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India-layne is a London-based travel
and food journalist whose wark has
been published by Forbes, Time Out,
Fodor's, SCMP and more. She enjoys
discovering the latest restaurants and
groundbreaking chefs in Asia and the
UK. In AMBROSIA, she explores the
impact of award-winning Chinese
diaspora fine dining.

ANNA CUMMINS

A Brummie by birth and 2
Hongkonger by nature, Anna is a
freelance lifestyle writer and editor
who finds this a perfect excuse to
be as nosy as possible, all the time.
Specialist subjects include negronis,
‘90s B-sides, and chili sauce. Newly
returned to the UK, she meets the
minds behind Rosewood's latest

sacial initiative.

LEONA LIV

leona Liu s a freelance lifestyle
writer who loves covering fashion
and design. She has contributed to
Vogue, GO, Harper's Bazaar, Mational
Geographic, SCMP, and Perspective
magazine. In this issue of AMBROSIA,
she speaks with ICl Honorary Advisor
Richard Ekkebus about sustainability
in the fine dining realm.

LIZ KERR

Toronto native Liz Kerr writes about
art, culture, travel, food, design and
more. Her work has appeared in The
Hollywood Reporter, China Daily,
SCMP and The Pesk among others.
As an enthusiastic proponent of
butter, sugar, and everything delicious,
Liz profiled three successful bakers, all
proud graduates of the International
Culinary Institute.
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LOM CHINA

TO THE WORLD
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Chinese fine dining ascends to the global stage at these award-winning restaurants
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As elevated Chinese fare enters a modern golden age, we meet the masterminds behind highly
acclaimed Chinese restaurants around the world to uncover their recipes for success.

A R IE A E SR India-Jayne Trainor B &M 4 R &M 2R BH PR G BRAETPRRINZHE-

By India-Jayne Trainor

t started as a trickle that became a fload.

In 2009, Lung King Heen in Hong Kong made history as the first Chinese
restaurant to earn three Michelin stars in the history of the guide. Dozens
more Chinese restaurants followed in their footsteps, including Lei Garden,
Shang Palace and Bo Innovation, who have all earned the topmost prize in the
hypercompetitive werld of haute cuisine.

As a result, high-end Chinese restaurants today are finding their footing with
critics worldwide. In an industry once predominantly shaped by French and
Western culinary traditions, the inclusion of Chinese fine dining in prestigious

restaurant guides and awards has become increasingly common.

Likewise, thanks to generations of immigration, Chinese communities have
established a presence in almost every major world city. This widespread
presence makes it easier for gourmet Chinese restaurants to attract and maintain
a loyal customer base, supportive of their fine dining concepts and price points.

This has led to the emergence of a vibrant network of establishments specialising
in gourmet Chinese cuisine, making it an opportune time to dive into the culinary
arts of Chinese gastronomy. Worldwide, the scarcity of chefs proficient in these
skills makes those who are, highly sought after.

The chefs at these renowned restaurants have mastered techniques passed down
through generations, further refined in top culinary schools and the world's most
prestigious kitchens. Here's an insight into some of the world's most remarkable
Chinese restaurants that continue to spearhead the revolution in fine dining

Chinese cuisine.
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A. WONG, LONDON

Tucked away in Central London, the two-Michelin-
starred A. Wong is the epitome of Chinese diaspora
dining. The restaurant is owned and run by Head
Chef Andrew Waong, a British-born chef of Chinese
descent whose grandfather moved to England as a

refugee.

Later, Andrew's parents, Albert and Annie, would
come to open this elegant Pimlico haunt, which
Andrew named A. Wong in tribute to the family.
His authentic yet innovative dishes reflect his British
upbringing, which was enveloped in traditional,

home-cooked Chinese food.

“The restaurant is my celebration of China, its
history, and the bridge between China and Britain,”
says Wong, whose signature “Collections of China"
tasting menu takes diners through a multisensory
feast across China's provinces, from Yunnan sweet

potato to Shaanxi pulled l[amb.
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CANTON BLUE,
Not far away from AWong, Canton Blue in The
Peninsula London prides itself on its fusion of

Asian and British dining styles. More than just a

Chinese restaurant, Canton Blue boasts the refined

elegance that is a hallmark of the original Peninsula

in Hong Kong.

Executive Chef Dicky To who is also CCl's Master
Chief course graduate, describes the menu as
“rich in traditional Cantonese dishes, enhanced
by recognisably British cooking techniques and

ingredients”

Forgoing traditional ingredients such as abalone and
bird's nest, Canton Blue instead showcases unique
culinary creations. Highlights include Cornish blue
lobster braised with aged cheddar, stilton, girolles,
rice cakes, and hand-dived Scottish scallops. The
menu also features inventive dishes like wok-fried
lamb chops in a rich eight treasure sauce, alongside
beloved authentic recipes like Peking duck, abalone
and classic dim sum, plus an extensive drinks menu

of baijiu and Shaoxing wines.

SHANG PALACE, PARIS

Shang Palace in Paris was the first Chinese
restaurant in France to be awarded a Michelin star -
a groundbreaking milestone when it was announced
in 2011.

Under the guidance of Executive Chef Samuel Lee

and his team of four culinary masters, the restaurant

operates with seamless efficiency, showcasing
advanced technigues that impress even the most

discerning French chefs.

Chef Lee brings substantial expertise to the table.
A graduate of the Chinese Culinary Institute’s
course in Chinese Cuisine, he honed his skills with
the Shangri-La Group in Wenzhou, mastering the

nuanced cooking styles of Canton and Huaiyang.

While Shang Palace primarily offers Cantonese
Chef Lee

other Chinese regions like Beijing, Sichuan, and

dishes, incorporates influences from
Shanghai, evident in dishes such as roasted Peking
duck and Sichuan-spiced chicken. The "Discovery
Menu” features a variety of exquisite selections like
Cantonese-style roast duck, classic char siu with
honey, and langoustines with yuzu sauce, beautifully
marrying Chinese culinary art with local French

ingredients.

Anti-clockwise from bottom left: Chef Dicky To of
Canton Blue, The Peninsula London; Canton Blug's
signature Peking Duck; Cornish blue lobster with

chease, rice cakes and scallop from Canton Blue
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Nestled in the heart of the desert, Mott 32 in Dubai
is an unlikely place to find award-winning Chinese
cuisine. This renowned Cantonese restaurant has
carved out a niche in this unusual environment,
time-

celebrated for its sustainable produce,

honoured recipes, and innovative approaches.

From its vantage point on the 73rd floor of the
Address Beach Resort, the restaurant offers a
fine dining experience that blends Eastern and
Western design elements with a traditional Chinese
aesthetic. Executive Chef Frankie Yang Tao attributes
the restaurant's success to its use of authentic
ingredients like Yellow Mountain Honey, taro, and
bird's nests, imported directly from China, and
its adaptability in aligning traditional Cantonese

flavours with the diverse tastes of Dubai's populace.

Originating from Nanjing, Chef Tao was schooled
in Chinese culinary arts by his father. At Mott 32,
he helms the kitchen, crafting signature dishes such
as the renowned Peking Duck. This dish's creation,
involving extensive trials with thirty duck varieties,
a range of smoking woods, and numerous cooking
methods, underscores the meticulous effort that has

cemented its esteemed reputation.
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At Cassia in Singapore, 3 culinary gem inspired
by Asia's ancient spice routes, Executive Chef
Alan Chan offers what he describes as a “modern

reinterpretation of Chinese cooking."

Cassia's menu at this Sentosa establishment artfully
blends traditional techniques with bold and vibrant
flavours, presenting sophisticated dishes such as
stewed udon with Australian lobster and handmade

dim sum featuring abalone and |bérico pork.

For those seeking a taste of comfort, Chef Chan

recommends a house favourite: the double-boiled
chicken soup with fish maw and dried scallop. He
highlights that this dish reflects Guangdong cuisine's
focus on the guality of the broth, delivering an

invigorating aroma and flavour.

Chef Chan's honed in

restaurants and dai pai dongs alike in Hong Kong,

extensive experience

has culminated in the perfection of his Signature
Set Menu at Cassia. This menu showcases some of
Chan's star items like wok-fried Kagoshima wagyu
beef in black pepper sauce and chilled almond jelly

with superior bird's nest. m
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