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Founded in 1825, Joseph Perrier has been
owned and run by the same family since five
generations. The current CEO is Jean-Claude
Fourmon and the 6'" generation is in progress

with Benjamin Fourmon, his son.
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AMUSE BOUCHE

Welcome to the 60t issue of foodtalk!

Good news - we are experiencing a period of stability
as we continue to move out of the COVID-19 pandemic.
Here in Hong Kong we are definitely feeling this
improvement: cases have fallen markedly, and there is
much speculation that borders will soon reopen. By the
time you read this they may have already happened.

If not, soon, hopefully!

Angliss has played its part - however small - in this return
to normality. The company has managed to keep the
business operational throughout, thus contributing to
Hong Kong’s status as one of the world’s greatest and
most robust business hubs.

Significantly, however, we have achieved this in the safest
way possible via the considerable investment we have
made in measures introduced to ensure comprehensive
precautions throughout the entire food supply chain,
from point of origin to delivery. We have also initiated
industry-leading hygiene to ensure our storage and
warehousing is completely contamination free.

We must again acknowledge the hard work, discipline
and determination of every Angliss team member in this
tremendous effort. Thank you, everyone.

In this issue we launch a new feature, ChefHub, a series
of interviews with up-and-coming chefs, conducted

by coach and manager of the Hong Kong Culinary
National Team, Anita Cheng. Anita is an experienced
and respected F&B professional who has worked

with hundreds of chefs in creating innovative culinary
concepts, and this series promises essential discussions
with a new generation of chefs forging the future of
the industry.

Our cover star this issue is industry legend Paul
McLoughlin, Culinary Director at Cordis, Hong Kong.
Paul has made the property his own, rejoicing in the
creative freedom he is afforded, backed up by one of
Hong Kong’s top culinary teams.

We also have exclusive interviews with Asia’s top up-
and-coming culinary stars, as well as the usual news
and features.

Enjoy the issue!

Johnny Kang
CEO - Asia
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The Place Christmas buffet

A Lightness of Touch

Photography by Chris Luk and courtesy of Cordis, Hong Kong

After several enlightening international
experiences, Paul McLoughlin, Culinary
Director Cordis, Hong Kong, has found his
spiritual home at the innovative property,
where his culinary creativity is given the
freedom to soar

FT (Foodtalk): You have spent almost 14 years with
Langham Hospitality Group, the last six of with Cordis,
and all in Hong Kong. What appeals about the group,
and Hong Kong?

PM (Paul McLoughlin): Firstly | enjoy the work culture
and ethos at Cordis. As a relatively young company we
are encouraged by management to think innovatively to
help drive revenue and create an impact on the market.
As trendsetters we have more flexibility compared to
bigger chain hotels to help achieve results. Hong Kong
people are industrious, curious and quick learners, so from
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€ € Korea was a challenge in terms of language, culture, operational volume,
multiple outlets, cuisine and unionisation. It was pretty much sink
or swim, but after three years I knew I could work anywhere in the world 9 9
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a management perspective this makes my job easier.
The entire team is so nice, which is reflected on social
media. LHG is also extremely focused on sustainability,
a topic close to my heart. Hong Kong is an Asian version
of New York City - a vibrant place to live and work for
people who like to hustle, while also offering numerous
activities and many green spaces, which is great for my
family. There is also a diverse culinary scene. My wife is
Cantonese from Malaysia, and we love dim sum.

FT: Before Langham you had culinary stints in South
Korea, Malaysia, Singapore, the UK and your native
Canada. What were your takeaways from this varied
international experience?

PM: All were different working environments with unique
management style, operational volume and of course
cuisine. It was tough, but at the same time helped me

to grow to become the chef and person | am today. |
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left Montreal in my early 20s for London with the goal

of working at Michelin-starred restaurants. | had been at
one of Canada’s top restaurants, but knew the kitchen
inside and out, and felt the desire to travel and further
develop my craft. In Singapore/Malaysia | learned to be a
better cook and in Korea a better chef and leader. Korea
was a challenge in terms of language, culture, volume,
multiple outlets, cuisine (kimchi in everything!) and
unionisation. | bought salt several times thinking it was
sugar! It was pretty much sink or swim, but after three
years | knew | could work anywhere in the world. A great
challenge and experience | wouldn’t change. In Asia the
people are great and | love the food!

FT: Having grown up with Montreal’s French cuisine, did
you find there were differences when you experienced
French cooking elsewhere in the world?

PM: Les Halles (now closed) was a Montreal gastronomic
institution. It was one of the best French restaurants in
Canada with a focus on classical French cuisine with
modern touches, open 34 years with the same owner. It
was difficult to get the job, and was a tough but great
learning environment. | was fortunate to work under
French national Chef Dominique Crevoisier, who became
a father figure and mentor. | was the only non-French
national in the kitchen so there was pressure in other
ways as well. | learned the essential, classical French skills
base, from where you can start ‘creating’ new dishes.
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€ € Once I became chef de cuisine I instead treated my team as I would like
to be treated — tough, fair and always respectful. People come to work,
not be abused. Happy and motivated employees are productive employees 9 9
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No matter how modern the cuisine, the basic technigues
are the same, especially sauces.

FT: You have had extensive experience at Michelin-
starred restaurants. Did this inform your subsequent
cooking and management style?

PM: | learned new techniques and recipes from those
restaurants, as well as generous helpings of humility!

At the best of times kitchens are challenging working
environments no matter the level, but when you get

to Michelin restaurants it is a different ballgame. The
workload, long hours, pressure and expletives you will
experience, and stamina, precision and speed demanded
to perform at an elite level, usually six days a week for up
to 18 hours a day, is incredible. Customers are paying top
dollar and could be celebrating a special occasion, so we
have an obligation to do our best. You are also working
with some of the most expensive products in the world,
so cannot screw it up. You need true passion, desire and
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drive. Once | became chef de cuisine | instead treated
my team as | would like to be treated - tough, fair and
always respectful. People come to work, not

be abused. Happy and motivated employees are
productive employees.

FT: You have a reputation for experimental and fusion
styles - can you give some examples of innovative dishes
you have developed?

PM: As opening chef de cuisine for Saint Pierre restaurant
(currently two Michelin star) in Singapore where we were
doing modern French with Japanese influences, | had

an early grounding in ‘fusion’. This was over 20 years
ago, when nobody was doing this culinary style except
Tetsuya’s in Sydney, and during my 2.5 years we won
every award available. | do not pretend to be an expert
in Japanese cuisine, but believe many international
cuisines are fusion to varying degrees. | might use
edamame beans or laksa paste in a prawn head emulsion
for a seafood dish, or do a scallop with prawn mousse
wrapped in nori, but would not say it is Malaysian,
Japanese or fusion. It is using different ingredients
because they work well together and taste good! | have
successfully used nori and filo to wrap a lamb loin, and
pimeinto de piquillo sauce with fava beans and artichoke
barigoule and olive dust. More recently | have done black
cod with char siu marinade, and combined char siu, lamb
belly, eggplant miso puree, brussel sprouts, crosnes and
cordyceps flower.

FT: You are also a proponent of lighter culinary styles.
French cuisine is very reliant on cream and butter, so has
that been a challenge?

PM: Like everything, food trends and styles are
constantly evolving, but the French classical culinary
base will always remain relevant. It may use more
butter and cream than other cuisines, but there is a
time and place for everything. The growing popularity
of degustation (tasting) menus, however, means it

is impossible to eat so many rich dishes, so recipes
have been lightened up. Combined with today’s more
health-conscious lifestyles, restaurants and chefs have
had to adapt. While dining out should not necessarily
be an everyday occurrence, the experience should be
enjoyable and indulgent. My style of cooking favours
lighter, fresher flavours. At the end of a meal you should
feel satisfied, not satiated.

FT: What do you make of Mong Kok, Cordis Hong Kong’s
location and a dynamic, traditional yet rapidly evolving
area with unique culinary traditions?

PM: | love working in such a diverse and exciting
environment. We are at the heart of it all. It is one of

the most densely populated places in the world, with
electrifying energy. There are many colourful stores and
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€ € For a chef cooking should be an evolution — your skills
and recipes need to adapt and evolve over time 9 9
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characters, and of course great street food to try. There
are no pretensions: it is a bustling area with real people
hustling to survive - a microcosm of yesteryear Hong
Kong, yet also part of a visibly developing future. It is
amazing to see the gentrification over the past 13 years
I have been here.

FT: Have you had to adapt your culinary style depending
on where you are working in the world? Can you provide
any examples?

PM: For a chef cooking should be an evolution - your
skills and recipes need to adapt and evolve over time.

| am not cooking the same way | was five years ago,

and probably not as even a year ago. | challenge myself
to regularly come up with new dishes, not because |
have to, but because | want to. My creative mind is like

a muscle | must constantly exercise to be strong. A chef

should be curious and strive to do better than yesterday.

| am always thinking about food and looking for
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inspiration. Generally in Asia people are more sensitive to
salt and sugar compared to western palates, which suits
me as | lean towards the savoury side. Anything a good
chef cooks should be balanced and focus on the five
tastes - salt, acid, bitter, sweet, umami - | incorporate at
least four in my dishes.

FT: You are serving very large number of guests daily at
Cordis. How do you maintain the quality and consistency
on that scale?

PM: Proper planning and having systems in place with
strong organisation is key. It’s essential to provide the
team with the right tools and working environment to
carry out their duties in the most operationally efficient
way possible. Make sure you have the right people in
the right place at the right time and get training and
mentorship programmes in place with strong hands-on
supervision. The core team members and supervisors
must be switched on. | am very fortunate to have

some of Hong Kong’s best chefs working with me. Low
turnover helps to maintain stability and consistency.
Lead by example, inspire and motivate your team and
create a happy working environment.
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Spreading the Love

Beerenberg is an iconic Australian brand that has been producing some of world’s
most popular jam, honey and more for over five decades

ven by Australian standards of innovation and
Eentrepreneurship, the story of how the Paech family
went from immigrant arrivals in 1839 to one of the most
successful global producers of jam, honey and other
spreads is inspiring.

The family of five arrived from Germany almost 200
years ago along with 52 other families, establishing a
village and farms in the Adelaide Hills, which they named
Hahndorf. Grant and Carol Paech inherited the farm in
1969, and decided to diversify by planting strawberries
on the lush pastures, which they initially sold from a
roadside shed.

In 1971, when production reached consistent quantity and
quality, the couple began making what still remains their
most iconic and best-selling product today - strawberry
jam. Realising they needed a name for the burgeoning
new venture, they paid respect to the family’s German
roots with ‘Beerenberg’, meaning ‘Berry Hill".
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Since then the 100% family-owned company has
expanded exponentially, with following generations
taking the reins and business going from strength to
strength. It exports around 30% of its range of nearly
100 wholly Australian-made Australian jams, chutneys,
gourmet relishes and sauces internationally, and employs
about 100 employees.

All products are handmade using only the plumpest,
juiciest fruit, to offer rich, vibrant, fresh-flavoured
products. Alongside its mouthwatering strawberry
jam, other best sellers include apricot, blackberry and
raspberry jam, orange marmalade and honey. Many
of their products are vegan and gluten free, with no
artificial colours or preservatives.

Beerenberg is committed to excellence: from the
quality of its ingredients to the people it employs,

to its manufacturing methods and processes. The
results speak for themselves - its products are sold in
24 countries, to five-star hotels, airlines and beyond.
However, the company has never lost its dedication for
authenticity and providing a true farm taste, thanks to

the passion of the entire team.
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Spiced mackerel cone with pickle andismoked mayonnaise

An Evolving Life Journey

Photography courtesy Grand Lisboa Palace Resort

After a career that has taken him around
the world, Chef Franck Damianovitch,
Culinary Director of Grand Lisboa Palace
Resort Macau, believes that building team
spirit, sustainability, and understanding the
needs of customers is the key to success

FT(Foodtalk): Many chefs work in the industry
because their families already had some involvement
in F&B, but not only did your grandparents own a
restaurant and butchery, your parents had a bakery
business! This must have put you at a huge advantage
from an early age in terms of acquiring skills?
FD(Franck Damianovitch): Growing up in a family that
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€ € It is important to remain humble all the time
— this is the true key to success. As chefs we are here to transmit emotions
through our cooking, making our dishes the culinary stars 9 9
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runs restaurants | was given a lot of exposure, knowledge
and understanding of the food and beverage industry
from a young age. There were so many memorable
experiences, and | still remember the smells, colours and
beauty of the products my grandparents used, turning
simple ingredients into exemplary dishes.

FT: After beginning your career in your native France,
you went on to work in the UK, Turkey and China, and
most recently Macau, where you have spent almost
eight years. How has this international experience

travel benefited your career and what have been the
main takeaways?

FD: From working in various countries | was able to learn
about different cultures and their cuisines. | explored their
flavours, smells, products and techniques, and this helped
me progress and advance in my cooking skills: defining
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an approach to creating my own recipes and transmitting
happiness to guests through my creations.

FT: Having worked with legendary chefs such as Yves
Thuries, Fabrice Vulin and Jean-Paul Naquin, can you
sum up some of the key skills and lessons you picked up
from them?

FD: | have learned from every experience that humility is
necessary. It is important to remain humble all the time -
this is the true key to success. As chefs we are here to
transmit emotions through our cooking, making our
dishes the culinary stars.

FT: What messages would you in turn pass onto young
people looking to enter the industry?

FD: | would encourage them to experiment as much

as they can in order to discover what they are really
passionate about and truly love to do. They should work
in different roles and restaurants, with various kinds

of cuisine, and when they identify what works for them,
pursue that. Cooking is much more than a job, it is a
constantly evolving life journey.

foodtalk ISSUE 60

The grand buffet western

Guincho sea

19



CHEF’S TALK | MACAU

20

€ € One of the keys to success lies in building team spirit.
It is essential that every team member share a common goal.
This ensures the team moves hand-in-hand in the same direction 9 9
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FT: With your experience opening and operating

large resorts worldwide, can you define what makes a
successful launch in terms of F&B? And how to

sustain that?

FD: One of the keys to success lies in building team spirit.
It is important every team member share a common goal.
This ensures the team moves hand-in-hand in the same
direction. To sustain this team spirit, it is essential to apply
solid leadership skills, a sense of fairness, understanding,
respect and discipline.

FT: In 2019, you were inaugurated as a member of Maitre
Cuisinier de France in recognition of your contribution to
the French culinary world. How did that make you feel?
FD: | was honoured to be introduced as a member of
Maitre Cuisinier de France by some of the most talented
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French chefs. | will stay humble
and continue to advance myself
through my work experiences,
learn from every chance | get, and
share my knowledge with others.

FT: You are also acting President
of the Disciples Escoffier
International Macau, and have
been part of the Michelin gala
dinner for Hong Kong and Macau
for several years. What are the
responsibilities of this role and
why is it important to you?

FD: | was equally honoured to

be involved in organising several
Hong Kong and Macau Michelin
gala dinners in recent years.

This gave me the chance to

work alongside world-renowned
Michelin-starred chefs, including
Alain Ducasse, Allan Wong,
Fabrice Vulin and many others.

| was fortunate to be able to
acquire some of their techniques and the creative
spirit of innovation and evolution. While it is always
challenging to organise dinners on that scale, | enjoyed
them tremendously, and learned a good deal from the
experience, from planning to execution.

FT: Sustainability is becoming a huge movement in F&B.
How do you see this changing the industry

moving ahead?

FD: This issue is a now a global priority, and chefs play an
integral role in working toward worldwide sustainability.
At Grand Lisboa Palace we have committed to working
with local small and medium-sized enterprises, which
source and distribute products produced sustainably.
We have also implemented sustainability measures such
as using recyclable consumables, implementing a strict
waste sorting policy and working with innovative waste
treatment companies to ensure proper disposal. Rather
than being discarded, many food by-products are used
for plating, cocktails and seasonings for various dishes.

FT: For investors looking to put money in a restaurant
concept right now, what would you see as a safe bet

for ROI?

FD: The F&B industry is constantly evolving, so it is
important to be alert to market trends. An example would
be the food delivery and takeaway businesses that have
grown rapidly during the pandemic. Customers are now
looking for more than just good food; they actively seek
innovation, inspiration and new dining experiences. It

is therefore important for us to continuously reinvent
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€ € Customers are now looking for more than just good food;
they actively seek innovation, inspiration and new dining experiences.
It is therefore important for us to continuously reinvent ourselves 9 9
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ourselves. Employers must also hire the right talent:
individuals who are genuinely passionate, reliable
and committed to the job and their own
professional development.

FT: How has your approach to food and cooking changed
since the beginning of your career?

FD: My work philosophy and love of the products has
grown even stronger over time. What has really evolved

is probably my approach in adapting to different
situations. | have learned to first understand the needs of
the customers, then figure out the right way to respond

to these needs, and ultimately translate hard work and
commitment into success we can all enjoy together.
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Taste rich &
full flavours.

Westgold's award-winning butter's rich flavour
and deep golden colour starts with high rainfall,
glorious sunshine, and lush green pastures on
the West Coast of New Zealand’s South Island.
Cur traditionally-churned butter making process
resultsin a creamy and delicious product that is
easy to wark with, adding richness, flavour and
volume to dishes, and shine and gloss to sauces.

Distributed by Angliss Hong Kong Food Service Limited.
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Hokitika,
our home.
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NATURALLY CRAFTED TASTE
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Santa Sleigh from

Butter Chocolate Cake

Ingredients

200g Sugar
509 Trimoline
275¢g Eggs
2509 Cake flour
25¢g Cocoa powder
59 Baking powder
Procedure:

¢ Whisk the butter, sugar and trimoline
until creamy, add the eggs slowly

Last add the cocoa powder, cake flour
and baking powder and fold in

Bake at 180°C around 15-20mins and
use a skewer to check through

Homemade Orange Compote

Ingredients

3009 Skin orange and flesh
659 Sugar
49 Pectin NH
1509 Orange puree
409 Mandarin puree
Procedure:

¢ Bring boil the whole orange to salt
water and cool down in ice bath
once boiling
¢ Repeat the process 3 times, and peel
the skin and chopped to fine dice and
the remaining flesh hand blend to
a paste
Mix both flesh and chopped skin,
orange juice, mandarin juice and bring
to boil
¢ Add the pectin and sugar mix and once
boil take out and chilled before spread
on the cake

Orange Cremeux

Ingredients

3069 Orange juice
2pcs Orange zest
2609 Egg
1839 Castor sugar
31g Gelatin mass
769 Cocoa butter
Procedure:

¢ Bring to boil the juice pour in the eggs
and mix sugar, mix well
» Cook until 75°C like a cream anglaise
¢ Add the orange zest, and the
gelatin mass
» Cool down to 40°C on ice bath,
add the butter and the cocoa butter
¢ Chill and use



Chocolate Mousse

Ingredients

729 Milk
729 Cream
279 Egg yolk
139 Sugar
29 Gelatine
210g 60% dark chocolate
3409 Whipped cream
Procedure:

* Make a cream anglaise with the cream,
milk, sugar and eggs

* Cook until 83°C

¢ Pour in the half melted chocolate and
mix well, add the melted gelatine

* Last whipped the cream and fold in
the above
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Cocoa Butter Crumble
Ingredients

2909 Westgold unsalted butter
1809 Sugar
509 Honey
1609 Almond powder
100g Bread flour
1209 Cake flour
909 Cocoa powder
Procedure:

¢ Gently cream the sugar, butter, honey

¢ Fold in the dry ingredient and rest
the dough in the chiller

¢ Grate using a grater, keeping it cold
and fill in the mold and bake at 180°C
around 12-14 mins

» After bake cool down and spray with
gold spray vivy

Red Glaze

Ingredients

759 Water
1509 Sugar
1509 Glucose
100g Condensed milk
80g Gelatine mass
1309 White chocolate
259 Red colour powder
Procedure:

« Water, sugar and glucose boiled 103°C
» Mix all and blend and use at 38-40°C
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Celebrating Simplicity

From humble beginnings, Tristin Farmer, Executive Chef, ZEN restaurant,
always had the belief that hard work and determination would see him

rise to the top - but he’s not finished yet

Photography courtesy ZEN restaurant

FT(Foodtalk): When you were working at the Peat Inn
in your native Scotland as an apprentice, could you
have imagined that a couple of decades or so later you
would be in Singapore preparing sophisticated dishes at
a Michelin-starred restaurant? Is this how you expected
your career to work out?

TF(Tristin Farmer): While not location specific, | did
imagine | would eventually work at this level. When | left
school at 16, | was already hooked on the energy, passion
and excitement of being a chef. | realised that if | worked
hard and applied myself, there no barrier or limit to

what | could achieve. | had a very humble childhood and
there was no money to send me to expensive culinary
school. So | put my head down, worked hard and had the
ambition to make it to the top of the catering industry.

| still have a lot more hard work ahead of me.

FT: What were the main takeaways after working at
Gordon Ramsay’s UK restaurants Claridges, Petrus and
Restaurant Gordon Ramsay?

TF: Working for Gordon for so long is what made me
the chef | am today. His energy, drive and vision were
inspiring. He actively encouraged and promoted within
the team. As you stayed longer, gained his trust, year
by year the opportunities came. You were judged on
your work and knowledge, not age. After five years in
the group, | was promoted to head chef at Maze and
retained the Michelin star for three years. In the end

| was with Gordon for eight years. The main takeaways
were discipline, organisation, working under pressure,
refining every detail and always pushing standards for
food and service. Second best was never accepted.

| owe a lot to Gordon and still remember the lessons and
guidance to this day.

FT: You have worked at many Michelin-starred
restaurants, and earned them in your own right. Now as
a three-star chef, how would you sum up your Michelin
journey? What’s the real motivation?

TF: It has taken me from apprentice, to London and
around the world, and still challenges me every day.
However, it is not about chasing Michelin stars, but
creating the best food and experiences possible to
make every customer happy. Whether polishing a place
or serving caviar, if it’s not nine or ten out of ten, do it
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€ € Simplicity — discovering a new ingredient and cooking delicious food
with love and seeing the smiles is the best, most satisfying thing9 9
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again! Perfect the small details and the rest takes care of
itself. Having worked in Michelin star restaurants most
of my career it is now the norm. The key thing is that

it’s an impartial guide that cannot be influenced. It's a
benchmark and a reward for your hard work, passion,
energy and personality.

FT: Before Singapore you worked in Dubai, where you
won Middle East Chef of the Year two years running, and
Hong Kong. Did those experiences make an impression
on your culinary DNA?

TF: Definitely. The biggest thing | have taken from

my time working abroad is how to adapt to different
environments. It pushes you out of your comfort zone
and forces you to grow not only as a chef but a human
being, learning to respect other cultures and learn from
them. It’s an ambition | always had and has taken my
career to a new level. After working with Gordon, my
goal was to transition from head chef, learn how to

run a business, oversee projects and open

a restaurant from scratch. While searching
for this opportunity, [chef and restaurateur]
Jason Atherton reached out to me, asking
if | was interested in opening a new place
for him in Dubai, which started my overseas
adventures in the most challenging way!

FT: You have worked with many renowned
chefs, but Bjorn Frantzén, owner of ZEN’s
parent restaurant Frantzén in Stockholm

is considered a visionary. What have you
learned from him, and other chefs?

TF: | learned so much from every chef | have
worked for, but Bjorn has taken the way |
see restaurants and business management
to another level. His vision, creativity and
cooking style are truly inspiring. But the
biggest factor is the way he invests time,
energy and money on every member of
the team to get the best out of them. His
philosophy is that the better they are,

the better the restaurant and food are.
And by providing an inspiring, stimulating
and rewarding environment with the

best facilities, there are zero recruitment
problems.
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€ € Whether polishing a place or serving caviar, if it’s not nine or ten out of ten,
do it again — perfect the small details and the rest takes care of itself 9 9
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FT: Zen’s Nordic and Japanese blend is intriguing.

What makes it work so well? Why are these cuisines

so complementary?

TF: Both Nordic and Japanese cooking styles are
uncomplicated, where the ingredients speak for
themselves. Fermentation is a pillar of both, from lacto
fermentation of fruits and vegetables, dry-aging meat in
Nordic cuisine, to solid-state cultivation using koji mold.
Working so well together, the cuisines have merged to
the point they have almost become one.
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€ € The biggest thing I have taken from my time working abroad is

how to adapt to different environments ...

it pushes you out of your

comfort zone and forces you to grow not only as a chef but a human being,
learning to respect other cultures and learn from them 9 9
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FT: Are you able to incorporate any Scottish ingredients
at ZEN? And what do you think of Scotland’s current fine
dining scene generally?

TF: We source the best ingredients and seasonal
produce direct from around the world, which of course
come at a price. We do use Scottish hand-dived
scallops, blue lobster and razor clams. | am biased to say

Scotland has some of the best produce, especially game,

shellfish and wild foraged ingredients. Scotland also has
outstanding restaurants, cooking amazing food.

FT: With many diners tightening their belts during the
epidemic, what strategies did you employ to maintain
the operation?

TF: During the pandemic, costs across the F&B industry
have increased, from ingredients to construction
services. We had to learn and quickly adapt to
restaurant closures, restrictions and ultimately takeout
only. We have a philosophy to take each challenge as

it comes, and not stress about things we can’t control.
Keep communicating with the team, be transparent, and
protect the business and team.

FT: You have achieved a lot in the industry in a short
space of time. What now gives you the most pleasure?
TF: Simplicity - discovering a new ingredient and
cooking delicious food with love and seeing the smiles
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is the best, most satisfying thing. Also training young
staff, working with them at your side and progressing
and improving. It's truly rewarding when they go on to
bigger and better things, to have played a small part in
their success and journey.

FT: Outside of Michelin-starred cuisine, what is your
favourite food to cook and eat?

TF: My favourite meal, while relaxing and unwinding
after the weekend, is a simple Sunday breakfast -
omelette, avocado, tomato salad, charcuterie,
sourdough bread and a mug of black coffee.
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Chewy beet oolong
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Friends with Benefits

Your stomach - where, according to estimates, up
to 300 trillion bacteria are living - is your new

best friend. This amazing depository of neurons and
neurotransmitters is now considered by many doctors
and scientists to be a second ‘brain’ - a lesser-known
nervous system that communicates with our main brain
and plays a key role in controlling overall health.

These ‘friendly’ gut bacteria have been linked to
numerous health benefits, including weight loss,
improved digestion, enhanced immune function,
healthier skin and reduced risk of diseases such as
irritable bowel syndrome, diarrhoea, eczema, oral, urinary
and sexual health, allergies and colds.

So what can you do to encourage these internal pals, in
order to get the most out of them?

First, though, let’s touch on the difference between
probiotics and prebiotics. According to authoritative
health website healthline.com, probiotics are “beneficial
bacteria found in certain foods or supplements, while
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prebiotics are “types of fibre that feed the friendly
bacteria in the digestive system”.

So how do you boost your system with these
health-giving agents? For a start, head to your local
supermarket. Here you'll find yogurt, one of the best
sources of probiotics. Also easy to track down is
sauerkraut, a finely-shredded cabbage fermented with
lactic acid bacteria.

You may need to locate an Asian store to find tempeh,
a fermented high-protein soybean product with a
mushroom-like flavour, originally from Indonesia but
now popular worldwide as a meat substitute. Here you
will also find kimchi, a fermented, spicy cabbage dish
beloved in Korea and packed with probiotics.

The Japanese seasoning miso, made by fermenting
soybeans is widely available, as is kombucha, a

fermented tea drink.

Now there’s no excuse not to boost those healthy
bacteria - deliciously!
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Tempeh (lka Hilal Shutterstock)
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Getting to the Bottom of Beef

As part of the E2I's network,
empowering individuals

and businesses to offer skills
upgrading programmes, Angliss
Singapore recently hosted a one-
day masterclass to educate a small
group of audiences from the local
businesses on the various cuts of
beef. In the process of live cutting
demonstration, Damien Michelini,
Senior Business Development
Manager and trainer of the day, also
explained the cooking application of
the individual cuts.

Due to COVID-19 restrictions on
large-scale events, a virtual format
was adopted in order for Angliss staff
to take part. The interactive session
allowed participants to expand

their knowledge of beef, and taste a
recipe prepared by the company’s
corporate chefs.

The masterclass, demo and tasting
equipped attendees with a deeper
understanding of beef, leaving them
looking forward to the next session.
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Taking the Initiative

Flying the flag for the next generation of
Hong Kong born and bred chefs, Calvin
Choi explains why he joined the industry,
what inspires him and the challenges he
sees moving forward

| this first interview we are featuring Chef Calvin

n Choi. | have had the pleasure of participating

in Calvin’s culinary journey since 2011 when he was
recruited to join the Hong Kong Culinary National

Team. | have witnessed his growth over the years -

from hardworking cook to talented, passionate chef,

to become determined, organised, team-oriented and an
always-learning chef leader.

Calvin is Executive Sous Chef of Aberdeen Marina Club,
and before this he was the Executive Chef of Odea and
the Steak Room at 1881 Heritage, the Old Marine Police
Headquarters transformed into a cultural and shopping
landmark in Tsim Sha Tsui, Kowloon. He was instrumental
in creating the new dining experiences at its dining
outlets and leading the culinary team there.

Anita: When did you decide that you want to be a chef
and why?

Calvin: When | was three years into my job at the Hong
Kong Jockey Club, | participated in an internal training
competition. Even though | did not win a medal, | was
impressed by how well the other competing chefs cooked
and understood that | had much more to learn. It was then
and there that | decided to become a chef, a good chef.

Anita: In your career, you must have worked with many
chefs before, who inspired you most? And what did you
learn from them?

Calvin: | have learned from many experienced chefs, yet
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CHEFHUB

ChefHub

ChefHub is the place where you will meet our
local chefs who may have had humble beginnings
yet made something of their lives. Collectively,

they have played an outstanding role in
supporting and promoting Hong Kong as the
culinary capital of Asia
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| did not meet my mentor and master until 2003, when |
was recruited by Laurent André to join SPOON by Alain
Ducasse. Chef Laurent took me under his wing, passing on
knowledge acquired from his own masters, Alain Ducasse
and Alain Chapel. To indoctrinate me with more in-depth
knowledge in French cuisine, in 2008, | was sent to Paris
to attend Cuisine Training School by Alain Ducasse.
During the six years working side by side with the master,
| learned what fine dining means and what a kitchen can
demand in terms of commitment, sacrifice, and humility -
and most importantly, what it returns in terms of pleasure,
emotion, and human relations.

Anita: What do you consider your best skill as a chef?
Calvin: | am a meat guy. It was not until | worked at
SPOON that | discovered the difference between the
various cuts, and the many ways to cook a delicious
meat dish. Over the years, with the masters | worked
with, | learned how to select and store meats, the
techniques and recipes for roasting, cooking, barbecuing,
preserving, processing, and getting the most out of
leftovers. With the knowledge and techniques | gained,
and my passion for meat, | was promoted to head the
Steakhouse at InterContinental Hong Kong. Every day
was about cooking meat, from flash-fried steaks to more
sophisticated styles, and everything in-between. From
slow cooking for maximum flavour to hot smoking or
creating the perfect hearty Sunday roast - it’s all about
unleashing the beautiful texture and flavour of the meat.
It’s not just the breed or cut that matters; it’s also the
cooking and pairing with other ingredients for exciting
flavour combinations!

Anita: You have been to many world-class
international competition, which journey do you
remember most? What do you get out of all these
competition experiences?

Calvin: Since joining the Hong Kong Culinary National
Team in late 2011, | have had the chance to participate

in many global culinary challenges, including the three
most important competitions: the IKA Culinary Olympics
in Germany, Salon Culinaire Mondial in Switzerland, and
the Culinary World Cup in Luxemburg. In 2013 | was
selected to represent Hong Kong at the Global Chefs Asia
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Selection, where | won the championship and gained a
place to attend the World Final in Norway in 2014, where
| competed with finalists from 51 participating nations and
achieved second runner-up. These competition journeys
have given us the chance to learn from the best culinary
nations in the world, not only providing new creative
inspiration but also helping us become good chefs, team-
oriented leaders, and responsible citizens.

Anita: What do you see as the challenges of the industry
moving forward?

Calvin: Perhaps the biggest challenge facing our industry
today is the shortage of skilled staff at all levels and how
to attract the next generation of chefs. For the industry
to survive and thrive in these uncertain times, it must
become a career of choice for youngsters starting out.
We must accept that the new generations are different,
understand their preferences and needs, rethink our
roles, and learn new ways of communicating. Whatever
the future holds, we must all work harder at attracting,
building, and retaining our teams.

Anita: What would you want to say to all our local chefs?
Calvin: We should always remember why we want to
work with food - whether aspiring to become a great
chef or simply be a cook earning an honest living. The first
lesson | learned is that there are ‘no short cuts’. Most of us
wanted to cook on our first day in the kitchen, but instead
had to do mise en place (food prep) and probably hated
it! Do not underestimate this important role however, it
means “everything in its place”, so chefs have everything
they need do a great job.

Secondly, we should always ‘keep our knives sharp’,
literally and figuratively. Honing your skills means

to perform over and over until you master them.
Watch, learn, and practice, so you will be ready when
opportunities come knocking.

Last but not the least, respect yourself and your fellow
chefs. We must always be humble, yet we should take
pride in our job and every dish we serve to our customers.
It’s an honourable job that deserves respect.

foodtalk ISSUE 60

Roasted beef & braised beef cheek, slow poached short rib,
cheese spaetzle, celeriac puree & port wine jus
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ABOUT THE HOST - ANITA CHENG

Mentor, coach and manager of the Hong Kong Culinary
National Team, Anita Cheng is a culinary curator.

She is the architect and executor of many city-level
international mega events; she offers strategies, design,
and management for culinary competitions, and for
start-up restaurants or those that require remodelling.
A seasoned professional who works seamlessly with
western, pastry and Chinese chefs; she specialises in the
creation of innovative western and Chinese crossover
concepts and east meets west menus at international

culinary challenge platforms. She is widely regarded
by the industry as a go-to person for solutions and
partnerships.
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The Eight Great

Traditions of Chinese Cuisine

China’s vast size means that culinary styles can vary enormously across the country.
Over the centuries, eight cuisines have become prominent - have you tried them all?

hinese cuisine is some of the most sophisticated
and authentic in the world, and over millennia

eight distinct regional styles have emerged: Cantonese,

Zhejiang, Jiangsu, Anhui, Fujian, Sichuan, Hunan and
Shandong. And while the food of these regions has
adapted and evolved over the years to suit modern
lifestyles, much is still true to its roots.

Guangdong is close to the South China Sea, so
Cantonese cuisine features seafood heavily. The most
common form of cooking is stir-frying and steaming.
This is also the region where dim sum originated, now
popular worldwide.

Zhejiang cuisine is light and fresh, with fish from the

region’s rivers and lakes the main component of dishes.

Popular dish: dong po pork.

Jiangsu offers light and mild tastes that have found
favour across China. Popular dish: sweet and sour fish.

Anhui cuisine is renowned for its simple and delicious
stewing and braising methods, resulting in fresh and
tender dishes. Popular dish: pungent mandarin fish.
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The Fujian region is rich in seafood, flora and fauna, and
all plays a part in the region’s rich cuisine. Popular dish:
Buddha Jumps Over The Wall.

Sichuan is famous for bold flavours obtained from

chili, garlic and its legendary numbing peppercorns. Its
pungency and spiciness has made it popular around the
world. Popular dish: ma po tofu.

Hunan cuisine is similar to Szechuan, with the addition
of sour spiciness which blends well with varied flavours.
Popular dish: fish head with chilli.

Last but not least, Shandong cuisine focuses on seafood,
pork and vegetables, typically cooked quickly to
maintain its texture and nutrition. Popular dish: braised
sea cucumber with leeks.
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Buddha Jumps Over The Wall (scmp.com)
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The Witch's Feast:
A Kitchen Grimoire (2021)

Melissa Jayne Madara, Nourish

Great food can be almost magical,

and in Melissa Madara’s The Witche's Feast

| .l:you’re looking for a cookbook with connects
food with mysticism, then Melissa Madara’s
Witche's Feast is definitely one for you. Packed with
fun and interesting recipes such as roasted lamb
in milk and honey, cheesecake baked in fig leaves,
herbed fondue, lemongrass pavlova, roast chicken
with Babylonian spices, fornacalia focaccia and
pharmakos cakes, there’s plenty to try.

Madara’s grimoire (book of spells) is a fun take on
traditional pagan recipes, zodiac themed meals,
devotional meals to the planets, seasonal feasts to
celebrate solstices and equinoxes, and practical
spells - all edible, of course! She also includes the
history behind many of these ancient dishes.

Describing herself as a witch, herbalist and chef,
Madara accompanies readers to explore the five
facets of the occult through food and
traditional recipes.

Based in New York, Madara is a co-owner at Catland
Books, which also sells candles, crystals and other
metaphysical accessories. She is also an ‘editrix’

at Venefica Magazine and has been published in
The New York Times, Vogue, Susie Magazine and
Fiddler’'s Green.

Following these recipes creates a perfect autumn/
winter feel when working in the kitchen to create
inspiring dishes such as herb and allium (a vegetable
in the garlic family) quiche with potato crust, radish
salad with cherry blossom vinaigrette, edible flower
dumplings and blackberry-pulled

pork sandwiches.

For those who enjoy hosting, The Witch's Feast

will enable you to wow friends with outré eats
guaranteeing to evoke the most talked about
dinner party of the year. While dishes can be fairly
elaborate, recipes are straightforward to follow

and ingredients mostly easy to find. Stuffed with
intriguing culinary ideas, this book is full of delicious
creativity for ambitious chefs keen to explore the
more mystical side of eating.
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Millennial Maestro

Photography courtesy Waldorf Astoria

Chef Justin Yeung, of Waldorf Astoria : » —-—

Xiamen, Guangzhou, explains how :ng'gi%k Eili

his ancestral roots, alongside more

contemporary influences, informs his BMEPIZER B RIBIEKE Justin Yeungid s -
culinary style BR7ERTENTTRI  HXRHBWETHBES
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FT(Foodtalk): For a young chef you have had some good

work expetrience, leading to your current position. Are FT(Foodtalk) : {REFAFLEE - HEEEB/ TAVEENT
you satisfied with your career progress? B8  RINERRBEARE - MAEECHRLMERIE?
JY(Justin Yeung): For me a good attitude is more JY(Justin Yeung) : $#1HRK:R - EARFNEE  LHESS

important than a high salary. | believe | have the positive TEREEE  c RRABECEEENANLERBEE  BRES
spirit of people of Quanzhou city in accepting challenges hE - EERRAERE  UESESMWALRE -
that help me grow and increase my life experience.

FT: (RERESEXRELE - IUEEMSE—TESEHRNE
FT: Having worked under Taiwanese chefs, can you BEMFEZEIE? B9  BNERTIEEZEEHE - E0FE
describe how they have influenced your cuisine? You are HTEEZERIE?
also a proponent of southern Fujian food; are there any JY : AR — @A @RI RE - M HEXEFE
famous dishes you enjoy? ZENEEBRK - EREEEASHE  FEREVEERNDE
JY: Taiwanese chefs are renowned for their advanced and | ZEEEEHT—HESEUNNERER -
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€ € When I was first learning cooking, I wanted to understand all cuisines,
including French, Korean, Japanese and more 9 9

[ERFAI2E 26 - T REERARNEA
BIEEEE - BEE - HRXF

Spicy seafood

original ways of thinking and their dishes are more diverse
and interesting. In terms of Fujian cuisine, the famous
shacha dipping sauce is one of the most popular Minnan
condiments and originated from Nanyang satay sauce.

FT: You are familiar with Western as well as Chinese
food and cite fusion cuisine as part of your repertoire.
Can you give some idea of how these two very different
gastronomic cultures influence each other for you?

JY: | like learning fresh ideas. | follow my culinary idol,
Jereme Leung, whose modern approach to Chinese
cuisine has influenced me, study his Chinese and western
techniques, and from this have developed my own ideas. |
plan to look at dishes from different countries and regions
in order to inspire my continuous self-improvement and
make further progress and breakthroughs.

FT: You have taken part in several chef competitions,
winning prizes and being named as “star guest chef”. You
also acted as a guest chef on the TV show “Go Home for
Dinner”. How did you get involved in these and what did
you learn from them?

JY: In terms of competitions, rather than taking part in
everything, | choose quality events where | can work and
learn alongside respected industry opponents. The TV
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Crispy ginseng in vinegar sauce
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€ € With creative thinking, innovation in Chinese cuisine can be achieved
through combining with international influences 9 9

[FFHRAZHAFAESE - Eo]Lli@EE %S FERAK &t

FWPE ST

show provided interesting suggestions and ideas | gained
from, while bringing greater knowledge about Chinese
food and the role of chefs to a wider audience.

FT: How do you feel about being the youngest

chef in China to have worked at a prestigious

Black Pearl restaurant?

JY: Black Pearl provides opportunities to communicate
through various channels and gain exposure, but it also
brings pressure. | was the youngest chef at a Black Pearl
restaurant in China, but to maintain this quality, | need to
make progress and improvements.

FT: You enjoy participating in charity events. Can you
explain why they interest you?

JY: It is meaningful to use my craft to help people. It has
always been part of Minnan custom and culture for people
to help each other and | am happy to continue

this tradition.

=[x &

Fresh Cheng Chinese Restaurant
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FT: RIRSRIRARNRSNEZEE - REFE—TRATERE
HISHRREEN R B ?

JY : ASBHRBBENHECHFEEENMAZRRAIEESR
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MR WEELEES B -
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Prawn balls with satcha glaze

FT: What is your favourite cuisine to cook? What do you
most like to eat? Are there other cuisines you would like
to learn to prepare?

JY: As a Fujian native, | prefer this cuisine. It is known as
the “Eight Fujian cuisines”, as there are eight distinctive
regional styles, all significant. When | was first learning
cooking, | wanted to understand all cuisines, including
French, Korean, Japanese and more. With more
experience, | found that with creative thinking, innovation
in Chinese cuisine can be achieved through combining
with international influences.

FT: As the restaurant sector grows exponentially in China,
there is a constant demand for innovation. How do you
see Chinese food developing over the coming years?
What trends have you observed in recent months?

JY: From 2008, | have observed the restaurant sector

go though a process of evolution every five years or so.
From 2008-2013, fusion and more ‘artistic’ dishes were
popular; 2013-2018 cuisine became more sophisticated
and international; in 2018 there was a return to focus on
ingredients and traditional cooking methods to highlight
the characteristics of regional dishes. | predict Chinese
regional cuisine will become more prominent and popular
internationally in the future.
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€ € 1 predict Chinese regional cuisine will become more prominent
and popular internationally in the future 99
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FT: Do you have ambitions to work internationally?
Where could you see yourself travelling if opportunities
were available?

JY: Singapore’s food and Minnan culture, and its inclusivity
and the integration of different ethnic peoples, combined
with a strong economy, appeals to me. There are also a lot
of Hokkien and Teochew elements, so it would be a

good fit.

FT: Why did you want to work at the Waldorf Astoria
while already at a well-established restaurant in China?
JY: The property was looking to introduce Fujian cuisine
and entrusted me with the responsibility to handle this
important project. Now | feel that all my hard work over
the past ten years has been worth it. | was the first one

to bring Fujian cuisine to a luxury hotel, and became the
youngest Chinese executive chef in the industry. | have
always been determined to learn more, and will continue
to make a contribution to the promotion of Fujian cuisine.

Looking ahead towards the end of my career | see myself . By . FEL—EAILERESANSEBENA  ERLBENE

teaching, and passing on what | have learned. | EENPETRAR - R-BERAER  FRAEREEER
RN - REBRBECENEHRE  REZS TN
HE . TBHGSRECSERNEE - ©
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Fresh Cheng Chinese Restaurant
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A Sweet Exchange

A French pastry sharing session created by Angliss Guangzhou for
Zhuhai Chimelong Group Co.,, Ltd provided wonderful desserts and inspiring cuisine

Angliss Guangzhou recently organised a French
pastry sharing session for Zhuhai Chimelong. Angliss
Guangzhou also shared the company'’s development
history and introduced its technical service teams to
Zhuhai Chimelong.

The session was followed by a lunch, jointly presented by
Western Food Technical Advisers Chef Raymond Yu and
Chef Chao Wang. The superb meal included a wide variety
of dishes, including black truffle and beef pastry box, kun
bu cured beef carpaccio, grilled Russian rib-eye steak with
herb butter, slow-stewed New Zealand Silver Fern farm
steak and Thai style prawn pasta with sour spicy sauce.

Guests were full of praise for the quality of the ingredients
and the chefs’ masterful cooking skills, marking a great
success for a fun and wonderful feast.

In the afternoon section, some guests were invited to visit
the Angliss Guangzhou’s Jinpan Warehouse, while others
followed Chef Tom Lv, the China Dessert Technical Adviser,
to gain a greater understanding of French pastry. While
listening to Chef Tom'’s introduction to the French pastry
recipes, guests also had a chance to taste the specially
prepared desserts. Thirteen delicious desserts were
presented, including black sesame yuzu cheese chantilly,
blueberry cheese cream cake, Hokkaido raw milk cloud
rolls, Japanese pumpkin caramel rolls and matcha-covered
berry chocolate cake rolls.

In the harmonious atmosphere of the sharing session,
guests gained a better understanding of French pastry
and admired the delicacies. Everyone enjoyed a wonderful
afternoon filled with inspiring insights and the sweet
flavour of cream.
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Open for Business!

Angliss Kunming celebrates grand opening ceremony attended
by management team and VIP partners

he grand opening ceremony of Angliss Kunming

Food Service Limited was successfully held recently,
with Mr. KK Tse, General Manager of Angliss Guangzhou
Food Service Limited, and members of the management
team marking the development milestone. Mr. Jonewei
Deng, Deputy General Manager of Angliss Kunming,
delivered a speech at the ceremony, wishing Angliss
Kunming a bright future and prosperous future growth.

The ribbon cutting ceremony was officiated by Mr. KK
Tse, Ms. Vivian Yeung, Deputy General Manager of Angliss
Guangzhou, Mr. Wen Gang Yuan, General Manager of
Jinpan Warehouse, Mr. Chris Ou, General Manager of
Angliss Chengdu, Mr. Alex Zhang, General Manager of
Angliss Xiamen, and Mr. Jonewei Deng, Deputy General
Manager of Angliss Kunming. Mr. Tse, Mr. Ou and Mr. Deng
jointly announced the launch of Angliss Kuming,

and wished the company prosperous business and

future success.

Following the ceremony, the senior executives were
invited by Mr. Deng to visit the warehouse, while Mr. Tse
welcomed the team, as well as provided guidance for their
work. Angliss Kunming’s VIP partners were also invited to
celebrate the grand opening and share the joy. Angliss will
continue providing customers with quality ingredients and
excellent services moving forwards.
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All About the Beauty of Beef

Angliss Shenyang Food Service hosts
Silver Fern Farms Reserve beef demonstration and tasting event

Angliss Shenyang Food Service recently held a beef
tasting event at the FOTILE Shenyang experience
store. Jerry Shen, General Manager of Business
Development (Meat Products) of Angliss Greater
China, introduced the beef and demonstrated the art
of beef cutting to Angliss Shenyang customers and
industry colleagues.

During the event, Mr. Shen exhibited cutting skills for
different parts of beef, including bolar blade, blade
and sirloin, introduced how to use the cuts in catering
and make good use of the remaining parts of beef.
Following this display of superb skills, Mr. Wei Tong,
Angliss Culinary Chef, then cooked and served finely
cut reserve beef from Silver Fern Farms. Customers
were impressed by the various tender and juicy cuts
the quality brand delivered.

All Silver Fern Farms reserve beef is free-range, without
the use of growth hormones or antibiotics. Only the top
4% highest quality animals are selected for production.

A business exchange section, where customers and
the Angliss sales team were able to share insights and
experience, followed the demonstrations.

Through the demonstration and exchange session,

it is planned to introduce exceptional Silver Fern
Farms reserve beef to Angliss Shenyang customers
and share more cooking inspiration with peers in the
catering industry. Angliss will continue to explore more
outstanding ingredients with industry colleagues

and partners.
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Angliss Shanghai Wows at Bakery China Show

The 9t Bakery China Summit attracts big professional audience to discuss industry issues;
Angliss Shanghai highlights top ingredient brands

202159 EhERETLEREEICE

Bakery China Summit
Search for thie New Drive of

HHmM

¥ Industry

ra | 20211082

ngliss Shanghai was invited to attend the recent 9" Bakery China

Summit and showcase its wide range of top quality baking related
products. The prestigious two-day event saw nearly 100 industry
experts and entrepreneurs deliver speeches and take part in discussions
on current and future industry issues. More than 400 industry chain
suppliers and brands joined the summit as exhibitors, and it was live
streamed with over 450,000 views.

Taking place at the Sofitel Shanghai Honggiao, the show also attracted
many well-known bakers, hotel groups, catering sector representatives
and gourmets to explore and learn about the diverse possibilities of
baking. During the event, talented Shanghai chefs prepared a wide
tasting selection of bakery products, including croissant, black forest
cup, lemon cheese, coconut caramel coffee rolls and chocolate puffs,
created using exceptional ingredients from President, Les vergers
Boiron, Cacao Barry, DGF, Nissin, Tiptree and Hero.

Many visitors were attracted to the Angliss booth, where they received
first-hand demonstrations of the infinite possibilities of traditional and

more innovative baking styles. After tasting the desserts and breads, all
customers appreciated the perfect texture and aroma of the delicacies.
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,« BIFTE'CK’

wine & grill grill

Bakehouse opens Tsim Sha Tsui store
Popular bakery Bakehouse by Grégoire Michaud has
opened a takeaway outlet in one of Hong Kong’s busiest
districts, Tsim Sha Tsui. The new store will offer its
signature handcrafted artisanal breads and pastries.
Bakehouse T.S.T. will also be launching new items as well
as a selection of freshly baked goods to be

offered exclusively.

www.bakehouse.hk

Bakehouses L IHEIE T FAZE

HGrégoire Michaudgl1ZZE B E 5 Bakehouse - & B &
ZEMEZ—MWRIIBRR TS —RBNERESE - BRTIRMH—
25U FTHENBEE RSN - Bakehouse R/ IBIETIE
ZHEERAENERMUABREENTHLEEER -

BIFTECK opens to delight steak lovers
French-Japanese steakhouse BIFTECK has opened at
QRE Plaza, Wanchai, introducing beef cuts from Japan,
USA, Belgium and Australia featuring creative cooking.
BIFTECK extends the fusion concept of Causeway Bay
sister restaurant Le Reve, marrying traditional French
and Japanese flavours to showcase the skills of veteran
Japanese, French and Italian fine dining executive chef
Ken Kwok.

www.facebook.com/bifteck.hk

BIFTECK #iI\E#& K5 | A Ht4- N\ S iFHHE

BaeE RIS NI\ EBIFTECKIRESEZFHMQRE Plaza B
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Wellcome supermarket launches new concept
Homegrown supermarket brand Wellcome has launched a new
concept at Kennedy Town’s Westwood mall. Wellcome Fresh
is designed to offer an unparalleled grocery experience with

23 themed zones and premium produce sourced from all over
the globe. Set across 50,000 sq ft, the new store is the largest
Wellcome in Hong Kong.

www.wellcome.com.hk/en

BREBRTIERREMETRIE
ABETS R EREIER SN - BIRT MRS - BEEAER T H ., AHSNERE(S 50,000 F
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Cookie Smiles charity pop-up features

12 leading chefs

Social enterprise Cookie Smiles partnered with 12 celebrity chefs to
give back to the city’s disadvantaged communities this Christmas.
The chefs - including Agustin Balbi and pastry chef Joanna Yuen
from Ando, Richard Ekkebus and pastry chef Valentin Mille from
Amber at The Landmark Mandarin Oriental and Cookie DPT’s

Wil Fang - created exclusive gingerbread men using a variety of
exclusive ingredients.

https.//cookiesmiles.com.hk

12{uUJA#Kk BN B Cookie Smiles BIZRZREIEL —14 7
ft1ECookie SmilesE 12U EZFEIS1E - TS EEM BT EAMNZZR 1T
B IR—ERENES - BHSENEMEIEREB Ando BEER Agustin
Balbi f#£E85ET Joanna Yuen ~ REEBE M LEEE 558 E Amber BEEM Richard Ekkebus Fl#E2EET Valentin Mille - MIRHKE
Cookie DPT 8y Wil Fang - tifi:Z AR EABNBREM - BORHRIE—XWEHAMRS -

Izakaya and lounge opens

Contemporary urban izakaya and lounge Kacho
Fugetsu has opened at CUBUS in Causeway Bay.
Spanning 5,300 sq ft over two split-levels twinning
premium izakaya fare above a theatrical speakeasy
lounge, the creative, contemporary izakaya menu
includes premium jet-fresh sushi and sashimi, smoky
kushiyaki grilled meat, seafood and vegetable
specialties, Japanese-style tapas, tempura and
kamameshi kettle rice and classic desserts.
www.kachofugetsuhk.com
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Miral opens Yas Bay Waterfront with range of dining experiences

Yas Bay Waterfront in Abu Dhabi has welcomed visitors to the capital’'s newest hotspot. Developed by Miral, the
destination offers an array of restaurants including Paradiso, the brainchild of renowned restaurateur Nicole Rubi and
Michelin-star Chef Pierre Gagnaire, Asian-inspired fare in Akiba Dori and fusion flavours at Asia Asia, and Hunter and
Barrel, which makes its first appearance in Abu Dhabi.

https.//miral.ae/what_we_do/yas-bay,/

HAMiralFRITENESE - AEARH—ZRINEEENRER

IR BB S EBFURILLEA R ETE S E - RO T EEN—EENTFEE - SEMAMira B TBREMNIE - BB 7 —ZRIKBBEL
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Dusit International to manage
luxury resort in Hangzhou, China
Dusit International, one of Thailand’s leading
hotel and property development companies,
will open Dusit Thani Tianmu Mountain,
Hangzhou, a luxury resort in Lin"an County
within Hangzhou, later next year. As well

as 160 villas and guest rooms, the property
will feature an all-day dining restaurant and
Chinese restaurant and two ballrooms with
adjoining function rooms.
www.dusit-international.com

HEEBRIGR PEAMNFRREEERA
REBERWEERNERRATHEER - HBEPEHERBRNERHER—ESS " Dusit Thani Tianmu Mountain,
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EU promotes superb Italian produce

The European Union and producer Centro Servizi Ortofrutticoli
have launched ‘The European Art of Taste: Italian Fruit & Veg
Masterpieces’, a campaign to promote exceptional Italian fare from
the country’s leading producers. The promotion underlines the
heritage of delicious, nutritional produce, sharing knowledge and
insights of origin and history with guaranteed quality and safety
assured by the European Union’s certification of excellence.
www.europeanartoftaste.com

FERBANEENEANIERER
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Anantara adds New York Palace in Budapest
Anantara Hotels, Resorts & Spas has announced the addition of
Anantara New York Palace Budapest Hotel to its portfolio. The
palatial building was built in 1894 and boasts 185 guest rooms
and suites, with restaurant outlets including White Salon serving
quintessential Hungarian cuisine, The New York Café fine dining,
The Poet Bar, the Deep Water Room offering all-day dining, and
the Atrium.

www.anantara.com/en/new-york-palace-budapest
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New food labels show ‘eco scores’

under UK pilot scheme

An ‘eco score’ label will be added to selected ranges of food and drink
as part of a new pilot scheme backed by some of the UK’s biggest
brands and supermarkets. Ranging from red G to green A+, the traffic
light-style environmental impact grading system is intended to help
consumers choose more sustainable goods and encourage innovation.
www.foundation-earth.org
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Branches

Singapore MK

Angliss Singapore Pte Ltd

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

Macau i®P9

Angliss Macau Food Service Limited
196-242 Rua dos Pescadores, Edf Industrial
Ocean Il Fase, 4-Andar C & D, Macau
ZRFAMRBRBARAT
JEFIEREH196-2425% 8 T2/ 2#1412CADE
T. +853 2886 2886 | F. +853 2886 2828

Beijing 1t&R

Angliss Beijing Food Service Limited

Rm A120, 168 Dayang Road, Chaoyang District, Beijing
ZHHN (R) BERESERAT
ERMHHAGERAFHE1685E/AL20E

T.+86 10 8908 3501 | F: +86 10 8586 4880

Tianjin Xi#

Angliss Beijing Food Service Limited - Tianjin Branch
Rm 320, Yunhan Building, 185 Qinjian Road, Honggiao
District, Tianjin

Z/{F (IR ) EmESERATRES AT
REMAEEHRBEISSHEEEANEI20E

T.+86 228729 0198

Shenyang &5

Angliss Shenyang Food Service Limited
1-11-12,10-2 Hunnan West Road, Hunnan New District,
Shenyang

ZHRH (ER) RRESERAT

BT BRI & B g 10-2551-11-12

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

Shijiazhuang AR

Angliss Shijiazhuang Food Service Limited

Rm 1107, Block E, Haiyuetiandi, 66 Yuhua West Road,
Qiaoxi District, Shijiazhuang City, Hebei Province
ZRNERHEEREZARAT

WA AR A ERERI66STS IR A tEELLI07E
T.+86 31182621608

Shandong LLIE

Angliss Shandong Food Service Ltd

Rm 1418, Quanjing Yayuan Commercial Building, Shizhong
District, Jinan City, Shandong Province
LRZ/HNERESHERAS
LREEEHHPERREEBBEAEI418E

T.+86 53187119769

Shanxi LU

Angliss Shanxi Food Service Ltd

Rm 925, 9F, Feiyun Apartment, 186 Pingyang Road,
Xiaodian District, Taiyuan City, Shanxi Province
LBEZ/HERARAS
WFABRRM/NEE 5186 REATIEI2S=E
T.+86 3518065 567

Jilin Ftk

Bidcorp Jilin Food Service Ltd

1th Zhonghuan District Intersection Of Dongsanma Road
And Tianbao Hutong, Nanguan District, Changchun City,
Jilin Province

ENERENERRARAT
EMERETEHER=-SREXTPEARETET—B
T.+86 43184716222

Shanghai ti&

Angliss Shanghai Food Service Limited

Rm 5B, Block 4, 100 Zixiu Road, Minhang District, Shanghai
LisRBINERRESARAE
EBmATERFKI005R4551258

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

Hangzhou #i)!

Angliss Hangzhou Food Service Limited

Rm 4001, 4F, Block 1,1298 Danonggang Road, Jianggan
District, Hangzhou

nNEZBHNERAERAS

N T8 E A BB EE129858 11E4/E40015%

T.+86 5718680 0215

Nanjing B=R

Bidfood Nanjing Ltd

Shop 32, 2F, Second Hall, 249 Changhong Road, Jianye
District, Nanjing City, Jiangsu Province
BREUMEERRBERAS

g EmRmESERIE249% B _ 1832585
T.+86 25 8675 9306 | F. +86 25 8622 8102

Hefei &AE

Angliss Hefei Food Service Ltd

4F, Block 54, Phase 1, Liandong U Valley Binhu
International Enterprise Port, Fanhua Avenue
Intersection Of Jilin Road, Baohe District, Hefei City
BEAFIERBERAT
BRMETEEENEESHEROMRUREHER
B 1HS541R412

T.+86 5516556 2125

Guangzhou B!

Angliss Guangzhou Food Service Limited

21F, No. 83 & 85 Baiyun Road, Yuexiu District, Guangzhou
ENEZENERRRARAT
EMNHEFEAERSIKS5I21E

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

Chengdu R #l

Angliss Chengdu Food Service Limited

No. 870 Gangtong North Fourth Road, Chengdu Modern
Industrial Port North Area, Pidu District, Chengdu
REBZEHEHERARAS

AT R REIRA T B R EBEILMER8705%
T.+86 28 6482 6608 / +86 28 6496 6001

Chongaqing EE

Angliss Chengdu Food Service Limited -
Chongqing Branch

Rm 6, 3F, 95 Erlang Chuangye Avenue, Jiulongpo District,
Chongging

RBREENERARAS-EENER
EEMNERE BRI AEISH3E6SE

T.+86 236330 2009

Kunming £88

Angliss Kunming Food Service Limited

(Zhengming Cold Storage), Liangting East Road, Guandu
District, Kunming

ERZ/HENERERAS

RRTEERR=REER (HIALE)

T.+86 8716319 4072

Xiamen BP9

Angliss Xiamen Food Service Limited
Room 1503, No. 506, Xinglinwan Road Jimei
District, Xiamen, China
EFREENERARAT
EFIEXEEMERE506551503F

T. +86 592 5635 636

Fuzhou f&@J1

Angliss Xiamen Food Service Limited

- Fuzhou Office

Rm 302-303, 3F, Taikun Center, 166 Guanpu Road,
Cangshan District, Fuzhou City
BERRZEERRRARAS - BNREE

BN ELUEREE1665% 2=/ 318302-303F

T. +86 59183650383

Foshan {#LL

Angliss Foshan Food Service Limited

No. 12 Jiangsha 2nd Road, Chancheng District, Foshan City
BLURBHNERBERAT

B ERNERE T _H125%

T.+86 757 8228 1651

Shenzhen i#&|

Angliss Shenzhen Food Service Limited

No. 1, Mabu Road, Bainikeng Community, Pinghu Street,
Longgang District, Shenzhen, Guangdong Province
LRAFINRRBRAT
ERERYImEEEEHEERE ' MRS —%
T.+86 7552885 7688 | F. +86 755 2518 5406

Nanning BZ

Angliss Nanning Food Service Limited

Rm 107, Block 22, Guangxi-Asean International

Medical And Health Electronic Information Technology
Comprehensive Industrial Park, 9 Dinggiu Road, Jiangnan
District, Nanning City

MEZF/NERBRAT
BmEDIEEEKBINEA-REBERBRERETANRR
e EXE22R1075% R

T.+86 7713947 620 F:+86 7713947 646

Xi‘an BA%

Angliss Xi'an Food Service Limited

No0.333,10 Caotan Road, Caotan Ecological Industrial Park,
Xi'an Economic & Technological Development Zone, Xi‘an
City, China

LRN(ER)BRRBRAT
AZHEERTREEEHESEXET BT I83335%

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

Zhengzhou BB

Angliss Zhengzhou Food Service Limited

Changtong Industrial Park, Xiapo Yang Village, Laoyachen
Office, East Section Of Jiangshan Road, Huiji District,
Zhengzhou City

NS ERARAT
EMNmEEETLRRREBRMSE FRENRELE
T+86 37189910680 | F.+86 37189910681

Hunan i

Angliss Hunan Food Service Limited

3F, Block 1, Xinxing Technology Industrial Park,
Muyuntuo Street, Tianxin District, Changsha City
Tianxin District, Changsha, Hunan, China
HERENaRARAST
RIMROBEEFEHENRRREXEIR3E
T.+86 7318556 9552 | F. +86 7318556 9553

Nanchang B&

Hunan Angliss Food Service Limited

- Nanchang Branch

NEW Building 15, Weimafengshang community,
Guangzhou road, Qingyunpu district, Nanchang City,
Jiangxi Province

MARENRRARAS (FHESE)

I EmET RSN/ ELE R R &R 85715
T: +86 135 4897 7030

Wuhan ®i#E

Angliss Wuhan Food Service Limited

Rm 1, 1-3F, Building D4, Phase 1 Huazhong Enterprise City,
Douma River, Qinglong Branch, Wuhu Farm, Huangpi
District, Wuhan

REZBNRRARAT
HEMEREENRS SSRGS T EP RN —HDIR
1-3E1=

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

Haikou &0

Angliss Haikou Food Service Limited

No. 22 Xingye West Road, Hong Kong And Macao
Development Zone, Xiuying District, Haikou City,
Hainan Province

BOR/IERBRAT
BEABOMASHEERMRERMEAE22R
T.+86 898 6855 2916 | F. +86 898 6855 3455

Sanya =&

Angliss Sanya Food Service Limited

1-3F, Comprehensive Building A, Yuge Haiyun, Hongsha
Community, Jivang District, Sanya City, Hainan Province
ZERBNERARAT
BEA=Dm&BRAINHT
(—E=EB*)

T.+86 898 8863 0068

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

Zhuhai %8

Angliss Shenzhen Food Service Limited -
Zhuhai Warehouse

1F, Block 3, No. 2 Pinggong West Road, Xiangzhou
District, Zhuhai City, Guangdong Province

ZRF (F) BRBRAS-IKEHERE
EREWEHEMER L AE25R3K11Z

T. +86 135 30521258

IBERAMRGREE




Other Branches

OTHER BRANCHES

: ;qstr)gobcﬂ Food Service Limited

EEREmERZ2AF

PastryGlobal Food Service Limited

Flat B, 6/F, Magnet Place Tower 2, 38-42 Kwai Fung
Crescent, Kwai Chung, N.T., Hong Kong
BHERARAT

EEBMA LR LE38-425 Magnet Place 2Hi612BZE
T.+852 24941900 | F. +852 3145 0756
www.pastryglobal.com.hk

foodtalk BEfHH

Shop 10, G/F Tower 1 Magnet Place,
77-81 Container Port Road,

Kwai Chung, New Territories
BAENREBEEIBIRRT7-815%
Magnet Place—#1t F 1055 &

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

Hong Kong Island shop:

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

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

Kowloon shop:

G/F, 21 Nanking Street, Jordan, Kowloon, Hong Kong
EBNREAPRE2IRMT

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

g
Sweet la Vie
Sweet la Vie
47-51 Kwai Fung Crescent, Kwai Chung, N.T., Hong Kong
HBMREFHELHA7-515%

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

/}r(/C el

RRC\b
‘bod D‘\s\“‘o\)

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

HicEmESARAT
EENR LB LE38-425 Magnet Place 28418B=
T. +852 2836 6888 | F. +852 2440 0405

)/

W atires~2.
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
ZRBEREMARAT
EEBMAEHELA38-425 Magnet Place 28i418BZE
T.+852 2494 2214 | F. +852 27021290

7, 8

d=
]
1:
MIUMI

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

BB HEBHE38-425 Magnet Place 2H3412AZ%E
T.+852 2494 4966 | F. +852 2439 4070
www.miumi.asia

NSON
GLOBAL

Linson Global Seafood Trading Limited
[EIRRKEEBERARAT

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

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

M1 UMI

Miumi Tokyo Co., Ltd.
fisRRHNEL

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
HisEAERARAT

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

FOOD

YOUR @QUALITY

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

Goodmaster

Shenzhen Goodmaster Food Co Ltd

2F & 3F, Block 3B, Zone B, Baosheng Industrial Zone,
No.1 Mabu Road, Bainikeng Community, Pinghu Street,
Longgang District, Shenzhen

FmEEERAERAE
FImEEEENEHERE N EMME1REE T XEB
&3Bf%2 312

T. +86 0755-28856766

Bidfood China Limited

Rm 301, Block 5, 100 Zixiu Road, Honggiao Town,
Minhang District, Shanghai

Z/H (LiB) BRARAT
EEHRTRIBHEAFIEI00NSHIE301E

T. +86 21 6071 2300

%)

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
EEREMERAERAT
BHEBHFEBELE38-425 Magnet Place 2Hi612AZ%E
T. +852 2494 1967 | 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
EERMBERRARAT
JRPIREH166-1905F X iF TR AEI0EBE
T.+853 28881155 | F. +853 28211039

¥

Lou Lou Food Market

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

E: info@louloufm.com

www.louloufm.com

GOURMET

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

GOURMET
fZ— PARTNER
Palagyic

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
fZ— PARTNER
Vitneam.

Gourmet Partner Vietham

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

www.angllss.a5|a 57



Publisher:

i Angliss Food Service is proud to represent the following brands for Greater China markets
OO 7 We have offices in Hong Kong, China, Macau, Malaysia and Singapore

to serve all food service and retail customers.

Hong Kong Partners:
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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



