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DAISANN McLANE

Daisann McLane (*Shanghai Prize,” page 152) didn’t hesitate for a sec-
ond before agreeing to cover the Ritz-Carlton Asia-Pacific Food and
Wine Festival in Shanghai. McLane, an award-winning travel writer and
photographer, and editor at large for National Geographic Traveler,
reigns as “the Hostess of Hong Kong ™ she's the creator and director of
Little Adventures in Hong Kong, experts in culinary travel experiences.
The company creates curated walks and food events to help
sophisticated international travelers and expats dig into Hong Kong's
culture and local cuisine, The best part? McLane signed up for years
of classes and eventually mastered all eight tones of Cantonese. EXCELLENT TASTE
“Growing up in New York City, I'd dreamed of being able to walk inta ﬁ?;j:{ﬁtﬁ%’::;‘:;f}”::::::’
any little corner Chinatown dive and order confidently,” she says, viewing Chef David Thomp-
“and now | can!” sonny Chef Massimo Bottura’s
Psychedelic Spin Painted Veal.
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SHANGHAI PRIZE

A STELLAR CAST OF CHEFS DESCENDS UPON SHANGHAIL DAISANN
MCLANE WITNESSES A CITY'S ASCENT INTO THE CULINARY FIRMAMENT
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THE OPENING COCKTAIL OF THE THIRD ANNUAL RiTz- C"\ RLTON A STA- P.-"H(_: IFIC
Food and Wine Festival in Shanghai’s Pudong District feels as giddy with anticipation as a
Beatles concert. Paparazzi are popping their flashes, press are inhaling canapés, while Shang-
hai’s gourmands eagerly scrum and crane their necks for a glimpse of seven of the world’s
most celebrated Men in White. The hotel’s 51st floor suite seems tailor-made for this glittery
occasion; its floor-to-ceiling windows afford an eye-level view of the world’s biggest disco ball,
the iconic orb of Shanghai’s Oriental Pearl TV Tower. As if on cue, its gazillion lights begin to
blink in pinpoints of fuchsia, pink and blue.

ZEWRFRRBIEAREREZBETHARLECE B AN LESHERX ‘EREE
i Eﬁﬁﬂﬁﬁu EHAF—15 ‘B 17 TRIE S — T He {FROESE T 7 A1/ A KT, 378 &
EE%Eﬁ%—%ﬁ%ﬁtk%éEﬁﬂﬁ EBMERR(TESHEIR.S TS, mMX—YR2
A TIETR FRELNEA ‘GFEEENBN KB XE BIEs1 ZRNER AXIFHE K EE
RIERI T T 1A B B E N EE R ARE T SR ERKR lErRER] B _EIEM
FRASMERRAR ‘R BBTRE AL & E T AR E. (F RS2 — &, A L T ERY
ITEM A RRR, TENGEEIL. N EMEBR T

CHEFS D'OEUVRES FENES

Clockwise from top left: Setting the scene; a spritz of eau de black M RS AR B B LR AR SR T —

pepper finishes a risotto: Chef David Thompson at Flair, the rooftop P I — - . “ ,.
bar of The Ritz-Carlton Shanghai, Pudong: Chef Sergi Arola: a O 0K PSR, R B R U TR T * Flaie” 69 B

sampling of Chef Thompsen's dishes; Ganzalez Byass wines and Hi-AHE IFEERR- EEFEL IR EHNREE R Gonzalez
sherry and Joselito Gran Reserva boneless ham, bath part of Chef Byass il 8/ WA, LUK Joselite Gran Reserva &k E- X HE %
Arola’s menu; Chef Rafael Charquero; Chef Massimo Bottura. R Fd e B Rafael Charquero; £ 16 53 1§ B H.

].52 WWW.RITZCARLTON.COM






WHOLLY COwW

Chef Massimo Bottura introduces
his Psychedelic Spin Painted Veal,
The veal is cooked sous vide, then
coated in charcoal ash and dressed
with chlorophyll, potato puree, red
beetroot juice and balsamic vinegar.
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Thierry Marais, the irrepressible executive chef at
The Ritz-Carlton Shanghai, Pudeng, is practically
dancing as the chefs line up for their entrance:
“There are 1o Michelin stars represented in this
room, 1o! A first for Shanghai!”

The jet-setting chefs have come from as far away
as Italy (Gaetano Trovato, of Arnolfo in Siena, and
Massimo Bottura, from Emilia-Romagna), and
Spain (Sergi Arola, of Madrid's Arola Gastro), and as
close to home as Tokyo (Rafael Charquero, the pas-
try chef from Bulgari Tokyo) and Hong Kong (Paul
Lau of The Ritz-Carlton's superb Tin Lung Heen).
David Thompsen, the gifted Australian chef whose
Bangkok restaurant Nahm won kudos in 2014 as
one of the World's 5o Best Restaurants, has come
directly from a boat plying the Peruvian Amazon,

For the next four days, these stars of world
cuisine will be preparing their signature dishes
for a dining audience that's been long awaiting
such a high-level culinary revelation,

“We sold out 1,200 tickets in only three days,”
shouts Rainer Burkle, regional vice president and
general manager of The Ritz-Carlton Shanghai,
Pudeng, over the multilingual buzz. “This marks
Shanghai's arrival as a fine dining city.”

The celebration begins with a blast of salsa
music and tapas from Catalan Chef Sergi Arola.
The big draw for the pork-loving Shanghainese
diners is the famous Spanish air-cured ham on
the hoof. Upstairs, in the private room of Jin Xuan,
the hotel's Chinese restaurant, the party mood gives
way to scholarly intensity as Chinese diners from
Shanghai, Beijing and Hong Kong savor special
creations from two masters of Cantonese cooking:
Chef Paul Lau, from The Ritz-Carlton, Hong Kong,
and Daniel Wong, Jix Xuan's Chef de Cuisine.

Wong presents a velvety rich seafood broth that's
been double boiled for maximum flavor, a classic
Cantonese technique. Law's dish is a rule breaker:

a rectangle of Asian grouper (sek bahn) garnished
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DECONSTRUCT-
ING FAMILIAR
DISHES IS NOT
ANEW IDEA

— IN CHINA
THEY'VE BEEN
DOINGIT FOR
CENTURIES.

R AN REBERIR
BEHARZE—MEHEH
M E =z EHE,
AMTMILA LA
A8 I 481X A e

SWEET TRUTH
Preparing and serving Chef
Rafael Charguero's
Mascarpone Foam dessert,
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with a tangle of salty Bird's Nest. “Normally, bird’s
nest is served in a sweetened soup,” Lau says.
Using it as a savory accent is his way of playing with
guests’ palates. The Chinese diners nod their heads.
Deconstructing familiar dishes is not a new idea —
in China they've been deing it for centuries.

Scena, the sleek open-kitchen Italian restau-
rant on the 51st floor of the hotel is the festival's
Grand Stage. “The design of the kitchen allows
you to observe the intensity of a three-star
Michelin restaurant,” Thierry Marais whispers.
In other words, we've scored a backstage pass.

It's a rare perk, and the full house of diners at
Scena appreciates that. They watch in respectful
silence as Chef Massimo Bottura, whose modern
Italian restaurant Osteria Francescana in Modena
checks in at No. 3 on the world's 50 best list, stirs a
pan of risotto. No one expects a traditional dish to
emerge, and no one is disappointed. “Ahhhhh,”
Marais rhapsodizes. “It is like eating pure
Parmesan cheese.” Bottura, meanwhile, goes
from table to table with an atomizer, spritzing
each plate with a fine mist of black pepper water.

Chef David Thompson is also hopping from
table to table at his special Thai dinner at Flair, the
hotel's rooftop bar, The Australian is instructing
how to eat his food as a Thai would. Ironically,
considering we're in Asia, Thai food is the most
exotic part of the program for these diners.

It was, once, exotic for Thompson too. Over
zo years, Thompson turned himself into a hum-
ble student of Thai culinary culture, earning the
respect of Thais, and kudos from the press. He'll
soon be opening a new restaurant in Singapore,
with a focus on Thailand's popular street cuisine.

“What attracted me to Thai foed, what launched
me on this course, was the poise of flavors, the
balance of textures,” he says. And then he darts off
to create more music on a plate, initiating another
guest into the pure pleasure of world-class dining.
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