An exciting new range of pastas
featuring a variety of delicious meats

are now available in Singapore. Take

your pick from raviolis containing roast

beef smoked salmon or goat's cheese,
tortellinis containing beef, veal or leg
lamb and many other new varieties

Indoguna Singapore is pleased to offer
the new Passion Pasta. Using only 100%
natural ingredients to produce a finest
range of award-winning pastas, Passion
Pasta is superior in quality and taste
and perfect far the busy kitchen. Try
our range of cannellonis, tortellinis,
gnocchisand raviolis, filled with meats,
cheeses or vegetables - all made from
100% halal ingredients, So whether you
are serving an intimate party at home
ar a seating of restaurant guests,
surprise them with these new fresh

pastas for a taste that is so discernable.

Call Indoguna or visit us at
Ereengrocer.com.sg
to place your orders today.
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Yeal and caramelised onion Leg of lamb, tomate, garlic
tortellini and fresh oregano tortellini
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100% Natural. Halal.
Easy to Prepare.
Superior Quality.

Three cheese tortellini-ricotta,  Smoked salmon, ricotta and

|_1|_-J_r_|riri|_1 and parmesan dill raviali
FOR RESTAURANT ENQUIRIES, CALL FOR HOUSEHOLD ENQUIRIES, VISIT The World's Premium Pasta Brand
i \It?fﬁ‘h#
INDOGUNA. GREENGROCERS .,

Indoguna (5) Pte Ltd
36/38 Senoko Drive, Singapore 7582
Tel: 65 67550330 Email: info@indoguna.com.sg

www.indoguna.com

Associate Offices in Dubai, Hong Kong & Indonesia
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pork fillet &Wbellyw’f‘l'ﬁrcréckling, parmesan,
sage & onion gnocchi, celery root & apple purée,
& caramelised roasted apple
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By Christine Yee & Lim Hwee Peng

seared atlantic john dory, fresh paim*)ol bean in

brown chicken jus € salicorne "ﬁ

AS CW ASIA TRIUMPHANTLY CELEBRATES 12 YEARS IN PRINT, WE FEEL
IT'S A MOST APPROPRIATE TIME (AND EXCUSE) TO IMBIBE IN THE SAME
NUMBER OF GASTRONOMIC REVELRIES — EACH ONE A REWARD FOR EVERY
YEAR OF HARD WORK! OUR MISSION: TO DISCOVER A DOZEN CULINARY
AND VINOUS COUPLINGS THAT BEST CAPTURE THE ESSENCE OF WHAT OUR
PUBLICATION REPRESENTS — CUISINE AND WINE. OUR DUTIES TOOK US
FROM OUR HOME GROUND OF SINGAPORE TO HONG KONG — ARGUABLY
THE CULINARY CAPITAL AND WINE HUB OF ASIA — AND WE EVEN RECEIVED
A SPECIAL BIRTHDAY PRESENT FROM BEIJING. SO READ ON AND JOIN US
AS OUR TEAM PRESENTS WHAT IT MEANS TO (QUITE LITERALLY) LIVE,
BREATHE AND LOVE THE LIFE OF CUISINE AND WINE.
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The Cuisine Scene @ Gaddi’'s

For a 55-year-old, Gaddi's is certainly looking quite youthful. Dressed
in tones of navy blue and gold with glistening hanging chandeliers, the
restaurant's interior coveys a quiet sense of opulence and luxury. This
is the backdrop against which UK-born, Raymond Blanc-trained Chef
Goodridge delivers his equally lavish cuisine — a version of old, but
not outdated, French and European classics. The cuisine at Gaddi's is
decidedly, and most generously, made up of Old World flavours; think
black summer truffles, foie gras, game and roast pigeon. But Chef
Goodridge's lighter, more personal touch has been in play since 2005,
when he replaced the very popular Philip Sedgewick (also from the
UK) as chef de cuisine. Chef Sedgewick moved further south to join
The Peninsula Bangkok as executive chef. Both the cooking styles of
the two chefs are similar so regulars weren't really overwhelmed by
an overhaul in the menu, and Chef Goodridge continues to enjoy the
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Gaddi's, and Chef Goodridge has cooked fo
best of them (think: Krug and Dom Perignon).
Dne of his preferred pairings is co '
the fattiness and flavour of po
apple-nuanced Champagne.
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luxury of having (almost) all of his ingredients imported from Europe.
As expected, Gaddi's menu changes with the European seasons, and
one can taste the food quality in even the most humble of ingredients;
for example, a lean pork fillet so clean and pure in taste and colour
you can imagine the original pig spent its life languishing about a
picturesque hillside farm, perhaps nosing out a few tasty truffles along
the way. Instead of heavy cream sauces and ingredients weighed down
by over enthusiastic sautéing in butter, Chef Goodridge prefers instead
to serve up light but flavourful foam sauces and fresh, barely dressed
salads as accompaniments.

The restaurant's wine list has also moved ahead with the times,
expanding to include more New World wines in a previously
predominantly Bordeaux collection. Connoisseurs of the Old World
have nothing to worry about though, as Gaddi's still has one of the
most significant wine stocks of restaurants in Hong Kong, including
a 1966 Chateau Palmer, old vintages of Chateaux Latour and Mouton
as well as over 50-year-old bottles of Chateaux Margaux and Cheval
Blanc. Also, many a Champagne dinner has been held at Gaddi's, and
Chef Goodridge has cooked for the best of them (think: Krug and Dom
Perignon). One of his preferred pairings is complementing the fattiness
and flavour of pork with a crisp, apple-nuanced Champagne. Pork and
apple, like fish and chips, are natural partners. This time, his creation
offers pork done two ways — one is a simple fillet, cooked to utter
tenderness and extremely pure and clean in flavour; the other is a rich
pork belly, layered with crunchy, salted, mouth-watering, crackling. The
accompanying elements — caremelised roasted apple and celery root
and apple purée — are chosen to bring a sweet-sour tension to the
meat, and also to complement the tangy Champagne. This pairing is
all about contrasts, about differences in tastes and textures, and about
the depths that can be explored in seemingly simple ingredients.

blanc de blanc Champagne pairs with
pork fillet & pork belly with crackling, parmesan, sage & onion gnocchi,
celery root & apple purée, & caramelised roasted apple (page23, top)



Frederic Chabbert
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Chef Chabbert is also part Alsatian — on ©
his mother's side, that is — which probably
explains why his creation is perfectly
matched with Alsace Riesling.

slow-roasted langoustine with seasonal vegetable ¢
& a langoustine, tomato confit & farm bacon sauce.

alsace Riesling pairs with %ﬂ‘}
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The Cuisine Scene @ Petrus

Petrus, as its name suggests, is the pinnacle of French fine dining
locales in Hong Kong. Here, diners fly in on private jets for one-
night-only gastronomic indulgences costing over a million Hong
Kong dollars, and the clientele have expense accounts possibly
equal to the gross domestic product (GDP) of a small Pacific island
(which they probably own as well). The restaurant's lush interior
design (one practically sinks into the deep carpets) epitomises
luxury and comfort — a kind of ambience one expects of a Victorian
manor house, where the tables are double-lined with creaseless,
white linen and the plates are trimmed in 24k gold rims. At Petrus,
the service is always sharp and excellent and so un-obtrusive; one
hardly notices wine being refilled or cutlery laid down for the next
course. Petrus is, of course, also renowned for its expansive views
of Victoria Harbour — a dazzling scene of twinkling lights rising out
of the velvet-black sea. With such high standards to match (this is
indeed quite literal too, as Petrus is set on the hotel's 56th floor),
Chef Frederic Chabbert's challenge lies in providing consistently
exceptional cuisine. This, he executes with panache in a style that
is typically French; think dishes like crayfish vol au vent with frog's
legs and black truffle, and milk-fed Correze veal chop with creamed
spinach and glazed seasonal vegetables.

Chef Chabbert is also part Alsatian — on his mother's side, that is —
which probably explains why his creation is perfectly matched with
Alsace Riesling. The dish he presents comprises a plump, slow-roasted
langoustine sitting atop a lemon and olive oil marinated vegetable
concassée. On the side, Chef Chabber quite liberally paints the plate
with a bisque-like, deeply aromatic, dark brown sauce — a basic
langoustine stock, tomato confit for a little acidity, and some dried
farm bacon for an extra savoury kick. This is a complex dish focusing
on the heavier, fuller flavours of langoustine rather than the fresh,
sweet ones. But to lighten things up there is the citrus marinated
concassée of tomato, radish, fava bean, artichoke and cucumber, as
well as pickings of fresh, aromatic herbs. It is a dish which seeks to
balance out, on all levels, the clean, fruit-driven Alsace Rieslings with
a complex weave of both light and full-bodied flavours.
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What makes the heef from the

GREATER OMAHA
PACKING COMPANY

great?

a)  They are located in the heart of America's

corn belt in Omaha, Nebraska and are the
US industry leader.

b)  Their cattle buyers have long standing
relationships with area cattle feeders which
ensures the highest quality of beef available.

¢)  They were awarded the prestigious "Single
Unit Marketer of the Year" in 2005 from
the Certified Angus Beef Program. They
have been a member and supporter of CAB
for more than 20 years and are able to
provide customers with chilled and frozen
USDA Prime and CAB cuts consistently
on a year round basis.

Answer:

GREATER _
OMAHA Beef cuts from Greater O'maha Packing are shipped throughout the world by Palmetto Food Service in Marietta, GA, USA. Greater

Omaha Packing Company is proud to have PT Indoguna Utama as their exclusive importer and distributor in Indonesia.

PRI, N SCHET CAAITS BEY i T AR

., For more informarion, contact:
s" PT Indoguna Utama

" JI Taruna No 8, Pondok Bambu, Jkt 13430, Indonesia Tel: +62 (21) 8610550 Fax: +62 (21) 8610542 Email: sales@ptindoguna.com

Indoguna
Utmimn




rhone valley Marsanne & Roussanne pairs with
= grilled boston lobster tail served with crab

& salicorne linguine

The Cuisine Scene @ Au Petit Salut

Nestled in lush green surroundings, Au Petit Salut boasts a calm and idyllic
ambience for alfresco dining, and has a spacious yet cosy interior. Nightfall
is the best time to dine at the restaurant as it shines like a beacon in the
darkness, throwing the restaurant's ‘Au Petit Salut' sign into a dramatic
relief, making it impossible to miss from the winding road. Set in a black and
white bungalow, the restaurant's white tablecloths and flickering candles
charm you at first sight. Au Petit Salut offers different concepts of French
dining. Its award-winning wine cellar also includes a large selection of
wines comprising of mainly French and Old World wines. Award-winning
Executive Chef Patrick Heuberger serves creative homemade dishes of
excellent imported seasonal produce, alongside the restaurant's signature
dishes. He brings about the simplicity of traditional French cuisine to a
culinary style that puts premium on quality products. For this food and wine
pairing exercise, Chef Heuberger chooses to pair the Rhone Valley's white
wines with grilled lobster tail — an easy marriage of flavours and textures.
The addition of salicorne, however, is an intriguing and rare twist. Salicorne
is a weed (not a seaweed) which grows in salt marshes or by the sea. It is
basically salty, with a fresh herb finish, and thus contributes a contrast in
flavours when paired with a Marsanne and Roussanne blended wine. This is
a classic pairing — a sweet and refreshing wine, matched with a dish that's
light in flavour, not too salty, and also fresh on the palate.

vintage Port pairs with y
36-hour braised beef rib with dark venezuelan choeolate & port
reduction, chanterelle & vegetable ‘pot au feu’

The Cuisine Scene @ Saint Pierre

Run by a husband and wife team, Saint Pierre has garnered countless
accolades since its opening in 2000. Helming the kitchen is none other than
the 'chef in black’, Emmanuel Stroobant, and overseeing the operations of
the entire restaurant is his wife, Edina Hong. Saint Pierre made its name
for combining French culinary techniques tempered with Asian inflections.
Everything, from the table settings to the service and to the food and wine
list, has been thoroughly thought out and perfected from all angles. The menu
at Saint Pierre changes quarterly according to the seasons in Europe but
signature dishes, such as the renowned pan-fried foie gras with caramelised
apple and old porto sauce, are available on the menu all year round. Modern
and funky are terms often used to describe Chef Stroobant's cooking, which
encompasses an ever-evolving cooking style inclined towards the cutting
edge while still retaining a classic sensibility. Saint Pierre is also known for
its extensive wine list with some high quality Bordeaux and a very good
selection of half bottles as well as wines by the glass, which includes the
brilliant Krug Grand Cuvée. Chef Stroobant's culinary creation for this food
and wine pairing exercise is one which incorporates a sauce reduction of port
and chocolate — a classic combination which makes one's mouth water. To
cook-up a main ingredient worthy of a vintage port, Chef Stroobant braised
beef ribs for a total of 36 hours, resulting in a tender piece of beef that was
nevertheless full of concentrated flavour — a robust pairing indeed!
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The Cuisine Scene @ H one

Seasonal ingredients and Mediterranean-style cooking — the
perfect formula for complementing south of France's Rosé wines
with their rosy, blushed colours and dainty notes of ripe, stone
fruits. Following this rule, Chef Alberto Boccelli, of Hong Kong's H
one restaurant, quick-sears a couple of sweet sea scallops before
popping them into a hot oven for a quick bake. Some fresh porcini
mushrooms, picked to add depth of flavour to the pairing, are tossed
in a pan and swiftly sautéed — too much cooking will make them
too rich and overpowering for a Rosé. In a few quick minutes, Chef
Boccelli pulls two golden scallops out of the oven, drizzles them
with a light herb and butter sauce — the fresh aromas of garlic,
Italian parsley and basil waft up like a garden breeze — and places
them on a plate, cradled by the porcini mushrooms. A sprinkle of
salt and a shaving of truffles, and the dish is done. Indeed, this
dish is a good example of the cuisine served up everyday at H one,
considered the JC Group's flagship restaurant of the IFC Mall in
Hong Kong. Italy-born Chef Boccelli oversees a very unique kitchen,
as well as a restaurant tagged as ‘the ultimate dining experience.
Especially interesting is the fact that H one is home to not just one,
but three types of grills — a rotisserie, a wood stone oven and Texan
charcoal grill. Together, these three churn out grilled dishes such as
charcoal-grilled Tuscan chianina beef steak, New York steaks, and
even rotisserie roasted Italian piglet and Sardinian baby goat.

south of france Rosé paired with
oven-baked sea scallop,ufresh porcini & shaved black
summer truffle

- Alberto Boccelli
e
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ingredients and Mediterranean-
style cooking — the perfect formula for
complementing south of France's Rosé
wines with their rosy, blushed colours and
dainty notes of ripe, stone fruits.



The Cuisine Scene @ L’Atelier de Joél Robuchon
In 2003, ‘chef of the century' Jo€l Robuchon opened his very first
L'Atelier restaurant concept in Tokyo. Its main feature was an open
concept kitchen with a surrounding bar counter where diners ate in full
view of the chefs preparing their meals — there was no glass screen in
between to shield unpleasant aromas or expletives, so chefs had to be
on their best behaviour (all the time). On the upside the atmosphere
created is friendly yet elegant, with a sense of openness between
chefs, service staff and diners. Robuchon has replicated this concept
in Hong Kong, with a L'Atelier restaurant opening in 2006 at the ultra
up-market The Landmark shopping centre. On the culinary front, the
L'Atelier concept is also markedly different from the archetypal French
cuisine which has earned Robuchon his numerous Michelin-stars:
it's not haute cuisine, the food is contemporary and not based on
complicated, mile-long recipes. Still, however, the flavours are focused
and limited to about two or three different tastes per dish — Robuchon
is particularly known for his steely restraint when adding flavours
to a plate. Indeed, when you're using top ingredients imported from
every corner of the world — the olive oil is Spanish, the eggs are from
Japan, and the lamb from France — the individual items are already so
saturated with flavour, more elements just complicate things.

Currently, French Chef Sebastian Lepinoy helms the kitchens of L'Atelier
de Joél Robuchon in Hong Kong. He spent over a decade working
directly under Robuchon himself, travelling with the Michelin-starred
maestro during Robuchon restaurant openings across the globe. A
visit to a L'Atelier gives one a taste of the refinement which quality
ingredients, cooked with precise techniques, can achieve. And when
these are paired with red Burgundy wines, the delight is surely doubled.
Arguably, red Burgundy is the epitome of vinous sophistication,

-—#

Sebastn Lepinoy ..‘i.'

Currently, French Chef Sebastian Lepinoy helms
the kitchens of L'Atelier de Joél Robuchon in
Hong Kong. He spent over a decade working
getly under Robuchon himself, travelling with
Miehelin-starred maestro during Robuchon
restaurant openings across the globe.
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red Burgundy pairs with
foie gras terrine roll with ratte potato marinated in extra virgin
olive oil, black summer truffle & arugula

articulating kaleidoscopic bouquets and palates that pique excitement
in even the most jaded of wine drinkers. And it is with a high respect
for red Burgundy, that Chef Lepinoy presents us with a classic Joél
Robuchon dish — foie gras terrine roll with ratte potato marinated in
extra virgin olive oil, black summer truffle and arugula. Here, the aged
terrine takes on a delicate flavour enhanced by the bitter arugula. This
is a dish destined for the most exquisite of Burgundies, a match of
complementary flavours seeking to meet on equal terms.
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The Cuisine Scene @ Angelini

Hong Kong, we must remember, is a city made up of two main islands
— Hong Kong and Kowloon, each with its own distinct personality and
cultural peculiarities. Kowloon, by far, is the more down-to-earth and
‘local side of the city. And it is here that we find the Italian restaurant
Angelini, comfortably situated in the Kowloon Shangri-La, Hong Kong.
Angelini isn't perched high atop the building and it doesn't offer diners
the chance to, literally, look down on those below. Angelini is located
just above street level where the view of Victoria Harbour is in fact,
clearer. The restaurant is decorated in bright, bold, brash colours of the
Mediterranean, creating a casual, comfortable ambience. A semi-buffet
of appetisers placed at the front of the restaurant, encouraging diners
to walk-about and maybe even mingle at the buffet, further enhances
Angelini's relaxed feel. These cosy surroundings are translated in the
menu as hearty, authentic Italian dishes with a touch of rustic charm
— exactly the style of Italian cuisine to match up to the powerful y
Nebbiolo wines of Barolo and Barbaresco. @

With the Nebbiolo grape's characteristic nose of tar and roses, intense
tannins on the palate and complex flavours like wild flowers, herbs,

tobacco and ripe, red fruit, the choice of red meat as a food pairing Wlth the NCbbiO'O grape's characteristic

is quite natural. Here, Angelini's second-in-command, Chef Johnny £ d - .
Chan, has chosen the flavourful rib eye cut of beef as a match. To nose of tar an FoscEs, Intense tannins on

ensure the wine's compound flavours don't overpower the dish, Chef s pa|ate and complex flavours like wild

Chan resourcefully rolls up several thin slices of rib eye, stuffs them flowers. herbs. tobacco and ripe red fruit
with cheese, pine nuts, fresh basil and raisins and then slow-braises ] 3 ! ¢

them in a tomato sauce — guaranteeing that every mouthful releases the choice of red meat as a food pairing is
a harmonious blend of hearty Italian flavours. A topping of tomato quite natural.

and herb sauce, for a good dose of acidity to counteract the tannins,
is Chef Chan's final flourish.

-

Barolo and Barbaresco are two powerful, dry red
italian Nebbiolo pairs with wines from the Piedmont region in northwest
rolled beef rib eye with pine nut, raisin & celery Italy. Both wines are made entirely from the
root cake, with an oregano tomato sauce Nebbiolo grape. Both Barolo and Barbaresco
are unusual red wines because they have lots of
tannin and acidity. Hence, they are wines that
benefit from aeration and decanting, which
help to soften their awesome tannins. They are
often not at an optimal drinking stage until
at least eight or ten years after the vintage,
and occasionally need even more time in great
vintages. They are difficult to appreciate when
consumed on their own, but improve remarkably
when accompanied with food. A snapshot
of top wines and producers of Piedmont are
Tenuta Carretta, Barolo ‘Cannubi’, Ceretto,
Barolo "Bricco Rocche”, Michele Chiarlo, Barolo
“Cannubi”, Aldo Conterno, Barolo "Bussia
Soprana”, Giacomo Conterno, Barolo “Cascina
Francia”, Gaja, Langhe Nebbiolo “Sperss"”, Bruno
Giacosa, Barolo “Le Rocche del Falletto”

WWW.ASIACUISINE.COM



The Cuisine Scene @ Morton’s Of Chicago,
The Steakhouse

When it comes to American steakhouses, Morton's of Chicago (better
known as just 'Morton's') is usually the very first brand name to pop
up, especially in Asia where it is present in Hong Kong, Singapore
and Macau. As with all good American brands, Morton's strives on
the philosophy of absoloute consistency. Every restaurant is designed
with the same distinctive look and feel — a jazzy, exclusive-club
atmosphere with dark woods, mood lighting and a signature open
broiler — and the menu in every restaurant is identical. This philosophy
of consistency is most importantly applied to the food quality — all
food products sourced from the US are dispatched from the Morton's
headquarters to local and international outlets. All this ensures very
close supervision is paid to the USDA prime steaks served up under
the Morton's name — only two percent of all US beef production is
certified under the 'prime' category, which basically means the beef
is highly marbled (at least 160 days of grain-feeding is required), of
outstanding flavour and, naturally, rather expensive. Also, as General
Manager Stephen McCrimmon shared, before that premium piece of
rib eye is set on the broiler (at scorching temperatures of over 400°C)
and done to your desire, it is first vacuum packed in a plastic bag and
wet-aged for three to four weeks to enhance its tenderness and overall
taste. Such care and attention to detail makes Morton's steaks ideal
accompaniments to the full-bodied, forward, concentrated characters
of Californian Cabernet Sauvignon wines. Both are most certainly
equally matched equal in terms of breeding and quality. Indeed, little
else other than a juicy, smokey-flavoured, medium-rare steak is needed
to heighten the pleasures of imbibing in a power-packed Californian
Cabernet Sauvignon.
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californian Cabernet Sauvignon pairs with
aged USDA prime r/b eye steak
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spanish Albarino pairs with
peasant-style stir-fried pork with
hangzhou peppers

The Cuisine Scene @ Whampoa Club

Chinese cuisine reached new heights with the opening of Whampoa
Club Shanghai and Whampoa Club Beijing. Amidst the constant
evolution in the Chinese culinary scene, Chef Jereme Leung has in
his own way redefined Chinese cuisine by retaining a deep respect
for traditional Chinese cooking techniques and flavours while giving
it a refreshing reinterpretation. By keeping faithful to the ingredients
and flavours of Shanghai and Beijing, Chef Leung executes his craft
with such intensity and discipline, his culinary creations reflect an
unmistakable flair that strikes a balance between purity and novelty.
The dramatics of his creations extend to the décor of his restaurants,
where the luxury of yesterday converges with the ebullience of today.
As a special long-distance food and wine pairing exercise, Chef Leung
cooked up a dish of stir-fried pork with Hangzhou peppers at his
Beijing restaurant and ‘sent’ it down to us in Singapore to savour
with the Albarifio wine. Unfortunately, we weren't able to taste Chef
Leung's creation as it was sent to us via E-mail. It is obvious, however,
that Chef Leung chose his pairing well. Albarifio wines are generally
fruity on the nose with notes of tropical pears and melons, honey
and a touch of minerality. On the palate, this straw-coloured wine
offers a balance of floral and citrus flavours that match nicely with
slightly salty and spicy stir-fried dishes.

spanish fino Sherry pairs with
scallop ball in shark cartilage broth



The Cuisine Scene @ My Humble House

The old adage ‘like father like son' rings true for Chef Sam Leong,
except that in his case, not only is he a master of Chinese cuisine like
his father was, he goes one step further and breaks out of the classical
style Chinese cuisine often portrays. At My Humble House, owned by
the Tung Lok Group, he serves up culinary creations that are more like
pieces of art than mere dishes. The brainchild of Leong and Zhang Jin
Jie, My Humble House opened at the Esplanade Mall in 2002 as a dining
establishment which has garnered many accolades over the years. The
much-hyped restaurant's interior stands in regal chinoiserie elegance,
the perfect setting for the marriage of the old and new, classical and
contemporary, east and west — embodied in the pairing of the scallop
ball in shark cartilage broth with fino Sherry. As fino Sherry is ideally
served early on during a meal, sometimes even as an aperitif, Chef Leong
cooks up a traditional Cantonese soup — usually enjoyed as a second
course, after a cold appetiser. In the middle of the soup bowl sits an
unassuming centerpiece — a single steamed dumpling (shaped like a
ball) filled with juicy, sweet fresh crabmeat and shredded conpoy — an
umami-rich foil for the bone-dry fino Sherry. The surrounding cloudy
white broth, a result of hours of simmering shark cartilage and Yunnan
ham in superior stock, is loaded with collagen and is richly savoury in
flavour — complementing the fino Sherry's yeasty, fermented notes.

The Cuisine Scene @ Tatsuya

A name synonymous with beautifully fresh sushi and sashimi, Tatsuya
has been the choice destination for local Japanese cuisine devotees
since its opening. Helmed by chef and owner Ronnie Chia, the cosy
restaurant boasts excellent service, beautiful décor and some very
exclusive ingredients. Chef Chia ensures that his restaurant consistently
features a good spectrum of the season's best — direct from Japan! It
is without a doubt that Tatsuya is well known for its excellent culinary
standard and superb sashimi, with thick cuts of everything from the
sweet salmon to the melt-in-your-mouth toro (fatty tuna belly). Like

sashimi, Beaujolais wine is almost always best enjoyed young and fresh. Indeed,
Beaujolais and sashimi are well-suited partners in this respect, as neither
will ‘age' the other when consumed together. When choosing a specific fish
to pair with the light, low-tannin Beaujolais wine, award-winning Chef Chia
pinpoints the toro, considered the most exquisite part of the tuna. Being a
light to medium bodied, fruit-driven wine, the Beaujolais works best with
foods which don't overpower it in flavour; the tuna belly, with its focused
flavours, is again a match. Also, Chef Chia's quick flame-grilling of the tuna
belly adds a smoky dimension to the oily richness which lingers on your palate
after each mouthful. At this point, a sip of Beaujolais will cut through the
fish's fattiness and refresh your palate, readying it for the next delectable
piece of oh-so-good toro.

1HOINM3INIM

Beaujolais pairs with
flame-grilled tuna belly
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World Gourmet Summit Awards of Excellence 2008
ASIAN ETHNIC CHEF OF THE YEAR

World Gourmet Summit Awards of Excellence 2007
WDA ASIAN ETHNIC CHEF OF THE YEAR
ASIAN ETHNIC RESTAURANT OF THE YEAR
PRESENTED BY CUISINE & WINE ASIA

Wine & Dine
SINGAPORE’S TOP RESTAURANT 2005-2008

Singapore Tatler
SINGAPORE’S TOP RESTAURANT 2005-2008

American Express
BEST RESTAURANT 2005-2008

Singapore Business Review
THE TOP 50 RESTAURANT AWARDS 2008
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Tatounya Yapanese Restaurant
270 Orchard Road, Park Hotel Orchard
Level 1, Lobby #01-05 Singapore 238857
Tel: 67371160 Fax: 67353727
Email: tatsuya@singnet.com.sg

Operating Howre

Lunch 12pm to 3pm (L.O. 2:30pm)
Dinner 6:30pm to 11pm (L.O.10:30pm)




The Cuisine Scene @ Green T House

Artist, chef and restaurateur Zhang Jin Jie (better known as
JinR) was in her Beijing residence recuperating from the birth
of her child during our visit to Green T House in Hong Kong, but
her ethereal presence could be felt the instant we entered the
restaurant's white washed entranceway. Indeed, Zhang possesses
such a strong personality and sense of style that the warmth of
her character is clearly evident against the starkly white canvass
which is Green T House. Tea is a central theme at all Green T
House restaurants as Zhang believes it is an integral part of the
Chinese culture. Thus, the menu comprises tea-flavoured dishes
and includes a special selection of bespoke teas. Even the large
square blocks of soap in the washrooms are speckled with tea
leaves — one simply rubs one's palm on the top of the block to
soap up and, perhaps, exfoliate at the same time! Zhang and her
Green T House restaurants have been quite appropriately described
in the media as 'the spirit of New China’, and it is therefore a
most befitting restaurant to create a dish to be paired with New
Zealand Pinot Noirs — often described as capturing the 'new
spirit’ of Pinot Noir. The soft, velvety tannins and spiced red
w fruit flavours in Pinot Noir make it a wine well-matched to a red
meat like pigeon. Indeed, pigeon stuffed with figs is one of the
traditional food pairings with Pinot Noir. At Green T House this
traditional European dish is given a modern Chinese twist — figs
are replaced by sweet Chinese herbs, layered with mushrooms,
and then wrapped in a crispy spring roll wrapper with two fillets
of duck breast. On the side, two baked pigeon legs sit atop a pool
of jus that's slighty sweet — a harmonious match with most New
Zealand Pinot Noirs.
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new zealand Pinot Na
pigeon ‘en croute’ stuffi
'secrets’, apple & beetroo

Central Otago is New Zealand's highest and
the world's most southerly wine region, where
Pinot Noir is the dominant grape variety. Pinot
Noir is doing well so well in New Zealand that
some have argued that the Kiwis make the best
Pinot Noirs outside of Burgundy. The long, cool,
dry autumn in Central Otago gives Pinot Noir
the hang time for flavour development, tannin
ripeness while retaining acidity. Despite such
high praises from the wine community, even the
best Pinot Noir from Central Otago and other

Zhang and her Green T House restaurants
have been quite appropriately described
in the media as 'the spirit of New China’,
and it is therefore @ most befitting
restaurant to create a dish to be paired
with New Zealand Pinot Noirs — often

described as capturing the ‘new spirit' of

) . parts of New Zealand are nowhere near the best
Pinot Noir.

red Burgundies.

A snapshot of top wines and producers of New
Zealand Pinot Noir are Alpha Domus, Cloudy Bay,
Hunter's, Isabel Estate, Martinborough Vineyard,
Matariki, Matua Valley, Montana, Morton Estate,
Nautilus Estate, Palliser Estate, Saint Clair
Estate, Villa Maria, and Waipara Valley.
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ITALY'S FAVOURITE COFFEE
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Culina Quality Food and Beverage are now the exclusive distributors to promote,
sell and service LAVAZZA, DE CECCO & FABBRI in the Singapore market.

For further information, please contact

LAVAZZA DE CECCO N1

HELEN TAN ANDRE RANNAUD LEE SEE WEE
BRAND Manager FOOD Manager PASTRY Manager
MOB: 9826 9180 MOB: 9651 9602 MOB: 9852 0680

Email: helen.tan@culina.com.sg  Email: andre@culina.com.sg  Email: seewee@culina.com.sg

Culina

Quality Food & Beverage

24 Senoko Way, Singapore 758046 Tel: +65 6753 6966 Fax: +65 6753 2420 Email: info@culina.com.sg



CW Asia would like to thank the following establishments,
their chefs as well as their management teams for

C
making our special 12th anniversary issue a success. &
Co-ordinating editorial coverage spanning several ﬁ
iNnternational destinations is never easy but these 12 @
restaurants have certainly made it a pleasure. E

* Angelini
Kowloon Shangri-La Hong Kong
64 Mody Road, Tsim Sha Tsui East, Kowloon, Hong Kong
Tel: (852) 2733 8750 “
* Au Petit Salut
40C Harding Road, Singapore 249548
e Gaddi's Tel: (65) 64751976
The Peninsula Hong Kong
Salisbury Road, Kowloon, Hong Kong
Tel: (852) 2315 3171
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