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O1d Meets New,

Science Meets Art

By Karen Chiang
Photography by Chris Luk

The Murray, Hong Kong pastry
chef Tom Wan may be a young
professional armed with innovative
ideas, but his creations are rooted
in tradition and the classics

FT(Foodtalk): What made you fall in love with desserts
and baking?

TW(Tom Wan): From a young age | was fascinated by
cooking. The completely different results obtained from
combining various ingredients is fun and intriguing. This
is especially true for baking and desserts, where art takes
a scientific turn, and every procedure has to be precisely
followed. The scientific aspect is the part | enjoy most,
because with the advances in technology and equipment
| am able to infuse innovation into my creations.
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FT: Can you give us an example of the scientific
techniques you brought from the science lab into your
kitchen?

TW: Centrifuges were mainly used in the lab to separate
fluids for examination, and are now used in the culinary
industry to separate liquids with different densities.

| use them to condense juices into sauces with more
concentrated flavours, instead of using artificial flavours or
colourings. It is like taking ingredients apart using science!

FT: What is your favourite dessert to make?
TW: Traditional French apple tart. Although it may seem
quite ordinary and straightforward, it actually requires

Garden Lounge - The Murray afternoon tea
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Popinjays — caramelized golden apple cheese cake

mastery of several techniques. In addition to making the
puff pastry, the apples you use can completely change
the outcome so you need experience to know the results
different varieties will give. | poach them beforehand to
obtain a better texture and get more control over the
flavour.

FT: Any particular ingredients you enjoy working with?
TW: | like citrus fruits, especially lemon, lime and yuzu. They
each have a unigue taste beyond their sourness, and are

all very refreshing. In combination with other ingredients
you can create some pretty special flavours - for example,
I've made sherbets that have beautiful and complex taste
profiles.

FT: What is your process when creating new cakes or
desserts?

TW: Usually | start with ingredients true to the Chinese
ethos of eating seasonally. Even now when we are able

to get virtually any ingredient at any time of the year,
products in season still taste better. Then | will experiment
and taste-test ideas with my team, emphasising and
highlighting the colours and unigue taste of the main
ingredient. | try to do something new every time and keep
improving the results.

FT: What are your most memorable moments from your
previous jobs?

TW: Working at a chocolate factory gave me the unigue
opportunity to learn everything about that amazing
ingredient and how it is made. | must have gone home
exuding it, as once on a train a boy near me told his
mother that he could smell chocolate! Furthermore, at
The Four Seasons Hotel | got to know the importance

of teamwork and how every department needs to work
together seamlessly in order to deliver a good experience
to diners.

Hazelnut cake

foodtalk ISSUE 48

- A/BE—REXE L - #MESHIRMEGHER - thE2 RS
HEE . ENFEETRR - R 7RIERSFNERY - B
EEEEMFERNOREEREGRBREER  TEARERM

TERIREER -

FT: RRREERSHIHRMNEREMNE ?

TW: RENBERE2H MmN BERER - I EInstagram5 |
HIE - BEZFEEA "B, MR BEEBIZAR  BYRELRS
THESE - RME—RGEBMEHm - BRIRBAffogato (B
MBS ) - HPEMFERNFENIK - EFAILELEN
HEESE LR EREZAL - 5—7E  BMSUERAX
REM  DUREBPENEEEMmSHAIMEER - AlEMAR
AT AERBMHNERNZ LEK -

FT: RBHTEREMATEEZFERE ?

TW: RE/\ M —EHEBENAEREIZEX (ZAAEZ—EE
BSEENAEER - H20BL0FNEZR—ERENHFA
1) - RE BEEAECHEA—BRENEERS - £t
BENRELRIENSY  ERERZCHIFEHET - RIER
EEESMA Y =FBEERE -

17



CHEPF’S TALK | HONG KONG

€€ The idea of creating something new
but with roots in heritage really excited and interested me 9 9

[EXLEENRK LAEHEY - ERElAERIIEE R

FT: What do you think Hong Kong diners are looking
for in a dessert?

TW: The trend right now is visually striking and
“Instagrammable” creations, but in order for customers
to return the taste needs to be there as well. On our
menu we have an interactive dessert inspired by
affogato [coffee-based dessert] that features coconut
ice cream and a chocolate ball that melts as you pour
espresso over it. We also use natural ingredients as much
as possible, and cater to special dietary restrictions with
gluten-free or Halal items like our gelatine-free tiramisu.

FT: Why did you decide to join The Murray?

TW: I've been fascinated by the building since | was
young [the groundbreaking 25-story tower that houses
The Murray was a imposing government block in the
1960s]. Fast-forward to now, when it was transformed
into a modern luxury hotel, the idea of creating
something new but with roots in heritage really excited
and interested me. So | jumped at the opportunity.

FT: Does The Murray as a concept influence your
creations?

TW: | try to add innovative elements into traditional
desserts that reflect the hotel. For example, in our
afternoon tea set, | created a charcoal cookie that looks
like the art installation in the hotel lobby. Our scones are
square, inspired by the windows here.
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The Power of

In the face of ever more
zany health products and
fads, it's strangely reassuring
that a recent trend is based
on an age-old drink - and it
actually works

e are constantly bombarded with new trends for

healthy eating, but for every more questionable
idea (e.g. the clay diet), there’s something that seems to
enjoy greater credibility (e.g. seaweed). Definitely in this
second category is cider vinegar, which has taken off as
the latest miracle remedy.

However, although celebrities such as Victoria Beckham,
Scarlett Johansson and Megan Fox may have only recently
discovered the unique attractions of cider vinegar, it’s no
health flash in the pan. One of the oldest fermentation
processes known, it has been historically popular for
millennia, from the ancients Greeks to the ancient Romans.

In Asia fruit or honey-infused vinegar is especially loved
in Japan, Taiwan, and Korea, not only for its refreshing
taste but also to balance pH levels, detoxify, reduce
inflammation, cholesterol, skin irritations and dry throats,
support the immune system, promote digestion, relieve
muscle pain and act as an appetite suppressor.

While apple is the most popular, other traditional cider
vinegar flavours include pineapple, plum, peach and
strawberry. Now the west has jumped on the trend,
however, you can increasingly find more exotic blends

and superfoods such as turmeric, Himalayan sea salt

and cayenne pepper, or combined with kombucha, a
fermented, low-alcohol sweetened black or green tea drink
also believed to have health benefits.

And in spite of the fact that some of the medical
assertions made for cider vinegar are based more on
anecdotal than scientific evidence, food manufacturers
are nevertheless getting very excited about the possible
earnings potential, particularly as a dieting aid.

This is backed up by the fact that “apple cider vinegar
weight loss diet” has been among the fastest-rising health
topic searches for Google in 2018. So isn’t it time you put
the power of sour into your diet?
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