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FEATURE GREEN CUISINE

Amber’s Culinary Director and ICI Honorary Advisor
Richard Ekkebus explains what goes into sustainable fine dining and

why it’s an achievable goal.

E BB Amber B B 48 B R R 5 # A2 BT R 2 g Richard Ekkebus’

GREEN CUISINE

7 S AT AR B R RS - AR 2 TR R Ml ] B BR A A

By Leona Liu

s the world moves towards carbon neutrality and sustainable living, we've
embraced eco-friendly practices in many parts of our daily lives - reducing
plastic use, carrying reusable tote bags, avoiding excessive packaging, and so on.
However, the shift towards sustainability hasn't been uniform across all sectors.
Restaurants and hospitality businesses, for example, are still on their journey

towards comprehensive sustainability.

Consider dining at a fine restaurant during winter, where ordering out-of-season
delicacies like tomato confit in Oslo or a lychee martini in Japan raises questions

about environmentally sound supply chains.

This raises the question: Is sustainable fine dining something that can be achieved,

or must we simply accept the occasional net-zero misstep for a nice evening out?

Sustainable fine dining is indeed attainable, according to Chef Richard Ekkebus. An
ICl Honorary Advisor since 2020, Ekkebus is the guiding force behind Amber, the
French fine-dining institution in Hong Kong that has been awarded both a two-star
and Green-star Michelin rating.

As one of the ICl's esteemed Honorary Advisors, joining a list of ten globally
renowned experts dedicated to nurturing young culinary talents and shaping the
institute's programmes, Ekkebus has his finger on the pulse when it comes to the
future of fine-dining. And in his expert view, the future looks greener than one
might imagine.
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"l am not a food system or climate change expert. But |
am an expert in my own kitchen and of the ingredients
that arrive at our restaurants,” says Ekkebus.

For the nearly two decades that Ekkebus has been in
Hong Kong, consumer demand has been dominated
by exotic seafood and rich protein diets. But with the
city's 2045 net-zero target on the horizon, Ekkebus
has worked tirelessly in a bid to change the status quo
of what he describes as “a rather overindulgent and
wasteful five-star hospitality industry into ethical and
conscious management of operations.”

GOING GREEN
BEHIND THE SCENES

As the flagship restaurant at the Landmark Mandarin
Oriental, Amber has always been a trailblazer in Hong
Kong's culinary landscape. It consistently holds its
two Michelin-star rating, and since 2022, it has raised
the bar by securing a new distinction from the French

restaurant guide: a Michelin Green Star.

This prestigious recognition is given to restaurants
that excel in both culinary artistry and sustainable
practices. The Green Star-worthy commitment
includes adherence to ethical and environmental
standards, focusing on sustainable producers and
suppliers, and striving to reduce or eliminate waste
and non-recyclable materials from its supply chain.

These are topics that Ekkebus himself has championed
in the classroom in his role as an ICI advisor. From
the best practices of sustainable seafood to the
potential benefits of meat-free fine dining, the chef
has engaged openly with ICI students, conducting
culinary demonstrations and facilitating valuable
discussions with the next generation of chefs, who
will play a crucial role in addressing tomorrow's

climate change challenges.

Guiding and shaping his message, both in the kitchen
with his staff as well as in the classroom, are the

Sustainable Development Goals (SDGs).

The SDGs are a universal set of goals, targets,
and indicators adopted by the United Nations in
2015 as part of the 2030 Agenda for Sustainable
Development. These goals were designed to
guide global efforts to address challenges such as
poverty, inequality, climate change, environmental
degradation, peace, and justice.

Goals 2, 12, and 13 are especially pertinent in
the hospitality industry, focusing on zero hunger,
responsible consumption and production, and urgent

climate action.

To make progress on these SDGs, Amber purchases
only sustainably sourced commodities such as sugar,
coffee, cacao, and vanilla to ensure farmers earn a
fair price, and no child labour is used. Similarly, the
restaurant uses cage-free and organic eggs, meat and
seafood, all paper products are FSC-certified, and it
has abolished single-use plastics.

Still, challenges exist. People are nothing if not
creatures of habit, and when the familiar is replaced
by innovation, winning them over can be tricky.
According to Ekkebus, that battle takes place in both
the dining room and the back of the house.

“Clearly communicating our goals with the team and
offering thorough training is vital. It's crucial for driving
and enhancing sustainability across the entire team,”
says the chef. “They become not just supporters but

the real driving force behind our objectives.”

THE NEXT PHASE OF
SUSTAINABLE FINE DINING

Amber is set to introduce a range of new sustainable
initiatives, with the current priority being waste
reduction and the adoption of circular solutions.
The restaurant collaborates with local Hong Kong

businesses, such as microbrewery Young Master, to
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craft its own beer using upcycled sourdough bread
and excess fruit skins sourced from organic growers.
Additionally, waste materials like eggshells and coffee
grounds are recycled back to the farm for use as
compost.

“Every small step matters,” emphasises Ekkebus,
who advises restaurants to avoid tackling too many
initiatives at once and instead set achievable goals,
celebrating each success along the way.

Ekkebus highlights the vital role of open
communication for aspiring chefs and young
restaurant professionals, especially those aiming to
manage their own staff and restaurants in the future.
After all, as an African proverb once said: If you want
to go fast, go alone. If you want to go far, go together.

"Engage the entire team towards the set goals. And
above all, understand that perfection isn't immediate
- but you can focus on continuous improvement,”

Ekkebus concludes. m
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Ready to embark on your culinary

journey with ICI and make a change
for good in the world? Discover the
Higher Diploma in Culinary Arts, Higher
Diploma in Classic Western Cuisine,
and Diploma in International Culinary
Arts - your gateway to a world of
culinary excellence and positive impact
through sustainability.
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Engage the entire team towards the set goals.
And above all, understand that perfection isn’t immediate.
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