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André Chiang’s unique approach to haute cuisine has taken him to number one in Singapore
and quickly up the rankings of the world’s most revered restaurants. ‘BZ B AL BNS AR
IS LR E—EEE R T2 R EEENHEE AHEH - By Tama Lung

oNilosopher

Outside the white stone facade of Singapore’s Restaurant André stands a
single olive tree. Shipped from the south of France and now thriving under
difficult conditions, it's not unlike the chef who toils behind the restaurant’s
cobalt-blue doors. “An olive tree needs seasons and differences in
temperature, not the constant heat and humidity of Singapore,” writes André
Chiang in Octaphilosophy: The Eight Elements of Restaurant André, his new
book that takes readers through a year in the life of the award-winning eatery.
“It needs to be protected and it needs support to grow. It’s fragile in this
environment, and so am |. But when we are together, we are stronger.”

Chiang, 40, is one of the rising stars of the culinary world. Restaurant André,
which opened in 2010, was recently awarded two stars in the inaugural
Michelin Guide Singapore. It also holds the title of Best Restaurant in
Singapore 2016 and is currently ranked 32nd on the World's 50 Best
Restaurants index. Chiang, whose other restaurant ventures include
Burnt Ends and Bincho in Singapore, RAW in Taipei and Porte 12 in Paris,
was also named Chef of the Year at the 2016 World Gourmet Summit
Awards of Excellence, which honours F&B and hospitality professionals
and establishments in Singapore and throughout the region.

Born in Taiwan, the self-described “eccentric child” credits his mother,
Tina Lin, for instilling in him an appreciation of nutritious food and home
cooking. Chiang was 13 when Lin was offered a job running a Chinese
restaurant in Yamanashi, Japan, and the experience of helping out in the
kitchen sparked his desire to become a chef. A few years and intensive
study of the Michelin Guide later, he volunteered to work with Jacques
and Laurent Pourcel (twin brothers from the south of France and the
youngest three-star chefs in the world at the time) during their 10-day visit
to Taipei. Chiang’s passion, motivation and attention to detail impressed
the brothers so much that they invited him to work at their restaurant Le
Jardin des Sens in Montpellier, France.

HEEM T8 R

¥ N3 B FERestaurant AndréH BE N7 & — IR - KR ERZ BEIFRADER
BRI  ERBERIRE AR R E TR AERREATRNE
WA R NEERR I A TR (I E BB AMRNERE MM B
BRRNEDSANERMMAL - [BEEEENFSH OREEENERRE TR
ZEEF I EE R PR RMABORE - D TIRBEMARHEE \BER)
(Octaphilosophy) HUEHRIE @ % & E & AR E IE— 365 RME - g :
[ERBEMOMES it - EREREEMIEHE2S0S R - BRERME—
i BFTE SRR A

RF 405 H TIRBAE T AT TR RIT A2 S - 1 FIaXFIRestaurant André B 20105
FHIESEREY  RIESFEIFINKR CRZEER) U2  TE2016F
I A B RS  BATERIRSOREEEEBEF 3207 © BR T Restaurant André + /THRH
BTN F R BuUrnt Ends&Bincho * LA A EHIRAWHIE 22 Porte 12 - fth B8 487
2016t REBFIREEF 1 (2016 World Gourmet Summit Awards of Excellence) K4
ERIRD - % SIE S AR BEATRIREENER LR ERA T EEE -

BEUNPEREENERHECK N HRE [HRET] - MR ENE S
REOFEMY N RESMELEEZRNREIE 37K iR EEFIEH
RLRGEE —KTPEEE Rt BEREREEIC S ARE R
YR K RETRDEI RS o K0205F A - B A CRZEIRmR) BF 2% T TiIRSEEM
R EE B 2R A 4 BT Jacques M Laurent Pourcel 1,35 (M9 2 &t - SRFELH)
KEE=EHM) BEREILEREIOKR LAAEEBAMMIIE - thiT LM
18 BB — 4T TIEREE - iPourcel L3 H RZIENR » 1A 2 B th AT 1E AP
A AERS BFIER (Montpellier) B2 EELe Jardin des Sens T{F ©
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ALL PHOTOS: EDMOND HO, OCTAPHILOSOPHY: THE EIGHT ELEMENTS OF RESTAURANT ANDRE BY ANDRE CHIANG, PHAIDON 2016

GO today | have asparagus, what would be
the best way for me to cook this asparagus?
You have to honestly answer the question
and eventually it becomes your style

MBS KRF HE— RS BB S
BRI S AR B SEENE BAE R
R BT E Y

Chiang, who didn't even speak French at the time, jumped at the chance.
He worked as an apprentice for four years, learning everything from how
to shine silverware to the basics of French cuisine, before earning a paid
position as commis chef and eventually working his way up to head chef of
the group’s 250-cover outpost in Shanghai.

“I never think about how hard the work is going to be,” Chiang says during
a visit to Hong Kong as part of his yearlong international book tour for
Octaphilosophy, which was released simultaneously in English, French and
Chinese in April. “I started when | was 15 and | worked in a three-Michelin-
star restaurant with the best of the best. Every cook was so experienced
and we were working 15, 16 hours a day, and | thought it was normal. |
thought, ‘This is France and no one is complaining and that's it.” And after a
while you get used to it.”

Chiang went on to train under other legendary French chefs such as Alain
Ducasse, Pierre Gagnaire, Joél Robuchon and Michel Troisgros before
moving to the Seychelles to join Maia Luxury Resort. It was there, on the
islands off the coast of East Africa, that Chiang would develop his signature
French-meets-Asian approach to fine dining, comprising the eight
elements of pure, salt, artisan, south, texture, unique, memory and terroir.

“I'was in France almost 15 years and in all those years | worked only in three-
Michelin-star restaurants. The chefs are so characteristic in terms of style or
their personal approach to food. After 15 years, it's very hard to create a dish
where you don't have a shadow of other chefs,” Chiang explains. “So that's
when | decided | wanted to go to Africa, a place where | had no distractions.
If today | have asparagus, what would be the best way for me to cook this
asparagus? You have to honestly answer the question and eventually it
becomes your style. It's like trying to figure out your favourite colour.”

Chiang spent two years developing his identity as a chef “If you say
asparagus, | would say egg; if you say egg, | would say caviar; if you say
caviar, | would say potato. Why?” he asks. “Subconsciously there must
be something that influences us and | found that | always had a dish with
no seasoning and just pure ingredients. | always had a dish about artisan,
| always had a dish about texture. And | realised these are the things that
are always there, and there just happened to be eight. So yeah, that's me.”

ZFERHE: (\ALE)
ETNROBAIRA

This page and
opposite: A selection
of dishes featured in
Octaphilosophy
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ERTRAESEEE D IEH A2 MBI R EERE - ERMERGE
e sRE R RGNS BISBEXFIENERRIT MERT K AEHN
ERBF SR BIRIE B TR K EIE MIN LG50 B B B T -

GEAA TRV BIAR S A R X BIREFE 1 O\ALEER)  ANBERS
H—FHMEERE (EEH SR RRBIFTERRT : [BIOIEBBE
NIEBEZEH - RSHBBSEE MRS E=28R REKIALNENT
e B—(LETMA A IFREEW AR RIS RTEIS 16{E N - HIAR/K
FERER - B EERERE DR AR MERIFL R ER BT BRI B
FEBET-)

ZIETIRBEE R I E b SRR A BRI AR - B3EAlain Ducasse * Pierre Gagnaire *
Joél RobuchonM&Michel Troisgros%s * BI§—FAB 2%  tiIMAEEBOREER
FIMaia Luxury Resort 7R i AN RERIEFRH/ NG - BRI AN ERLIEN B
EA% - e AEREIERA BN 1BE /B E : 44 (pure) ~ E (salt) T#
(artisan) * /4 (south) * & (texture) ~ % (unique) * & (memory) FE £ (terroir) ©

it [RIDERENZ 5 ERAMBAEKEEZ 28R TE 5L REN
RERREIFEEE  ERRYN T ABRBEARTE - EB TIFSF 2% 3
BHEMEER LT RSO BEZ I EMATNRE | TR [FTARE
HRELIEN  —ERIABRRELEIENITT - MRS RBF LE—LEE  HE
ZAERED ARRH 2 RB AN EREEERE  BARER&EKRIRER
% EHER e REBNEE -]
TIRHE T MERRZEEECHEMS D - [IMRIRSRES  REHREHEER IR
B [RANESE - EEXARLRATE RERACCHREAZ TR
B ERRRMHD  RAE—BRERTRRITE  —BRERTRALAR-
BERE AURICGETE  MARGFHEE \BITE Ak EHER -]
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(6 always see ourselves as the
medium between nature and diners.
It's how we transform that message

BB RIPECR BAEANAL RN -
SRERBPAS LS DY

Today, Octaphilosophy is the driving force behind every dish and every
experience at Restaurant André. Each of the eight concepts is given
an attribute that emphasises its individual characteristics: originality,
simplicity, structure, imagination, flavour, emotion, craft and character.
Chefs then plot the dishes they've created on an octagon, marking the
importance of various characteristics to visualise the balance of tastes
and a dish’s role within the menu as a whole.

With the exception of Memory - an unexpectedly light dish of foie gras
royale, truffle coulis and chopped chives that Chiang invented while
working at Le Jardin des Sens in 1997 — the menu at Restaurant André
changes daily depending on the ingredients available (some of which
come from Chiang’s organic farm in Taiwan).

When asked what it takes to be a great chef, Chiang says, “For me, it's
communication. | always see ourselves as the medium between nature
and diners. It's how we transform that message. You need to select the
produce, you need to crack ideas, then you need to have good execution
and presentation. And all that is a process of communication.”

For Chiang, the process could involve gently sautéing leeks for a ravioli
filling, playfully serving baked black bread mixed among real hot coals, or
taking traditional French cheese and adapting it for modern Asian palates.
While no two days are the same at Restaurant André - even the layout of
the three-storey converted shophouse changes daily - the owner credits
his years of training and repeating the same recipes over and over for
transforming him into a chef.

“Passion, patience and persistence,” Chiang says when it comes to his
advice for aspiring chefs. “Passion is doing something you really like.
Patience is doing one thing, even if it takes you two years to get it perfect.
Persistence is taking the pressure to go in the direction you want to go.”

Chiang also emphasises the importance of simplicity. “Nowadays there’s
too much information,” he says. “In our time, we wanted to learn as much
technique as we could. But for the new generation it's about knowing
when to stop. Just be simple if you want to be a good chef. Cook a good
mashed potato and start from there.” &

SRR [N\AEE] ERestaurant Andrél BB BEEREEBOER

ERHNEFEBRSD RS T &R E  [RE| (originality) * I (simplicity) * 2848
(structure) * 281% (imagination) * EEE (flavour) ~ 15/8% (emotion) + £ (craft) F{E
M (character) ° IR ERIEEE/ B FEBREANELN R TSEBFENE S

FARBRRAKENTE URE—EXERGEETHAE-

BRT [1E] 55383 ' Restaurant AndréftERENEFBTR  RIBEEXWEMME (K
FELRBTIREEAENAKES) o [1B] ) TIRNI997F fELe Jardin des Sens
TYERETR] A TIBITE NBREREER ORETEHNER SAES-

R AR o] 4 BERR A — IE1E RAVETRAD TR [HBRE - BRENER - B G
EEECERABATMRTZMNEN - BEAENR NSRS - BB
AYEAENER RV ARRME RREERENTNER -5 182
BEAEIE -

TR M= EEBEAEEN ERMKHERLANEE B NEEBRRK
FHEZER MEMARAER IRBERNERZ DEEX BRI MNE
IK ° Restaurant AndréfIEE K TER  His = BIENERMETRIITRER
HETRRETENEEREZFNEMINIR UE—EBX—BRERRA—HR
FER)ETR

B

i HNEERARBOA STIRMEREMLAS DRI BORNRN - BARNE

EI Opposite, clockwise  HE BT HECEESROEN BLREI—HE DERETLEREENBERT
from top: Chiangvisits ~ STiRAZEFEAN ERNAIREZR)) BHEIECEEN ST MATHE ]

“I Manila’s Gallery VASK; £ BEGallery VASK ;

I Imterior and exterior A s TR RN ENEEN : [RAEEORREEES THHENE - ERM

MER BRBERVRBEE ZHIT - BRENIER  EIHEN B R
IREZWAS © INRARIE RS — (B LF BIAD - (RIS ARG E R T - MR EE A AR R E
RS SEERRE-] @

André in Singapore
This page: Chiang’s
book, Octaphilosophy

FE (N\AER)

OPPOSITE, TOP: IAN SANTOS, COURTESY PHAIDON PRESS; OPPOSITE, BOTTOM: EDMOND HO

SEPTEMBER 2016 | INTERNATIONAL CULINARY INSTITUTE | AMBROSIA 3




	The philosopher 廚房裡的哲學家
	Recommended Citation

	tmp.1478851885.pdf.2zFZ7

