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FIVE VIRTUOSO PENINSULA CHEFS ON 
A GASTRONOMIC ADVENTURE TOUR OF CHINA’S YUNNAN PROVINCE 
Epicurean Odyssey Culminated in Chinese Culinary Masters Dinner in Hong Kong

The Peninsula Hotels around the world are revered for their delicious interpretations of Chinese fine dining, and to ensure guests enjoy the most authentic, high-quality dining experiences, the Peninsula chefs continuously experiment with different Chinese cooking techniques and ingredients. To further master their crafts and explore new skills and ingredients in a local context, five Chinese chefs from The Peninsula hotels in Hong Kong, Bangkok, Paris and Tokyo and their respective Chinese restaurant managers embarked on a Chinese Gastronomic Adventure Tour of the southwestern province of Yunnan. 
A true gastronomic odyssey, the tour saw the chefs and restaurant managers engage in a variety of traditional Chinese culinary activities and meet The Peninsula Hotels’ artisanal food suppliers amid the picturesque alpine landscapes of Yunnan, whose fertile slopes produce some of China’s highest quality and most delicious vegetables, teas and meats. During the trip, the chefs hunted for wild mushrooms in the mountains of Chuxiong, learned about the finer points of pu’er tea, one of China’s most prized tea varieties, on a plantation tour at Xishuangbanna, and visited a pig farm in Xuanwei to witness how the province’s most famous delicacy, Yunnan ham, is produced. 
Leading the tour to China was Teddy Leung, Manager of Chinese Food & Beverage Operations at The Peninsula Hotels, and Florian Trento, the group’s Executive Chef, together with Chef Yip Wing Wah – formerly the Executive Dim Sum Chef at The Peninsula Hong Kong for 25 years, and now the group’s Dim Sum Ambassador, and creator of the legendary egg custard moon cake. Also participating were the restaurant managers of Spring Moon at The Peninsula Hong Kong, Beijing’s Huang Ting, Tokyo’s Hei Fung Terrace, Bangkok’s Mei Jiang, Chicago’s Shanghai Terrace and Paris’ LiLi. 
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After the Chinese Gastronomic Adventure Tour, which took place from 4 to 8 July 2015, the chefs combined their talents to prepare an extraordinary eight-course Chinese Culinary Masters Dinner on Friday 10 July at The Peninsula Hong Kong’s Spring Moon. The 2015 Chinese Culinary Masters Dinner is the first gastronomic programme in the Peninsula Signature Event series, and to give the menu an appealing twist, each chef was assigned one key ingredient and one cooking method (from a choice of stewing, deep-frying, boiling, sautéing, steaming, pan-frying and double boiling) to create a delicious Chinese dish. 
The event sold out almost immediately, and in keeping with The Peninsula Hotels’ efforts to raise funds for its charitable partners, part of the proceeds from the Chinese Culinary Masters Dinner were donated to the Hong Kong Hereditary Breast Cancer Family Registry to support breast cancer sufferers and their families
This is the second year that The Peninsula has taken part in the Chinese Gastronomic Adventure Tour. The previous edition saw The Peninsula’s Chinese chefs travel to the lakeside city of Hangzhou, in eastern Zhejiang province, to visit the verdant Longjing tea valleys and the rice wineries of Shaoxing.
 “The Peninsula Hotels has an incredible talent pool of exceptional chefs. The Chinese Gastronomic Adventure Tour is a wonderful opportunity for some of our best chefs to learn the origins of some of the fine ingredients they use each day, meet our suppliers and to discover new Chinese cooking techniques handed down through the generations,” says Teddy Leung, Manager of Chinese Food & Beverage Operations.
“All the chefs were excited about participating in the tour to Yunnan province, which harvests some of China’s finest produce. We also looked forward to learning from each other in advance of preparing the Chinese Culinary Masters Dinner at Spring Moon in Hong Kong, which was a gastronomic highlight of the year,” says Florian Trento, Group Executive Chef.
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About The Hongkong and Shanghai Hotels, Limited (HSH) 

Incorporated in 1866 and listed on the Hong Kong Stock Exchange (00045), The Hongkong and Shanghai Hotels, Limited is the holding company of a Group which is engaged in the ownership, development, and management of prestigious hotels and commercial and residential properties in key locations in Asia, the United States and Europe, as well as the provision of tourism and leisure, club management and other services. The Peninsula Hotels portfolio comprises The Peninsula Hong Kong, The Peninsula Shanghai, The Peninsula Beijing, The Peninsula Tokyo, The Peninsula Bangkok, The Peninsula Manila, The Peninsula New York, The Peninsula Chicago, The Peninsula Beverly Hills, and The Peninsula Paris. Projects under development include The Peninsula London and The Peninsula Yangon. The property portfolio of the Group includes The Repulse Bay Complex, The Peak Tower and St. John’s Building in Hong Kong; The Landmark in Ho Chi Minh City, Vietnam; 1-5 Grosvenor Place in London, UK, and 21 avenue Kléber in Paris, France. The clubs and services portfolio of the Group includes The Peak Tram in Hong Kong; Thai Country Club in Bangkok, Thailand; Quail Lodge & Golf Club in Carmel, California; Peninsula Clubs and Consultancy Services, Peninsula Merchandising, and Tai Pan Laundry in Hong Kong.  
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