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MELCOME MESSAGE &

into his own gastronomic
culture. Fromthere he
went global again, this time
introducing the delights of

his South American cuisine
tothe world. R4 IEBERE
smorgasbord of E MEERERERS
Afascinatingfood Sustainability is on the lips Bt (IC1) & —Hm
and drink stories of leaders everywhere, (AMBROSIAZE) &R
comprises the latest edition and this is true in the world TR B Z AR GEE A
of AMBROSIA, themagazine  of gastronomy, too. We MH MBI ERBER
of HongKong's International  consider the rise of plant- MEBLRR- BMRERRZTHAERE
Culinary Institute (ICI), based plates and look at %%liE’J [RYERE] &5
with new gastronomic what the future of food ANEfTest Kitchen®@#& 1 ﬂEI T HRERE R
perspectives and intriguing might be, from test-tube RHEZERFMBALBHEE o ICITFEHEHFTHRTE -
insights from leading chefs meats to edible insects. [EX]  REEXFARN Wg:f_%—:{-‘t [ER=E] ma
and lurminaries of the BATHES #IRLHE EREVEIK
culinary world. We also go behind the R AZE4 T %
\ 2 scenesof modernist cuisine  JJTHI5° EFBRRER EHEEE-
Z((( I% iz Our Test Kitchen looksinto  toexplore what the culinary R—RA] - IF BRI R B H
y 7 | “\I W /‘/\ E D the cooking professional’s industry'sleadinginnovators ~ ERAMEHHES A2 2= 5 CAMBROSIA
essentials, from super get up toin their cooking HERAPFOWE L BE)NBTUEEEATE
spice turmeric’s on-trend labs. A new course at ICl will Virgilio Martinez e b & 42 HANES eSS 3
appeal to the dawn of the see students entering the RERUERRERESR BB URBEEAEEZENE
dehydrator and the slicing lab to experiment, too. BB RS A R AT E A BES -
and dicing techniques that BERIFREZFHRARAS
ensure every chef always What is food without drink? EHIE  BHEMECERT World TourBIFE AR B R
looks sharp. In this issue we not only TEXb SR - BRI E—B BEEMERESN
look at the rise of vineyard B BERNBENARK X BAERHSHK
Cover star VirglioMartinezis ~ restaurants where wine FEEHFTATIEHR - THRER -
afood force to be reckoned often takes centre stage, o
with. Asa young chef he butalsoconsidersakeasan — AIFEERE KR AFIHEM L;%g;gg;';ﬁ
travelled theworldina alternative and increasingly NERITREBENOERE
journey of culinary discovery  attractive food pairing. TERFAETHIGN - AR R
before returning to his it FPIDT T ZRERER
homeland of Peru to delve Additionally, our World Tour ~ SEEVEFER - LA RIRES T A SR
piece returns, this time BERER&ERERKERD
taking readers on a trip FiEATREE

across the Middle East to
savour its appealing spice
and flavour combinations.
Inspirationis served.
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