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In the kitchen with...

Paul Pairet
Mr and Mrs Bund

5Paul Pairet—#2 T &t

elebrated French chef Paul Pairet

has worked all over the world from

Australia to Indonesia. He arrived in
Shanghai in 2005 to open Jade on 36. There,
he developed a personal sense of cuisine that
played with texture, temperatures, and pre-
conceived notions of what defines good food.
He carved out an international reputation for
daring, innovative cuisine, fueled with pro-
vocative comments such as “truffles are in no
way more important than Coca Cola.” Now,
he’s at the helm of the contemporary French
eatery Mr. and Mrs. Bund while working on a
personal project called Ultraviolet which will
launch later this year.

Q: How would vou describe your style as a
chef?

A: My true passion is to create. Mr. and Mrs.
Bund is my first attempt to do a commercial
restaurant, which means I don’t have as much
freedom. What I do when I am free to create
is avant-garde figurative cuisine, which is cre-
ative and personal. It’s very modern, but with
flesh and bones.

Q: What’s an example of one of your favorite
creations?

A: For one of my desserts, I started with a con-
cept: the power of lightness. I created a des-
sert in the shape of a little flower. The stem
is a raspberry gel and the flower is made of
ginger vinegar foam, which you insert directly
into your mouth. When you taste the dish,

you immediately feel the expression of light
and power.

Q: We’ve heard a critic say that if you'd have
staved in France, vou'd be the leader of con

t¢ n‘.imiu..: v cuisine there. Are vou still glad
vou came to Sh ingnais

A: Yes. Shanghai gives me a freedom on every
level. With the crisis in France, the level of cre-
ativity didn’t flourish there like it has in Spain.
In Spain, people are very aware — they can ac-
cess if what you're doing is truly creative. But,
here, in Shanghai there’s no pressure from
critics.

Q: Why do people call you a culinary egali
tarian?

A: 1 tend to embrace all ingredients. As a start-
er here, we serve a tuna mousse in the original
tin can. I like to take an ordinary product on
the shelf of the supermarket and completely
transform it. At the end of the day, what
counts is what you do with the product you
have in your hand.

Q: But aren’t some products just better qual
ity than others?

A: Let’s not confuse what I'm saying with
quality. Every ingredient we use is the best in
its field. But, when you're creating, you can
take an original product and transform it so
that quality isn’t as relevant. Even with a so-
called bad product, we can do something in-
teresting.




A: Coca-cola. How can you not consider it
fantastic? It’s very bold. I've made spaghetti
with it, a Beijing roasted duck skin with it, and
a sorbet that has candied ginger inside coke.

A: My challenge is Vegemite. It’s a disaster.
How can you like it, even as an acquired taste?

A: [ try to do one dish that’s characteristic
of the country where I'm working. At Chi-
nese banquets, you'll often find steamed fish
topped with spring onion, ginger and soy. I
serve a version of that dish here.

A: My dog. That’s my rehearsed answer to this
question. When I'm with my dog, I'm relaxed
and I can write ideas as they come on note
cards. Later, I'll go back to my pile of notes. I
probably have a 95% failure rate.

A: For my new restaurant, an apple juice and
wasabi palette cleanser in the shape of a Com-
munion host. I'm using liquid nitrogen to cre-
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ate it so it is impossible to handle with your
fingers. We’ll have to find a way to directly in-
sert it into diners’ mouths like the priest does.

A: I'm opening a place called Ultraviolet in
Shanghai this summer. It will have just one
table with ten seats, and the goal is to master
the atmosphere of the place. We'll set the right
mood for the dishes, and use scents, lights,
visual projections, and sounds to amplify the
experience. It’s very experimental. The influ-
ence of sounds is huge. If we have a crunchy
dish, we’ll use a crunchy noise to enhance the
perception. If were having a fresh spring dish,
we'll create a sunny atmosphere to go with it.
It’s what I've wanted to do for 10 years: remove
the restaurant from the restaurant.

A: Love. When my wife and 1 were first to-
gether, she decided to cook for me — she'd
never really cooked before. My favorite dish at
the time was an Indonesian oxtail soup called
buntut. I knew about 50 places around Jakarta
that made it. She prepared for one month to
make me this soup. It was probably one of the
best buntuts I'd ever tasted. That’s the power
of love.
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Modern French

Despite its prestigious Bund ad-
dress, the restaurant bills itself as a friendly,
home-style French establishment. The build-
ing’s original frame and historic architecture
are maintained with stately pillars and dark
wood paneled window. Maroon chairs, velvety
curtains and funky chandeliers add a modern
touch. During the summer, two terraces open

onto an intimate view of the city’s waterfront.

There are 250 dishes on the menu, served
family style for sharing. Meals start with a com-
plimentary tuna mousse- served in the original
tin can — and freshly-baked baguettes. For an
appetizer, try the foie gras crumble, its velvety
mousse punctuated with apple jelly, raisins,
dried apricots and hazelnuts. A popular start-

er is a juicy chicken breast which is poached,

then grilled and served with aioli. One of Chef

Pairet’s signature dishes is a jumbo shrimp

which is slowly steamed in a glass jar, infused

with citrus juice, lemon grass, and vanilla. The
menu gives a nod to China with a buttery black
cod steamed with mushroom and ginger and
a light soy base. For dessert, a must-try is the
chef’s famed decomposition of a lemon tart.
He cleans the skin of a lemon, then bathes in it
syrups for three days, candying it into an edit-
able exterior. Inside is a light medley of lemon

curd, vanilla Chantilly cream and sorbet.

An extensive wine list includes
32 wines by the glass. Try the fruity Mr. Bund

and Mrs. Bund martinis.

RMB500-600 person, depending on drink

consumption.

The restaurant seats 150 peo-

ple inside and 30 more on its outside terraces.

6/F, Bund 18, 18 Zhongshandongyi Road
Tel: +86 21 6323 9898

www.mmbund.com
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