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PLAY AROUND WITH TRADITIONAL RECIPES,
ADD A TOUCH OF RICH RED TO YOUR TABLE
AND YOURE ALL SET TO THROW AN INTIMATE
AND MODERN CHINESE DINNER PARTY
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VVith food served in bite-size pieces and from
communal dishes, Chinese meals instantly
become a shared experence. And here in Hong
Kong, a wealth of spices, seasonings and flavourings
is right at your fingertips. So, what are you waiting for?
Pull out your wok and whip up a storm.

Firstly, give your dining room a chic 271st-century
look by combining modem and antique tableware
with striking red and black accents. Be sure not to
over-clutter your table. As Chinese food is designed
for sharing, you should serve everything on large,
central plates — chunky centrepieces will only get in
the way once you start dishing out the food. Choose
instead to focus on small, delicate touches, in order
to create a sense of fragile beauty. Carefuly placed
blossoms, like blousy while chrysanthemums in petite
red salad bowls, make for unique table decorations

Alternatively, head 1o Cat Street for some interesting
antique finds that will give your table a touch of old-
world China. Ivory-style hair combs and carved red
beads look pretty dotted amangst your table seltings

Keep your tableware minimal s¢ as not to detract
from your decorative efforts — simple crystal ware
and plain dark wooden or silver chopsticks are ideal
Pairing these with clean, white china works best and
also allows the food itself to stand out
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OPPOSITE: Small iron wire
birdcage candleholder, $140,
square dinner plate, $360 set
of 4, Mondo black square
sauce dish, $26 set of 4, red
printed placemat, $260 set
of 4, alt Indigo

LEFT: OVOlogue's colourful
sweet and sour pork is a
contemporary take on the
traditional Chinese version.
Red placemat, as before
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RIGHT: Nickle-plated tealight
holder, $570, flower-printed
platter, $240 set of 2, square
bowls, $90 set of 2, black
napkins, $80 set of 4, all
Indigo; red bowls, $360 set of
6, i.d.; red placemat, as before
OPPOSITE: Set the scene
with red, black and white
accents — a red lantern in the
background lends authenticity
fo the mysterious atmosphere
Small birdcage candleholder,
square dinner plates, black
square sauce dish, red printed
placemats, all as before; large
wire birdcage candleholder,
$170, Indigo

$170 - Indigo

You need to take several elements into
consideration when preparing Chinese food - laste
being Just one of them. Says Thomas Ma, director
at OVOlogue, a traditional Chinese restaurant, which
blends history with modern art for & contemporary
feel: “Taste is a simple way of expressing one's
feelings, but there is certainly more behind the
scenes 1o be discovered.”

Aroma, texture and appearance are all things Chef
Wong, head chef at OVClogue, suggests you keep
in mind when creating authentic and appetising
dishes. Use colourful ingredients or seasonings to
garnish your creations, just as Chef Wong has done
with the bright slices of green capsicum and the
dried raisins and cranberries that pepper the sweet
and sour pork pictured on these pages

For a contemporary take on this dish, Chef
Wong advises “referring to the iraditional recipe
and modifying the ingredients to create your own
flavours.” Here, he deep-fried bite-size pieces of pork
then stirfried them in a variation on the conventional
sweet and sour sauce. Chef Wong substituted the
standard white wine vinegar with sweetened, aged
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OVOlogue’s OVO Garden Cocktail
OVOlogue= EfOVO GardenZ E jf

SERVES 1 1A A
30ml vodka {RAS i s 0 7
5 (preferably fresh) raspberries 1 4 i fif 2y 155

HEiY créme de
péche 15 ]

45ml créme de péche
45ml lemon juice, freshly
squeezed R (R R N N e
90ml cranberry juice ALAETFo0E ]
90ml orange juice Kl ooeE )

Crush the fresh raspberries to a pulp in a martini
shaker. Pour in the vodka, followed by the peach
liqueur and the cranberry and orange juices. Add
ice, shaking the mixture until very cold (the exterior
of the shaker will frost over). Pour into a martinj
glass and garnish
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vinegar, and he suggests adding pineapple and
onicn as another tasty alternative. For a truly succulent
dish, ne stresses that you should use the freshest
possible ingredients. And keep a constant eye on
your stovetop’s temperature as you cook to give your
food tantalising aromas and the subtle but delicious
flavours so inherent in Chinese cuisine.

With your dishes for the evening ready 1o go, it's
time to focus on the drinks. A crisp Pinot Grigio will
pair nicely with spicy food without dominating the
table. Or, for something more unusual, make fruity
cocktails for your guests. Try your hand at the OVO
Garden cocktail (pictured), a fresh complement to
any Chinese dish, and with bright colours that will
match your table settings perfectly. You could also try
spicing it up, suggests Chef Wong, by caramelising
pleces of fruit and adding them to each drink.

Serve jasmine tea throughout the meal from an
antique, intricately-patterned teapot to add to the
evening’s authenticity, Check out this month’s More
or Less for some interesting ideas on where to find
the perfect pot.
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LEFT: OVOlogte breaks with

tradition, serving specialty
dim sum, like this Phoenix
Dumpling with Vegetarian
Shark’s Fin, in delicate red
baskets as an evening treat

B A 3
Dumpling with Vegetarian

Shark’s Fin * B BEREE




