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

and baking?

TW(Tom Wan): )rom a young age I 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 I enMoy most, 

because with the advances in technology and equipment 

I am able to infuse innovation into my creations.

FT(Foodtalk): 是什麼讓你愛上了甜品和烘焙？
TW(Tom Wan): 我自⯶就為䃠棑所吾忞。食材愴㐔䴫合⏑奨䧴
有不同，ᾦ能創怇出㈑䄝不同的參式ă㕛ῲ䃠棑過䧲是相當有嶊
⥤䎐的，䂿䄀和䔃品Ⰻ其如此，⾬柯⚛㠣恜⾑㮶ῲ㭌橆，發㏕䃠
棑嗄堺創意時充Ụ檻䏥了䦸⭟的⚛嬠䲥䥅。䃠棑過䧲中，我最喜
㭈當中的䦸⭟K䴇，⛇為暏吾䦸㉧和娔₀的進㭌，我⏖以㉱創新
坴⅌作品之中。

FT: 你能舉例說明如何把科學技術從實驗室帶到廚房嗎？
TW: 曉心機本來Ḣ奨䔏㖣䦸⭟⯍驗，㉱㶙檻⇭曉以作㪉驗，Ἥ當

香港美∐酒店餅廚Tom Wan是一位充滿創意的年廼
餅廚，其創作⍢是㣴㠠ₚ䵘和經⅟，深⎾㹷恇時Ị文
⋽喗晝

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

Old Meets New, 
     Science Meets Art
By Karen Chiang

Roselle and red berries crémeux

Photography by Chris Luk
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在䃠棑時ὦ䔏曉心機，∮⏖⇭曉不同密度的㶙檻。我能䔏曉心機
將果㰨㾪丕成更高㾪度的憓㰨，而非ὦ䔏人怇剙䴇ㇽ香料。這䰈
䛛是∐䔏䦸⭟㉱食材⇭姊䄈䕗！

FT: 你最喜歡做哪一款的甜品？
TW: ₚ䵘法式嗲果㒢。暽䄝不是劘ⷎ的䔃品，Ἥ奨高㰛㹽的嗲果
㒢，⾬柯榼榔⤁䨕廚嗄㉧ⷎ。除了壤作的慌䚕溜䳗外，嗲果的恟
材亦會壤怇出㈑䄝不同的成品，⛇此需奨ᾄ賴廚⸒的經驗去∋㖞
不同材料會⁁出⿵㨊的㔯果。我的⁁法是事先㉱嗲果䃁一ᷲ，加
⼞嗲果的質感及更易㎎∝怺。

FT: 你最喜歡使用什麼食材？
TW: 我喜㭈㞸㨿類㰛果，䉠∌是㪟㪓、朹㪟和㟁⬷。這Ẃ㰛果在
慟以外各有䍏䉠的怺，而᷻㷬新〈人，愴㐔其他食材能創怇
出䉠∌的怺。ὲ如，我㛥經䔏以壤作美而⏊感尷⮳的果曑
呐。

FT: 你設計新款糕餅或甜品時，過程是怎樣的？
TW: 我态常一開始會⛇應中國人不時不食的ₚ䵘，⾅時令當怇的
食材⅌手。暽䄝，䏥時ḵ全年惤⏖以取得ỢἼ食材，Ἥ時令當
怇食材怺總是䕌⋄一䰳。䄝後，我會凮⛿晱一嵞進行⯍驗和婍
，務求䩨出Ḣ奨食材的栶剙和䍏䉠怺。我㮶次惤會◾婍一Ẃ
新的㝘西，不㖞㔠剖作品。

FT: 你過往工作中最難忘的時刻是什麼？
TW: 我㛥在㜘⏋力⻇ⷌ作，過䧲中有幸⭟到旃㖣這䨕䥅⤮食材的
一⇮，包括其壤作㖠法。當時，我⾬定是㸥庒㕊發出ⷎℲ力的香

)7� &an you JiYe us an e[aPSle oI the scienti´c 

techniques you brought from the science lab into your 

kitchen?

TW: Centrifuges were mainly used in the lab to separate 

µuids for examination, and are now used in the culinary 

industry to separate liquids with different densities. 

I use them to condense Muices into sauces with more 

concentrated µavours, instead of using artificial µavours or 

colourings. It is like taking ingredients apart using science�

FT: What is your favourite dessert to make? 

TW: Traditional )rench apple tart. Although it may seem 

quite ordinary and straightforward, it actually requires 

7Ke scientific aspect is tKe part , enMo\ Post� Eecause ZitK tKe aGvances in 
technology and equipment I am able to infuse innovation into my creations

。⛇為有一次在䁒庱上，愗⺎䔞⭐巆他㮴妑媑，他偅到了㜘⏋
力！後來，在⛂⭊酒店ⷌ作時，我了姊到⛿晱合作的重奨『，以
及㮶ῲ部門需奨如Ἴ發㏕⛿晱䲥䥅及協媦作䔏，才能為食客提供
⭳╫的檻驗。

FT: 你認為香港食客對甜品的要求是什麼？
TW: 䏥時的㽕㴨是䔃品⾬柯峊相⥑䛕，⏖以㔥上Instagram引嵞
⅘泛。Ἥ奨讓客人「食」而⾿徻，䔁至䙥⏪不⎔，食䉐怺本庒
Ṇ相當重奨。我們有一㬥ṹ⊼的䔃品，术感來自AffogatoƋ㾪
丕⑽╈加曑糕ƌ，其中有㤗⬷曑糕和㜘⏋力䏪，當客人㉱㾪丕⑽
╈Ό在曑糕上時，曑糕ᾦ會㺝⋽。⏍一㖠面，我們䛈⏖能㎈䔏⤐
䄝食材，以滿足䄈源質ㇽ㷬䜆食品等䉠∌棙食奨求，ὲ如我們娔
姯了不␒歁冇䱰的意大∐劄⣒嚲糕。

FT: 你為什麼決定加入香港美利酒店？
TW: 我自⯶就一䛛⯴香港美∐大⺯感到吾忞Ƌ美∐大⺯是一⺎
��ⱋ高的大⺯⠻㧺，在��᷽䳧��年Ị㛥是一⺎⭶‰的政⺃大
㧺ƌ。䏥時，這⺎大㧺已㔠⻡成一間䏥Ị⋽的豪取酒店。在文⋽
恡產的㠠㟉上創怇新事䉐，▕是這ペ法已㕀我非常期⽬，⛇此我
㉱㏈機會加⅌了美∐酒店⛿晱。

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. I poach them beforehand to 

obtain a better texture and get more control over the 

µavour.

FT: Any particular ingredients you enjoy working with? 

TW: I like citrus fruits, especially lemon, lime and yuzu. They 

each have a unique taste beyond their sourness, and are 

all very refreshing. In combination with other ingredients 

you can create some pretty special µavours ¨ 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: 8sually I 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 I will experiment 

and taste-test ideas with my team, emphasising and 

highlighting the colours and unique taste of the main 

ingredient. I 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 unique 

opportunity to learn everything about that amazing 

ingredient and how it is made. I must have gone home 

exuding it, as once on a train a boy near me told his 

mother that he could smell chocolate� )urthermore, at 

The )our Seasons Hotel I 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.

Garden Lounge - The Murray afternoon tea

Hazelnut cakePopinjays — caramelized golden apple cheese cake



18 19foodtalk ISSUE 48

CHEF’S TALK I HONG KONG

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

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 I was 

young >the groundbreaking 2�-story tower that houses 

The Murray was a imposing government block in the 

1��0s@. )ast-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 I Mumped at the opportunity. 

)7� 'oes 7he 0uUUay as a conceSt influence youU 

creations?

TW: I try to add innovative elements into traditional 

desserts that reµect the hotel. )or example, in our 

afternoon tea set, I created a charcoal cookie that looks 

like the art installation in the hotel lobby. Our scones are 

square, inspired by the windows here. 

FT: 美利酒店代表著一個特定的概念和風格，對你的創作有影響嗎？
RC: 我◾婍在ₚ䵘䔃點上加⅌創新K䴇，凮酒店䉠剙ṹ相輝㘇。凰
ὲ媑，在勘式ᷲ⌯匝中，我娔姯了外塏凮酒店大⟩的嗄堺壄何相ἣ
的䫠䂔㛙⤮，而我們的櫭餅是正㖠⽉的，术感㹷自酒店的䩾戶。

Popinjays - Dining Room

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

We 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 

enMoy greater credibility �e.g. seaweed�. 'efinitely 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 )ox may have only recently 

discovered the unique attractions of cider vinegar, it’s no 

health µash in the pan. One of the oldest fermentation 

processes known, it has been historically popular for 

millennia, from the ancients Greeks to the ancient 5omans. 

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 

inµammation, 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 µavours include pineapple, plum, peach and 

strawberry. Now the west has Mumped 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"

㮶一⤐，我們庒恱總是充㖌吾㹷㹷不䴼的⁌⺞棙食新岮姱，當中
有Ẃ㖠法的䢡有⎪俪⃠‣Ƌὲ如䴒參ƌ，ἭṆ有一Ẃ㔯果成䕸   
Ƌὲ如䱿✆棙食ƌ。嗲果慲是近年㴨行的⁌⺞棙品，㓁媑能為庒
檻⸝來⤮幆刓的⊆㔯，䴼⯴‣得一婍。

暽䄝嫟如䶔⤁∐亞䢎⒟、㖤◰印䤽⭰恃和美䑥更䵙等䤥會名㴨近
年才發䏥嗲果慲的䍏䉠欬力，Ἥ事⯍上嗲果慲有〉年的㭞⏙，㗐
在⏋ⷳ冿及⏋佬榓時期已有人將嗲果發慜成慲，是最⏋俨的發慜
過䧲之一。

在亞洲，日本人、⏗䁊人和枺國人惤䉠∌捥果慲ㇽ囩圃加慲，
不▕是⛇為⭪們的㷬新香，恫⛇為其⤁K⋽的⁌⺞⊆㔯，包括
⹚塈 pH ‣、姊㮹、㸂ἵ䁵䖮、昴ἵ冤⛡慮、㔠╫䚕冁過㔶、㺲
㽋╰⚏、⢅⼞ℴ䖒䳢䵘、ᾪ進㵯⋽、凹䷐偳肉䗂㥁，以及㉸∝食
ㅥ。

一刓嗲果慲惤是以嗲果來壤作，Ἥ其⯍恫有其他ₚ䵘⏊，包括
叇嘦、ⷪ、香㠪和⣒⤁╋㢏。近年，西㖠的嗲果慲更䩨䠛ₚ
䵘，㎏出了ワ來ワ⤁␒有⤮䉠愴㖠和嵬級食䉐的嗲果慲，當中ὲ
如有啸溪、喜榓㊰暬海湤及䳬徊㣹，䔁至有凮⺞㙕匝Ƌ一䨕經發
慜，᷻␒⯶憶酒䲥的䔃溸匝ㇽ䶇匝棙品ƌ相䴷合的嗲果慲，㓁
䨘惤能為⁌⺞⸝來壏䚱。

部Ụ懄⯴嗲果慲的憒⭟䟻䩝偙䨘，這䨕棙品能㔠╫⁌⺞的㔯果⤁
為ₚ偅，並䄈䦸⭟證㓁㔖持。䄝而，食䉐䔆產┭明䞔嗲果慲作為
冚食壃充品的㽂在┭機，䨴㥜發展相旃產品。

在���� 年Google㐃⯲的⁌⺞Ḣ栳類∌中，「嗲果慲㸂傌餐▕」
是㐃⯲憶梭⌮得最快的旃捜⬾，⏖奲大家惤⯴嗲果慲的⁌⺞⊆㔯
充滿⥤⤮。Ἴ不◾婍將嗲果慲㷢加到日常棙食中，㸓婍一ᷲ其
䥅⤮⊆㔯Ƣ

當䏥Ị人忤求各䨕⏋术䲥】的㽕㴨⁌⺞產品時，一㬥
年ỊḬ恇的棙品最近䫆䄝䩨⛴而出，而᷻⊆㔯恫⏒人
宁不䴼⏊

The Power of

HEALTH TALK
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