the oreat HOI]g K()Ilg eating adventure

In Singapore

In Kua

he first ever Hong Kong Culinary

Exchange in Southeast Asia

organised by the Hong hong
[ourist Association (HKTA) ook place in
November last vear. Inspired by the
biennial Hong hong Culinary Awards held
during the Hong Kong Food Festival,
this event involved some of the most
established hotel restaurants in Southeast
Asia. All 22 participants cooked up their
own version of “The Great Hong hong
Eating Adventure’ in their respective
COUNLries, '|'|.|"|il: |] i'l!(]ll.dt"l'l Hill'._'ldiilﬂt't'.

Malavsia, Indonesia, Thailand and

a Lumpur

or 11 consecutive days, judges
from Malavsia, Singapore,
Indonesia, Thailand and the
Philippines sat down to a succession of
eight-course meals with the aim of
discovering the true taste of Hong hong
Chinese cuisine. Presiding over each
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Rong gourmet, Willie Mark, The very
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Philippines. Up lor grabs were awards for
Best Quality Cuisine and Best Restaurani
Service and Ambience.

Hong kong's culinary expert and food
critic, Willie Mark was the chief judge in
this gustatory tour of Southeast Asia’s
finest Chinese restaurants. A distinguished
panel of judges in each country, included
food pournalists, well-known gourmets
and other personalities. Wine & Dine's
publisher, Ho Sum Kwong was one of the
judges and this wellded judge had this 1o
say: “It was a privilege and indeed an
adventure 1o be on the judging panel. |

dapper Mr Mark, or Willie as he is
affably known, proved to be an
mexhaustble fount of mlormation on
Chinese Cuisine.

By the time | met up with Willie in
huala Lumpur, Malayvsia, he was sull
raring to go even alter a week of tastings
in Indonesia and Singapore. The first
chef on the chopping board was
Lee Yih Shvan of Museum, The Legend
Hotel and Apartments. Chel Lee 1s
no stranger to awards and prepared

was most impressed and captivated by the
participating chefs’ creative and culinary
skills. The continuous feasting for two days
over such sumptuous spreads made me
feel like an Emperor.”

Representung Singapore's cream of the
crop were Mandarin Singapore, Marina
Mandarin Singapore, Singapore Marriott
Hotel, The Pan Pacific Singapore, The
Ciriental Singapore, Shangri-La Hotel and
Orrchard Hotel, The partcipating hotels
had to create a Hong kong Food Fesuval
ambience through creative use of decor
and innovative menu designs,

After two davs of intense gourmet
feasting, the resulis were announced at
The Regem Singapore. KT @

Here are some of the awards:

Best Quality Cuisine
Hai Tien Lo, The Pan Pacific Singapore
Chef Chan Chen Hei

Best Restaurant Service and Ambience
Pine Court, Mandann Sigapore
Chef Edmund Lui Chi Luen

Merit of Culinary Expertise
Shang Palace, Shangri-La Hotel
Chel Peter Tsang

a commendable meal the lnghhghts
of which included tender stewed
duck with cordyceps; and swuffed bean
curd puffs with truffle, pine nuts
and sweet corn. Not only was the
meal well-received but also the decor,
the live classical music and the
attentive service, resulting in Museum
walking awav with the Best Service
And Ambience Award.

Following the Museum tasting, we
leapt into a waiting bus 1o be
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Palace at Shangri-La Hotel Kuala
Lumpur. The meal was memorable
for one outstanding dish of braised
shark's fin stuffed with bamboo fungus
and crab roe. Willie was notably
impressed with the traditonal,
simplistic element of the dish which he
saw as representing the current
fashion in Hong kong kitchens of going
back to hasics. "]':'ni:]:' are so fed up
with this new wave
nonsense,” expounded
Willie. “Back 1o the good
ald |'r:_'|];|1,'.-., Back 1o
Mamma’'s cooking.” Chel
Tse hwok On of Shang
Palace was awarded with a
special Merit Award for his
traditional culinary skills.
The following mornimg
the judges congregated al
Concorde Hotel Kuala
Lumpur’s Xin Cuisine
restaurant. Chef Chin
Choong Voon correctly
anticipated the judges’
desires 1o see honest,
simple flavours and he
excelled with a bowl of
stewed bee hoon with separate
“I'Ili'lflilf'l:l. meat .1[|li|. ]J]'l'\l'["l.ﬂ'l:l. {'hit] i 1
cabbage, il was L:_']]I 1o a minimum and
we happily sturred the bee foon, meat ani
Chinese cabbage together while suill
enjoving the mdmdual Havours,
The deciding factor for most of the
judges may have been the wwo-fish
courses. First was head of red garoupa
steamed with a delicate black bean
sauce. The sauce was out of this world,
it had itsell been steamed with garlic,
stock and sugar to reach such hght
consistency. This was followed by an
cven lighter fried garoupa with French
heans and Chinese celerv, As ilhiL{r'«u."-\'t'

pointed out that the stronger-tasting

hlack bean sauce dish should
have been served second but Chel Chin
put us in our place with a retort that
the head alwavs comes hirst n
Chinese philosophy. Chin Choong
Voon captured the stomachs of the
judge and was announced the Grand
Winner of the Best Quality Cusine
Award a the Great Hong kong Eaung
Adventure gala dinner held later in the
dav. Local boy Chin won a trip to the
1997 Hong Kong Food
Festival 1o meet with
Hong Kong's master
chels for further culinary
exchange.

Last but not least in
the schedule ol tasungs
was Dyvnasty Chinese
restaurant at New World
Hotel Ruala Lumpur
Chef Tay kok Beng,
currently talk of the
town for his avant-garde
approach to Cantonese
cuising, put on a fine show
with dishes such as roast
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skin |:|:|_1:, a sort ol '.'.ig-
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looking fresh whole abalone with
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mushroom rolled in wok-fried beef.
The food displayvs stole the show
with simple, rusuc designs that
complemented the food. New World
walked awav with two awards: one
for presentation, the other fo
team effort.

The Great Hong khong ecaling
adventure was a treat for those Klites
who made it to the participating
restaurants during the respective
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hotels will take part for the second

adventure, with more involvement
-
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