREMEBRBBERET - ABRAIERISE  FEEE2021F5812F
1482t ERER B RE A HERBERHOFEXE HI£2021
FORTEIHREBEERETLET - MEKEEHEZEEZRER
ProWine Hong Kong TRig i iz RS ER EIRHOFEX -
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Mandarin Oriental, Hong Kong unveils upgraded dining

Mandarin Oriental, Hong Kong has completed its renovation programme and unveiled a new club lounge as well as
upgraded and refreshed dining facilities on the iconic hotel’s top floor. The Mandarin Club, a new 6,200 square feet club
lounge on the 23rd floor, Michelin-starred Man Wah and The Aubrey on the 25th floor have also had a makeover.
www.mandarinoriental.com/hongkong

BEENERLGBIEEMARBRESER

FENERSEENBHHAEERAR  HRFNTRERTMEEEEEEEN  SESEESREENAERET =25
A H BRI  EEF RN TERBBERER - (12318 - 88 6,200 IR - MAKEE2SIBH S BER BRI
ZERThe Aubrey EETMUBEH 5% - CAEBREZAEA -

Vibrant Japanese hotspot opens in Tseung Kwan O
Izakaya by K, a izakaya has opened at The Parkside in Tseung Kwan
O. The 2,600-square feet, 125-seat hotspot offers a lively izakaya
vibe with a menu of premium specialities and Japanese whiskies,
sakes, gins, beers and shochu. Michelin-trained Japanese chef
Yusuke Kitade is at the helm, presenting an extensive menu of over
100 classic traditional izakaya fusion style favourites.
www.facebook.com/izakaya.byk/

ERERRIBEIER K ER

HRXEBE " &5 1 (Izakaya by K)IERN#EE G ER The Parkside © "7
J& 1 532,600 F AR - B2 B125@ ENL - FRIE5ENHNARESEIEAES
HHXERE  TABRERHEMMERWHRESR  BARNRESXELRE

T2 BB R - ENED - EARTLUNI—F - BBERM

RARAZEEFBEWEARKREILEAEN (Yusuke Kitade) 18 - OABRE
ZELEABRRELESE  SFEZIWKHAEBBERN - LEBRAFTED

BlFER -
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Six Senses Botanique opens in Brazil with dining delights

Six Senses Botanigue has opened in Brazil 2.5 hours from S&o Paulo, with an emphasis on gastronomy. Its dining
outlets will use the best of the region’s cuisine and seasonal produce, including from the resort’s own organic gardens
and farm. Signature restaurant Mina offers contemporary Brazilian dishes while Fire Side lounge features drinks with
homegrown probiotics. There is also a wine cellar venue.

www.sixsenses.comy/en/resorts/botanique

EMASEVEBEEEEESH

AEBYEEEEEESHNR - ERLRENLS)BOEE  USREBESEAET  BEANEFEE I RITNRE - I
MEMHBSEMAR  SEREEEERARKERRSOFHRER - BPERRENMnaEEERHEEKENDRERR - T
Fire Side BB AILES AR IBENZEE 2 BORRIFRR - BDEABRBEE -

Meta receives One To Watch award
from Asia’s 50 Best Restaurants

Meta in Singapore has received the 2021 American
Express One To Watch Award. Selected by the
organisers of Asia’s 50 Best Restaurants, the accolade
is presented to a restaurant outside the main Asia’s
50 Best list but identified as a rising regional star.
Opened in 2016 by South Korean-born chef Sun
Kim, Meta celebrates Asian flavours and high-end
European cooking techniques.
www.theworlds50best.com

Metaf2E5E " RIE/REEIR.
HIEMeta B IEE2021 FEN TZEEBRRESITE, - IbRIER TONOREEN ) WEMBMEY  BRT TTMS0R
EEE, SELSMIEE  (FAYTNERTHAZENSTE - MetaBBABERMSEE(Sun Kim)R2016FEIT - REEZH



From Mayfair to Malaysia: Gordon Ramsay
restaurant launches at Sunway Resort
Sunway Resort, the flagship of Sunway City Kuala Lumpur,
has announced a partnership with Gordon Ramsay
Restaurants to open the multi-Michelin starred chef’s il | _
first-ever restaurant in the country. Gordon Ramsay Bar — == £ _ ¥ GDR DDN RA HSAY
& Grill - the concept’s first location outside of London is )

scheduled to open in June 2021. It will be the signature : BAR &G RI |—|—
dining destination at Sunway Resort. - _H-'M'f‘f CITY KUALA LUMPUR

www.sunwayhotels.com/sunway-resort/dining/gordon-
ramsay-bar-and-grill

B EMABRAL : Gordon RamsayE & E RIBIEREMERE

SREIFERIMAEE RS — ERERBES MY Gordon Ramsay GFRRMERE EERENBERZTEERBEBNNBKXE
EERATHRNE—FREE - TEEN2021FE685H5RA Gordon Ramsay Bar & Grill EEZ2EMBINEE UL A E BN
EE  BYSHAEEERBEANERE—ENERURR -

Upgraded Culinary Options on British Airways

British Michelin-starred chef Tom Kerridge has designed a number

of gourmet food items including signature pies and sandwiches to
pre-purchase for British Airways’ Euro Traveller (short haul economy)
customers. The dishes have been created with a special focus on
British provenance. The airline will continue to offer complimentary
refreshments in Euro Traveller on all fights.
www.britishairways.com/en-gb/information,/food-and-drink

REMZERAK EBIEER
HEBKE R R Tom Kerridge BEEIA 224 S5t BIE K Fit A 8a8H
A=SCA%—FIIEA - DEBHERBIDRERR)NRERAIEE - X
AFEREBRESEATETE  ERHRREEORE - S5 REAT
NEEEASHANBMNCERRERERHS TN -

Nobu Hotel and Restaurant opens in Hamburg,
Germany

Nobu Hospitality, the global lifestyle brand founded by Nobu
Matsuhisa, actor Robert De Niro and Meir Teper, has opened The Nobu
Hotel and Restaurant in The Elbtower, Hamburg, Germany. The Nobu
Hotel Elbtower Hamburg will offer 191 guest rooms and suites, a 200-
seat Nobu restaurant, a stylish terrace bar and lounge with private
dining rooms.

www.nobuhotels.com

HEmBEEREBERERZERE

1 Nobu Matsuhis ~ @& Robert De Niro & Meir Teper £ EBITIHIE KIS
e 45Em b Nobu Hospitality 1§ EEEE S ILERRE R EEREE -
EFMREBIRHIIIEENFENEENER - WRBESM00Z2EEN
EEE - DUEMRMWARESERMRHXEBIENKERE -
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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 Xi#

Angliss Beijing Food Service Limited

- Tianjin Branch

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

ZHEH (IR ) BEmESERAT - RES AT
KEDAREEERFE3[EI20E

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

Shop 10, Magnet Place 1, Kwai Fung Crescent,
Kwai Chung, New Territories

RSB LE Magnet Place 13 F 1058 8

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

il el

food DistrO>

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

Room 501, 2-6-3, Azabujuban,
Minato-ku, Tokyo 106-0045 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 2HI612AZE
T.+852 24941967 | 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

Gourmet Partner (S) 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 5131 9233
www.bidfood.com.my
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Publisher:
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Hong Kong Partners:
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Angliss Food Service is proud to represent the following brands for Greater China markets.
We have offices in Hong Kong, China, Macau, Malaysia and Singapore
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Hong Kong & China Partners:
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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



