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Why do you go by your moniker ‘demon chef'?
I forgot how the labels ‘demon chef” and ‘rebel
chef’ came about. But right now, it stands for
someone who likes to have fun in the hen.
The whole dining experience should play on all
15e5. [t doesn’t stand for anything sinister;
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combine traditional ingredients with molecular
cooking techniques. B}- Jasmine Tham
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the ordinary and playful.
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What is the current food scene in Hong Kong
like?

fool’mg, I don’t like to use an excess of
anything. So you would never find heaps of g garlic or
herbs that take away from the actual lI]G'I’EdIE‘I]T.
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is dessert. I'm diabetic so [ stay away from them, Don't be content to remain at the same level, doing

DEVIANT ART

Different look, same delivery: the Molecular Xiao Long Bao, a bubble-
like rendition of the famous Shanghainese dumpling, broke easily in

my mouth and unleashed a rich soup. Chef Alvin Leung’s signature

dish, achieved using a molecular gastronomy cooking technigue called
spherification, was snapped up by guests at the Papillon IX culinary
event held on March 28, which saw Leung's food being paired with wines
from Robert Mondavi. Another hit was the Seared Sablefish: it was a
dream match with the sweet Coconut Curry Froth. Some adventurous
concoctions did not fare as well, though, such as the overly sharp

and bittersweet notes in the Citrus Cured Salmon served with Pickled
Vegetables. Perhaps the dinner’s format, where hurried chefs work behind
self-service food stations to serve food to guests, did not do justice

to the potential of Leung'’s cuisine but it certainly offered more than a
glimpse of his culinary ingenuity. —LIN WEIWEN
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the same thing all the time. When I first started

cooking, I did stirfried Chinese dishes, then went

on o molecular cuisine which is what I'm doing

now. It's just like how you do not always need

to match red and white wines with classic foods

like meat and seafood. Now vou can match them

with my siyle of Chinese cuisine. Like my second
Winery for
gapore. [ have

‘ound for new ideas.

a strong sense of

Do you prefer to create or cook?

[ see myself more as a creator. I'm a very lazy

pe 1. S0 [ like 1o create, while someone else does
the hard part for me, which is cooking it, you know?
I feel what I do best is to invent these dishes, @
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MOLECULAR XIAD LONG BAD

CARBONATED BLACK SESAME




