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Fresh Flavours Hong Kong’s Chinese food revival RREMZRESLR




HONG KONG & GBA MODERN CHINESE FOOD

A CULINARY
ENAISSANCE

MEET THE CHEFS LEADING THE REVIVAL -
AND REINVENTION — OF CHINESE CUISINE
IN HONG KONG. BY KEE FOONG

24  cathaypacific.com/inspiration
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Hong Kong is home to some of the best Chinese, and
in particular Cantonese, food on the planet. There
are Forum and T’ang Court, awarded three stars, as
well as Lung King Heen, the first Chinese restaurant
in the world to achieve such a distinction. These
establishments are champions of classics such as
suckling pig, double-boiled soups and prestige dishes
featuring bird’s nest, abalone and sea cucumber.

But there’s also a wave of chefs who are redefining
the traditionally rigid notions of Chinese cuisine.
Many are younger, overseas-trained and without
formal qualifications in Chinese cooking. They’re
less rebels without a cause, and more culinary
adventurers thrilling diners with new, boundary-
pushing creations that respect and preserve the
essence of the cuisine. Here are six of these chefs,
and the restaurants they’re piloting. (3)
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MUST-ORDER

The steamed egg white, layered with fresh crab meat in Huadiao
wine, then lily flower root foam and topped with roast crab oil,
makes for a standout course. Another signature is the braised
deboned goose web stuffed into chicken wings and braised again,
a complex creation that riffs on not one but two traditional dishes.

FEER

EETHERENREAR SESCHNERRERES L &
SBEMNLEEENES SIER #RYA T 5 —BREE

XEHERRSBRE LUREAEBEEAREARNEE HEEE
B IpihiEmEEREamA—-

EERASE E2mx

SILAS LI
Hong Kong Cuisine 1983

From the outside, Hong Kong Cuisine 1983 looks like
an unremarkable restaurant in a nondescript building.
And for years it was, until chef Silas Li took over the
kitchen last year. British-born Li trained in French
gastronomy but taught himself how to cook Chinese
food while working for 20 years as a private chef for a
Hong Kong tycoon. He creates technically impressive,
visually appealing and assuredly delicious dishes that
reflect his East-meets-West background.

In addition to reinterpreting Chinese food, Li is
on a mission to recruit a new generation of chefs
who can preserve old recipes that are at risk of
disappearing. In an industry already known for its
difficult conditions, working in a Chinese kitchen is
seen as especially tough - making it hard to attract
young talent. What’s more, senior chefs are notorious
for keeping recipes secret. Li is hoping to change that
by sharing all his recipes with his team, “so they have
the skills they need to innovate and further evolve
Hong Kong’s culinary culture.” (3)

@ 1/F, Elegance Court, 2-4 Tsoi Tak Street, Happy Valley
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