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elcome message 7777

his edition of
AMBROSIA marks
amilestone for

the International Culinary
Institute (ICI) as we launch
our brand-new campus.
The building’s salt-crystal
design lends our institute
a fresh flavour and brings
with it enhanced training
and brand-new facilities.
Set on the historic site

of Dairy Farm, where cows
once produced milk for
Hong Kong, it represents
an apt new chapter for
the area.

In keeping with this
landmark event in our
history, we speak to a
history-making chef,
Massimo Bottura,

whose three-Michelin-
star restaurant Osteria
Francescana was this
year ranked number one
on The World's 50 Best
Restaurants list. Bottura
tells us about his culinary
journey and how he is
tackling one of the biggest
culinary issues of today:
food waste.
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As well addressing industry
challenges, we also
consider the latest trends,
including the growing
interestin clean eating and
what that really means,
and the continuing rise

of ginasit maintains its
takeover as spirit of choice
in bars around the world.
Trends come and go but
the culinary professionals’
penchant for technology
seems here to stay. A
selection of leading chefs
reveal the importance

of technology — as well

as technique - in their
kitchens as ICl introduces
associated training along
with state-of-the-art
equipment.

Our world tour story takes
us across the globe, as

we look at spice usein
various culinary traditions.
From the US to the Indian
subcontinent to Asia, the
range of spices and the
way chefs use themis
diverse and compelling.
Justas we traverse the
planet, students at our
new campus will have

the opportunity to travel
the world through our
international kitchens. So
much awaits ...
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