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AMUSE BOUCHE

Welcome to the 615t issue of foodtalk!

| am delighted to announce that Angliss Hong Kong
Food Service Limited has been crowned ‘Asia’s Most
Reliable Food Supplier 2022’ in the Mediazone’s Most
Valuable Companies in Hong Kong Awards.

The awards, which highlight the achievements of
industry leaders who bring innovation, quality and
excellence to Hong Kong, are widely recognised by the
business community as a leading event in its own right.
We were thrilled to receive this prestigious accolade.

Meanwhile, the Michelin Guides need little
introduction. Published since 1904, inclusion in the
guides is recognition that a restaurant has reached
the highest culinary standards. The coveted three-star
ranking is an extraordinary honour bestowed on a
select few establishments.

While Angliss plays more of a ‘behind the scenes’ role in
Michelin terms, we are nevertheless proud of our small
part in the success of some of the restaurants included
in this year’s guides. We warmly congratulate them

on their outstanding achievement and look forward to
our continued partnerships. | also want to thank every
member of the Angliss team for the hard work and
effort that helps makes this happen. Here is proof,

if proof be needed, that we are truly serving those who
serve great food!

In this issue we have our usual fascinating interviews
with Asia’s most up-and-coming F&B players. Cover star
Thomas Mak, Group Supply Chain Management Director
at Jardine Restaurant Group, provides an intriguing
account of trying to ensure a consistent arrival of
products from around the world, especially challenging
in the times we now find ourselves.

| was also interested to note the contrasting attitudes of
two of our interviewees, Chef Arnaud Dunand Sauthier
of Maison Dunand, and Eric Jiacheng Hu, Executive Chef
with Shihao Catering Management Company. While
Chef Arnaud insists he ignores trends, simply following
his culinary instincts, Chef Eric’s approach could not

be more different. He actively develops ever more
innovative dishes to keep his trend-hungry customers
happy. This again demonstrates the vast potential of
the HORECA industry, whichever side of it you are
coming from.

Enjoy the issue!

Johnny Kang
CEO - Asia
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COVER STORY | HONG KONG

An Ongoing Leap of Faith

Photography by Chris Luk and courtesy
Jardine Restaurant Group

Thomas Mak, Group Supply Chain
Management Director at Jardine
Restaurant Group explains how his role is
much, much more than simply ensuring

a consistent arrival of products from
around the world, especially in these
challenging times. The sweetness profile
of pineapples, anyone?

FT (Foodtalk): You qualified as a certified public
accountant - how did you go from that clear career path
to what you do now?

TM (Thomas Mak): | was always good with numbers when
| was younger, so when it came to deciding about my
future, accountancy seemed a logical choice. Parents are
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€ € 1 like to see ‘backstage’, what’s going behind the scenes
in the food industry — I’m fascinated by the human element
that brings everything together and makes it work 9 9
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often keen to steer their children towards the professions,
especially Chinese parents! So | qualified in accountancy,
then went on to become a certified public accountant.
After a year or so working in the profession though, my
naturally rebellious nature must have kicked in, and |
realised that | didn’t see myself being an accountant for
the rest of my career. About this time, an alumni friend
asked if | would be interested in a position that had come
up working in F&B. Moving to the coffee business was a
leap of faith, but it’'s one | don’t regret.

FT: How did the interest in supply chain management
begin, and what’s the appeal of the role?

TM: | like to see ‘backstage’, what’s going behind the
scenes in the food industry - I’'m fascinated by the
human element that brings everything together and
makes it work. It was with Pacific Coffee | had my first
experience visiting a coffee plantation. During this trip to
Costa Rica | was able to meet farmers and their families,
see first-hand how everything is connected and get a
real sense of the value chain. When | was with Cafe Deco
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Group | really developed an interest in supply chain
operations. My primary role was business development
and marketing, but | was asked to set up the group’s
purchasing supply division. | was able to trace the
origin of produce from around the world. We needed
to do business with global suppliers, big and small, and
| found it both challenging and rewarding at the same
time. There are infinite variables in this process, but the
inherent chaos was fascinating, and | loved trying to
make sense of the human factor. It was all about trying
to find a balance. But if | succeeded one day, there were
no guarantees | could the next!

FT: Can you describe your current role, the main
challenges and why it is rewarding?

TM: In looking after the supply chain for quick service
restaurants such as KFC, Pizza Hut and PHD, constant
and consistent supply is vital. | compare it to a hamster
wheel, constantly turning! Needless to say, the past
two years have not been easy, with many challenges.

It certainly has been an interesting time - forget plan
B, my life now is more like plan C and D! Working as |
do with suppliers in Hong Kong, Myanmar, Taiwan and
Vietnam shows how different countries have different
requirements. Add the pandemic as a factor, and you
will see businesses trying to consolidate, to leverage
costs, and, with the ability to buy anything from
around the world, it is now more about options and
diversification. When there simply are not enough planes
to fly in the stock you need, you are forced to reassess
your supply chain.

FT: What was it like to assume a
regional management role, looking
after not only Hong Kong but also
several other markets around Asia?
Was there a cultural learning

curve involved?

TM: Yes, there are technical aspects,
like varying customs regulations, tariffs,
taxes and procedures to take into
account. Cultural considerations can
include elements such as the working
pace of your overseas counterparts
(here in Hong Kong we are very fast
paced) to the preferred sweetness
profile of pineapples! Establishing
strong business relationships takes
good communications, negotiation and
compromise. It can challenge your own
mindset and expand your horizons, but
generally in a positive way. Priorities
can vary, and it’s not always about
money, but interpersonal relationships LF

and loyalty. Ve k
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€ € For the supply chain industry during this period, it’s been crucial
not to put all your eggs in one basket, but to have plan B & C baskets! 9 9
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FT: How do you see the development of the Quick
Service Restaurant market in Hong Kong and regionally?
TM: QSR used to be about getting a quick meal, but
people now care more about their health. So we see
trends relating to this, and also food safety, especially

in China. Quality, provenance and traceability are

critical elements for consumers to choose products, and
increasingly, ethics, sustainability and fair trade. This
applies to QSR and casual dining. It’'s not only money but
also value. While the pandemic has held up development
of this aspect, increasingly, QR codes on products can

show the entire supply chain: when the item was created,

processed, transported etc.

FT: What are the main issues the F&B operation and
supply chain industry faces looking ahead?

TM: It’s hard to look beyond the pandemic, with the
supply shortages and disruption it has caused. For the
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supply chain industry during this period, it’s been crucial
not to put all your eggs in one basket, but to have plan B
and C baskets! We want to keep our businesses running
as usual, but cannot have the usual business mindset, as
we don’t know what will happen tomorrow. It’s ironic:

in normal times, when everything is running smoothly,
nobody notices the supply chain operation! Only if there
are issues or interruptions do people notice us. | also feel
we are like the arsenal, or weaponry, providing what is
needed for our troops on the front line. If | was in a 007
movie | would be Q, supplying the gadgets for Bond!
Supply stability, continuity and sustainability are the main
issues we face overall.

FT: You are clearly a serious coffee aficionado, even listing
it as a hobby on your bio! Coffee has been a massive
growth area in Hong Kong and across Asia over the past
10 years, with more dedicated cafes than ever before. Can
you explain this exponential growth?

TM: There are a number of factors for coffee’s exceptional
growth in Hong Kong and further afield. It’s a very
approachable, user-friendly product that brings people
together. It's an energiser when you need to work and
focus, but it’s also good to relax with a coffee. It's an
affordable luxury - most people can afford even the best
coffee. | like a bit of ceremony, so have a coffee ‘temple’.

foodtalk ISSUE 61

REFAFNYE - MURZE007ERF - HEBHA
BEEEQ BABAIHRHESZERE | AWRRBE
FENERHE URUBEZREERMBEEGNE

TR -

FT: HABRIIFEZABMLE - EZEMRIBERNE LI
BMBESIRECHELT | £BXR10FR - MBFEEEE -
NESREDH—ES—BERANZREEE - MRKHE
LERERESMBEPIERER - REERE—TWBRE
FIERARZRIS ?

T™M: MBEEEERERNBRIREREZENRIAEE -
B MEFZ—RBRESERE - +oH7BRANEmR -
WALGERAPREE—IE - ERBELIFNEPBENRE -
MPEER—E RS - BB —THRE - L UER
WG - BERE—EAZRRESENEZR — AZHAER
BENESEESmENNLE - REBAREIR - FIlE
—fEmEE "5, - RERAEAKSPENFEME - ¥
HIRER - FEMBES 25 1ERAKE - SHHTZEZRINAIMGE
BEEZHSENE—EEER - HEREDARSEST
HrZEZR M IEE - RAERMBERREIFE TS - FHI5
SANEK - HNBEERMHEEE EEHRE -

N

n



COVER STORY | HONG KONG

€ € I feel we are like the arsenal, or weaponry,
supplying what is needed for our troops on the front line. 9 9
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which for me provides the most authentic taste. | still i
enjoy coffee from Costa Rica, the first plantation | ever
visited. It has great balance, and is chocolatey, sweet and /
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FT: Having worked in the F&B field most of your
career, what’s your favourite cuisine and what do you
like to cook?

TM: | love eating together with others, family or
colleagues, so anything that readily lends itself to this
- Cantonese cuisine, hotpot, pizza or chicken bucket.

In terms of cooking, | enjoy the process of preparing FT : (RAVRRERELEED - K2 FEEIMERNRE - BE
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Chef’s Secret Sauce in the Kitchen

Bone Roasters have been producing
top-quality stocks and reductions in its
native Australia since 2007, greatly helping
time-challenged chefs around the world

fthere is one ingredient guaranteed to elevate and

| enhance any dish it is a perfectly prepared sauce.
Since 2007 Bone Roasters’ mission has been to produce
premium gquality veal, beef and chicken stocks, jus and
glace, delivering a delicious experience to diners, and
reliable, well-priced products to F&B professionals.

There are no shortcuts to producing a truly outstanding
stock or jus. Bone Roasters employs classic techniques,
using only the finest ingredients, slow cooked with

care in traditional open kettles to provide products
recognised for their rich and consistent flavours.

The entire range is crafted using real bones, simmered
to ensure maximum flavour, resulting in an intense taste
profile and natural colours.
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The first choice of chefs worldwide, Bone Roasters works
closely with many leading restaurants and food providers
to understand the real challenges busy kitchens face
when producing high quality meals. The result is sublime
stock and jus which can be simply applied directly over
meats, or further reduced to create amazing sauces.

Some of Bone Roasters most popular items include 15
Brix (total soluble solids) veal stock, which is perfect
for braising and soups, or as a building block to other
sauces. With an 18-month shelf life, it is gluten-free and
Halal-certified.

Beef stock is a premium product also ideal for braising
and soups. At 15 Brix it has an 18-month shelf life, is
gluten-free and Halal-certified. Chicken stock offers a
delicious and pure flavour, and at six Brix it is also gluten-
free and Halal-certified.

Combining a red wine reduction and 25 Brix veal jus, red
wine jus offers 25 Brix, and is perfect as a base or heated
and poured over favourite meats. It is gluten-free and
offers an 18-month shelf life.
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Capellini

Culinary Chemistry

Julien Mercier, Executive Chef of Claudine, discusses the challenges and triumphs
he and his colleagues experienced opening the highly-anticipated new restaurant
by Julien Royer and The Lo & Behold Group, last November

Photography courtesy Claudine, portrait courtesy Hosanna Swee

FT(Foodtalk): After the success of three Michelin-starred
Odette in Singapore, and one Michelin-starred Louise

in Hong Kong, how did the group identify a need for
Claudine’s mid-level, rustic, traditional French cuisine?
JM(Julien Mercier): Claudine has been over two years in
the making. We wouldn’t describe our concept as serving
rustic, traditional French cuisine but an expression of
what we believe a French restaurant can be in present
day. Claudine was inspired by the joys of home, moments
that Chef-Patron Julien Royer has carried through life, of
time spent around the table with friends and family. The
Lo & Behold Group felt there was potential for a concept
that produced French cuisine with the same quality and
attention to detail found at any fine dining restaurant but
in a way that was also approachable.
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€ € As soon as you learn to be a cook, one of the first things
you’re taught is how to be organised at your workstation — to keep it
clean so you can work faster and more efficiently 9 9
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FT: What was your culinary approach to the menu?

Did you have to make sophisticated dishes more simple
and approachable, or elevate basic recipes to a higher
level? Or both?

JM: Our menu addresses an intimate side of French
cuisine - a balance of quintessential French classics

to personal recipes with a fondness for locality. We've
taken a modern, lighter and elevated approach to
classic dishes. Our mozambique langoustine is served
with crustacean dumplings, filled with a kombu puree.
It is paired with a seafood bisque and finished with
tarragon oil to cut through the richness of the dish. We
have also kept to the original flavours of Julien Royer’s
mum’s chou farci, a traditional dish from the French
countryside, but elevated it with the addition of

foie gras.

FT: You have a reputation as a highly organised kitchen
managder. What’s the secret to successfully combining
creativity with strong organisational skills?

JM: | like things to be organised and this extends to my
work. | worked for many years as an executive chef for
different groups in Brazil and you need to be organised,
especially when it comes to costing and finance. As soon
as you learn to be a cook, one of the first things you're
taught is how to be organised at your workstation -

to keep it clean so you can work faster and more
efficiently. As I've grown as a professional I've kept

this structure, and while balancing this with my own
creativity in the kitchen, have also been lucky enough
to collaborate and surround myself with colleagues that
share this creativity.

FT: You trained in French cuisine with stints at La
Pyramide in France, Pierre Gagnaire's Sketch in London,
and Rodrigo Oliveira’s Mocoté restaurant in Brazil. Most
recently you were at Troisgros Group and Le Bilboquet
in Sao Paulo. Can you sum up your experiences at these
renowned establishments?

JM: | began my career in fine dining kitchens because

| believed it was the only way to learn and perfect my
craft. | was lucky enough to start with Chef Thomas
Henkelmann in the US and La Pyramide in France, which
gave me a strong foundation and training in French
fine dining. Pierre Gagnaire broadened my horizons
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€ € We learned to have a backup plan and at times
to be flexible when some things are just beyond our control 9 9
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with his unique and creative approach. When | worked
with Rodrigo Oliveira, he was a rising chef, and | was
head chef of his R&D team. Through him, | learned so
much about Brazilian culture and cuisine. | then went to
head up Le Bilboguet, a French bistro in the heart of a
high-end neighbourhood in Sdo Paulo, where the food
shared similarities to what we serve at Claudine - classic
French bistro fare but refined, elegant and elevated.
The Troisgros group was very established in Rio de
Janeiro, but it was its first move to Sdo Paulo, opening
five outlets in one complex. As executive chef | opened
one restaurant while project managing contractors,
equipment deliveries, simultaneously supervising food
costs and managing suppliers for all outlets. It was a
very intense, challenging but gratifying job. All these
experiences paved the way for my role at Claudine.

FT: You have been good friends with Julien Royer since
you first met about 15 years ago when both working in
the Caribbean. You clearly have a culinary chemistry,
what do you value most about each other?

JM: We met in St. Barts in the Caribbean, and were
working side by side in the kitchen in the same position
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and same station. Something just clicked and we
became firm friends. We have always kept in contact
and remained close. He is a wonderful chef and human
being who leads by example in everything he does. I'd
like to say we have a human chemistry before a culinary
chemistry, but he values me for my organisational skills
in the kitchen, my ability to nurture and manage a united
team and consistently deliver on a dining experience
that is deeply personal to him.

FT: While Claudine reflects Julien Royer’s favourite
dishes, it also incorporates personal recipes from the
entire culinary team. Can you describe your contribution
to the menu?

JM: When | was in Brazil during the pandemic,

| established a business producing homemade
charcuterie. When Julien first asked me to come on
board, he wanted to put a selection of good quality
homemade charcuterie on the menu, such as the
I'oreiller (pork, duck, foie gras en croute) and our
jambon persillé (pork-parsley terrine). These are my
babies. It’s something I’'m really proud of and are not
often served here in Singapore. L’oreiller is a speciality
from where I’'m from, and really is a labour of love,
taking days to cook and prep. My other contribution

is a selection of special off the menu dishes we serve
to returning guests and loyal friends. Our menu is also
ever changing, and right now we are working on new
plates for the main menu and a new brunch offering.
Everybody gives insights and we collaborate as a team:
Julien Royer, Chef de Cuisine Loic Portalier, Pastry Chef
Jeanette Ow and myself.
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€ € As a chef and a guy who loves to travel,
I first plan where I’'m going to eat and then what I’m going to see! 9 9
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FT: Would you cook the dishes you present at Claudine
in the same way if you were in France, or do you have to
make enhancements/alterations to satisfy demanding
local diners?

JM: You have to see your cuisine through a local and
even regional lens. Singapore is eclectic and we have
dishes that can speak to a broader audience; plates that
could be presented elsewhere in France or anywhere

in the world. But we have had to take our local diners
into consideration. For example, our steak flambé is
made with tenderloin as we know Singapore diners
often prefer a more tender cut, but perhaps in another
part of the world, we might choose another cut. We
also wanted to introduce lightness to a cuisine that is
often perceived as heavy, so herbs and citrus help cut
through the richness of many of our dishes. Our onion
soup incorporates a red kampot pepper that sits at

the bottom of the consommé to provide a distinctive
peppery finish, and our Victoria pineapple dessert
incorporates regional flavours our guests know and
love. It’s little touches like these that subtly resonate
with diners here. We're always adapting, altering and
considering our guests and their preferences. I’'d do the
same anywhere else in the world.

~r 1_'_.":. [
cud
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Thé Claudine tean;

FT: Having opened relatively recently, was the pandemic
an issue? How have you got around any difficulties?

JM: While it has without question been a challenge
planning to open a restaurant during this time, from
relocating team members from overseas to logistical
delays in receiving equipment and materials, life and
work goes on. We are grateful for our partners who
came together to help to make this happen and have
always brought their enthusiasm and positivity. We
learned to have a backup plan and at times to be flexible
when some things are just beyond our control. Our dry
runs, pre-opening, were limited to two per table, which
was challenging as our concept is built on sharing. Post
opening, we find more than ever that our guests just
want to return to the simple joys of eating and dining
out together and we are extremely happy to be able to
create new memories around the table with them.

FT: Have you experimented with other cuisines? What
other international dishes do you enjoy cooking?

JM: | worked at Engenho Mocoté for three years, a
typical north-eastern Brazilian countryside restaurant,
and miss Brazilian cooking and in particular,

baido de dois, a dish of rice, beans and cheese: simple,
hearty yet delicious. As a chef and a guy who loves to
travel, | first plan where I'm going to eat and then what
I’'m going to see! In my new home in Singapore I've
been tasting as much as | can. | love Asian flavours, from
Peranakan dishes to Vietnamese food.
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Easy:

Simply Delicious
Home Cooking
(2022)

Chris Baber, Ebury Publishing

From helpful kitchen tips, to hosting
anticipated weekday dinners and
weekend brunches for friends, to fresh
easy meals for you, Easy has you covered

ith spring and warmer weather on the horizon,

many of us get the feeling of wanting to eat
fresh, lighter, meals that will keep energy levels high for
whatever our busy days have in store. Chris Baber’s new
cookbook, Easy: Simply Delicious Home Cooking, offers
plenty of recipes that will assist the everyday cook with
just that. Baber notes his recipes as “easy, simple and
delicious” home cooking. Let’s seel

In 2016, Baber, like many others, applied to take part in
a BBC cooking competition, “Yes Chef’. His inspirational,
self-taught cooking and obvious love for food ultimately
saw him winning first prize. It is obvious his signature
recipes come from a place of family and true passion,
especially when you discover how he took on the role of
‘head chef” of his family when he was just six years old.

Baber currently works with Marks and Spencer, a popular
British supermarket, on food related campaigns, and
shares recipes, especially those suited for families and
everyday cooks. Easy is his first published cookbook.

Baber’s Easy recipes sound delectable, such as ‘Sausage
& Egg Breakfast Tacos’, ‘Spicy Prawn Tostadas’, ‘Baked
Meatballs with Oozy Melting Mozzarella’, ‘Honey and
Harissa Spatchcock Chicken’ to 'Veggie Pilaf with Fried
Halloumi’, ‘Satay-Style Chicken Curry’, ‘Easy Prawn Paella
with Garlic Mayo’, ‘Ultimate Chocolate Chip Cookies’,
‘Summer Strawberry and Raspberry Crumble’ and more.

With perfect recipes for hosting, dishes to suit all dietary

needs and recreations of favourite takeaway classics,
Baber’s cookbook is the one you need this spring.
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Baking Away the Boredom

The pandemic has seen many people
take the opportunity to spend more
time than ever before in the kitchen,
experimenting with cooking and baking

he past two years or so of the pandemic have

definitely seen a change in the way people live
their lives, from work, to socialising, and even how
they eat and drink. Although many restaurants have
closed, or had to operate restricted opening hours, this
has encouraged even the most hesitant cooks to think
outside the box in terms of mealtimes.

While inevitably the path of least resistance is to pick

up the phone or click on an app to order takeout, many
have taken the opportunity to move out of their comfort
zones in terms of cooking and baking. But what trends
have come along during this time?
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One baking favourite has
undoubtedly been banana bread.
Why banana bread? Who knows, but
the fruit is widely available, relatively
cheap, and easy to incorporate into
recipes. It has since been superseded
by recipes for zucchini, pumpkin and
even cloud bread (which gets its
name because it comes out of the
oven looking like a fluffy cloud).

Another home-bake favourite to go
viral has been baked feta pasta, a
simple dish which sees the cheese
cooked with tomatoes, garlic and
olive oil before being added to
cooked pasta. Meanwhile the tortilla
wrap hack seems like a complete no-
brainer - simply put different pizza-
style toppings on each quarter of the
wrap - cheese, pepperoni, tomato
sauce, mushrooms etc - then fold

it into quarters and pan fry until it’s
gooey inside. What's not to like?

Honourable mentions must also go
to cocktails, especially espresso
martinis and negronis, hot chocolate
bombs, no-knead focaccia ‘gardens’,
overnight oats, chicken noodle soup
and much more.
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A Humble Approach to

Culinary Success

Photography courtesy Vic’s Restaurante at Rocks Hotel Macau

Chef Martinho Moniz looks to

his Portuguese upbringing while
introducing a contemporary culinary
experience at the renowned Vic’s
Restaurante at Rocks Hotel Macau

FT(Foodtalk): You have mentioned that as a child
growing up on the family farm, you were “passed

down precious family recipes of traditional cooking”.

Can you give any examples of these dishes? Do you
still cook them the same way?

MM(Martinho Moniz): | treasure my childhood memories,
especially the time spent with my family and traditions
passed to me as | grew up. | try my best to preserve the
roots of my hometown, Barreira, Leiria, in Portugal, as
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€ €1 believe I represent my family’s heritage and the tradition of old Portuguese
cuisine, so my biggest goal is to preserve authentic dishes and flavours 9 9
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well as my origins. As for guidance through my cooking
path, | always recall my mother, especially for dishes like
bacalhau soup, seafood rice and pdo de |6, cooked with
fresh vegetables in our wood oven. | feel privileged to
have learned so much from her.

FT: Nazaré in Central Portugal is renowned for some
of the country’s best seafood. What was it like having
that amazing variety on your doorstep, and were you
able to bring your fish know-how with you to seafood-
obsessed Asia?

MM: Nazaré is well known for its natural beauty and giant
waves, which combine the best of two worlds, sea and
land. From the sea we are privileged to obtain amazing
seafood such as monkfish and lobster, that with the
knowledge passed by many generations, can create
amazing, well-known dishes. Thanks to my learning how
to prepare these wonderful dishes, | was able to bring
them into my kitchen as far as Asia.
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FT: You worked at several prestigious
restaurants in Portugal, under
respected chefs. Of all the lessons
and advice you received, what are
the fundamentals that have made
you the chef you are today? And was
it always your intention to come to
Macau eventually?

MM: In terms of the lessons | learned
during my culinary journey, honesty,
loyalty and respect for work is

the most valuable advice | rely on
and share. These are what make

us different and special. The spirit

of adventure and the possibility

of embracing new milestones and
cultural knowledge were the main
reasons for me to accept challenges
and move to Macau. | truly appreciate
the opportunity that has enabled me
to work in Macau.

FT: Vic’s Restaurante is an iconic Macau restaurant. With
so many good Portuguese restaurants in town, what

do you, as executive chef, do to maintain its leading
position? And do you consider yourself a culinary purist?
MM: My role at Vic’s restaurant is not to instruct my staff
that we are the best, but that we are different, authentic
and respect and pass on the roots of true Portuguese
gastronomy. | believe | represent my family’s heritage and
the tradition of old Portuguese cuisine, so my biggest goal
is to preserve authentic dishes and flavours.

Traditional Portuguese cabbage soup with
chorizo and fried codfish cake
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Dining Room

€ € In terms of the lessons I learned during my culinary journey, honesty,
loyalty and respect for work is the most valuable advice I rely on and share 9 9
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FT: Because of Portuguese cuisine’s inherent simplicity, is
it more challenging to demonstrate virtuosity in the way
chefs can with French or Italian food, for example?

MM: | don't believe that Portuguese cuisine is simple

at all. It is very well known around the world since

the establishment of the spice route by travellers and
merchants centuries ago, and we have renowned
Portuguese restaurants in many cities around the world.

| believe that those who experience our cuisine will
appreciate and love it as much as French or Italian food.

FT: Spanish cuisine has been through several
metamorphoses over the last couple of decades, from
haute cuisine to molecular and now back to more
traditional roots. Would you say Portuguese food has
had a similar culinary evolution?

MM: Portuguese gastronomy is going through the same
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€ €1 believe my dedication and hard work, as well as my will to keep learning
and evolving, are the biggest qualities of my success 9 9
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evolution although is not so evident because it has a
smaller geography compared to Spain. Also, Portugal has
only 11 million people, which makes it harder to introduce
and accept changes in its cuisine. People tend to stick

to the original gastronomy and pass it on all over the
world, although in a smaller dimension compared to other
European cuisine.

FT: You won ‘chef of the year’ and ‘European cuisine
young chef’ titles, and also awards at culinary
competitions. What qualities enabled you to achieve

this success? And what achievements remain unfulfilled
for you? Are you interested in working in other places
around the world?

MM: | believe my dedication and hard work, as well as my
will to keep learning and evolving, are the biggest qualities
of my success. While | feel very fulfilled, there is always
more to accomplish every day. | love all the cuisine |
prepare, and am a true food lover, no matter what culture
it is from.
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Mountain Magic

The Savoie region in France is renowned for unigue cuisine that
takes inspiration from its close European friends, Switzerland
and ltaly, which it has adapted with its own traditions

O ne of our interviewees in this issue of foodtalk is
Chef Arnaud Dunand Sauthier of Maison Dunand,
who is inspired by the distinctive cuisine of his homeland

in the Savoie region of the French Alps. But what kind of
food is the region best known for?

With a wealth of lakes and rivers running through it, this
part of south-eastern France inevitably offers a feast of
fish dishes. These include trout, perch and char, which
are often roasted with white wine, cream and shallots.

Fondue savoyarde is a popular sharing dish in the
Savoie region, using local cheeses alongside others such
as Gruyére, Beaufort, Emmental, and Comté melted
together, with bread for dipping into the delicious
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flavours. A popular meat dish is the traditional diot, a
smoked pork sausage that can be cooked in multiple
ways but most commonly simmered in white wine
with garlic and onions, and served with polenta and
Dijon mustard.

Chocolate truffles (not the fungus variety) also
originated from the Savoie region, believed to have been
first created in the city of Chambéry in 1895. They are
made with a chocolate ganache rolled into balls, dipped
in melted chocolate and dusted in cocoa powder.

Another sweet favourite is bilberry tart, which sees a
pastry base filled with the luscious fruit. With the region
overgrown with the fruit during summer, it’s no surprise
residents have been making this dessert for years.

With deep rooted foodie traditions such as these, the

region of Savoie is certainly a destination to add to your
culinary travel list.
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Signature seafood soup with Oscietra caviar, sea urchin and potato

Passion and Perseverance

For Chef Arnaud Dunand Sauthier of Maison Dunand, celebrating seasonality, his
restaurant team and adopted home of Thailand is as important as highlighting the
culinary traditions of his birthplace in the French Alps

FT(Foodtalk): You are from the Savoie region in the
French Alps, where you apparently started cooking from
around 12 years old. What was it that made you want

to create in this way from such an early age? Do you
remember what you first cooked?

ADS(Arnaud Dunand Sauthier): | think simply because |
loved eating. To be honest | don’t really remember what |
was cooking, probably just simple recipes such as quiche
lorraine, pasta and that kind of thing. More important for
me is the moment | start working in professional kitchens.
| immediately fell in love with the ambiance and the spirit
of the big kitchen team.

FT: You went on to work under some respected chefs
such as Georges Blanc at his restaurant in Vonnas, Marc
Veyrat at L’Auberge de L’Eridan and Jean-Francois Piege
at Les Ambassadeurs in Paris. Can you define what you
learned from these culinary giants?
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Maison Dunand

.

€ € In 2016 when we knew Michelin was coming we totally focused on
winning our first star, but were surprised to immediately receive two!d 9

(2016 5 - BERMFIKZEMR S FERER - RO BRHFEFN
BREFRE mMHHFERUREZRA SR ENFR !

ADS: The first thing you learn with all the great chefs

is their rigour. Every day is a new challenge. Also the
passion, which they always share with their team. It may
not always be easy working with outstanding chefs, but
it’s always worthwhile.

FT: You spent nine successful years at renowned
restaurant Le Normandie at the Mandarin Oriental
Bangkok. What was your culinary strategy when you
started at this venerable establishment, which opened
in 1958?

ADS: When | arrived at Le Normandie in 2012, | was very
impressed by the restaurant and its legacy. The first
task for me was to create a team capable of taking Le
Normandie to even greater culinary heights. It took a few
years before we were able to achieve this. But thanks

to my great team - my second family as | called them -
success came easily after that.
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€ €1 don’t really follow trends, but cook what I like to eat and use the best
ingredients available from my producers at that given time 9 9
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FT: During your time at Le Normandie you won two
Michelin stars. Was it always your intention to make

the restaurant a Michelin star winner and how did you
achieve it?

ADS: My target was to stake our claim as one of Asia’s
best restaurants, but when | started at the restaurant,
Michelin was not yet present in Thailand. In 2016 when we
knew Michelin was coming we totally focused on winning
our first star, but were surprised to immediately receive
two! Of course it was wonderful, but at the same time a
bit scary, as everybody immediately came to judge if we . -
deserved this accolade or not.

FT: You have said that your new restaurant Maison

Dunand will be a representation of your personality, ﬂ‘ym
inspired by your international travels and the Savoie

region where you grew up. Can you explain more?

ADS: We will open two restaurants, a bistro which will be

more casual, and a fine dining venue. For the fine dining |

will be able to enjoy more creative freedom. | really want F

to take diners on a journey around my experiences and
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€ € I see many chefs around the world who think too much about beauty on the
plate and not enough about the taste of the food itself. We should go back to
a real food, which tastes good but may not always be ‘Instagrammable’ 9 9
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also my region of Savoie. | will need to modify the style of
my cooking compared to Le Normandie -while some of
the existing signature dishes will be available, | intend to
create many new ones.

FT: Can you describe how you developed your signature
dish - seafood soup with Oscietra caviar, sea urchin

and potato?

ADS: When | arrived at Le Normandie there was a
signature dish that had been created in 1978 by renowned
French chef Louis Outhier, consisting of caviar and
scrambled eggs. It was good, so | kept it, but after some
time | started to think how | could make it even better.

| took the classic French caviar and potato recipe and
created a dish around it, making it lighter and more
umami with the addition of fresh uni (sea urchin). It’s a
signature but also pays homage to French cuisine with the
incorporation of classic Champagne sauce.

FT: Your hometown of Savoie’s location close to
Switzerland and Italy must produce unique cuisine. What
are some specialities, for those not familiar with it?
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ADS: Before 1892, Savoie, Piemont and a part of
Switzerland was a same kingdom. We were later divided
but you can still find a lot of similarities in our cuisines.
This includes cheese, cold cuts, ragout and more. In
Savoie we use polenta and pasta, in the way we have
fondue cheese like in Switzerland and Aosta Valley in Italy.
These are simple and comforting dishes, mainly based on
lake fish with melted cheese and herbs.

FT: Having lived in Bangkok for almost 10 years, what

do you like about the city? How do you feel about its
food, which has become one of the world’s most popular
cuisines over the past couple of decades?

ADS: | love Thai food and Thailand in general. Bangkok is
such a vibrant city, full of energy. The dining scene here
really received a boost when Michelin arrived. Of course,
traditional Thai food was already perfect, but now we can
see the emergence of Thai fine dining, using the country’s
best ingredients to create new dishes while retaining the
original taste and principles. In 10 years Thai food will
without question be one of the world’s great cuisines.

FT: What is your philosophy towards seasonal produce,
do you use it as far as possible, or is it impossible to
create a top-quality menu without resorting to using out
of season ingredients?

ADS: | only use seasonal products. While my menus
change from day to day, | consistently follow the
seasonality of the countries where | obtain my ingredients.
This always been very important for me.

FT: Sustainability has also become a buzz word in the
culinary world - how does this impact what you do?
ADS: While | use 80% imported products, mostly

from France and Japan, | am totally bio-sustainable,
with meat and vegetables coming from small farms

in France, and fish sustainably line caught from small
boats. Unfortunately, it all needs to be brought in by air.
While it is still difficult to find consistent quality produce
in Thailand, over the past 10 years | have seen a lot of
improvement and am using more and more

local ingredients.

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

ADS: | don’t really follow trends, but cook what | like to eat
and use the best ingredients available from my producers
at that given time. The culinary scene is too gimmicky; |
like to give my guests food which creates pleasure and
comfort and reminds them of their childhood or travels.

| see many chefs around the world who think too much
about beauty on the plate and not enough about the taste
of the food itself. We should go back to a real food, which
tastes good but may not always be ‘Instagrammable’.
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has marked its 15th anniversary
on 1 February 2022. Along the
journey, we have experienced
many highs, some lows, and lots
of challenges. Throughout, it is a
credit to both former and present
PastryGlobal colleagues alike! The
team has shown concerted efforts,
enduring diligence, and flexibility
to making worthy contributions to
achieve the accomplishments we
take pride in today. Without their
dedication, PastryGlobal would not
have achieved its vision. Looking
forward to the many years to come
as we continue to work side by side
to achieve even greater success!

astryGlobal Food Service Limited
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Beef fillet with black truffle

An Appetite for Innovation

Taking a distinctly modernist approach to the restaurant industry, Eric Jiacheng Hu,
Executive Chef, V11 Steak, with Shihao Catering Management Company, explains
how his chain of steak restaurants have become so successful

Photography courtesy V11 Steak, Shihao Catering
Management Company

FT(Foodtalk): You studied at the Culinary Institute of
America, regarded as one of the top culinary schools in
the USA - can you describe that experience and what
you gained from it?

EJH(Eric Jiacheng Hu): The experience at the Culinary
Institute of America greatly broadened my horizons,
enabling me to gain knowledge about the best cooking
equipment and latest cooking methods of the time. As well
as being able to systematically master and consolidate
my professional cooking knowledge, | learned to innovate
cuisine more scientifically as part of my research and
development process.

FT: You spent around ten years working at steakhouses
earlier in your career - is that where you developed your
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€ €1 don’t think I have had a magic code behind our success! It is more about
sticking to our original plan, and steadily moving forward to achieve this goal 9 9
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passion for steak, and inspired your venture in this area?
EJH: It wasn’t then that | developed the passion; to be
honest during that time | regarded steak as just like any
other delicacy. But it was because of this experience that |
gained a deeper understanding of steak and the different
cuts and cooking methods. | learned it takes professional
skills to cook steak well, every time. Accumulating
knowledge and experience in a competitive market
allowed me to gradually develop my passion for both
steak and the wider food industry.

FT: Can you explain why you co-founded Shihao Catering
Management Company in 2013? What was the business
opportunity you identified?

EJH: At that time, while seeking business opportunities,

| felt western food had very promising prospects in
Shenzhen’s catering market. So | decided to start my
business specialising in this sector, and combined my

10 years of professional experience with a team with
common aspirations and business philosophy.
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Smoked sall .

€ € Customers are now interested in the entire restaurant experience,
and increasingly demand authentic, high quality cuisine 9 9
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FT: You travelled extensively, home and abroad, to
research as many kinds of restaurants as possible before
setting up your own F&B group. What were your key
findings which you then put into practice?

EJH: | believe all successful restaurants, whether domestic
or overseas, and in spite of their often considerable
variations, have one thing in common. They always focus
on how to meet the needs of their diners, providing

the best quality food possible. After | opened my own
restaurant, | adhered to these principles in terms of
research and development.

FT: After setting up Shihao Catering you created the
Shihao Steak brand, followed by the V11 steak brand,
which now has nine outlets. How do you differentiate
between the two brands? How has V11 become

so successful?

EJH: In terms of product structure, there is little difference
between the two brands. For customer demographics, V11
steak diners tend to be younger, which was our original
intention, creating the brand specifically to attract this
age group consumer. Since starting my business in 2013,

| don’t think | have had a magic code behind our success!
It is more about sticking to our original plan, and steadily
moving forward to achieve this goal. In the face of
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€ €Reducing waste is part of the eco-friendly lifestyle we follow,
and an effective measure in promoting sustainable development 9 9
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competition and temptation, we have played safe rather
than against making hasty moves.

FT: The steak industry, including both steakhouse
restaurants and availability of a wide range of meat to
purchase, has grown exponentially over the past few
years. Why do you think this is?

EJH: | think there are probably two reasons for

this dramatic increase. Firstly the growth of meat
consumption in the domestic market, and secondly, the
improvement of living standards, so that many more
people recognise the health and nutritional value of beef.

FT: You are a big fan of innovation in the food industry.
Can you give some examples of how you employ this in
your businesses? Sustainability and avoiding food waste
are also import to you, can you describe what this means
in real terms?

EJH: We look to innovate traditional Chinese cuisine, and
improve how we utilise ingredients more effectively. We
have also introduced many ingenious innovations with
Western ingredients. The cheese-beef pancake we have

developed, for example, has become our best-selling dish.

Customer have loved all the new dishes they tried at our
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Miso cod

restaurants. In terms of sustainability, there is no doubt
that avoiding food waste is vital. Unreasonable demand
and food waste represents an unacceptable consumption
of limited resources. Reducing waste is part of the eco-
friendly lifestyle we follow, and an effective measure in
promoting sustainable development.

FT: You have mentioned that the natural taste of food is
crucial to you. How would customers see this when they
dine at your outlets?

EJH: Customers are now interested in the entire
restaurant experience, and increasingly demand authentic,
high quality cuisine. To make a good first impression, and
satisfy our diners, we retain unique and natural flavours
as much as possible, both in our innovative planning and
research process as well as the actual cooking itself. We
often receive customer feedback that the food at Shihao
Steak is tasty and affordable, so feel we are on the

right track.

FT: You are planning to open two new Shihao stores in
2022, focusing on F&B trends and current innovations.
Can you give examples of what we can expect to see?
EJH: It is precisely because of consumers’ increased
appetite for new culinary trends that as catering
practitioners we should keep up with this expectation and
constantly look to develop our product structure. As well
as taking this approach at our new restaurants, customers
can expect to taste a variety of Chinese flavours.

FT: What’s your favourite steak cut, and the perfect way
to cook it?

EJH: | prefer a well-marbled rib-eye, charcoal-grilled in the
traditional way!
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Angliss Appreciation Dinner
Leaves Delicious Aftertaste

An evening of great food featuring Président and Gallbbani ingredients alongside fun
entertainment was enjoyed by an appreciative audience of catering and baking customers

warm and lively appreciation dinner

was recently held by Angliss Beijing
Food Service Limited and Président at At
Cafe in Beijing. Many customers from the
catering and baking sector were invited.

After the event's opening, speeches were
delivered on stage by Angliss Beijing Food
Service Limited General Manager Hui Ding
and Lactalis North China Regional Food
Service Manager Hui Liu.

Participants were then served
mouthwatering dishes incorporating a
typically stylish French touch, including
cheese platters, creamy duck liver mousse,
roasted veal avocado salad, French seafood
cream soup, slow-cooked beef tenderloin,
tender roasted herb lamb chops with organic
vegetables and margherita pizza. Three
innovative desserts were also presented to
appreciative diners: no-bake cheesecake,
mille-feuille, and black sesame mousse.

Ingredients used to create the superb dishes
included butter, cream cheese and light

"B RS EHE
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cream from Président, while the fresh mozzarella and
mascarpone cheese were from Gallbani. The guests were
able to taste the delicious food while having a great time
chatting with industry colleagues.

Throughout the evening, small gifts were also presented
to guests, while other activities such as a lucky draw and
interactive games also took place. The highly enjoyable
dinner ended on a note of laughter and fun.
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Angliss Guangzhou Stages Successful
Winter Meat Tasting Conference

Angliss Guangzhou recently held
Angliss Delicious Discovery’s
Winter Meat Tasting Conference

at Feast Restaurant at Sheraton
Guangzhou Hotel.

Kicking off the event, General
Manager KK Tse gave the opening
speech and invited Deputy
General Manager Vivian Yeung

to introduce the development
history of Angliss Guangzhou to
current and new customers. Jerry
Shen, General Manager of Meat
Business Development, Angliss
Greater China, then presented the
three major meat brands being
highlighted: New Zealand Silver Fern,
Australian Austige and Stoneblack,
and performed an impressive meat
cutting show.

Following the cutting, renowned
western cuisine chef Liu Yahui came
on stage and cooked six dishes for
the guests. These included grilled
Australian grain-fed sirloin, pan-fried
Wagyu beef chuck roll cube, and

B S HIER R
TFERBmEE

BMNZEHEEREMNEBEREEERN Feast Restaurant - 217 Angliss
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Delicious Discovery £FEHN{EIMEZ -
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red wine-braised New Zealand Silver
Fern lamb shoulder. The guests were
full of praise for the exquisite dishes.

At the end of the event, Angliss sales
staff and the chefs discussed the
products and dishes with the many
enthusiastic and impressed guests.

2% TRIAKTIEEANBEREEBLIENEIRLE  BARNB T = KEHNE
mhg - PRI . ATEIRER - BN Austige # Stoneblack - M BB REE 7 HEBH
JATHER -
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Mosu Hong Kong brings the ‘mmm’ to M+

The latest international outlet of two Michelin-starred Mosu Seoul, Mosu Hong Kong will open at the new museum of
visual culture, M+, in late March. Featuring primarily seasonal tasting menus, the 40-seat restaurant will adopt signature
elements from Mosu Seoul, in partnership with local hospitality group Lai Sun Dining. Mosu Hong Kong will be helmed
by Korean head chef Shim Jung Taek.

www.mplus.org.hk/en/mosu-hong-kong

Mosu Hong Kong %& M+ &2 "mmm |

BEEREAMRASTIHE Rackson Hospitality Sdn. Bhd RRIEHMISIEEE - 121 186 BEEM 14 BER - b5 - BETE
BRA—ENEREE  ETEER—BEXEXNEEFMRHVRENHERENE - —BREEE - —BRAMEHIEER
RImBEEE - URERBEIEREE B Latitude JEME -

The Coffee Academics expands

production capacity

Hong Kong’s leading home-grown coffee brand The Coffee
Academics has opened a new 12,000 sq ft roasting facility
incorporating three state of the art Dutch coffee roasters
that treble its production capacity. The Coffee Academics
was also recognised with a 5-star rating by the Hong Kong
Consumer Council. The brand now has the largest production
capacity of any Hong Kong coffee company.
www.the-coffeeacademics.com

The Coffee Academics IR ES

FEIBRANBREMBERIE The Coffee Academics + BIRR ¥ —EEfhih 12,000 FFARMEF T T 15 - EFRE 7 =B 5CERTER
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Michelin Guide gets a green star
The 2022 edition of the Michelin Guide has
been announced, with 71 starred restaurants
in Hong Kong and 15 in Macau, including 11
new additions or promotions to the list. This
year's awards also included the new Green
Star category, celebrating restaurants using
sustainable practices, such as Roganic, which
is committed to locally-sourced produce,

a zero-waste policy and in-house herb and
microgreen garden.
https.//quide.michelin.com/hk/en

RZEREMIB R EER

2022 R (KEEIERE) LEAT  HRIESSRET 71 MEKZE - LUREMKN 158 - B9A 11 R ABLEREHE
FIORE - Ib5h - SENBENOETHEROEEER  URBHETISERRFUNEE - HPBRORBANESR - #TDR
BECE - MREAERESAHALEN Roganic £ - B2—(EMT -

East meets West at Rollie

The DPT Group has opened casual American-Japanese sushi
restaurant Rollie, inspired by both the West Coast and Far East.
Rollie comes from the group behind CARBS, a Detroit-style pizza
joint. CARBS’s second venture infuses the hip-hop and skate
culture of the West Coast with the temaki (hand rolls), of Japan,
with chef counter so diners can enjoy sushi-rolling at its finest.
www.rolliehk.com

ERAEETE Rollie
The DPT GrouplFAEMERMTENIEAER - FHR 7 —BARENZEBRESLE Rollie - Rollie 2 CARBS ( —BEBRESR
BREBHESIE ) BENBERKRE - WA 7 MMHE _EEREE - K= hip-hop FBHRUE - EEHAR temaki
(F8) ABMEERFERSER  EEAEREINRBERANSTS -

city’super holds 23rd Annual Sake Fair

Hong Kong gastro-market city’super recently presented

the 23rd edition of its annual ‘Sakagura Fair’, themed after a
tourist trail visiting Japan’s iconic breweries, with promotional
offers and prizes at its four Hong Kong gastromarkets. Visitors
were invited to discover over 300 sake and liqueur brands
including some new to the Hong Kong market, appealing
widely to both beginners and connoisseurs.
www.citysuper.com.hk

city’super 2458 23 @5 HSR

FBERMS city’super RABMW 23 fE "BER, - WUSH
HAZRZERNRERGATIE  EE NIBERmSIRHESIE
EEEENMEERRD - HEHE - ShE SR 288 300 5 EM
FERLE - GFE—LHIEEETENGIE - BA2EEFESR
BR PR BAIKAE -
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Marina Bay Sands US$1 billion reinvestment focuses on dining

Marina Bay Sands has embarked on a major reinvestment programme, spanning hotel rooms and suites, with a

focus on new food and beverage offerings, as the recovery of global tourism continues. Dining concepts include a
spectacular line-up of celebrity chef and signature restaurants, including Wakuda, created by legendary Chef Tetsuya
Wakuda and restaurateur John Kunkel of the 50 Eggs Hospitality Group

www.marinabaysands.com

BEBEENWHBIEEHNRE 10 (83T - KNHEBEENRE

MBERIKREEHHEE  B8ES)EEERAT EAENBEREHNE  ETHEAEEENER  UKENEREEHN
ZEUER -  HOMERBB 7 SNEENSHEEEEMLE - fIERESIRER Tetsuya Wakuda BI1789 Wakuda -
PR 50 Eggs Hospitality Group RIE EEE R John Kunkel °

Priority Pass and Thai Provide
Premium Lounge in Thailand
Leading traveller experiences programme
Priority Pass has announced a partnership
with Thai Airways, which will see Priority
Pass members gain access to three
premium domestic Royal Orchid lounges
at Phuket International Airport, Chiang Mai
International Airport and Suvarnabhumi
Airport. Visitors will be able to enjoy
authentic Thai food, unigue Thai ambience
and the charm of Thai hospitality.
www.collinsongroup.com

Priority Pass EiZRfi S{FERBIRHEREEE
TER HRAEBRERSHE Priority Pass STHERMEF - HPriority Pass BEIEHSEKRES - BEARKSRREDLRS =A%
PESHNSFHLERE - HEREELRERIIRES  ASBRENATAE LIRERRBEEENBS -
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Mandarin Oriental opens ‘eccentric Izakaya’
Mandarin Oriental Hyde Park in London has completed its
latest renovation programme and unveiled a new dining
concept, The Aubrey London. The Aubrey London, which
replaces Bar Boulud, is described as “an eccentric Izakaya”
with two distinct bar experiences and accompanying
Japanese cuisine. This is a partnership with Maximal
Concepts, the award-winning international restaurant
group with its roots in Hong Kong.
https,//mandarinoriental.com/lL.ondon

NERFAEERMR TFEHMNEEE .
MECBEARNERSBERONEN LRELCSEB T - WiEd T
—{E%% "The Aubrey London ., EHEREE - B2 A 'H
HEERE 1 B The Aubrey London 28 Maximal Concepts ( —EUEERENNESEEEREEERE ) SFEE - Bt
7 Bar Boulud - BB ARHBAXEBNMEH AL EAEICEER

Asia’s best female chef award announced

Japanese chef Natsuko Shoji of Eté is the 2022 recipient of Asia’s Best
Female Chef Award. Voted for by the 300-plus members of Asia’s 50 Best
Restaurants Academy, Shoji will be honoured as part of the 10th annual
Asia’s 50 Best Restaurants awards. Blending fashion and gastronomy, her
delicate creations have earned acclaim from celebrities and renowned chefs.
www.theworlds50best.com

DNEREXERAERLAS

RE Eté BEEMHZAERE Natsuko Shoji - EEEIUHREL TFABHEEE -
Shoji 2T 50 K& EEESFRRY 300 ZUMERELR - fﬂiz‘HEA 10 B EE M
S0 REBARD  BERFENSE - MigNEEER_ 55—  BANEHES—
FRAMEZZEMEAED -

The Standard to open Asian flagship with extensive F&B
The Standard brand ’s flagship hotel The Standard, Bangkok Mahanakhon,
will open May 2022. Located in Bangkok’s central business district, the
property offers 155 rooms and an array of restaurant, lounge, bar and
nightlife offerings. These include the Standard Grill and Thailand’s first
Mott 32, as well as cocktail venue The Parlor, while the rooftop will

house Ojo, a Mexican inspired restaurant.
www.standardhotels.com/bangkok/properties/bangkok

The Standard R IRt Z o C & ERAS BE AV CE M E A B IS

The Standard frh#RYFEAE @F‘ The Standard, Bangkok Mahanakhon #&#% 2022
F£5 88 - BEUNREANTLEER - 24 155 BEEN—45/E8 - JB -
BEEARAETEEF - HPEE Standard Grill - ZREIEE Mott 32 - DURZEBEE _
The Parlor - MBERXBRIRBEATHEERE Ojo - '
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Branches

Singapore MK

Angliss Singapore Pte Ltd

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

Macau j®P9

Angliss Macau Food Service Limited
196-242 Rua dos Pescadores, Edf Industrial
Ocean Il Fase, 4-Andar C & D, Macau
ZRFAMRBRBARAT
JEFTEREH196-2425% 8 T 20 281412CADZE
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) BERESHAERAT
ERHHAGEAFHE1685E[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 ) EmBESERATRES AT
REMAREHRBEISSHEEEANEI20E

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 E R & B A g 10-2581-11-12

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
ZRNERHEERESARAT

WA AR A EHRERI66SS 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
LREEEmHPERREEBBEAEI418E

T.+86 53187119769

Shanxi LU

Angliss Shanxi Food Service Ltd

Rm 925, 9F, Feiyun Apartment, 186 Pingyang Road,
Xiaodian District, Taiyuan City, Shanxi Province
LEZ/HERARAS
WFABRRM/NEEFEE186HREATIEI2SZE
T.+86 3518065 567

Jilin FtF

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
EBmRATERFKI005R4551258

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

MM IEERAEEK1298551184/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
BREUMEERRARAT

I ERRMEERILIE2495% B 1232555
T.+86 25 8675 9306 | F. +86 25 8622 8102

Hefei &HE

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
BRMETEEENEESHEROMRURE R
BHEB1IHS541R412

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 #f

Angliss Chengdu Food Service Limited

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

AT R AR A T B R R B EILMMER8705%
T.+86 28 6482 6608 / +86 28 6496 6001

Chongqing £E

Angliss Chengdu Food Service Limited -
Chongqing Branch

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

RBZEENERARAS-EENER
EEDNERE BRI AEISH3E6SE

T.+86 236330 2009

Kunming £88

Angliss Kunming Food Service Limited

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

BRZ/HENERERAS

RERETEERR=REER (MIALE)

T.+86 8716319 4072

Xiamen &P

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
BERRZEERRRARAT - 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
BLURBHNERBERAS

BHUmENERE 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
ERERImEEEEHEERE ' MAE—%
T.+86 7552885 7688 | F. +86 755 2518 5406

Nanning @&

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

MEZFRNERBRAT
BmEDIEEEKBINEA-REFERBRERETANRR
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

LRAN(ER)BRRBRAT
AZHRERTRREEHESEXEST BT I83335%

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

Zhengzhou B

Angliss Zhengzhou Food Service Limited

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

NS ERARAT
BNmEEETLRRREBRPSE 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
HERENaRARAT
RIMROBEEERHENRRREXEIR3E
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

ARG NRRARAS (FHESE)

I EmET R E M/ ELE R R &R 5715
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
HEMERERNRSSENSESTEP RN —IDAR
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/ANERBRAT
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
ZERBHNRERARAT
BEA=DmEBRAINHT

IBERARGREE

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

ZR/F (F) BRBRAS-IFEHERE
EREWEHEMER L AK25R3K1Z

T. +86 135 30521258
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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

EBNA R LE38-425 Magnet Place 2Hi618BZE
T.+852 24941900 | F. +852 3145 0756
www.pastryglobal.com.hk

foodtalk BEIHH

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

Kwai Chung, New Territories
AENREBEEIBIRRKT7-815%
Magnet Place—#1t1 F 1055 &

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

Hong Kong Island shop:

G/F, 23 First Street, Sai Ying Pun, Hong Kong
HEBMOERE—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
BN RE B 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
EBMAEHEELA38-425 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
HisERaRBERAS
BEEMAERELEEH38-425 Magnet Place 2Hi418A=
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
BAENREBELEHAT-515%

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

M1 UMI

Miumi Tokyo Co., Ltd.
feREHNEL

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

FImEEaERBERAE
FImEEEENEHERE N EMMIE1REE T XEB
&3Bf%R2 312

T. +86 0755-28856766

Bidfood China Limited

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

Z/H (LiB) BRARAT
LEEHRETRIMBHEEFIEI00NSHIE301E

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

BB FHEEEE38-425 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
JRPIREH166-19058 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 Vietnam

M Floor, Phu Nu Building,

20 Nguyen Dang Giai, Thao Dien Ward, District 2,
Ho Chi Minh City, Vietnam

T.+84 (0)28 363 615 71-72

(Bid
Inspired by you

Bidfood Malaysia Sdn Bhd

No. 12, Jalan Anggerik Mokara 31/48, Seksyen 31,

Kota Kemuning, 40460 Shah Alam, Selangor, Malaysia
T.+603 51316399 | F: +603 51319233
www.bidfood.com.my

www.angllss.a5|a 57



Publisher:

Angliss Food Service is proud to represent the following brands for Greater China r

F d_\ We have offices in Hong Kong, China, Macau, Malaysia and Singapore
OO to serve all food service and retail customers.
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Hong Kong & China Partners:
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China Partners:
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Own Brands:
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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



