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WELCOME MESSAGE

B |

of us have spent the

past year and a half
rediscovering the place
we callhome, as travel
restrictions forced us to
seek out new adventures
and experiences in our
own backyards. Some
of us may even have a
newfound appreciation for
our local history, culture
and culinary traditions.

| t's safe to say that most

One man who began
exemplifying this attitude
long before Covid-19
entered our collective
consciousness is Rodolfo
Guzman. The ICI Honorary
Advisor and this issue’s
cover personality has
almost single-handedly
transformed his country’s
food culture from one

of no-frills nourishment
and convenience to

one of appreciation and
respect for indigenous
ingredients and cooking
techniques passed down
from Mapuche ancestors.
The founder of Boragd

in Santiago, Chile, shares
with us his journey from
apprentice chefto failing
restaurateur to creative
force behind one of

Latin America’s 50 Best
Restaurants.

Just as Guzman has
exerted incredible
influence over Chilean food

culture, we also look at how
France has had a colossal
impact on the culinary
world as awhole. Not only
is the “gastronomic meal of
the French” on the Unesco
list of Intangible Cultural
Heritage, but the country’s
use of ingredients, styles

of cooking and even the
structure of its professional
kitchens continue to set
the benchmark for global
gastronomy.

Elsewhere in this issue we
turn our attention from
the sweet to the savoury,
learning what inspires

and motivates some of
Asia’s top pastry chefs

and exploring the many
creative ways of cooking
with fire. We also look at
smell, one of the most
important factors in
distinguishing flavours, and
how chefs and bartenders
are using aroma to surprise
and delight diners.

Finally, as Hong Kong and
the rest of the world slowly
reopens, we look to the
future and what's being
done to safeguard the
health of the environment.
Following in the footsteps
of sustainable restaurants,
a new crop of sustainable
bars is educating
consumers about
everything from upcycling
and fermentation to waste

Published by VTC Institutional Repository, 2021

reduction and closed-
loop delivery systems.
While their efforts are just
the beginning, each small
step is sure to eventually
lead to big results.

Ourindustry may be built
on a solid foundation but
aswe've learnt through
the pandemic and the
storiesin thisissue, itis
constantly changing and
evolving as we discover
more about our world
and the impact we have
onit.IClis committed to
sharing that knowledge so
that together we create a
future in which each of
our students can thrive.
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MAMIE CHEN

Mamie is a food writer and founding team member
of Tasting Kitchen (TK) magazine. She contributes
to various other publications as well as the

Michelin Guide Hong Kong Macau website. Mamie
particularly enjoys interviewing chefs and delving
into their passions and motivations. For AMBROSIA,
she explores the intriguing power of scent.

MamieZ (Tasting Kitchen (TK)) itiEeBIHmME Z — -
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ANNA CUMMINS

A Brummie by name and Hongkonger by

nature, Anna is a freelance lifestyle writer and
editor who finds this a perfect excuse to be as
nosy as possible, all the time. Specialist subjects
include negronis, '90s B-sides and chilli sauce.
Newly returned to the West, she takes us on a
Jjourney through France’s culinary history and

its contribution to global gastronomy.
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GRACE MA

Grace is a lifestyle and dining writer for luxury
publications such as Travel+Leisure (SEA),

CNA Luxury and Tatler Singapore. She enjoys
discovering the next exciting dining spot in her
hometown of Singapore, and unfurling the stories
behind delicious plates and food trends. For this
issue, she indulges her sweet tooth by talking to
some of Asia’s leading pastry chefs.

Grace BZARINMBEE £)FER 40 (Travel+Leisure
(SEA)) + (CNALuxury) 7l (Tatler Singapore) &#2H4
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YUKARI SAKAMOTO

Yukariis the author of Food Sake Tokyo, a guide
that demystifies Japanese cuisine and introduces
shops in Tokyo. A graduate of the French Culinary
Institute and trained as a sommelier, she offers
market tours in Tokyo and cooking classes in her
home. Her insider’s guide to the many variations
of sushi can be found in our Test Kitchen section.

YukariZE#H (Food Sake Tokyo) —2& + FAEHMIMAE T A
AERE RO - thBERLBEFES - SEZF
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Comingtoahead

IO TR

Pungent and powerful, garlic is much more than your everyday seasoning
TRiERZUAFR I R R 2 B TR R PR B

What? SER{TEE?

Garlic, or Allium sativum, is an
edible bulb that is closely related to
onions, shallots, leeks and chives.
It has a tall stem that can grow up
to 1m and produce pink or purple
flowers. Each bulb or head of garlic
consists of 10-20 cloves protected
by a parchment-like skin.
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| Origins REHY

While garlic is cultivated and
consumed all over the world, it's
believed to have originated in
Central Asia and spread through
human migration. Today the
region encompassing Kyrgyzstan,
Tajikistan, Turkmenistan and
Uzbekistan is the only place where
garlic still grows in the wild.

HARB2RBELENRAFE B
HBEARELSTGBE  RRFBEEA
ERUEMAMEI RS - R RAS
el HER tESNRERR—F
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Tonnes of garlic produced globally in 2019,
an increase of 1.9 million over the previous
year and an increase of 27.8 million since
1970. Chinais by far the world'’s largest

producer with 23.3 million tonnes.
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Varieties migE

There are hundreds of unique
varieties of garlic, but most

can be divided into one of two
subspecies. Soft-necked garlic
typically has smaller cloves with
thinner husks, and its flavour

is generally mild. Hard-necked
garlic has a more complex
flavour profile, and produces
garlic scapes that can be used
in stir-fries, pestos or in place
of scallions. Given its longer
shelf life, soft-necked garlic

is most commonly found at
supermarkets and often tied
into aesthetically pleasing braids.

You've probably heard of pink
garlic, porcelain garlic and maybe
even purple stripe garlic. But the
latest craze is for black garlic, a
type of aged garlic that's believed
to have originated in Korea. Black
garlicis made by ageing whole
bulbs or individual cloves for
several weeks under specific
heat and humidity conditions,
resulting in a soft, sweet and
caramelised garlic with twice as
many antioxidants as white garlic.
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Did you know?
PRAIENS ?

Elephant garlic is notin fact
garlic but a different species
of the allium genus. Its large
size, about four times that
of conventional garlic, also
belies its milder flavour that
is more similar to an onion.
The cloves are especially
good roasted and eaten
whole or used as a spread.
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Share of the
global garlic
market, in
terms of
consumption,
that’s held by
Asia-Pacific
on K@ FERI TR
ETERNN%-

Folklore
REEH

Theories and beliefs surrounding
garlic are as old as the ingredient
itself. Egyptians are said to

have sworn oaths to garlic and
onions, considering them holy
plants. Garlic cloves were even
placed in the tomb of King Tut to
protect him from evil spirits. The
belief that garlic deters vampires
originated in Eastern Europe and
may be related to the fact that
people who suffer from porphyria,
a blood disease that can cause
avampire-like appearance, are
intolerant to foods with a high
sulphur content. Ancient Greeks
believed garlic would increase
strength and endurance, while
the Romans believed it gave
their armies courage.
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The stinking rose
HRiE R
The pungent aroma we
associate with garlic is
derived from allicin, a
compound that’s released
when a clove is chopped
or crushed. The finerit’s
chopped, the more allicinis
released. Allicin also serves
as a natural insect repellent.

4 SRR RU R TR 2R B R R R -
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Medicinal uses
EAEE

Garlic’'s medicinal qualities
have been widely embraced
across history and cultures.
As far back as the second
century, it was hailed as a
“cure-all” for everything
from infections and lead
poisoning to cancer

and heart problems. Its
antiseptic, antioxidant and
antibiotic qualities help to
protect the digestive tract
and fight bacteria that can
cause food poisoning. While
most modern studies are
inconclusive, garlic is still
widely considered effective
in boosting the immune
system, reducing high blood
pressure and cholesterol,
and enhancing athletic
performance. It can also be
used topically to treat acne
and other skin conditions.
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Anew page
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Don't miss these new releases by the world’s leading chefs and culinary experts
BISHBUTHAEXFNZAERRENHE

Bake: Breads,
Cakes, Croissants,
Kouign Amanns,
Macarons,
Scones, Tarts

By Rory Macdonald
October 2021

London-born, New
York-based chef Rory
Macdonald brings

his Michelin-starred
experience to bakers

of all skill levels with

this comprehensive
guide to classic French
and international
pastries. Each recipe
includes step-by-step
photography as well
asinspiring ideas on
how to experiment with
different combinations
and flavours. There’s
something for everyone,
whether you're looking
for a breakfast treatora
show-stopping dessert.

ERBEREARONEE
Rory Macdonald7E 5 AN # 78
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O
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Essential

By Ollie Dabbous
November 2021

Following stints at Noma,
Mugaritz and Pierre
Gagnaire, Ollie Dabbous
opened his eponymous
Londonrestaurant to
great acclaimin 2012. The
Michelin-starred chef has
since closed Dabbous

to open Hide and this
second cookbook follows
his restrained yet exacting
approach that focuses
on bringing out the best
in every ingredient. A
total of 100 recipes are
divided into chapters

by ingredient type, all
paired with gorgeous
photographsand a

sleek, elegant design.

fENoma * MugaritzF1Pierre
Gagnaire F G BB IR KA
1%+ Ollie DabbousfE20124F
B ReIFEERAES
Ko & 02 BB 15 47 5T
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The Latin American
Cookbook

By Virgilio Martinez
October 2021

Renowned Peruvian
chef - and IClHonorary
Advisor - Virgilio Martinez
is back with a far-reaching
new cookbook exploring
Latin America’s unique
food culture, culinary
delicacies and indigenous
ingredients. The chef/
founder of Central takes
readers on a personal
journey from Mexico’s
tropical coasts to theicy
tip of Patagonia in 600
recipes covering iconic
dishes such as tacos and
tamales alongside lesser-
known specialities such as
Ecuadorian Easter Soup.

REBRHESRETLE
AR B & 2 W B KRBT Virgilio
Martinez B R 3T 1E - It
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Septime: La Cave,
Clamato, D’'unelle
By Bertrand Grébaut
and Théophile Pourriat
September 2021

Currently ranked 15th

on the World's 50 Best
Restaurants list, Septime
has been described as “a
super-cool place on a cool
street run by cool people,
frequented by cool
customers”. Chef Bertrand
Grébaut opened the
restaurant with partner
Théophile Pourriatin 2011,
followed by wine bar La
Cave, seafood-oriented
spot Clamato and
guesthouse D'une fle. This
debut book demonstrates
how the duo have brought
simplicity and modernity
to French cuisine, with
inspiring recipes and
stunning photography.

BRE R RSORIERERE
BEZ B 15 LHSeptime » &
REIEIR—IEBERNE
ELHBAERENER ©H
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SEPTIME LACAVE CLAMATO D'UNEILE

BETRAND GREBAUT
THEGRALE FOURRAT

PHAIDON

Spill the Beans:
Global Coffee
Culture and
Recipes

By Lani Kingston
November 2021

More than 2.25 billion
cups of coffee are brewed
each day. But have you
ever stopped to think
about the myriad ways
coffeeis produced,
traded and enjoyed
around the world? Chef,
consultant and food
writer Lani Kingston takes
readers back in time and
across continents from
South America, Africa,
Asia and beyond tolearn
therich and diverse
history behind the humble
drink. This insider’s look
ataboomingindustry
and the café culture it
has created is Kingston’s
third book on coffee.
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Under
‘pressure
BAZT—

Nothing saves time and

‘seals in flavour quite like

' the pressure cooker

BARUERSNEARERY

wERE |

|

1 N

A favourite of home cooks and
professional chefs alike, the
pressure cooker has become
arguably the best-selling kitchen
gadget of the past decade
thanks to the Instant Pot. The
cult Canadian product, which
consistently ranks among
Amazon's top-selling consumer
goods, has spawned an entire
community of pressure-cooking
enthusiasts with books, blogs
and social-media accounts
dedicated to developing and
sharing recipes and techniques.

The process of cooking food
under high-pressure steam,
however, dates all the way back
to the 17th century when French
physicist Denis Papin invented
a “steam digester” to extract fat
from bones. The sealed vessel
was designed to heat the bones

along with water, generating
as much steam pressure as
the safety valve would allow
to prevent explosion.

While advances have been

made in design and safety, the
basic concept of the pressure
cooker remains the same.
Oncethe liquid inside the

cooker reaches the boiling

point of 100°C, steam begins to
accumulate and thereby intensify
the internal temperature and
pressure. The food not only cooks
around 30% faster compared
with conventional methods

but also retains more moisture,
nutrients and flavour.

While electric models like the
Instant Pot are fast and easy to
use, stovetop pressure cookers
can actually reach higher

temperatures and at a faster rate.
They're also better at searing
foods, which adds more depth

of flavour. Whichever one you
choose, keep in mind that the
cooking vessel should only be filled
up to two-thirds full and be careful
when using the quick-release
method to avoid the hot steam
scalding your hands and face.
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Pulling strings
faiasE

They're fun, they're tasty, they're versatile. And they’re an essential part of many of the world’s
food cultures. Find out how noodles are made and prepared in different corners of the globe.
il 2k L ZHBRENERRA - EREHARMHNRB UL ET BRI R AR  BERENBAT EASEHE

Italy
BXRF

No discussion of noodles is complete without mention of the staple of
Italian cuisine: pasta. The primarily wheat-based noodles have along and
intriguing history, with some believing that they were imported from China
by Marco Polo. But no matter its origins, Italian pasta has evolved into a
major food group with hundreds of varieties and styles of preparation.

It’s believed the average Italian consumes some 25kg of pasta each year
while the country produces around 3.3 million tonnes each year, about
90% of it in the form of traditional dried semolina pasta.
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China
FE

According to food historians, noodles
originated in China during the Han dynasty
(202 BC-220 AD). Written records from the
time show a variety of shapes and ingredients,
including the more common wheat dough

and a more long-lasting buckwheat, millet and
pea dough made for military consumption.

But the discovery of a 4,000-year-old bowl of
millet-based noodles at the Lajia archaeological
site in northwestern China in 2005 suggests
they have been a staple of the Chinese diet for
far longer. Nowadays noodles are made with a
variety of starches based on region and climate.
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Vietham
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Breakfast, lunch, dinner and anytime in
between - noodles are always on the menu
in Vietnam. Some of best known among the
dozens of varieties are phd (steamed flat
rice noodles), mién (dried glass noodles) and
bUn (steamed round rice noodles), which
are often prepared as soups, stir-fries or as a
base for salads. Miis the name for thin wheat-
or egg-based noodles, which were brought
to the country by Chinese immigrants, while
banh canh refers to thick noodles made
from tapioca flour or a mix of tapioca and
rice flours for a chewy texture.
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Japan
A

Think Japan and noodles, and you might

get a craving for ramen. But while the wildly
popular noodle soup has taken over the
world, its country of origin boasts a wide
array of other noodle varieties. The most
common are udon (made from wheat) and
soba (buckwheat). The latter, with its long,
thin shape and firm bite, is traditionally eaten
on New Year's Eve to symbolise breaking off
the old year. Other noodle varieties found
throughout the island nation include shirataki
(made from konjac), harusame (potato
starch) and somen (long, thin wheat noodles
eaten in the summer to stay cool).
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Germany
ZH=

The English word “noodle” is in fact believed
to originate from the German word nudeln.
One of the traditional preparations popular
throughout the country is the finger-shaped
Schupnfnudeln, which is typically made
from rye or wheat flour and egg, and often
with potato since the crop’s introduction

in the 17th century. Another, perhaps more
commonly found, noodle dish in Germany
is Spatzle. Its simple egg and flour dough
can be sliced into long strips, put through a
food mill or shaped into bite-size dumplings
before being cooked in boiling water.
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Korea
EE

Despite its proximity to China and Japan,
Korea has developed a very distinct cuisine
and food culture. Guksu, or noodles, are
used in a variety of traditional dishes and
typically made from wheat, buckwheat or
sweet potato. Among the most popular,
japchae features transparent dangmyeon
noodles made from sweet potato starch
stir-fried with vegetables, meat, eggs or
seafood. Originally a mixed vegetable dish
enjoyed by the Korean royal court, japchae
began incorporating noodles in the 20th
century following their arrival from China.
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Iran
R

Made from flour, water, salt and egg, kesme
is the traditional noodle of Iran, Afghanistan
and various Turkic countries. It's typically
rolled into a large circle, left to dry and then
sliced into strips before being boiled in arich
broth along with meat, potatoes, tomatoes,
carrots and pepper. Reshteh, meanwhile,
are Persian whole wheat noodles that are
commonly made in Iranian homes. Reshteh
polow (a rice and noodle pilaf) originated in
Azerbaijan and is often served during the
Persian New Year or during times of major
life change to represent taking the reins - or
destiny - of one’s life in hand.
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The arts of sushi

ICl students learning Japanese Cuisine and
Sushi Preparation must be well versed in
multiple styles of this iconic dish
EHEARENERANICIZRE X EABTUTLIGAET

Nigiri zushi
BER

Nigiri zushi is vinegared
rice moulded by hand
into bite-size pieces

and topped with neta.
The neta can be raw

and, depending on

the texture of the
seafood, cut at different
thicknesses. Anago sea
eelis simmered in a sweet
soy sauce, mackerel

and other blue fish are
marinated with salt and
vinegar. Preparing the
rice and seasoning it
properly is essential. Gari,
pickled ginger, is served
as a palate cleanser.
Traditional condiments
are freshly grated wasabi,
soy sauce and a sweet
taré sauce used for glazing
some neta.

FTiB iRl 3t = 1§ B ek A
FOEK—OKN REBE L
R R - BE AR
A LA AR R R Y1 AR R
EEMEEE " bR L2
A& RREBNNT &
EREMERENGRME
fhiERE - MBANB KRR
HEAEE AR BB
FE% ISR E R
Yt MR R R DA EE A L
ZMERAK  MERDR
FRERIEEAREZA-

Maki zushi
557

Maki zushi, rolled sushi,
isvinegared rice and
fillings rolled in norilaver
and sliced into bite-size
pieces. Hosomaki, thin
rolls, have a simple filling
such as raw tuna or natto
fermented soybeans,
and are traditionally
served at the end of the
meal at a sushi counter.
Futomaki, thickrolls, are
filled with a colourful
variety of ingredients such
as tamagoyaki omelet,
seasoned kampyo gourd,
carrots, cucumber

and sakura denbu-a
pink-tinged white fish
sweetened with sugar.
The combination
creates a flavourful sushi
with arich texture. The
rice, fillings and laver

are rolled with a makisu
bamboo woven mat.
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Oshi zushi
HER

Oshi zushi, pressed sushi,
also called hako zushi,
box sushi, is alocal style
of sushiin many regions
of Japan. Vinegared rice
is putinto a wooden

box and topped with
seafood, vegetables or a
combination, and pressed
down. The pressed
sushiis cut into smaller
pieces, bite-size or large
squares. Kyoto is famous
for saba zushi, pickled
mackerel pressed over a
log of vinegared rice and
wrapped in kombu kelp.
The vinegared rice and
toppings can be layered
giving a mille-feuille effect.
The wooden box used to
make the pressed sushi
varies in size and shape
depending on the region.
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Chirashi zushi, scattered
sushi, is a large plate of
vinegared rice scattered
on top with seasonal
ingredients from the
land and sea. Toppings
include a variety of
seafood both raw and
cooked, vegetables,
norilaver and shredded
omelet. Each ingredient
is prepared separately
before assembling

over rice. Thoughtful
inclusion of a variety of
coloursisimportant. The
multicoloured chirashi
zushi brightens up the
dining tableandis a
popular dish for festive
occasions and family
gatherings.
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Kaki no ha zushi
WEET

Kakino ha zushiare
bite-sized vinegared

rice topped with salted
seafood such as salmon
or mackerel wrapped in
persimmon leaves. The
leaves have antibacterial
propertiesand actasa
preservative so the sushi
can be eaten for up to
three days. Kakino ha
zushi originated in the
interior part of Japan away
fromthe sea. Leaves are
nature’s eco-friendly food
wrapping that also double
as tableware. Other leaves
such as sasa bamboo or
hoba Japanese magnolia
may also be used.
Japanese ancestors first
grasped the bacteria-
fighting or preservation
benefit of using leaves.
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et al.: Ambrosia Autumn 2021 Full Issue

As chef and founder of Chile’s foremost restaurant, Borago, Rodolfo Guzman has inspired
long-overdue appreciation for the country’s indigenous ingredients and traditional
cooking techniques. fEAEERAIENE R EEEBorago iy & EF 3 E @ ' Rodolfo GuzmanaA 5 &=
ZEEANENRERMAMNERZAKIGAS/E By Tama Miyake Lung

gl sas

PHOTOS BY CRISTOBAL PALMA; COURTESY OF PHAIDON PRESS LTD.
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Along, narrow strip of land that stretches from
Peru in the north to Antarctica in the south,
Chile may be one of Latin America’s smaller
and lesser-known countries. But what it lacks
in size and population is more than outweighed
by its diverse topography — which includes one
of the world's longest coastlines, some of the
world’s largest and still active volcanoes, and
thedriest place on Earth, the Atacama Desert -
not to mention a staggering array of indigenous
ingredients such as wild fruits, mushrooms and
seaweeds.

One might expect culinary professionals to
have long embraced these unique ingredients
- particularly in Chile itself - but it took one
man, an unwavering vision and years of
hard work to make that dream a reality. “I
tried, as any kid starting out would, to work
in the most important restaurants in the
capital,” says Rodolfo Guzman, chef and
founder of what's now widely hailed as the
country’s best restaurant, Boragd. “This was
only 20-something years ago but back then
Santiago was very different. Food was more
related to nourishment rather than gastronomy
or culture, so there were restaurants from all
over the world but Chilean food or Chilean
ingredients were considered too ordinary to be
in a good restaurant.”

Guzman, who grew up in Santiago and spent
summers in the nearby countryside with his
grandmother, never expected to become a
professional chef. But memories of helping his
mother and grandmother in the kitchen ignited
something inside him. “For my family, food was
always such a big thing,” he says. “More than
anything else, it was natural to me. It felt very
comfortable to become a cook.”

After starting out at a fusion-style restaurant
- where “the chef is normally some famous
guy but the rest of the team is made up of
people who are absolutely not connected
to or passionate about what theyre doing” -
Guzman quickly became disillusioned with the
Chilean culinary scene. He tried reaching out to
his “hero”, American chef Thomas Keller of The
French Laundry fame, but to no avail and soon
found himself in Spain.

“I wanted to make it to EI Bulli (which was
then voted the World's Best Restaurant), but
unfortunately at that time e-mails weren't as
easy as nowadays,” says Guzman, who stayed
in Spain from 2002 to 2004 and managed to

fattps/ Aepesitoryorteeida.hk/ive-hosts-ambrosia/vol10/iss1/1 18
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56 Rather than focusing on technique, we wanted to focus on the possibilities
of ingredients. We knew that it would take us a long time to discover those
possibilities because many of our ingredients have a very short season
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Alot of people think
that Chile isawarm
country, but the ocean
and mountains are
very cold. Everything
here tastes different
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join the team at the internationally renowned
Mugaritz restaurant in Errenteria. Having finally
found his path, the young chef returned to
Chile and spent a few years working as a sous
chef for a 250-seat restaurant and chef de
cuisine at another Santiago eatery.

“After a few years, | had the chance to grab
some money out of my pocket - probably not
too much at the time - and | found this ugly
little bar,” Guzman recalls. “I had Boragd in mind
for along time and | felt it was my chance. And
so | decided, with a good friend, to start this
new adventure.”

Boragd opened in Santiago in 2006 to introduce
Chileans to the wonders of their country’s native
ingredients as well as the cooking techniques
passed down from their Mapuche ancestors.
“More than a concept, it's a consequence,”
Guzman says of his unprecedented approach.

fattp®/ repesitoryvteedea.hk/ive-hosts-ambrosia/vol10/iss1/1

“Because food, in a way, was not important at all
to us Chileans. We were absolutely unplugged
from what we ate and where it came from. But
the truth is that Chileans are truly an example of
mestizo (a person of mixed race, especially one
having Spanish and indigenous descent). We all
have Mapuche blood.”

Mapuche - translated as “people of the Earth”
- refers to the indigineous inhabitants of
present-day Chile and parts of Argentina and
Patagonia. They are believed to date back as
early as 600 BC, with a traditional economy
based on agriculture and large family networks.
“It's one of the most ancient cultures in the
world and these native Chilean ingredients have
been around for such a long time,” Guzman
says. “They taste amazing. They're very unique,
absolutely different from the rest of the Latin
America. A lot of people think that Chile is a
warm country, but the truth is the oceanis very
cold and our mountains are very cold too. We
have almost no tropical ingredients. Everything
here tastes different.”

The first few years of Boragd were devoted
to exploration and experimentation, with the
founder turning his attention to his surrounding
territory rather than culinary techniques. “We
wanted to do something different, more related
to our roots and to Chilean cuisine,” he says.
“I'm not saying that it's better or worse, it's just
different. Rather than focusing on technique,
we wanted to focus on the possibilities of
ingredients. We knew that it would take us
a long time to discover those possibilities
because many of our ingredients have a very
short season.”

Guzman and his team devised dishes such as
Black Sheep of the Family, a cake made with
plums, sheep’s milk and arrayan, a wild fruit
available just one month of the year, to create
a multi-course menu, Endémica, that would
change with the seasons and ingredients
available. The wildly creative concoctions,
however, were no match for the Italian truffles,
French cheeses and Japanese seafood that
were popular among Santiago diners of the day.

“We had an empty restaurant for the next six
years. We really thought that was it, you know?”
he says. “We had a lot of financial troubles, we
had no partners. | tried to sell the restaurant at
least five times and | was very close in 2012. But
| got very frustrated because | couldn’t do it,
and | really thought it was the end of my path.”

THIS PAGE: COURTESY OF RODOLFO GUZMAN. OPPOSITE PAGE, FROM LEFT: PHOTO BY CRISTOBAL PALMA, SKETCH BY RODOLFO GUZMAN, BOTH COURTESY OF PHAIDON PRESS LITD.
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Little did he know it at the time, but Guzman’s
life was about to change. The inaugural Latin
America’s 50 Best Restaurants listwasreleased
in 2013 and Boragd came in at number eight,
one of only two Chilean restaurants on the list
with the other just sliding in at 48th. Guzman
left Boragd and Santiago to attend the launch
party in Lima, Peru.

“I remember the day before [the party] the
restaurant was empty, as always,” he says. “The
next day, it was absolutely fully booked. Not
only that, within a month it was impossible to
getaseat. | couldn't believe it - | still remember
how | would always go to the reservation office
[to check for bookings]. The guy there, Gordo
as we call him, cried on my shoulder and then
pinched me, saying, ‘Hey, | don't want to see
you in this office again. The restaurant is fully
booked. The bad times are over now.”

From that moment forward, Guzman recalls,
Boragd flourished. It has remained in the top six
of Latin America’s 50 Best Restaurants every

BORAGS

P

56 In Chile, we never had any important restaurants. This was the first time something
like that happened and I'm so grateful to have been part of that journey

BRMAREILERXBENER SR ALRERAR RHRSHEEDEE

year since, peaking at number 2 in 2015 and
reaching 26 on the World's 50 Best Restaurants
listin 2019. In 2017, Phaidon published Guzman’s
first cookbook, Boragdé: Coming from the South,
with forewords by Andoni Luis Aduriz, the chef
and owner of Mugaritz, and Andrea Petrini, a
food writer and the co-founder of Gelinaz!.

“I remember during those early years | was
travelling around Chile trying to convince
people to source ingredients for us, of course
in very small amounts. But in 2013, | remember
calling [a supplier] and saying, "You know that
little tiny box of wild apples from Patagonia?
Please, | need 500kg and | need them now,”
Guzman says, laughing.

“That started a chain reaction whereby the
local producers started to supply some other
restaurants, not only in Santiago but all around
the country. It was quite amazing because in
Chile, we never had any important restaurants

that people would travel to or even knew
existed. This was the first time something like
that happened and I'm so grateful to have been
part of that journey.”

After nearly 13 years in its original location,
Boragd moved premises in the beginning of
2019. Guzman also launched food research
centre CIB to continue his exploration and
testing of indigenous ingredients. The four
current lines of research span fungi, seaweeds,
small fish and rock plants.

The focus on local ingredients and traditional
cooking methods has also attracted attention
from environmental groups, with Boragd
winning the inaugural Sustainable Restaurant
Award presented by Latin America’s 50 Best
Restaurants. But Guzman, who is also an ICl
Honorary Advisor, insists he never set out to
promote sustainability but rather stay true
to his mission. “Since the beginning we've

httpr/ repesitoryvteede.hk/ive-hosts-ambrosia/vol10/iss1/1
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remained the same, focusing on seasonality,
trying to use everything we have, and finding
possibilities in those things that no one else
would even look at,” he says.

Even as the Covid-19 pandemic forced Boragd
to close for an entire year, Guzman continued
to experiment with new ingredients and to seek
out new possibilities. He created MuuMami,
a delivery service for burgers and ice cream
made with Chilean ingredients, and found even
greater joy and fulfilment along the path he set
outon all those years ago.

“| don’t know what's going to happen in the
future, but | feel that my happiness and
my responsibility is in Chile,” Guzman says.
“Because | understand a lot of people want to
come to see what Chile’s about in terms of its
gastronomy, its culture and even its landscape.
And | feel that, at the moment, my biggest
responsibility is to get back our momentum.” &
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Colourful, creative, whimsical and mouth-watering - pastries and desserts have gone from
culinary sidekick to star of the social-media age. Some of Asia’s leading pastry chefs share
what it takes to stand out in this competitive industry and the motivating factors that keep
them dreaming up new ideas. E8¥E&H - fIZZF HEABNEAZENEXAHREREE ) RES
RALRERALE  HUMETNNEHEF I Z THAREERFHUNITEREMBAOSE UK EAPFEED
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An assortment of
doughnuts by Four
Seasons Hotel Hong Kong
pastry chef Ringo Chan
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Sugar-dusted, fruit-crowned, floral-decorated - pastries
have always occupied a secret altar in our lives, whether we
readily admit it or not. We eat them when we feel down, we
buy them for celebrations and we stock up when we feel
a long ride coming. French pastry chef Dominique Ansel,
creator of the croissant-doughnut sensation cronut, says:
“Pastry and desserts have always been popular, not just
recently. While the past one-and-a-half years have been
quite different than anything we've ever known or lived,
there’s always that sense of comfort and joy that desserts
provide - whether you're celebrating a special occasion or
just a small moment of happiness in your day.”

Little surprise then that the latest celebrities of Instagram
are pastry chefs like Ansel (500,000 followers) whose
feeds sprinkle fairy dust on stay-at-home days and spark
hunger pangs even when we just had a full meal. Who can
stop scrolling through enthralling images such as those
of French pastry chef and teacher Amaury Guichon (3.6
million followers) and World’s Best Pastry Chef 2019
Jessica Préalpato (83,000 followers)? There's a certain
soothing thrill in watching the skilful making of life-size
chocolate sculptures such as turtles, motorbikes and
musical instruments, and gawking at nature’s colourful glory
displayed in artistically plated desserts.

Four Seasons Hotel Hong Kong's executive pastry chef Ringo
Chan says that comfort pastry such as the classic Napoleon
cake, doughnuts and black forest cakes have been trending
in recent years. Shiny glazing is out, quality ingredients are
the priority, he adds, even in something as basic as a chiffon
cake. “It could look like a naked cake but [customers] care
for quality, such as using Japanese soy milk and French
butter,” he explains.

Chan believes that the trend started with Korean and
Japanese cafés before it caught on in other cities like Hong
Kong. “In a busy metropolis, cafés that resemble a living
room serving food that is simple and delicious give people
comfort,” he says. “While people cannot travel, having a slice
of comfort pastry transports them back to a place of Zen.”

56 1t's never about cutting and pasting. Instead, we look to emotions and memories for
inspiration. If it looks interesting but doesn't taste good, then what's the point?

SUEREIE R T2 AER RS RIBRMTEIRASHRER INCEBRER BT FORAXAETERE? Y

- Dominique Ansel
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Clockwise from right:
Angela Lai's Pong Pia;
Ringo Chan decorates
awedding cake;
soufflé pancakes
from Dang Wen Li's
Around the World
Collection
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Among Chan’s popular pastries are a pandan tart, a
cinnamon roll, and a vanilla and pistachio shortcake with
lemon curd. The pandan Macanese egg tart lends itself
naturally to a Boomerang clip: the molten kaya filling oozes
out when you cut into the tart, whose custard is made with
fresh pandan juice, cream and duck egg. His latest doughnut
creations are pillowy soft, and taste as good as they look in
the flavours of yuzu, hazelnut and chocolate, strawberry
rose and dulce de leche.

“| use Japanese flour to make the doughnuts. When the
batter is made, | allow enough time for them to proof in the
refrigerator before cutting it into round shapes. That's the
trick to creating a soft and puffy doughnut,” he reveals. “If
otherwise, when fried, the doughnut will be oval.”

Singaporean Angela Lai, who was crowned Asia’s Best Pastry
Chef this year, also sees pastries and desserts as a source
of comfort food. The pastry chef at Taiwanese-French
restaurant Tairroir in Taipei fell in love with baking while
helping her mother in the kitchen. “To me, a good sweet at
the end of a meal is the best and memorable ending,” she
says. “l believe it's important to leave that impression in our
guest dining experience.”

Lai notes a growing inclination towards fruits, nuts and the
use of colours in pastries and an appreciation for Asian
influences. Fans love the balance in her desserts, where
she uses acidity, spice and even bitterness to balance the
sweetness and give them more texture.

In her Pong Pia, for example, she takes the traditional
Taiwanese recipe for a sugar pastry that puffs up during
baking, hollows out the bottom where all the brown sugar
is, and dehydrates and crushes it into a crumble for the
dessert base. Then she adds homemade bubble tea pearls,
Madong chocolate crémeux, sesame oil ice cream and
ginger ice for texture.

Ansel’s crisp, flaky cronut is given a local and seasonal spin
in whichever country it is sold. New Yorkers look forward to
summer specials such as blueberry jam and creamy bay
leaf-infused ganache while Hongkongers snap up limited
editions with fragrant, creamy chrysanthemum honey
ganache and homemade blood peach jam from his latest
overseas boutique Dang Wen Li. Its whimsical, Hong Kong-
exclusive Around the World Collection includes pastries
inspired by favourite travel destinations around the world,
such as a mango sticky rice mousse cake riffing on iconic
Thaiingredients and Japanese souffle pancakes with maple
Syrup mousse.

There are also pastries shaped like familiar items found
in Hong Kong such as milk tins, lemon tea packs and the

Published by VTC Institutional Repository, 2021
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Where Art Meets Science It's safe to say everyone enjoys seeing a unlocks not only the fundamentals required
- beautifully presented pastry on social media. to create cakes, chocolates, petit fours
e S ) 3| £8
ST L2 But few understand the professional skill and and frozen desserts but also the scientific
extensive knowledge that goes into preparing expertise and culinary theories currently
even a seemingly simple dessert. The ICl's driving the industry forward. Over the
Higher Diploma in Baking and Pastry Arts course of two years, students will cultivate
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well-loved po lo bao (pineapple bun). “For Dang Wen Li, we
wanted a capsule collection of new pastries created just for
the people of Hong Kong that is inspired by local traditions
andingredients,” Ansel says. “We've taken familiar childhood
moments and traditions, like pineapple buns and lemon tea
boxes, and transformed them into desserts that remind
people of memories in their lives.”

Despite the success they've enjoyed, all three chefs
believe that the heart of pastry making is about respecting
traditions, encouraging creativity and sparking joy, rather
than a monotonous replication of a tried-and-tested
concept and competing to create the latest fad.

Ansel fondly remembers how comforted he felt as a child,
eating a piece of bread fresh from the oven of a local bakery
inthe backseat of the family car. Even now, the inspiration to
create pastries is to bring a smile to people’s faces as they
recall happy memories while eating them.

“It's never about cutting and pasting a concept or a menu,”
he says. “Instead, we look to emotions and memories for
inspiration. If it looks interesting but doesn't taste good, then
what'’s the point? As for competition, there isn’t a sense of
pressure, but rather, excitement and oftentimes, inspiration
to keep pushing forward with creativity.”

Lai's enjoyment of a pineapple rum and raisin popsicle
growing up is encapsulated in Tairroir's signature pineapple
cake, presented as a delicate cube. There is a marmalade
and sorbet made from pineapple trimmings and a rum and
raisin curd. She adds a dash of camellia oil, which is usually
paired withnoodlesin Taiwan, to elevate the dessert’s flavour
with a touch of bitterness. “I believe respecting traditional
recipes is important as that is where our foundation starts,”
she says. “Being creative can be in many different ways, for
example, from the presentation or flavours.”

Both she and Chan feel that there isn't a pressure among
pastry chefs to prioritise aesthetics to gain social media
likes. Rather, it's a platform to share ideas with chefs and
people around the world. “It's never a competition to me,”
sheinsists. “The mostimportant value of being a pastry chef
is to be true to what | believe. Making good pastries, sharing
my creations, and seeing guests happy and content.” &

alocal, regional and global vision in line with
contemporary trends, modernisation and
more. The mix of theoretical and practical
applications is designed to provide necessary
skills as well as prepare them for supervisory
roles in the industry.
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Despite being a relatively small nation, France has had a colossal impact on the culinary
world, We explore the history and development of French cuisine and its contribution to
global gastronomic culture. w®EE SEETEKX TEL1IE’X/JIII%T£§§)’CE‘%E HEMBERE ARG
EEENEEMERREHEZIREREMNER © By AnnaCummins

de IR & Z IR
asS

dottps/ repesitory.vteeida.hk/ive-hosts-ambrosia/vol10/iss1/1 32

THIS PAGE: COURTESY OF ODETTE



\\

i

S

T

-
T A R AR A

LI 5 A ey
um}lﬂm’”” AU fx-;'::ﬁ“ T R R O RO :
e
LT i

n,

Nl
{ ) ’»ll 1l
i ol ;Z !

ST =

o |

i

sl

m i

N
|

" GIEH

[eis
'

A e

Tiesess.
TSiee

Uit il e itlen ;“" i I & i ' | “"“‘.ﬁ”’:w | |

m o f R I“.ml L e
I Ll ” I ‘ ,; % | it l[

N8 i b i ]ﬁ“ﬁ%%‘/’%%ﬁ

TR ;,Wﬁiﬁﬁgﬁgg‘/'l’
|

j I
‘l

]

i

st !

Il

|

!

ith

S
This page:Antique. iIIustratiéing: ) % /
an elegant Frenchdinnerinthel =\ /), \ \ ’/
18th century, by-Louis-Joseph- - =\\" " \ W\ ¢
Masquelier \ N \\\\\

M\ ;
Opposite page: Adish of Loire i 2 7. \ A\ \
i ",’)‘ 5 Z Z . \\

5

\

i) o\
Valley white asparagus atFrench ) \\ \\\\\ \
restaurant Odette in Singapore \\ N N\
\

BN
KE: 18— SR EWEARELE

)
Louis-Joseph Masquelier £ T & '
AL

#H: H MK EEREOdette—E
HERBTANEEGTHRA




AMBROSIA ?? : The Magazine of The International Culinary Institute, Vol. 10, Iss. 1 [2021], Art. 1

French may be known as the language of love, but it is more
demonstrably the language of eating out. From “restaurant”
and “café” to “menu”, “cuisine”, “maitre d'”, “aperitif”,

“beverage”, “ala carte”, and “bon appétit”, words taken from
French permeate the Western dining experience.

Popular legend has it that a soup vendor named Monsieur
Boulanger opened the first public dining room in Paris in
1765, serving bowls of bouillon to hungry patrons. The sign
that hung above Boulanger’s door was said to advertise
his nourishing broth as restoratives, or restaurants. The
concept started a culinary revolution in Paris, with slow-
simmered soups appealing to the wealthy merchant class
who had a taste for refined and health-giving foods.

It wasn't long before the city’s restaurateurs added more
complex dishes and wines to their menus, with elevated
surroundings becoming part of the experience. Towards
the end of the 18th century, the first of the grand Parisian
restaurants began to welcome patrons, offering varied
menus and a considered ambience. La Grande Taverne de
Londres, a prominent luxury restaurant opened by Antoine
Beauvilliers in 1782, is credited with being “the first Parisian
restaurant worthy of the name” by culinary encyclopedia
Larousse Gastronomique.

It's not just the restaurant model that the French can lay
claim to. While other Western countries at the time had
a preference for bringing all courses out simultaneously,
France developed and popularised the practice of serving
multiple courses eaten in a specific order - starting small,
moving to an entrée and ending on a sweet note or liqueurs,
with one course brought to the table at a time.

Inthe 20th century, the popularity and quality of countryside
dining soared after the invention of the car made it easier
for people to travel. This trend led to a cohort of exceptional
provincial restaurants outside Paris, such as the Paul
Bocuse Restaurant near Lyon, La Pyramide in Vienne, and
Mirazur on the French Riviera, currently ranked number one
on the World's 50 Best Restaurants list.

Food has evolved to become a part of the French national
identity to such an extent that, in 2010, Unesco added the
“gastronomic meal of the French” to its list of intangible
cultural heritage. “I believe excellence, authenticity
and pleasure are the core values of French cuisine,”
says Alexandre Giorgini, Consul General of France in
Hong Kong and Macau. “The use of fresh products with
complementary flavours by creative chefs, a careful
selection of dishes that reflect the variety of the French
terroirs, along with refined wine pairings and a beautiful
table setting, are some of the main characteristics of our
culinary culture. Gastronomy is a cornerstone of our way
of life and enjoying a good meal is part of everyday life.”

As French-born Olivier Elzer, executive chef of the two-
Michelin-starred L'Envol restaurant at St. Regis Hong Kong,
puts it: “Food is more than feeding a hungry stomach - the
company that you are with and the food that you enjoy
means happiness. [t is] what we call joie de vivre.”

Chef Tiffany Lo, Hong Kong-born alumna of the legendary
Pierre Koffmann and founder of independent French bistro
Jean May in Wan Chai, agrees. “French cuisine is deeply
rooted in tradition, and each region has its distinctive
styles and cooking traditions,” she says. “The French'’s
deep love for food and wine is pretty much unparalleled,
almost like a ritual.”

Today, most French restaurants come within three
categories: informal bistros and brasseries serving
comforting classics, mid-priced restaurants and grand
restaurants presenting complex dishes in elegant
surroundings.
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The real essence of French food lies in the variety of
regional styles, ingredients and flavours that together make
up this storied cuisine. “France is divided into different
terroirs; each terroir is like a country on its own, with
different known produce and signature dishes,” explains
Elzer. “For example, | come from Alsace, we are known
for our river fish, farm cows and cabbages. And Brittany -
given how it extends out towards the Atlantic Ocean - is
best known for fresh seafood.”

“There is a huge portfolio of cuisine and dishes in the
different terroirs. Each region has its own flavour profile,
wines and ingredients, and it is this diverse profile that gives
France a diverse cuisine and knowledge base,” he says.

At LEnvol, Chef Elzer prepares an inventive interpretation
of French haute cuisine, incorporating ingredients from
France and Asia. Elzer, who was mentored by the late Joél
Robuchon, started his career at the Abbaye de la Bussiere
in Burgundy, France. He was named one of the country’s 22
best young chefs by the French guide Gault Millau.

The diversity across the provinces results in a lot of classic
recipes French chefs can use. While traditional French

chttps://repository.vtc.edu.hk/ive—hosts-amb05|a vol10/i

cuisineisknownforitsrichness — heavy in sauces and always
delicious, thanks to liberal uses of herbs and butter, Elzer
highlights that many in the new guard prefer a less saturated
touch. “There is a slight turning point from tradition. Many
chefs, including myself, are now focusing on seasonal
ingredients to make lighter versions of the classics,” he says.

There are 13 administrative regions within France and a
further five located overseas. The cuisine of each region
is integral to its character. So much so that the appellation
d'origine contrélée (AOC) certification is awarded to terroirs
in France to give geographical protection to their wines,
cheeses, butters and agricultural produce, and ensure
they are made to the highest standards. Well-known AOC
products include lentils from Le Puy-en-Velay, Roquefort
cheese, chicken from Bresse, and spirits such as Cognac
and Armagnac.

The region surrounding Paris is known as lle-de-France and
has numerous specialities, from creamy Brie de Meaux to
croque-monsieur sandwiches. As an agricultural region,
Tle-de-France produces plenty of meats and is known for
the Houdan chicken, an old French breed that is prized for
juicy, white meat and quality eggs.

THIS PAGE, FAR LEFT, AND OPPOSITE: COURTESY OF ST.REGIS HONG KONG
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56 Thereisa slight turning point from tradition. Many chefs, including myself, are now
focusing on seasonal ingredients to make lighter versions of the classics
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Grand Est, also called Alsace-Champagne-Ardenne-
Lorraine, is a region of France revered globally for its
sparkling wine. Lorraine is famous for its namesake quiche
and apple tarts, while Alsace enjoys a German influence,
resulting in the local popularity of sauerkraut and German-
style beers.

Known forbeingthe largest producer of fruits and vegetables
in France, the Provence-Alpes-Cote d’Azur region plays a
vital role in French cooking thanks to its array of fresh herbs
and speciality sauces flavoured with anchovies and garlic.
Seafood is abundant in this coastal region, and the area is
also prized for its world-class honey and olive oil.

Other regional highlights include the wines, smoked
meats, snails and Dijon mustard produced in Burgundy
and Franche-Comté; and the oysters, mussels and cattle
breeding of Nouvelle-Aquitaine - an area said to make the
best butter for pastries.

“| believe the essence of French cuisine is the nation’s view
of food and wine from its raw state - from the sowing of
the seeds to breeding and raising cattle for milk, cheeses
and meat,” says Lo, who has also worked alongside chefs
including Michel Roux Jr. and Eric Chavot. “They have
genuine love, appreciation, patience and respect for what
their terroir gives them.”

The historical architects of modern French cooking were
the great 19th-century chefs Antonin Caréme, known for
meticulous presentation that codified the haute cuisine
movement, and Auguste Escoffier, who based much of his
technique on Caréme’s and rose to become director of
kitchens at the Savoy Hotel.

Escoffier streamlined the hierarchy of professional kitchens
and demanded a superlative level of cleanliness and
discipline from his chefs. Today, his organisational structure
is still used in kitchens, from the lowest-ranking commis
chefs to the kitchen manager or chef de cuisine. Escoffier
also modernised Caréme’s elaborate style - reducing
elaborate garnishes and promoting the use of seasonal
ingredients.

The 1960s in France were marked by the arrival of nouvelle
cuisine, pioneered by chefs who sought to push back

THIS PAGE, TOP: COURTESY OF WORLD'S50 BEST RESTAURANTS. OPPOSITE PAGE, TOP: COURTESY OF JEAN MAY

against the complexity and rigidity of haute cuisine. GG
Nouvelle cuisine emphasised minimalism, fresh ingredients

and natural flavours. It was led by chefs such as Paul Bocuse The French have genuine love, appreciation,
(the “pope” of French cuisine, who essentially created the . . A

idea of the celebrity chef), Pierre Troisgros, Alain Chapeland patleﬂce and reSpeCt forwhat their terroir gIves them
Michel Guérard. EEAREMAE BRANMEHAMMNEY amLE T2EaEIE
By the 1980s, however, many felt the style had been QD
exhausted and again explored the classical ways of haute ]

cuisine - albeit retaining a lighter touch. The perceived —Tlffany Lo
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fussiness and formality of fine French dining dogged the
industry into the 1990s, with small portions becoming
a source of parody. A crisis of identity was brewing -
compounded by the impossible battle of restaurant
economics, with rocketing wages and sky-high VAT taking
ravenous bites from the bottom line.

Robuchon - crowned Chef of the Century by guide Gault
Millau in 1989 - retired from cheffing in 1995, aged 50, after
seeing peers suffer intense stress and even heart attacks.
However, he returned from hiatus in 2003 with L'Atelier
de Joél Robuchon, which opened first in Paris and then in
locations around the world, including Tokyo and Hong Kong.

Robuchon'’s eclectic French fine dining was served tapas-
style from an open kitchen, surrounded by a dimly lit,
intimate Japanese-style dining bar. It may have ruffled
industry feathers but was aresounding success - Robuchon,
who passed away in 2018 at age 73, is the most influential
chef of the post-nouvelle movement, which welcomed
influences from other global cuisines. He still holds the
world record of 32 Michelin stars.

While there will always be a place for starched linens and
dignified service, the trend for modern French dining has
opened a new world of experimentation in the recent
decade. “Coming to Asia and learning from my mentors,
part of the evolution is also the discovery of ingredients,”
says Elzer. “One of my signature dishes at L'Envol is Grilled
Tuna with Five Spices, Crushed Avocado and Crispy Shallots
- adish | created when | was in Burgundy many years ago.
The shallot dressing uses over 30 ingredients to create
spices that are only known in Asia.”

Indeed, French cuisine is nothing if not continually evolving.
“As much as our culinary traditions are inspiring chefs
around the world, foreign influences also contribute to the
dynamism of French gastronomy,” says consul general
Giorgini.

He adds, “Food is a universal language that brings people
together and it's a wonderful way to promote our country
across the world. In Hong Kong, for instance, we are proud
to see the French culinary culture making significant
contributions to the city’s vibrant gastronomic scene.”

This page: Le Caviar Imperial, one of Joél Robuchon's signature dishes,
features a base of king crab meat topped with Impérial caviar and a

Elzer highlights the evolution of French cuisine is currently

moving towards a lighter, fresher approach that makes sprinkling of gold leaf, and surrounded by a crustacean jelly with dots of
dishes more accessible to guests. But, he notes, forward- cauliflower cream

looking contemporary French cuisine will never bid Opposite page: The late Joél Robuchon inside L’Atelier de Joél Robuchon
“au revoir” to the classics. “It's still important to create a ZH : Joél Robuchon k1B ## 3% Z—Le Caviar Imperial — 7£ B 57 5% 75 2 69 7 B
sense of nostalgia in the discovery of deliciousness. We say: BEHLEFER  Impérial RF & FIRHE5E  FEREEMRIL SR
‘Alarecherche du temps perdu’. In search of things past.” & ¥E: E##YJoél RobuchonZEL Atelier de Joél Robuchon & EIEE &
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Classic Never Dies
2 0 N7

Whether a chef aspires to workin
an historic French bistro in Paris or
amodern European restaurantin
Hong Kong, an understanding of
and experience in classic cuisine
and culture is paramount. The
IClI's Higher Diploma in Classic
Western Cuisine prepares
students for along and successful
career in the catering industry
through a focus on developing
intellectual competency and
enhancing technical skills through
hands-on learning.

The two-year programme
consists of a wide range of
professional modules, including
fundamentals in cooking,
sustainable gastronomy, modern
cold preparations, artisan bread,
Nouvelle French cuisine and
Northern European cuisine.

Not only will students become
well versed in classic Western
cuisine and fine-dining-focused
techniques but they will also
master classic French culinary
techniques and be able to adapt
them worldwide. Because the
recipe for culinary success
does notliein the ingredients
themselves but how well they are
prepared.
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With scent being

one of the most
important factors

in distinguishing
different flavoursin
food and drinks, the
world’s top chefs

and bartenders have
learnt how to use
aroma to enhance,
intensify and even
have fun with their
creations. B ZE
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By Mamie Chen

Opposite page:
Chickenin aJar by
chef Paul Pairet
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Chef/founder Paul Pairet had a very special
guest at his avant-garde restaurant in Shanghai.
He had specially curated an Ultraviolet x Ron
Zacapa dinner pairing, and there sat master
blender Lorena Vasquez, tasting his dishes and
nosing out the aromas with startling accuracy.
In one instance, she correctly identified all
15 ingredients that made up an instant grog
mix, including one that the chef himself had
forgotten about.

“She has the strongest nose,” Pairet recalls.
“She really impressed me with her capacity to
extract all the singular ingredients.”

Of course having a superhuman sense of
smelland tasteis not crucial to the enjoyment
of a meal, and Pairet notes that the practice
of deciphering the specifics can in fact
completely change its overall perception. But
he admits that it does make for an interesting
exercise and experience for both guest and
chef.

Food science writer Harold McGee notes
that the ability to dissect smells is actually an
uncommon and unnatural skill for humans.
“Our brains developed to do the reverse, which
is to take all the information thatis available in a
given splitsecond and putittogetherasawhole
to make sense of,” he says. “It's something you
have to learn, and you do get better at it the
more you doit.”

McGee doesn't claim to have a super nose, but
he has spent the past decade exploring the
osmocosm - what he calls all things olfactory
- sniffing, pondering and documenting his
findings in his new book, Nose Dive: A Field
Guide to the World's Smells.

Smell, it turns out, is one of the mostimportant
factors in distinguishing different flavours in
foods. When we eat, receptors on our taste
buds register a subset of molecules as sweet,
salty, sour, bitter or umami. Meanwhile, volatile
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molecules are released by the chewing and
dissolving of food in our mouths and breathed
out through the back of our throats and up to
our nose bridges, where they are sensed by our
smell receptors.

“| think of taste as providing the foundation and
smell as providing the superstructure and all
the diversity in flavour,” says McGee. The brain
receives these reports along with other sensory
data like sight and touch - and even memories
- to create an overall impression. It’s this brain
process that allows us to detect the strong
odour of methylpropionic molecules, recognise
the context, and comprehend whether to
savour the flavour of the Swiss cheese or recoll
from the stench of the sweaty feet.

Chefs have long been cognisant of the power
of smell and how it enhances the dining
experience. “A dish can look visually attractive,
but it's the enticing aroma that makes you
salivate,” says Uwe Opocensky, executive chef
of Island Shangri-La Hong Kong and Petrus,
“especially when it evokes something in your
memory bank. | always like to play with that,
bringing familiar flavours and aromas a little
more forward in a dish.”

A Hong Kong resident of 18 years, Opocensky is
well-acquainted with how the warm aromas of
Asian herbs and spices can trigger the memory
banks of his local clientele, and he often uses
them to his advantage when introducing
lesser-known ingredients and flavours to his

httpw/ repesitoryvteede.hk/ive-hosts-ambrosia/vol10/iss1/1

menu. “There may be initial resistance, but if |
add some ginger and other familiar smells, my
guests can think, ‘Okay, | get it Subtle hints
like this help them feel more comfortable and
enjoy a new dish.”

Likewise, Pairet utilises aromas as extra
ingredients that positively influence a
guest’s perception of the flavour of the dish.
“Everything about smell triggers what | call
the psycho-taste,” he says. “You eat with your
brain before you physically start to eat. Smell
preconditions you to what you will taste.”

Taking a cue from the popular sentiment that
seafood tastes better by the seaside, Pairet
brings the ocean to his guests and strengthens
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| think of taste as providing the foundation and smell as
providing the superstructure and diversity in flavour
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56 smells should help people immerse themselves into the main idea of the dish.
They should only strengthen and never distract from the perception of the dish

RERANERRBARERNSIZIRARE - REZBRINREANES ) MAREEEE Y

- Paul Pairet

g
T
=
i
<
o
I
a
i

I
73

OURTESY OF THE ALINEA GROUP. THIS PAGE, BOTTC

THIS PAGE, TOP:C

rosia/vol10/iss1/1




the perception of his scallop dish by immersing
them in the sights and sounds of crashing
waves and a diffusion of briny, seaweedy ocean
scents.

“Smells shouldn't take centre stage,” he says.
“They should be obvious and even redundant
to help people immerse themselves into
the main idea of the dish. They should only
strengthen and never distract from the
perception of the dish.”

Grant Achatz, chef and co-owner of three-
Michelin-starred Chicago restaurant Alinea
says, “Aromas are just as important as the
flavours you can detect on your palate.
The intentional use of aroma - especially
harnessing it as an emotional trigger - is an
important tool for us.”

Guests are transported to an English garden by
a dish of spring peas and country ham served
atop a linen-covered pillow that releases a
lavender fragrance as it slowly deflates. They
are astonished by fog machines billowing out
dense vapours redolent of rich, chocolate
aromas. They have literally shed tears over
the nostalgia-laden scent emanating from a
smouldering twig of oak leaves skewering a
morsel of tempura-fried pheasant. Like Pairet,
Achatz generally incorporates smells in a
connected, supportive role. But he also likes
to occasionally provoke intentional confusion
with jarring elements that cause guests to
pause and take notice of the nuances of that
particular course.

He also manipulates the textures, densities
and viscosities of foods to change their level
of flavour release. For example, he strains,
thickens and whips a seafood broth into
an airy “sponge” that instantly dissolves
on the palate. It's served with thin slices of
shellfish, celery granita, gooseberry sauce
and horseradish cream, which all release their
flavours differently. “We know which flavours
will be released first, which will be delayed,
which dissipate quickly and which will linger.
If the edible portion has to be chewed, we
might punch things up at the beginning with an
intentional aroma from the pillow. That's how
we create layered effects.”

With the blurring of lines between food and
drink, mixologists are also emphasising
creativity and innovation in the world of
smells. The rotary evaporator might well
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be head bartender Nikita Matveev’'s most
cherished piece of equipment at The Old Man,
a modernist Hong Kong cocktail bar known for
inventive, flavour-focused cocktails. The sky’s
the limit when it comes to the aromas he can
extract and capture in alcohol or water and the
ways he can employ them in his cocktails.

For Cat in the Rain, a twist on the Paloma,
Matveev transforms rotovap calamansi
into foam, which is spooned over a mix of
mangosteen tequila liqueur, salted bianco
vermouth and tonic for a refreshing drink with
layers of tropical aromas. The Dangerous
Summer looks like a thick mango lassi, but
a last-minute spritz of the earthy, leathery,
masculine scent of vetiver gives guests a
moment of bewildered bemusement.

“For me, a drink isn't finished if it doesn't
have an aroma. Sometimes | want to highlight
something. Sometimes | want to surprise
someone. How do | decide what | want to do?”
Matveev asks with a smile. “It depends. That's
thegame.” &
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From Argentine asado to Japanese yakitori and Cantonese char siu, the practice of cooking
with fire has long been embraced by many world cuisines. Today, thanks to the passion and
efforts of international chefs and culinary experts, this ancient tradition is still very much
alive. HMRZEERNIAXNBREREUZER G APRXERENEXEERSHEPE 2R HHKE A SK B
BIFREE  BEEERNAMNE L EREELHANZRAERNARZEUL - By Tama Miyake Lung

Fired u

ABEEZEX

Look up “fire” in the dictionary and you'll find “one of the four elements
in ancient and medieval philosophy and in astrology”, a reference to the
astrological signs of Aries, Leo and Sagittarius. You'll also find “a collection
of fuel, especially coal or wood, burnt in a controlled way to provide heat
or a means for cooking”. In essence, two definitions that trace modern-
day philosophies and practices to the very distant past.

“Until very recently, pretty much all cooking, around the world, was
cooking with fire. So in a sense, the human history of handling flame,
embers and ash encompasses much of the methodology of converting
ingredients into food,” says Paula Marcoux, food historian and author of
Cooking with Fire.

Indeed, the act of cooking food over a fire has been an integral aspect
in the development of many world cuisines. Whether barbecuing pigs
on a spit or roasting ducks in a brick oven, each style has arisen over
thousands of years as a response to its unique conditions of place and
time. “For example, in a culture that subsists on hefty dense foods like
tubers and pigs, and has a large supply of rocks and fleshy plant material,
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Yakitori on the grill at
Yardbird Hong Kong
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and where, perhaps, the people are familiar with natural geothermal
activity, the perfection of pit cooking makes sense,” Marcoux says,
referring to Pacific Island cultures.

“Similarly, from the Middle East through Central Asia, the homeland of
wheat development, we find many sorts of amazing flatbreads baked on
metal griddles. This baking technology is perfect for nomadic peoples,
whose lifestyle requires light and compact equipment, and whose
environment supplies small scrappy fuel like twigs, straw and dry animal
dung, all of which can fire up a griddle perfectly.”

In Argentina, the national tradition of asado can be traced back to around
1556 when the first cows arrived in the Viceroyalty of the River Plate.
“As time went by, and with the increase in the number of cattle in the
country, the gauchos began to eat roasted meat. With the facén (a big,
traditional knife) they made a hole of about eight inches in the ground,
lit a small fire and cooked the meat,” explains Gonazlo Sabaté, Consul
General of the Argentine Republic in Hong Kong and Macau. “Some like
their asado well done, others rare, but there is no doubt that for the vast
majority of Argentines, asado is a classic food. Nowadays there are even
championships and groups of meat fans who only get together to share
cooking techniques.”

Asado is no doubt much more than a beloved national dish. “Asado in
Argentine culture represents unity. A good way to define asado is an
excuse to be close to those we love the most,” Sabaté says. “The ritual
begins early, lighting the fire and, in some cases, sipping a glass of wine in
the meantime. Setting the charcoal, firewood and waiting attentively for
the spark show is a ‘sacred’ process.”

The simple act of building and cooking over a fire promotes togetherness
in other cultures outside Latin America, even as far away as Japan. “l love
the perceived simplicity that when people eat yakitori, they don’t have
to think. They can just focus on enjoying the food, the drinks and their
company,” says Matt Abergel, chef and co-founder of Yardbird Hong
Kong, which specialises in the Japanese dish of skewered chicken grilled
over binchotan charcoal. “Cooking yakitori is very focused and even
peaceful - | don't have to worry about plating, garnishing or interpretation.
It's chicken on a stick.”

For Abergel, who grew up in Canada and worked in Japanese restaurants
in Vancouver and New York before moving to Hong Kong in 2009,
preparing and cooking yakitori is more craft than art. “The technique
always evolves. Very subtle changes of how you stack your charcoal, how
you position your skewers, sharpening your knife to a different angle, the
time between flipping skewers depending on the level of heat and so on,”
he says. “Much like a craftsman, the way we get to the end result is always
the partthat evolves. Our final product has to consistently be the best we
can make it - which, of course, can always be better.”

Likewise, for chef Lee Man-sing of contemporary Cantonese restaurant
Mott 32, the long tradition of Chinese roasted meats can only continue
to improve. “With better sourcing of meats and a wider spectrum of
spices and condiments, as well as better techniques acquired from
other cuisines, our understanding of Chinese roasted meats has
deepened over the years,” says the graduate of the Master Chef Course
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| love the perceived simplicity

that when people eat yakitori,

they don't have to think. They can
just focus on enjoying the food,

the drinks and their company
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- Matt Abergel
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This page: The Signature Iberico Pluma Char Siu at Mott 32
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chefLee Man-sing
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66 The expectations for and popularity of roasted meats is ever increasing,
which shows how important they are to preserve

AFIEHERB G NSECRR E T L AT R AEEER N EZE J))

- Lee Man-sing

in Chinese Cuisine at the Chinese Culinary Institute. “Roasted meats
play an important role [in our food culture] and the expectations for and
popularity of such meats are ever increasing, which shows how important
they are to preserve.”

As Lee explains, there are two main schools of roasted meats in Chinese
cuisine. “In the North, you have Peking duck, in which the ducks are
roasted in brick ovens using wood harvested from fruit trees such as
lychee or longan,” he says. “In Southern China, including Hong Kong,
roasted meats are a very important part of the local cuisine. Char siu,
suckling pig, roasted goose, ducks, chickens and various cuts of pork
can be roasted through different techniques to become their own iconic
dishes, including diminishing flavours such as ‘gold coin chicken’, ‘duck
web wraps’ and ‘roasted pork ribs’”

While Peking duck is often cooked in a custom-built brick oven that traps
heat and the charcoal’s woody aroma, southern Chinese barbecue uses
a barrel-shaped oven similar to an Indian tandoor in which meats are
skewered and hung over the heat source at the base and centre. “This
allows the fat to melt as the meats gain colour and a smoky aroma,” Lee
says. “This type of oven can reach up to 350°C, and the heat is live fire
directly roasting the meats.”

Preparation and seasoning also play a big role in the taste and texture
of Chinese roasted meats, from the sugared vinegar solution used on
suckling pigs to the preserved crushed soybean paste, hoisin sauce,
garlic, preserved black beans and egg Lee uses to marinate the always
popular char siu at Mott 32.

“All around the world people have developed distinct ways of cooking
withfire. | think that today people tend to identify only a few sorts of foods
with live fire, but of course, you can make everything from fried eggs to
cassoulet to pad Thai over fire,” says Marcoux, who is well known for the
eclectic assortment of traditional cooking apparatuses in her backyard
as well as her lack of a microwave or gas grill.

“You can learn a lot using a cast-iron pan, an old grill grate and a few
wooden tools. You don't need a fancy fire pit, just a little dent in the
ground. A few bricks or rocks are handy to prop up your cookware. Be sure
to have a decent shovel to manipulate the coals. Ask your grandmother
or another elderly person if they remember important things about
cooking with fire, and try out what they tell you.

“| think a lot of people are interested in experimenting and learning
physical skills for themselves, and for those of us who love to eat well,
cooking with fire is a prime skill to study!” &
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Sustainability has been a buzzword among restaurants for some time now, but what about
bars? Turns out there are a growing number of outlets, in Hong Kong and elsewhere, that are
committed to changing the world through eco-conscious practices such as zero waste and
closed-loop production. AI#FEZERENBRLFEFEBHAZMER  BEEAELUTARE ? AMERIL
ML EBUEREAH MY BURESHEERIEDZEZNARNLEESRRER B HIREBEHR -

By Tama Miyake Lung

A fermented cocktail
sits on a table made
from salvaged wood at
Penicillin
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It's a hot and humid summer evening when
we arrive at Penicillin, a newly opened cocktail
bar in the space formerly occupied by Buddha
Lounge. The dimly lit basement, tucked under
the escalator just off Hollywood Road, has
everything we'd expect of the city’s hippest
new nightlife destination: rustic wooden stools
and tables, a sleek bar backed by row upon row
of bottles, and bespoke neon wall lights casting
a soft glow on the urban millennial crowd. That
is, until we learn the stools and tables are made
from trees that fell during Super Typhoon
Mangkhut, the bottles are empty vessels held
in place by laboratory clamps and the neon
lights have been salvaged from old Hong Kong
signboards.

The brainchild of industry veterans Agung
Prabowo and Roman Ghale, Penicillin is the
city’s first sustainable bar that champions a
closed-loop model of production. Everything
from the decor to the drinks, food and even
hand sanitiser in the toilet is designed to
minimise waste, conserve natural resources,
reduce carbon impact and support local
producers. Much like the sustainable
restaurants that have been gaining traction in
recent years, sustainable bars look to be the
next big thing for the F&B industry and, their
founders hope, the future of our planet.
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the bar

“We've done so many bars in the past,” says
Prabowo, who with Ghale is best known for
award-winning Hong Kong bar The Old Man.
“So we thought, why don’t we create something
that Hong Kong doesn't have? We also realised
with the pandemic that people’s lifestyles are
changing - the way they drink, the way they eat.
So why don’t we just [focus on] sustainability?”

Prabowo and Ghale, together with their
wives Laura and Katy, took advantage of
the economic downturn brought on by the
Covid-19 pandemic to take over the Buddha
Lounge space and reconfigure it for sustainable
practices like self-brewing, fermenting and
upcycling ingredients. Penicillin opened its
doors in November 2020, right before Hong
Kong was hit by the fourth wave.

“Our main focus is the closed-loop cycle,
meaning we use all the ingredients to the
fullest,” Prabowo says. “We're not saying we
don't create any waste but we are minimising
the waste. We recycle and upcycle at the same
time. That’s why we have four elements here
in our bar - laboratory, main bar, kitchen and
fermentation room. Whatever we think we
can recycle, we send it to the kitchen or the
fermentation room or the lab to make the next
ingredient for our cocktails or our food.”
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We would like what we're doing here to be an example
for others to see they can also do something
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- Laura Prabowo
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When it comes to sourcing ingredients from
outside, the Penicillin team is equally mindful of
their place of origin and environmental impact.
They work with local farmers, fishermen and
distilleries, and buy gin, vodka and other spirits
in bulk from closed-loop distributor EcoSpirits.
The most challenging aspect of working with
the closed-loop model, according to the
founders, is maintaining discipline.

“Every single person has to be dedicated
to what were doing,” Prabowo says. “And
sometimes when you're in F&B, especially in a
bar, you get tired and completely forget about
what you're doing.”

“When you're making a drink, it's quite difficult
as well,” Prabowo’s wife Laura adds. “When we
worked in other places, we could get whatever
we wanted from anywhere. But now we have to
work only with local sources. If we want to make
a drink with seven layers of taste, we have to
make it from very limited ingredients or from
leftovers.”

Regardless of the challenges, the Penicillin
founders are clearly passionate about what
they call “Hong Kong heritage sustainability”
and its potential to influence others in a
positive way. “We would like what we're doing
here to be an example for others to see they
can also do something,” Laura says. “If it's only
us, maybe it's hard [to make a difference], but
if we come together maybe we can help the
world a little bit.”

That same philosophy drives others in equally
busy urban centres like New York, where The
Oberon Group has opened the first zero-
waste wine bar of its kind in the US. “It's kind
of unbelievable to most that you can run a
zero-waste space in the middle of a hyper-
industrialised city, but once we have a chance
to engage with customers and show a bit
of what we're doing, there's a great deal of
enthusiasm about our approach,” says deputy
director Halley Chambers of Rhodora, which
uses only products that can be recycled,
upcycled or composted to ensure nothing is
send to landfill.

Chambers, whose other sustainable projects
include lItalian restaurant Rucola, natural wine
bar June and catering service Purslane, is guided
by an unwavering respect for humans and the
environment. “Climate change is the most
critical issue of our time, and one that has local
and global consequences,” she says. “Fighting
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This page: Penicillin founders Agung Prabowo, Laura Prabowo, Katy Ghale

and Roman Ghale, with designer Betty Ng at centre

Opposite page, from top: Penicillin's design team Collective sourcing
fallen trees with HK Timberbank, the food at zero-waste wine bar Rhodora
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climate change is a chance for all of us to unite
to save our most crucial resource - the planet.”

In order to do so, every aspect of Rhodora has
been designed to tread lightly on the Earth. All
trash bins have been removed, no single-use
plastics are allowed into the space, wines are
sourced from small natural producers and shelf-
stable foods are offered in carefully portioned
servings. Its food and beverage suppliers are
even working to reduce packaging waste and
create closed-loop delivery systems.

While Chambers sees Rhodora as part of a
global movement towards a green economy,
other sustainable bar owners are focusing their
attention and efforts on their local community.
Cocktail bar and craft distillery Himkok, winner
of The World’s 50 Best Bars inaugural Ketel
One Sustainable Bar Award in 2018, was
created to “embody Norwegian culture”. By
using local ingredients to make its own beer,
wine and spirits, the bar is able to support its
neighbours while promoting sustainability at
the same time.

Likewise, in Malaysia, Bar Trigona at the Four
Seasons Hotel Kuala Lumpur —winner of Asia’s
50 Best Bars Ketel One Sustainable Bar Award
in 2019 and 2020 - is committed to using local
ingredients and providing a platform for local
farmers. “The foundation of Trigona is built on
sustainability and helping the local community,”
says head bartender Ashish Sharma. “Malaysia
has so much to offer and that’s what we want
to show to the world through our beverage
programme.”

Take the bar’s signature drink: the Trigona Old
Fashioned made with rye whiskey, cynar (an
Italian bitter apéritif), cedar wood bitters and
trigona honey, the latter of which is produced
by the stingless honeybee from which the
bar takes its name. Under the Save the Bees
scheme, guests who order the drink can adopt
a hive and receive six jars of trigona honey with
all proceeds helping farmers to build more
hives and improve their cultivation.

“The idea was to create an institution where
you educate and create awareness about
local indigenous ingredients and support the
local farmers,” says Sharma, whose other
sustainability effortsinclude the five Rs (Reuse,
Recycle, Reduce, Refuse and Repurpose)
and the Tree-Volution project that supports
the transformation and renewal of Malaysian
forests.

dattps/ repesitory.vteeida.hk/ive-hosts-ambrosia/vol 10% g

While Bar Trigona is one of a small number of
Malaysian bars and restaurants implementing
sustainable practices, Sharma has seen
interest growing slowly but steadily among
customersand theindustry atlarge. “Workingin
F&B, we are considered a front line in reducing
food waste and educating people about the
importance of sustainability,” he says. “It will
take time, of course, but we will see the change
sooner rather than later.”

It's a sentiment shared by Ghale of Penicillin,
which succeeded Bar Trigona as winner of
Asia’s 50 Best Bars Ketel One Sustainable
Bar Award in 2021. “We are what we are,” he
says. “We are a few people who want to do
something different, to contribute, to make the
world move in the right direction. Maybe our
efforts are really small but in the future they will
create a big change.” &
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Working in F&B, we are
considered a front line
in reducing food waste
and educating people
about the importance

of sustainability
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Trigona Old Fashioned with local

honey; Himkok's bar manager Odd Ghaleth, FBER B - B A PenicilliniE T
Strandbakken Trigona » 1520214 25 M50 5 (£ /EIE Z Ketel One
Eﬁfﬁﬁﬁffaf_"ﬁgona%@ A EERBEE - 3 [RPIsRER - B2
BiAshish Sharma | KA 88 AR ENTEERRE SRERPZT R
IR 1R KE 2 BB Trigona Old . : L e, o,
Fashioned ; Himkok BIEAREOdd AERA - BMIRE B D8N B R—E R
Strandbakken EBERNEE ] ¢

ository, 2021 AUTUMN 2021 | INTERNATIONAL CULINARY INSTITUTE | AMBROSIA 587



ANMBROSIA - The-M

@ PLATDUJOUR | B fiE

Wait and sea
ERmE.

Eric Raty, chef/owner of two-Michelin-
starred restaurant Arbor, blends his
Nordic roots and his passion for Japanese
ingredients in a slow-cooked abalone

Eric Raty2 RZE—EEEArborVEAERER i
ESZ?EBE’JiI:D,m:]ﬁJ‘H%%DﬂEIZK MNRERA—RIER

One of Hong Kong's most accomplished young chefs,
Eric Raty discovered his passion for cooking and baking
while growing up in a small town outside Helsinki. After
attending culinary school, he started his professional
career at the city’s two-Michelin-starred Chez Dominique
before moving on to the three-Michelin-starred Aqua at
the Ritz-Carlton Wolfsburg in Germany.

Raty arrived in Hong Kong in 2014 and joined Arbor as chef
de cuisine prior to its opening in 2018. Since then he has
become known for creating sophisticated French-style
cuisine using the finest of Japanese seasonal ingredients,
earning Arbor a devoted following and two Michelin stars
in the process.

All of Raty’s dishes reflect the chef's Nordic upbringing and
deep respect for nature and the changing seasons, alongside
his curiosity for Asian flavours and seasonings.

His simply named “abalone” stars a slice of the gastropod
mollusc - from Japan, of course - that has been steamed
for 16 hours. Raty pairs it with sushi rice seasoned with akazu
(red vinegar), which is typically aged for at least three years,
as well as matcha (powdered green tea) and abalone liver.

Therice and abalone are assembled in a rye tartelette,
presented in one of Arbor’s signature ceramic bowls and
served with a matcha dashi (Japanese soup base) infused
with abalone liver. The complex and multilayered flavours
are designed, as Raty says, to create “an umami-rich delight
to whet the appetite”.

Eric Raty @ BB R ABHFRXEZ— R HERFZINER
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@ DAY INTHE LIFE.

Mandy Siu
ke

Graduate of Diploma in Bakery
and Pastry of the Institute;
Pastry Chef at the two-Michelin-
starred restaurant LEnvol
EXRERNANEHORRRE BT
K2 E-EEEL EnvolEs T

I've been
passionate
about cooking
since my
secondary
school days.

[ HHERHRS
EREFTE-

I signed up for the
Institute’s Diploma

in Bakery and Pastry
in2008. I loved
experimenting with
diverse ingredients

and proportions,

trying to come up

with the best flavours.
The joy | experienced

in the process was
indescribable, and
that's why | set my mind
to work as a pastry chef
upon graduation.

I'm now working as the
pastry chef at LEnvol,

the French restaurant at
the St. Regis Hong Kong.

I get out of bed at 7am
and head to work after
eating some bread | made
myself. | start my workday
at 10am by getting the
bread, dessert, chocolate
garnishes and so on ready
for the lunch period. Then
| meet with the front of
house staff to see if there
are any specific dietary
requirements for our VIP
guests, or any guests with
dairy or nut allergies.

Therestaurant
emphasises utilising
seasonal ingredients.

As the seasons change,
so does the dessert
menu. On some mornings
I discuss new dessert
concepts with the
executive chef, and there
will be many tastings and
fine tunings until we're
both happy with them.

Other than keeping busy
preparing desserts in the
kitchen during our lunch
rush, | keep the front of
house staff updated on
any changes regarding
our ingredients or dessert
options. As the lunch
period wraps up around
three to four o’clockin the
afternoon, thisis when |
handle any paperwork and
discuss daily operations
or coordination matters
with other departments.

| discuss with the front of
house staff any matters
regarding VIP guests,

as well as our solutions
and improvements
inresponse to any
complaints or feedback
from our guests prior to
the dinner period starting
at 6pm. | usually greet the
guests and introduce the
characteristics, flavours,
creative concepts and
the unique ingredients as
each dessertis served.

This is the third year
I've worked as a pastry
chef at 'Envol. | don't

get home until around
lam after leaving work
around midnight. Despite
the long hours I'm very
content, especially when |
receive positive feedback
from our guests or even
when they decide to
order an extra dessert.”
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Recipes for success EIhis

The International Culinary Institute (ICl) and its sister institutions the Hotel
and Tourism Institute (HTI) and the Chinese Culinary Institute (CCI) provided
students with an array of fun and educational opportunities

BB Sk B H IR B EE R R B RR NP EFESRERRERE RESBBRAREE
RABz & BAHERIRSNEEB LR BRIET -

By ICI Editorial Team Bl &2 HmEA

-~ Comingofage
RREENSE

The T Hotel celebrated its 10th anniversary on
23 March 2021. The special day was celebrated
by The T Hotel staff members, and featured a
cake customised for the occasion. The T Hotel
is the training venue for HTI students to acquire
practical work experience. Services ranging from
front-office operations and in-room dining to
housekeeping and spa therapy are all performed
by students under the guidance of experienced
instructors.

2021F3A23BRTHEER L THEFMABT BB
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Raise a glass
BIRER

ICl and HTI students took part in the
Restaurant & Bar Hong Kong 2020
Cocktail Challenge held at HKCEC in
November 2020. Arren Liu, a Year 2
student of ICl’s Higher Diploma in Wine
and Beverage Business Management,
gave an outstanding performance in the
Young Talents Mixology category with
his cocktail creation “Intoxicating City”
and fared well against other in-service
mixologists by earning himself 1st
Runner Up.
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Taking up the challenge
B gL Bt

The finals of the Hong Kong Youth Culinary Competition 2020/21
hosted by the CCl were held on 22 June 2021. Awards for the three
categories of Youth Group (16-23 years old), Open Group (24-40
years old) and Knife Skills (16-40 years old) were presented to
winners after a round of intense competition. The biennial event
aims to provide a platform for students interested in pursuing

a career in Chinese culinary arts, and young working chefs to
enhance their Chinese culinary skills and creativity through
cooking challenges.

HPERZEER TR 2020/212 B FEFMTPEZLLBRBEERS
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Taste of victory
5 I B 2R

ICl studentKiki Lee
won a Gold Medall
and Best Afternoon
Tea Eclairsin the 7th
Young Chef Olympiad,
triumphing amongst
contestants from 43
countries and regions.
The competition was
held from 31 January
to 6 February 2021.
Itis one of the world’s
biggest Olympiads for
culinary students in
which contestants are
scored on arange
of culinary skills.

B R BT BB 2E
HRE+ EInternational
Young Chef Olympiad
FEBSEKBest
Afternoon Tea Eclairs
#%2 BEURB43ERR
RIEA) S FRIAMmEF -
RIRLEBR202161H31
HZE2A6HET B2
Hh— A& K EREZ
B Fo

AND WE HAVE THE ULTIMATE
CULINARV CHAMPION

WINS THE RESTIGIGUS ITLE OF i YOUNG CHE
7 OLYMPIAD AND GOLOEN TOQUE AWARD!

CONGRATULATIONS

TO THE WINNING CHEF FROM HONG KONG
FOR THIS INCREDIBLE VICTORY!
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Go Behind The Scenes

Discover exclusive content and the latest updates on the
ICI/CCl/HTIYouTube, Facebook and Instagram page

WMERT MREIFR R - hEFBERREEE R ES R E N R &

e e

EICI/CCI/HTIfYouTube#838 + FacebookHlInstagram=E &

Singapore fried Hokkien prawn noodles prepared by
students of the International Culinary Institute
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