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WE'VE SELECTED 10 MEN AND
WOMEN WHO ARE SHAPING HONG
KONG’'S ART, FOOD AND DESIGN. FIND
OUT WHO THEY ARE, WHAT THEY
BELIEVE AND WHERE THEY TRAVEL.

THEY ARE:

THE TASTEMAKERS
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VIVIEN LIU

Vivien Liu is an architect born in Vancouver
who studied in Toronto, New York and
Boston. She now works in Hong Kong.

Hong Kongers are beginning to really

see their city because the rest of the
world is seeing it thanks to social media.
Images of Hong Kong - of its hyper-dense
living conditions, its neon-lit streets

and its urban decay — are more easily
distributed than ever. Locals are starting
to see beauty in this environment. But
will this new fascination with Hong Kong
style be enough to stop the constant
redevelopment that has eradicated a good
part of our heritage? Only time will tell.

I love the Star Ferry because it offers
an open, panoramic view that shows the
contrasts of the city — energetic yet slow-
paced, man-made versus nature, the old
and the new.

Japan inspires me. The Chichu
Art Museum in Naoshima and also

the Teshima Art Museum combine
simplicity of form with flawless
construction and the finest building
materials. They both make use of natural
elements such as light and water to
create an almost ceremonial procession
through the space.

In terms of an urban space, Tokyo
never fails to impress - there is so much
happening in every corner. Design is
everywhere: from graphics on billboards
to road markings to buildings, all done in
a distinctly Japanese way.

VIVIEN LIU
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Estate of mind
Vivien Liu in a Quarry Bay
housing estate
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In the mix
Sin Sin Man in her
Sheung Wan gallery
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THE TASTEMAKERS

SIN SIN MAN

Artist, gallerist and textile designer
Sin Sin Man opened her atelier in Sheung
Wan in 1998.

The art scene is growing in Hong Kong.
People are more willing now to engage
in something more avant-garde. There is
more graffiti and street art, too. When |
started out in the 1980s and 1990s, Hong
Kong had around 30 galleries and now
there are hundreds.

| find inspiration everywhere | go. You
just need to look. If | find an artist, | find out
who they are and what their motivation is.
I'm not a businessperson. | don't look at
works and wonder if they will sell. | want to
work like this for as long as | can.

| started travelling 40 years ago. My first
trip was to the Philippines. | now have
projects in Mongolia, Laos, Cambodia,
Indonesia and mainland China. In Bali |
am always inspired by the woodwork and
silver and stone handicraft. The island
attracts creative people.
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ANDRE FU

André Fu is the architect behind Hong Kong’s
The Upper House and The Fullerton Bay
Hotel in Singapore. He is currently working
on his first commission in France.

There is no one Hong Kong lifestyle. It boils
down to your personality and how you
want to live. The cafés are a Hong Kong
thing, but then for some, it’s all about hiking.
During the design process, | need to
respond to a sense of place — especially if it's
a hospitality project. | watch street life. The
bustle around Borough Market in London
and Graham Street in Hong Kong is great
for that. History is important, but | need
to reflect modern life as well as heritage.
| create a mental collage of experiences
when home and abroad. For me, it's about
being in a place and talking to people.
Projects can take four to five years to
realise. So designs have to be current,
but they also need to perpetuate a sense
of timelessness. The Kadoorie Estate
in Kowloon has this — pre-war buildings
are mixed with Bauhaus designs and
interspersed with 50-year-old banyan trees.
| love the Parco dei Principi in Sorrento.
It was the first hotel designed by Gio Ponti
and boasts this holistic 1960s design with
blue tiles reflecting its waterfront location.
For an aspirational experience, | visit the
Arashiyama bamboo grove outside Kyoto. (5

DESIGNS HAVE
TO BE CURRENT
BUT TIMELESS.
KOWLOON'S
KADOORIE
ESTATE HAS THIS
RIRELE)
W XEEX
B WEE
HKADOORIE
ESTATEER%ERE
EERE

} i R

BER

Eﬁfﬁzﬁ 5 FEZERD - (Ean €&
WKE&%WM’ 8 1 = B2

//_f/ o fit B B IEFFE 7T B £ BH B

BEBNEFFATR—&E  STIRHOE
MRMBLBUWEEEME - BABBEE
EEREMANETEEY  BLEAR
B REAREEMNBREF -
BWMETOREEERE®TE - L
HERRAEENRR ReBERELE
BE o fB3EYBorough Market™i5 & &8 H)
EREEAMRIES  HEERNTI
7o BELBEREE - BRVBEBRER
28 FINREE THEE - BEmERE
EREFIML - BifesEERSER
PEOGARAARE — IR BIRLE - HRARH - &E
BRRIRAGM  RTRIMAR °
EEBEE JREEENE R FREA B
SR - FﬁLA?&EJrE% @i/:l\;ﬁﬁ;m, HET
A—BEEAEH T2BREHRKE - 1L
FJEI: #Kadoorie EstateE?EWﬁ ZIRRA

mE
7

BEEMTRFTRABHBATRE  EES
t%ﬁ RIESOFMERBIZE BB ERE

BRACER X EEEHRRE o

K RZEE RFSorrentoiBAyParco
dei PrincipiiBJE © &2 REMBTRE
FEERGIo PontisETHERBIE - Fia
1960 F A ELET RS - WA B A E fE
BEFMERSENE - FEBERE  RE
B RE TN E LT RN EIZ S - O

Theinside man
Architectiand interior
designer André Fu
outside his office
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KUNG CHI-SHING

Kung Chi-shing is a violinist, composer and
leading figure in Hong Kong’s experimental b
music scene.

Before, everyone in Hong Kong was
just having a good time. Now, cultural
awareness is growing.

| have a love/hate relationship with
Hong Kong. | always felt | would do better
in the West but my aesthetic and my
internal language are more Eastern.

Artists only flourish when they connect
with their birthplace. | feel a responsibility
to this city so 80 per cent of my time
and energy is devoted to improving the
situation here. : \

In New York, everyone helps to
promote each other. The number of artists
working there is staggering. You can go
and see the New York Philharmonic and
then experimental musicin oné evening.
This is unusual though - there is only
one New York. The number of actsin_
Iceland is also amazing considering thi
size of the population.

I'am taking some Hong Kong acts
to Adelaide in September for the
OzAsia Festival. | hope to bring some
artists back to mentor our talent her

and encourage coIIaboram

Musical chairs Ly
Kung Chi-shing at the West Kowléon v ".;4;1'
Cultural District ¥
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RACHEL IP

Rachel Ip is a visual artist. Her project, 100
Self-Portraits of Hongkongese, was exhibited
at PMQ and made into a book. She has just
published a new project called Chun Gwong.

There isn't a specific Hong Kong taste.
It's about hybrids. There are thousands
of different experiences here: taste will
depend on where you live and who your
friends are.

There are an increasing number of visual
arts courses. It is still hard for graduates
to make a career out of it, though the
government is putting more resources
behind young artists, including backing
spaces like Oi! gallery in North Point.

There is so much happening around
me when | walk around Hong Kong that
I need to slow down to notice the details.
I regularly walk from the MTR station
in Yau Ma Tei to The Open University
of Hong Kong where | teach, which is
in the hills of Ho Man Tin. Walking is a
form of meditation for me. I have time to
gather my ideas.

| love the space between Caine Road
and Hollywood Road in Sheung Wan.
There is still some of the mystery of old
Hong Kong there. It's not just about the
architecture: it's the mix of people. You
can walk on the street, too, which you
can't do in some places in Hong Kong.

In Europe, | love the art nouveau
architecture in Brussels; the beauty
in Barcelona; and the Rijksmuseum
in Amsterdam.
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JOWETT YU
Jowett Yu is the chef behind Ho Lee Fook in

Soho. He was born in Taiwan and raised in
Canada.

Hong Kongers have sophisticated palates
with a taste for expensive ingredients

like sea urchin or caviar. There is a prestige
to them. And truffles: you can shave

them over anything and people will go
crazy for it.

Tastes shift here quicker than almost
anywhere else in the world but there are
dishes that people always come back for.
In Ho Lee Fook, it's the dumplings. People
are creatures of habit despite the speed of
life in Hong Kong.

There is a rich, deep history of
Cantonese cooking but the cuisine has
been watered down. Families can't sit
down together for meals because of
time and space pressures so recipes
aren’t passed down. To get close to home
cooking, stay somewhere in Kowloon to
experience the dai pai dong stalls and
the cha chaan tengs. Sit on plastic stools

drinking huge beers and eating food that's
loaded with MSG.

While travelling, | eat out a lot and scope
out ingredients. It's hard to get a bad meal
in Tokyo. | always go to Tsukiji Fish Market
for a walk. Australia is an exciting place for
food. The local produce is outstanding and
the cuisine is progressive. Go to Ester and
Automata in Sydney. In Europe, | found
Asador Etxebarri in northern Spain. It
changed the way | think about grilling and
gave me inspiration for the opening of our
new restaurant, Le Gar¢on Saigon.(>)
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g'g":am Wellington Street in Central are a

‘goldmine for people watching.

“Hong Kong is still primarily a trading

h R
U ort;ﬁhd place of commerce, so cultural

b
% {

. quality of life in Austin, Texas; Manila’s

BEAT2EBEEMNRETHAIZE
& BRANZELL - FARREBEER
BEAETERIIRIR « AERH IR - BUR
EHENAAREESNHERRES -

REERZHZETRE - RSFN
EEEE LA BEZIAPrimavera
B HIERIThe Great Escape  ¥T03E K
Music Matters & 7 2 H7 ¥ #9Big Sound °

|
=

mimt

- enduring personal memories as well
~as being so handsomely steeped in
learning and history.

A ﬁmr"su'rt's haven't been top of the city’s
~=w. agenda.That's what we are working to
" change. There is a growing momentum.

roadening the mind and being open

ﬁdiﬁerent cultures, experiences and

e

gfns'tilled in me: There are some places

venture is something my parents

keep going back to, though. Oxford,

- especially in the summer, is a place of
- great comfort to me. It's where | spent
“my early 20s and where my children
~were born, so the city is filled with

I'm also a big fan of the creative

music scene; Copenhagen’s family
friendliness; New York's endless
possibilities; and the humbling natural
beauty of Nepal and New Zealand’s
South Island.

I'm lucky to go to lots of music
festivals. Primavera in Barcelona, The
Great Escape in Brighton, Music Matters
in Singapore and Big Sound in Brisbane
are all on my list this year.



¢ THERE’S NOTHING PRECIOUS

ABOUT HONG KONG TASTE
BERAMEEETE  RAX
ZHR

STEPHEN CHENG

Stephen Cheng is the founder of The Empty
Gallery in Tin Wan, from where he also runs a
post-production film studio.

Hong Kong taste is rooted in practicality.
It's about speed and efficiency. There’s
nothing precious about it.

The city has a strong cultural e
vernacular, but it’s fading. In terms of
museums, arthouse cinemas, theatres
and music venues, there is a lot of
room to grow. The question is whether
culture will be established here. Not the
commodification and consumption of it
but the living, breathing thing itself. You
can't manufacture culture.

I love the cinema: the darkness, the big
screen and the light shining from behind
you. It’s like a dream. O
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Into the void

Stephen Cheng in The Empty
Gallery in Tin Wan (pictured);
Justin Sweeting at Central
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ALBERT AU KWOK-KEUNG

Albert Au Kwok-keung is executive chef at
China Tang. He is the youngest chef with
three Michelin stars cooking Chinese food.

If you want me to describe the taste of
Hong Kong, it has to be the word fresh.
Cantonese cuisine is very good at bringing
out the freshness of ingredients. | pay
attention to food trends, but | won't give
up the basics of Chinese cooking. Hong
Kong families will always be hungry for
Chinese food.

Some say Hong Kong is a cultural desert
but this isn’t the case. Take China Tang,
for example. We mix old cultures, old
books and retro design to show off the
good qualities of Chinese culture, but
with a modern look. The restaurant at
The China Club, in Central, has a more
cultured atmosphere. The decor of a
restaurant can tell you a story of its own.
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WILLIAM TO

William To is the creative and programme
director at creative hub PMQ.

Hong Kongers love PMQ because it
constantly has fresh, international
exhibitors. The Swedish Chamber of
Commerce visited two years ago and

its designers were so successful that
some stayed behind. Designers from
the Netherlands, Belgium, France and
Germany followed. | would love to bring
Yves Béhar, the Bouroullec brothers and
Tokujin Yoshioka here.

From Hong Kong, André Fu, Joyce Wang,
Marisa Yiu and Eric Schuldenfrei are world-
class talents. Local design boutique G.O.D.
has a strong Hong Kong identity but in
general, design reflects lifestyle

and people here tend to mix it up. You
might see a beautiful piece of Chinese
furniture next to something very Danish
and an Italian sofa.

My definition of culture combines
everything from behaviour to religion to
languages. Some people think it's just about
the visual or performing arts scenes but the
city’s lack of space restricts these, although
we do have the M+ museum coming in the
West Kowloon Cultural District.

| go to Japan six times a year because it's
so inspiring. | saw the Takashi Murakami
exhibition at the Mori Art Museum and
Frank Gehry at 21_21 Design Sight
museum in Tokyo. The respect for nature
and heritage in Kyoto sets a benchmark
for everyone to follow.
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