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Industry News

Feature

An urgent agenda: Working toward
greater food safety

The Chinese government is prioritising food safety
amongst its public health programmes. For restaurant
and catering operations, this means using higher
standards for food quality and restaurant safety, whilst
for consumers a better awareness of and attention to

food quality and safety.

Star Restaurant

Yipinguo: Top cuisine, unique presentation
Yipin Pot has brought over the Hong Kong-style
seafood hot pot culture to Shanghai, using top-of-the-
line ingredients served in an elegant environment that
can only add excitement to the city’s nightlife and dining

experience.

Zi-yue: Private health food
Zi-yue inadvertently create a relaxed atmosphere,

annotate the concept of "living art”
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Industry Champion
Paul Pairet: The Food Always Leads
French-born Paul Pairet has had a ‘rich’ cooking

background that is evident in his cuisine. His extremely
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individual style and completely onginal dishes have won
him an international reputation for often exaggerated,
highly technical plays on texture and temperature. But
his latest venture, despite its theatrical environment, will

be all about pleasure, the company and, yes, the food
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Chain Restaurant

Xin La Dao: Set the standards to rule
the world

L1 Jian, the president of Beijing XinLaDao Restaurant
Management Co, considers that Chinese restaurant
chains should seek a harmonious balance between

handcrafted work and automated services

Wine & Dine: Wine Report
Roussillon: Wine terroir of a thousand
years

Roussillon is a region covered with natural red ore,
sandy soil, and fresh and bright colours. It is known in
France for its fine wines and famous near and far for a

few products of excellent quality

Design/Location

Baan Glom Gig: A Thai country-style
restaurant

Many young customers tend to look for traditional,
country style restaurants where the can relax and enjoy
themselves. Now, you can find one in Bangkok named

‘Baan Glom Gig’
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Coffee and Tea

Italian coffee stars in London tribute

to world-class cuisine

At an event highlighting the *World’s 50 Best
Restaurants” in London, guests had the good fortune to
experience a brand new recipe by three Michelin-starred
chef, Massimo Bottura, created using the Rainforest

Alliance-credited ; Tierra! blend of Lavazza coffee

Special Report
“RESTAURATEUR’s Choice--The
Most Popular Products of HORECA”
showcases

Operations & Management
Promoting the competitive power

of Sichuan restaurants

With the increasing number of Sichuan-style restaurants
opening year after year, each restaurant certainly
needs to hone its own innovative capability and
pmeOlL‘ is COI“pCHlI\‘CIlL‘SS in order to maintain an
advantage against so many competitors. Differentiation,
individualisation of dishes and excellent service are

essential

Industry Information

Show Report

FHC2012 larger than ever

Restaurant & Bar Hong Kong: Celebrating
10" year in Asia-Pacific’s F&B industry

Human Dynamics

Opinions expressed by contributors and advertisers are not neces-
sarily those of the publisher or edilor and that the publisher takes no
responsibiity for any false daims or eroneous information suppied to
us. Please contact us at pingping@ringiertrade.com for the Chinese/
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Paul Pairet:

hef Paul Pairet is a culinary egalitarian.

Whether using tinned sardines to

produce sophisticated, avant-garde
fine dining as he did at Jade on 36, or using
sophisticated, avant-garde techniques to produce
the simplest of French and global dishes, as he
does at Mr. & Mrs. Bund, or maximising both
sophisticated, avant-garde techniques and dining
immersed by multi-sensory enhancement, as
he will at Ultraviolet, this Shanghai-based chef
approaches food with an equal lack of prejudice
and unbiased opinion. Restaurants, the same.

Cuisine Internationally
Pairet first came to notice at Paris’ Café
Mosaic, where the influences of his wandering

career — by that point, Hong Kong, Sydney, and

The Food Always Leads
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Jakarta — began to crystallise into a French-but-
not-French style all his own. Critics talked of
Mosaic and of Alain Ducasse’s Spoon in equal
terms. In fact, Pairet’s cooking at Mosaic made
such an impression on Ducasse that it was the
master chef himself who subsequently plucked
Pairet out and arranged his next move: Istanbul.
Pairet then took his talents to the Ritz-Carlton’s
Cam, where he turned the hotel outfit into the
city’s first cutting-edge restaurant. He was to
repeat the task in Shanghai.

Pairet came to Shanghai in 2005 to
open Jade on 36, the flagship restaurant of
the Shangri- La group’s flagship hotel in the
city, the Pudong Shangri-La. In three years,

he staked out an international reputation for
his highly personal and completely original
cuisine: the often exaggerated, highly technical
plays on texture and temperature, and for
breaking preconceived expectations.

In April 2009 Pairet brought us “Mr & Mrs
Bund”. This modern French eatery perched on
Shanghai’s historic Bund, more significantly,
is a quite different expression of the chef’s
passion. Within four months of opening, That’s
Shanghai declared Mr & Mrs Bund the “Best
French™ restaurant in the city. In 2010, it went
on to collect a slew of awards and international
accolades, including the Top 3 in China by “The
Miele Guide 2010/2011™ and being selected
in the Go List of the Greatest New Dining
Experiences in the World by “Food & Wine™.
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Tasting with ‘Newborn Eye’

The culinary egalitarian in Pairet
approaches cooking, ingredients, techniques,
textures and flavours with an equal lack of
prejudice and unbiased opinion without regard
for national boundaries or ‘class’ devoid
of context, and reputation. He calls this the
“newborn eye™: tasting something as if it was
being tasted for the first time, and perceiving

without discrimination.

There is no “better” or “worse™ when it
comes to flavour, there is simply a universe of
flavours, a palette of differences to paint with
liberal doses of imagination. “Above all flavours
should taste divine, assertive, sending taste buds

into raptures, and the mind travelling on a bite

through countries or found memories.”

Ultraviolet: The Life Project
Is this French eatery a u-turn for the avant-
garde chef? Definitely. But only until Ultraviolet

opens.

With Ultraviolet, Pairet returns to his most
authoritative cuisine as yet: A 20-course meal
lends to a blend of experimentation and comfort,

of the avant-garde and of simplicity.

“Ultraviolet by Paul Pairet” —an exciting,
groundbreaking dining concept, a project that
has been conceived in the daring mind of this
Frenchman for over many, many years—has
finally taken root in Shanghai. Pairet and his
team are working on this world-exclusive,
10-seat theatre-restaurant where all lights,
sounds, smell and atmosphere are tailored and
choreographed to enhance and interact with each

course. He makes his intentions clear:

Is Ultraviolet a dinner-show? “Let’s make
it clear; there is no show as such. Ultraviolet
is a restaurant, definitely not Moulin Rouge
or Fantasia. The best lighting, the appropriate
music, the influence of a scent... Ultraviolet
offers food enhanced by ambiance, not a show
supported by food. The technology of its dining
room is a platform to interact with and supports
the food by controlling timing, atmosphere and
emotion of the whole experience. The food

always leads.”

Is it pretentious? “Pretension is the
worst enemy of this project, and probably the

reason that for the first time | felt that I should

justify myself ahead through a brochure. Being

experimental does not qualify automatically for
pretension, not even for ultra ambitions. There is
a funny edge of innovation, close to humour and

humility.

“Without indulging in the so-praised
gastronomical correctness, we do not forget
that, a meal is, above all, about pleasure, food,
company and entertainment. Ultraviolet will
hopefully be about doing things seriously

without taking oneself too seriously; 15 years
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of incubation and drive to make this project
happen [can be taken as] my best pledge to state
that my deep belief in this project is genuine,
and my intentions are pure. You need balls to
assume that you might be ridiculous to some,

don’tyou?

Why a set degustation menu? How about
the beverage pairing? “The set menu is the
foundation of the synchronisation between food
and ambiance, upon which Ultraviolet’s concept
is built. It is also a guide for the guests to go with
the flow, to experience the set balance of rhythm

and experimentation.

“Speaking of the beverage, Ultraviolet will
match wine with the courses, but as well tea,
beer, soda, infusion, cocktails, waters, spirits,
juices... drinks. Wine is not the sole answer to
beverage pairing, specifically when the meal

spreads over 20 courses or s0.”

Is dish design still relevant? **Absolutely!
At Ultraviolet it is the chef’s primary tool to
influence psycho taste. Design is always a
consequence, not a purpose. Here there may be
courses in which technologies play a stronger
role than the design. A course meant to evoke
summer, for example, might be composed of
sun-like lighting, the floral scent, and a bubbly
soundtrack, whilst the dish’s design remains

plain, anti-theatrical.”

What about kitchen? “Ultraviolet’s
kitchen design is the collaboration between
Ultraviolet’s team, Zhong Xing (China’s leading
high-end kitchen contractor), Electrolux-
Professional, Miele and Kohler Kitchen. Finally,
Lavazza collaborates with some of the best chefs
in the world, and the potential partnership with
Ultraviolet is one such evidence. Lavazza is the
best when it comes to both a clear line of capsule
products with strong nuance between each
blend. The quantity of ground coffee per capsule
is adapted to each use with the possibility to
offer single capsule dosed for double espresso or
long coffee. The line of Arabica is really high-
end and the decaffeinated coffee is the best |
have had. Lavazza offers as well the possibility
to use coffee grain for more specific tailored

blend and dosage.”
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