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SPECIAL REPORT\ THE HOME COOK

A COOK'S TOUR

Start the year right by eating better and cooking more with
this handy guide | #—F#FBRMIES AESTRETEC

PRODUCED BY KATE FARR & RACHEL READ

Be it petite or palatial, the kitchen is the heart of any home. Acting as
a communal space not only to prepare a meal but also a cosy hub to socialise
with friends and family, it seems that the way to nearly everyone’s heart is
through their stomach. Whether you know your way around a kitchen or just
getting into cooking, this report chronicles sources for both stylish essenti-
als and thoughtful finishing touches that elevate your kitchen beyond just
another utilitarian workspace. There’s also chef advice on where to shop and
what we should be buying in the first place, plus a roundup of alternative
cooking spaces for you to unleash your inner Masterchef if your own galley

isn’t cutting the mustard. Roll up your sleeves: it’s time to see what’s cooking.
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JOWETT YU

CHEF
HO LEE FOOK

Taiwan-born, Canadian-trained and with a sprinkling of
influence from Australia thanks to his time at the helm
of hip Sydney eateries, Ms G's and Mr Wong, Jowett
Yu has now moved closer to his roots with his first
venture in Asia - Soho's Ho Lee Fook. Boasting a flair
for reinventing classic Chinese dishes and flavours with
premium ingredients and a playful approach, Ho Lee

Fook has been winning rave reviews since its opening.
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holeefook.com.hk

THINK LIKE A CHEF

We speak to chef Jowett Yu to get some expert tips and local intel — from where to buy ingredi-
ents to what tricks to try | ZFPEEEE Jowelt YurR BB K SR A1 EE ISR
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SHOPPING LIST

o1

Jowett shops at local
wet markets for the best
in-season produce

02

Ho Lee Fook's soy

sauce chicken
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Every pantry should have soy sauce, extra virgin olive oil,
Chinese cooking wine and fish sauce - these ingredients are
fundamentals of creating depth and flavour in dishes, and are
completely versatile in most cuisines. SERERHFRELEEZEH
e AAERER P RERAENAE ——ELRMBRMFRYREN
ARAEESE REEEER -

My kitchen essential is a microplane for zesting citrus, and gra-
ting garlic and ginger (and cheese!). BN EEREE I ARAIL
ERH-E (R2t!)e

You’re never more than fifteen minutes away from a good
wet market in Hong Kong. Always check there first for seafood
and fruit and vegetables. Their vegetables spend less time in
storage than the supermarket - and are often cheaper too.
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I love the chickens in Asia - they have this yellow fat under-
neath, which reminds me of the chicken from my grandma's farm.
They actually have flavour and bite, compared to the oversized
hormone-pumped chicken breasts at the supermarket. ZFEZ 35
NHNHE HHTINECRLEREREESEBNESE -HLEBTH
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Save the water from washing rice - it’s super nutritious for
watering your plants. f# TRk AREREBHELE -

A great, easy home-cook recipe is roll-your-own-anything in
rice paper — a super simple formula of a protein, fresh herbs, salad
leaves, pickles and rice paper. Just remember not to over-soak the
rice paper (2 to 3 seconds should suffice), don't over-stuff it, keep
the rolling tight and you're good to go. It’s fresh, tasty, fast and
low in calories, fat and oil, plus washing up is easy! BENREZ
REBREZARGBHER —HEFEANERE HEHEE - DEEN
KA BITSRAEBMRERE CESVECEH) FTEEBZRM R
SER o MEHBE - XK REB EREFRE  BEIAE B SR EIERESE!



16

L= —

FLAVOUR

The traditional Hong Kong kitchen boasts some iconic design elements that are ins-
tantly recognisable and synonymous to the city as the harbour itself. Don’t let appea-
rances deceive you - nothing earns shelf space on good looks alone in a typically tiny
apartment, so these four archetypal local pieces all work hard to cut it in the kitchen.
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All products and images courtesy of JIA

THE ASTAN KITCHEN

x ESSENTIAL TOOLS TO MAKING YOUR
FAVOURITE HOMEGROWN DISHES

sl

It may look intimidating, but a lightweight
Chinese cleaver is a chef's best friend. Use every
part of this smart tool to chop, crush, slice and
dice to perfection.
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Available in endless combinations of materials
and designs, chopsticks allow for extreme
precision when cooking and eating - the very
essence of enduring minimalist design.
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Not just for dim sum, these space-saving
bamboo steamer baskets stack to retain both
flavour and heat and can be used in both
Chinese and Western food preparation.
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A wok is literally the only pan you'll need for
great Cantonese cuisine. Choose cast iron pans
that can be well seasoned to ensure the best
wok hei (the essence of high-heat cooking).
PEBHRZABRRIZNNETE - BE2EH

All products available at JIA; www.jia-inc.com
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Alessi's quirky designs are
loved for very good reason:
these design-led accessories
just work. The Parmenide
grater takes a simple kitchen
implement and turns it into a
statement piece that begs to
be kept on the table.

02

Serious bakers swear by

the classic design of the
KitchenAid stand mixer for
the airiest meringues and
lightest sponges. Choose
from a rainbow of colours to
suit your style. Available from
Pantry Magic.

03
- Rice cookers don't need
. | - . to be stowed away inside
Elevate the everyday and make cooking a ¥ 'ﬁ . 3 cupboards. Tang Tang Tang
celebration instead of a chore. Those Kkit- Np— | & - . Tang offers a stylish solution
chen workhorses are prime candidates for ;;hk?t?hfr: :Vsljf;“; tc?;;ll I;nd
a makeover and we've found five of the < contemporary cube design in
most covetable kitchen fundamentals to 1 red, yellow, grey or white.
. . . | 04
display on your worktops with pride. -. "Buy quality, buy once” is
% the ethos behind French
BERREAZZ B TBREZBRKE MU cookware brand Le Creuset,
THRM AT BNERE ARSI RO TS / whose timeless castron
- o y pans and casseroles are desi-
BERIAXRE- . A — gned to look just as good by

their thousandth use as they
do on their first. Its flagship
store on Wyndham Street is
a treasure trove for foodies.
05

Wousthof's 200t Anniversary
Cook's Knife boasts supreme
sharpness and excellent er-
gonomics. Limited to just 25
sets in Hong Kong, it'll have
you slicing and dicing like a
pro in no time. Available from
Fissler Counter in SOGO.

HOME JOURNAL | January 2015



120

As a consummate host, dinner parties at
yours are a regular pastime. But before
hosting your next gathering, equip your
kitchen with the tools needed to prepare
a wow-worthy meal and eye-catching
items to set a beautiful tablescape. Here
are some items that'll do the trick.
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TOP CHEF

01 02

For some blooming, Fink’s Platinum Collec-
lovely tableware, look tion comprises simple
no further than Michael  but stylish porcelain
Aram's Botanical Leaf plates, wine glasses
Collection, with porce- and candle holders with
lain crockery, stainless metallic design accents,
steel cutlery and plenty - all of which set the
more available in a stage for a romantic din-
uniquely intricate floral ner for two or an elegant
design. Available from meal for the family.
Farrington Interiors.
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When life gives you
lemons... Quirky Stem
Citrus Spritzer is simply
the zest. This nifty
gadget sprays juice
from citrus fruits at the
press of a finger, with
zero cutting or grating
required.

04

Forget sweating over

a rolling pin and take a
kitchen shortcut with
Panasonic's SD-PM106
Bread Maker, which
automatically mixes,
kneads, rises and bakes
bread at the

press of button.
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05

Next125 Cubes will
restore order to any
chaotic kitchen - these
minimalist storage
units have been
designed to organise
items like knives, spice
jars, wine bottles and
utensils in significant
style. Available from
Schiller.

06

Add a fun twist to the
kitchen with Lovera-
mics' Tripod Collection,
which combine design,
colour and functionality
in this set of stackable
porcelain bowls and
storage jars, measuring
cups and spoons, and
even a knife block and
spoon rest.
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KITCHEN

CONFIDENTIAL
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equipment cramping your style? We've
rounded up four kitchen spaces in Hong h
Kong that are fitted to your kitchen fan-
tasies and available for private rental. It’s

time to round up a few foodie friends and
sharpen those knives.

AP EERRZBEETERRTIRAVEE? KM
ARBENET BB REMNERRE I
AERARE  RRHEN—AMERECHAR:
RER DT

[

)J.IFJ

- ||-|Ill-_!__-r

1
i

e
*

-l‘.‘

HOME JOURNAL | January 2015

01. THE MIXING BOWL
Want to have your cake and eat it too?
The Mixing Bowl is a haven for all things
baked, offering a range of cooking classes
that will have you measuring, mixing,
kneading and rolling your way to deli-
cious breads, cakes and pastries in no
time. In addition to scheduled workshops,
the space is also available for customised
private classes.
8 %ﬁﬁ § ? The Mixing BowlZB¥f 2 4HIE X
ER-AFERRE  BREBE - BS
ﬁﬁ%ﬂ)ﬁﬂjiﬂﬁﬁ@ ERAME - BRTER
RN TES I - EUHSRAARRERE
F o BB RE —AERNE !

themixingbowlhk.com

02. HOUSE OF MADISON

With three floors to explore (and a
kitchen space in each of them), House Of
Madison is a perfect location for coo-
king workshops and private events. The
kitchens have been designed by premium
kitchen innovator Bulthaup and fitted
with top-of-the-line appliances from
Sub-Zero and Wolf. There’s also lounge
and dining areas, a wine tasting room,
balcony lounge and cool art

installations to boot.

ERZE (REBORERE) ZBBIFREN
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madison.bulthaup.com

03. SPARK STUDIOS

Located 10 minutes from Tai Koo MTR,
Spark Studios is a 24,000 sqft space
where you can cook, eat and socialise to
your heart’s content. With ten induction
stove tops, three ovens and cupboards
fully-stocked with cooking equipment,
plus a TV lounge space, dining area

and cute outdoor terrace, you may find
yourself just wanting to move in after all
that prepping.

B R B8 R 109 88 2 [ 9Spark Studios
1E#24,000F TR - BRERIFEH  ERILA
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sparkstudioshk.com



