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e trust you have enjoyed the fabulous summer months!

Now with the cool, crisp weather descending upon
Bel-Air, we are all getting ready for some serious winter fun.
Approaching the festive season, the kitchens of Club Bel-Air
will be kept busy as our chefs dish up delicious festive goodies
for your enjoyment. Also at the Club and Cyberport is an array
of activities to make the holidays that much more memorable.
Read up on our guide to party attire and dress to impress at
your next glamorous event!

This issue we also look deeper into the fine bubbles of
champagne and delve into the interesting history behind
this sophisticated drink. A wine expert recommends four
affordable yet perfectly sublime bottles for those who are
wondering where to start. On the art side, we spoke with
the director of de Sarthe Gallery to better understand
the development of Chinese contemporary art. Drop by
Club Bel-Air to take a look at Frida Kahlo’s self portrait and
her photo portrait by a renowned photographer for a glimpse

into the turbulent and eccentric life of the late Mexican artist.

As the year is drawing to a close, I wish you a very merry
Christmas and a wonderful New Year! See you in 2015!

Mr Robert Lee
Deputy Chairman and Chief Executive Officer of
Pacific Century Premium Developments Limited
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The intriguing stories behind the
sparkly drink that’s originated from the
Champagne region of France
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BEL-AIR CHRISTMAS CARNIVAL 2014
Lawn Area, outside Club Peak Wing

Come join us for a fun-filled afternoon at the
Bel-Air Christmas Carnival! A parade band will
open the event, followed by performances

by talented young musicians from Takako
Nishizaki Violin Studio and ballet dancers

from Carol Bateman School of Dancing and
Jean M Wong Ballet School of Ballet. For a
touch of holiday spirits, the Bel-Air Choir and
Angel Choir will present us with a series of
delightful Christmas numbers. Beyond the
stage, the event also features balloon twisting,
stilt walking, walk-around magic, as well as
photo op with Santa, Christmas workshops
and Christmas charity booths. See you at the
carnival!
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24 DECEMBER 2014 (WED)
CHRISTMAS CAROLLING

Club Bay Wing Lobby Lounge and Club Peak
Wing Dining Room

For details, please visit www.bel-air-hk.com, or
contact Club Bel-Air receptions in person,

or call 2989 9000 (Bay Wing) or 2989 6500
(Peak Wing).
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KEEP AN EYE OUT FOR THE WONDERFUL
CHRISTMAS CREATIONS COMING TO BEL-AIR
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CHRISTMAS

@CY BERPOR'T

13 & 20 DECEMBER 2014 (SAT) 24DECEMBER 2014 (WED) - 1 JANUARY 2015(THU)
CHRISTMAS CAROLS BY WELSH MALE VOICE CHOIR - CYBERPORT WINTER FUNLAND 2014 .

The Arcade ; The Arcade and the Podium z -
The Hong Kong Welsh Male Voice Choir has been From Christmas Eve to New Year’s Day, the Podium of
entertaining Asian audiences for more than 35 years with Cyberport will transform itself into a bouncy paradise with

its harmonious blend of songs old and new. This year, the giant animal inflatables dotting the lush green lawn. Inside 4.~
choir will grace Cyberport with their spectacular Christmas  the Arcade, you will find exciting rides and game booths

repertoire on the afternoons of 13 and 20 December so together with a great entertainment line-up including
be sure to catch the performance in the’Arcade and enjoy magic shows, juggling performances, balloon twisting and
the complimentary mulled wine and othér traditional so much more!

Christmas goodies.
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ere at Club Bel-Air, we always
u 1 I l a I strive to provide residents
with the best possible culinary

experience. In August, two of Toritama'’s

yakitori masters met with Bel-Air chefs
X Ce e I l Ce for an inspiring culinary exchange

session, where the Japanese chefs gave

invaluable advice on food presentation,

YAKlTORl MASTERS FROM ingredients sourcing and preparation as
TOR|TA|\/|A SHARED THEIR EXPERT|SE well as cooking techniques.
AT CLUB BEL-AIR With over 30 years of experience

under his belt, Shiro Izawa is one of

5'6 g EI ZIK FEEJ E/J'E%A%& EI zl“*’ﬁij( Eﬂi ’ the most celebrated yakitori masters in

%ﬁ?&ﬁﬁﬂ@{%@@f%é@%%,bf@ Japan. He had been running an izakaya
(Japanese pub) for over a decade before
opening his own yakitori restaurant,
Toritama, in Tokyo at the age of 40.
lzawa-san’s passion for yakitori has
sent him all over Japan to hunt down
the best ingredients and perfect his grill
techniques. Toritama now has three




restaurants in Tokyo, one in
Singapore, and only recently
opened a new branch in
Hong Kong, which has chef
Hironobu Matsumoto heading
the kitchen.

Having benefited from
the exchange, Bel-Air chefs
went on to design a Japanese
Donburi set dinner menu in
September, garnering good
reviews from residents.
Hands-on foodies also took
part in a master chef cooking
class on 2 November at Club
8 and took home some handy
tips on making the classic
tanindon (beef slices and
onion on rice) and oyakodon
(chicken and onion on rice).
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Tor/tama now
has three
restaurants in
lokyo, one in
Singapore, and
only recently
opened a new
branch in

Hong Kong

s
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Toritama P4 £

G/F, 2 Glenealy, Central, Hong Kong
EBPRCESZF2FHT

T. 2388 7717
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* The
| contemporary
] design of
the VIP room

provides a chic

‘ -
AR L private venue
gl f for diners
- to enjoy the
- chef's culinary
‘ creations.
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TOKYO'S MOST AUTHENTIC NEIGHBOURHOOD YAKITORI RESTAURANT TORITAMA JUST LANDED
IN HONG KONG AMIDST MUCH ANTICIPATION

tarted as a humble yakitori house more

than a decade ago, Toritama has gained

celebrity status in Japan and was
selected as one of the 101 Best Restaurants
in the country by Newsweek in 2012. Founder
Shiro Izawa has his eyes set on the global
market, bringing the best of yakitori to foodies
worldwide. After Singapore, he is making Hong
Kong his next stop — Toritama Hong Kong just
opened its doors in late September.

The master grill chef's pursuit of culinary
excellence has led him to travel all over Japan
in search of the best ingredients for his yakitori
sauce. Toritama's yakitori menu offers an
astonishing 37 different parts of a chicken,
winning the hearts (and stomachs) of even the
pickiest gourmets.

Bringing the same level of attention to
detail to Hong Kong, the menu of the chic and
modern Hong Kong branch now features over
20 parts of a chicken but in head chef Hironobu
Matsumoto's capable hands, foodies can expect
the delicious menu to expand in the near future.

"Toritama is worth BRGSO b 7 0 R B
every bit of the hype. F'ﬁ T T E | ROR 50 B
The chicken — and most | # > EWZERBERY N - N Z— ikt
of the other dishes — | 1B&4%
are expertly executed
and offer a novel
high-end beak-to-tail
experience to the Hong
Kong dining scene."

Time Out Hong Kong
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French
Connection

PASCAL DE SARTHE, DIRECTOR OF
DE SARTHE GALLERY, TALKS CHINESE
CONTEMPORARY ART

s A AT T -
05 e L T

ong Kong is often described as a vigorous art
Hmarketplace and primarily a storefront for

Chinese contemporary art. Most of Hong Kong’s
art galleries represent Chinese contemporary artists and
among them is de Sarthe Gallery, which is known for its
focus on 19th and 20th century Asian and Western masters
as well as Chinese contemporary art. Director Pascal de
Sarthe is a Frenchmen well-versed with the Asian market,
“Working with different kinds of collectors in this business,
you have to sell what you know.”

Parisian Sojourn

And de Sarthe certainly knows his trade. He says China’s
contemporary art is so intertwined with its history that it’s
not possible to discuss one without mentioning the other.
To put things into context, de Sarthe explains, “When the
Revolution in 1911 overthrew the monarch and founded the
Republic of China, the Chinese government sponsored some
artists to go to Paris to learn western realism. Artists like
Xu Beihong, Pan Yuliang and Lin Fengmian, after spending
time in Paris, returned to China to head some of the most
important art academies in the country.”

After that, along came the Cultural Revolution when most
of the art was tragically destroyed. “The artists who returned
to China obviously had some influence over the local artists,
but at that time it was mostly used for propaganda.” Xu
Beihong, for instance, went to Russia and was so impressed
with the Russian realism of the time that when he came
back, he used it to promote socialism, much to the Chinese



Chu Teh-Chun SR =¥
Untitled No. 195
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government’s delight — they
saw the potential in art being
a useful political tool.

“But there were also the
next-generation artists who
went to Paris and chose not
to return to China. Artists
like T’ang Haywen, Zao
Wou-Ki and Chu Teh-Chun
were prolific during the
'60s and '70s, when China
was disconnected from the
rest of the world.” Isolated
in Paris, they had no idea
what was happening back
home and, surrounded by
French abstract artists, they
started to put emphasis
on expressions of feelings

BEL-AIR

Right:

1965-1966

146 x 114 cm
Far right:

Sanyu % &
Leopard
1931

93x 116 cm
Below:

Fish Market
c. 1960s

and meanings. Their style
and artworks did not make
an impact on the Chinese
art world until after the
Cultural Revolution.

Ahead of Market

De Sarthe himselfis a

big fan of the Chinese
contemporary period, and
being a businessman, he
says he tries to stay ahead of
the market but cannot sell
something he doesn’t like.
“I was buying Zao Wou-Ki,
Chu Teh-Chun and T’ang
Haywen when nobody was
asking for them. For years,
I've been acquiring quietly,

ART
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and urging collectors I know
well to purchase artworks by
these masters.”

Still, sometimes the
market doesn’t respond as
fast as he wants it to but he
is confident that it’ll pick
up eventually. Just recently,
the gallery presented a solo
exhibition of painter T’ang
Haywen - The Colours of
Ink - a successful sold-out
show. “It’s not possible for
somebody with such an
important background to
not have a response from
the market,” de Sarthe says.
Earlier this year, he also
showcased the works of ten

ISOLATED IN PARIS, THEY HAD NO IDEA WHAT WAS HAPPENING BACK HOME

Chinese émigré artists in an
exhibition titled “Pioneers of
Modern Chinese Painting in
Paris” at his gallery.
Speaking of Art Basel,
de Sarthe is excited to be
presenting some of his
gallery’s best pieces at the
next show, which will give
contemporary art buffs an
idea what direction the Asian
contemporary art masters
are heading towards. For
those who are keen to see the
inspiring paintings by Zao
Wou-Ki, Chu Teh-Chun and
T’ang Haywen, de Sarthe
looks forward to seeing you
in March 2015! m
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8/F Club Lusitano Building

16 Ice House Street, Central
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A TRUE ARTISTIC LEGEND E\lj{E 2z 4 F

Frida Kahlo (1907 - 1954) was a legendary Mexican painter most famous for her striking
self-portraits. In her relatively short life, she created more than 200 artworks and was the
first woman to sell a painting to Louvre. Surviving polio and a devastating traffic accident,
Kahlo's earlier life was marred by misfortune; despite her agony, she was a woman of
tremendous inner strength - a trait distinguished by her unflinching use of colours, deliberate
Naive style and an obvious influence by the Mexican folk art.
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(Opposite page)

Self-Portrait as a Tehuana
(Diego on My Mind) 1943
Kahlo's turbulent and eccentric life,
characterised by her tempestuous and
volatile relationship with husband and
artist Diego Rivera, still fascinates the
world even decades after her passing.
In this self portrait, she presents herself
as both the subject and object of the
painting. It is said that she often wore
Tehuana clothing (traditional Mexican
attire) to please her husband. The mini
portrait of Rivera on Kahlo's forehead
also shows her love and devotion for
him — he was always on her mind.
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(Left)

Frida with Cigarette
Nickolas Muray at Coyoacan,
Mexico in 1939

Nickolas Muray (1892 — 1965) was a
Hungarian-born American photographer
and Olympic fencer. In 1931, he met
Frida Kahlo in Mexico and the chance
meeting had led to an on-again, off-
again love affair that spanned a decade.
His 1938's portrait of Kahlo was made
while she sojourned in New York,
attending her exhibition at the Julien
Levy Gallery, and it became one of the
best known and loved portraits made
by Muray. The two remained close until
Kahlo's death in 1954.
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WINE

THE INTRIGUING STORIES BEHIND THE SPARKLY DRINK THAT'S ORIGINATED

FROM THE CHAMPAGNE REGION OF FRANCE

he very sound of popping

a champagne bottle

evokes a sense of joy and

celebration. As Winston
Churchill famously put it, “In Success
you deserve it and in defeat, you need it.”
A universal fact that should be known to
all champagne drinkers - you can’t call a
bottle of fizzy wine “champagne” unless
it’s actually from Champagne, located
in the northeast of France. Champagne
producers are incredibly protective of
the moniker, which epitomises a long-
standing tradition of winemaking dating
back to the 17th century.

Pure Serendipity

In as early as the fifth century,

the Romans were the first to plant
vines in the region known today as
Champagne, but until the modern
champagne revolution came about, the
region only produced a pale, pinkish
wine made from Pinot noir, not the
golden, bubbly liquid we now associate
with the name.

Despite the ongoing debate
between the English and the French as
to who was responsible for inventing
the fizzy drink, one thing we know

B i o 7 A L P S 114 R SR A O 2y TAE ) o M A i b ) A s

for certain is that the bubbles in wines
were initially considered a sign of
poor winemaking. Champagne’s cold
climate and short growing season
doesn’t leave enough time for the wines
to complete the fermentation process
before they are bottled, so after the
cold winter, the process is once again
underway. The refermentation creates
carbon dioxide which now becomes
trapped in the bottle, thereby creating
the sparkle.

This is where a prominent name in
the history of champagne comes into
play. Pierre Pérignon was a Benedictine
monk who, in 1688, managed the
cellars and winemaking at the Abbey
of Hautvillers. Dom Pérignon (Dom is
an honorific title) spent a great deal of
time trying to cure what he dubbed the
“mad wine”. Although his attempt to
tame the sparkle was unsuccessful, he
was credited with developing the art of
blending as well as a method to press
the black grapes to yield a white juice.
Apart from that he also introduced
the use of heavy glass bottles and
cork stoppers, which helped prevent
the bottles from exploding. Contrary
to popular belief, Dom Pérignon did

14
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A staff attends to the bottles
in the cellars of Veuve Cliquot
champagne vineyard. Veuve
Clicquot has grown into a
substantial champagne house
and a respected brand since
Lady Cliquot took over the
business in 1805.
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Coeur de Cuvée

Literally “the heart of the
first pressing”, which refers to the
highest-quality portion of juice from
the middle of the pressing, excluding
the first and last portions pressed.

B L [HIVE 200 B IR uINE
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not invent champagne, but he laid
down the basic principles still used by
champagne producers today.

The Grand Dames

Interestingly enough, although the
winemaker circle in France is largely
perceived as a “boys’ club”, many
women have played key roles in their
family’s wineries and helped shape the
winemaking industry. In fact, quite

a few prominent champagne houses
made their mark in history thanks to
visionary women winemakers, among
them Madame Clicquot and Madame
Pommery were the trailblazers.

In 1805, shortly after her marriage
to Francois Clicquot, Madame Clicquot
was widowed at the age of 27 and
subsequently became the first woman
to take over a champagne house
(Veuve is the French word for widow).
Under her guidance, Veuve Clicquot
went on to establish champagne as a
favoured drink of haute bourgeoisie
and the nobility throughout Europe.
Madame Clicquot is credited with a
great breakthrough in champagne
handling that made mass production of
the wine possible. With the assistance
of her cellar master, she invented the
first riddling rack that made the crucial
process of dégorgement both more
efficient and economical. At the time of
her death in 1866, Veuve Clicquot had
become both a substantial champagne
house and a respected brand.

The House of Pommery’s
Madame Pommery inherited her
late husband’s vineyards after she

BEL-AIR | WINE

Althoughsthe
winemaker circle
In France Is largely
perceived as a “boys’
club”, many women
have played key roles in
their family’s wineries.

was widowed in 1858. She was a true
entrepreneur, in the sense that she grew
the modest business into one of the
most recognised champagne houses
by focusing on the lucrative British
market. She also noticed that the
English had acquired a taste for a crisp,
dry style of champagne, which led to
the introduction of the first Brut in the
history of champagne, the legendary
Pommery Nature of 1874.

Following their footsteps, several
other ambitious women tried their

16

hands on champagne-making

and they, too, became immensely
successful. The legendary Lily
Bollinger, famous for her quick

wit, left us with one of the most
memorable champagne quotes, “I
drink it when I'm happy and when
I'm sad. Sometimes I drink it when
I'm alone. When I have company I
consider it obligatory. I trifle with it
if ’'m not hungry and drink it when
I am. Otherwise, I never touch it -
unless I'm thirsty.’m

This image: A
winemaker pumps
white wine out of
barrels into curing
caves for making
champagne.

Right top: A statue of
Dom Perignon stands
in Epernay.

Right: The oldest
Pommery Millesime
bottle, dated 1874,
lays in the Pommery
cellars in Reims.
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AFFORDABLE BUBBLIES

We speak to General Manager and Founder of Rare & Fine Wines K.K. Wong, who recommends
four great value champagnes and their respective food pairings.

V2 (Rare & Fine Wines) A& 28 FH Kz A1 N T 564 5 FRAPTHEA DU 3R EAS AR B L B4 >

B R RE N R RIS OG-

KRUG GRANDE CUVEE

Notes of toasted bread, hazelnut, nougat,
barley sugar and jellied fruits. Exceptionally
fresh in the mouth, with rich and tangy
flavours of lemon and grapefruit enhanced by
the subtlety of its fine and elegant bubbles,
Krug Grande Cuvée can age beautifully.

Food Pairings:

This fine champagne can lend itself to a
plethora of culinary combinations, from the
simplest to the most sophisticated, from an
extra mature parmesan to a dish of turbot a
la truffe.

BEEEG - BT BERE XFHEESRRANS
EOEBIBEFNOR - ZHASERNNTEH
2T EXREHLEEMEREARME - Krug
Grande CuvéelREHMERFE—#% SESMK
F£ED-
ERE:
hRESNETETREEEESNEmaAESE %
BEENREEEESIIRGNMRESA ¥4
BEE-

CHAMPAGNE GODME BRUT MILLESIME 1998
The glittering yellow vintage cuvée is a
delight for the eyes. It is straight and pure on
the palate with notes of roasted almonds
and citrus fruits. The finale is deep,

complex and lengthy.

Food Pairings:

A perfect match for a sophisticated
aperitif, a salad of lobster or an old
Parmesan cheese.
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CHAMPAGNE MARGUET RESERVE GRAND CRU
This cuvée is made from an excellent
assemblage of base wines from 2004, 2008
and 2009, with 63% pinot noir and 37%
chardonnay. The style is full, rich tasting and
beautifully rounded.

Food Pairings:

A lovely champagne that can be enjoyed on
its own or paired with crab, fish and chips,
and cheese straws.

12004 +2008% 2009= KB BB ESTRAVIS
B-BELAR63%BEEHEIINESE  EEH
WMEE KEREMBEEEBNEG

ERE:

REWHEETEBER TEEE - ERAZEHF
BZL6EE-

CHAMPAGNE DRAPPIER BRUT ROSE

Very well structured, with exemplary purity of
red fruits. A striking champagne on the nose
which offers similar sensations on the palate.
Warm and satiny, lightly spiced with balanced
hints of stoned fruits thanks to a lovely
freshness in the finish.

Food Pairings:

Ideal as an aperitif. Perfect with antipasti,
salmon en papillotte, grilled pink lamb, and
strawberry salad.

HEESEE BB AeRENEXESE-
EENBRASAETRAREINOBME—
- BMGBNERE ENMNES B4
BENEZRES ERERBHENMNE
Aghid-
=RE:
WEERSEZR  ERAMEES - 4
BN ERFEHEELIZEmERDEN
BExx-

Appetiser
International Meze
Opyster Tempura; Pie with
Abalone and Foie Gras;
Pork Ribs with Shrimp Paste,
Cigarillo of Vegetables
Wine pairing: Moét &
Chandon, Imperial Brut

Soup
Choice of
Bouillabaisse with
Tomato & Basil Bruschetta
or

Double Boiled Bel-Air

Premium Seafood Soup

Wine pairing: Chablis
Premier Cru, Cote de Lechet,
Domaine des Malandes 2012

Pasta

Choice of
Capellini with Sicilian

Red Prawn

or
Angle Hair with
Black Truffle & Botarga
Wine pairing: Chdteau
Talbot, Saint Julien 2009

Seafood
Choice of
Pan-Fried Prawns with
Signature Sauce
or
Grilled Cod Fish in Miso
Sauce with Mixed Vegetables
and Crispy Rice Noodles
Wine pairing: Chdteau
Lascombes, Margaux 2008

Meat
Choice of

Pot-roasted Wagyu Beef

Cheek with Red wine Gravy
or
Wok-fried Iberian Pork Rib
Fingers with Dried Silverfish
and Shrimp Paste

Wine pairing: Chdteau

Lynch Bages, Pauillac 2007

Dessert
Floating Island
Wine pairing: Patricia Noble
Riesling, Brown Brothers
2008
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Celebrate!

The holiday season will soon be in full swing,
Club Bel-Air has prepared a six-course
Christmas and New Year celebration menu to
get you into the festive spirit. For those looking
to indulge further, our discerning sommelier has
handpicked six different fine wines to go with
the menu, making your festive celebration an
indulgent affair!
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L : Chablis Premier Cru,
Cote de Lechet, Domaine des
Malandes 2012
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Brown Brothers 2008

WANT TO RECREATE SOME OF
THESE DISHES? TURN OVER

AND TRY THE RECIPES!

EHREABRTF B 2HEE

HmEE e R AR !
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POT-ROASTED WAGY'U BEEF CHEEK

WITH RED WINE GRAVY
AT BN AR

INGREDIENTS METHOD PRt (873
For potato and leek stew For potato and leek stew: BEreadEE B raEEE:
80g........ new potatoes, sliced 1. Heat a medium saucepan over 80%%....... ME A 1. RS ANEERTER &S mAE N
50g....... leeks, sliced medium-high heat with butter, ~ 50%....... EEEH A~ AFBEFE  PERFBRMAEY
30g....... onions, chopped add ?ni°n§ and garlic and 30%<....... E%ﬁfﬂﬁf FRZ2F FEHEESMAEE &
10g........ garlic, chopped saytee until soft. Add potato 102 ....... M:E/Etﬂ La 1548 o
70l ..... white wine slices, fresh thyme and bay (0 S5 calEl 2 MABE BE1HBEAEBAR
40...... butter  feaves, Cookforaminute, SR BNEIAGES B8R
' . e EEHH B% -

200ml ... beef stock for another minute to reduce 1F AREEE ==
1 piece ... bay leaf the wine, then add in beef L SR TEHEER 4
1 sprig..... fresh thyme stock and slow cook until P 1. FBAT T A T HE Y B — 15 B H
For Wagyu beef potatoes soften. Season to \5AR . FItE EER B WMASIER o
1.5kg...... Wagyu beef cheek faste. V... SEEE 2. UL TP BOROT R TR - 5
2o, onions, chopped roughly For beef cheek: 2. FaA AR IS A EEARIE
R celery sticks, chopped 01 08 O ek and half 3 ... AREAUHER 3. B2 —EHEOMREHARES

roughly ‘ of the vegetables in red wine, 58 oo A %% o B ﬁi/ﬁﬂé'ithﬁ@‘W%%éE I
B carrots, chopped roughly fri ioh 20%...... KLEGRY AL e R E b T e SO TR

refrigerate overnight. Py e

bay leaves 2. Remove beef cheek and set the 4%; """ Z’W FUR A& FA BB SR NGRR o

20g ....... shallots, chopped roughly  marinade aside. Brown and S00%7r. AL A RERPAEEN BRRECHER

500 7t.. 4+ R5

4 cloves.. garlic sear the Wagyu beef in a hot oee SoE T 140EHMRIE - 81807 8 ©
500ml..... red wine fryingpan. LT e 5. ATIAB—TNFEER B 2mEREKA
. LS ERER -
500ml..... beef stock 3. Spread remaining chopped e = B S e o
1 sprig..... fresh rosemary vegetables across the bottom of 5@§ = 454 6. BRANSANE TAZ AR ATSEELE
1 sprig ... fresh thyme En (;V;n pft, place fgdb}rlowlr)ned - 41 - B RSP IR EE =R
To taste... salt e o ap e e R R KR BEADAORAAER B
and pour in beef stock and the 6055 ... 2E ML sy v - Sn -
To taste ..’black pepper marinade. Bring content to s e REMAR EEAIN—S0t
For sautéed vgqetaﬂes boil and add salt and pepper 605 ... BEAYE =
60g........ zucchlms,_sllced to taste. . 1555 ... HETE )R S RE RN A AR EEE - &
60g...... carrots, sliced 4. Put the lid on and braise beef BTEIEERNERGT R & ERET
60g........ turnips, sliced in oven at 140°C for about 180 A /%ﬁFLE\E%iEﬁWfFE?ﬁ i
9 A I 25N
15G oo, garlic, chopped R S

5. The meat is done when there is
little resistance to a knife being
poked into it.

6. If there is too much liquid,
remove the meat and most of
the vegetables and boil it down
on the stovetop until the juice
has been reduced down to a

ENTICING DISHES
FOR A FABULOUSLY thick sauce. Taste and do your
FESTIVE .‘B I_E final seasoning. Add some

Worcestershire sauce.

AEE R EEERAY

ER & Eh To serve:
ﬁi . L..{ﬁg;p ARTS Sautée vegetables with garlic.
’%ﬁ Place potato and leek stew in the
middle of plate, top with beef

cheek, serve over vegetables and
sauce.
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FLOATING SLAND

eI

INGREDIENTS

For creme anglaise:

[T large egg yolks

2/3 cup... sugar

1% cups.. milk

1 pinch.... salt

1tsp ... pure vanilla
extract

2 thsp.....rum

L vanilla bean

For meringue:
180g....... fresh egg white

150g....... sugar

For serving:

2tbsps ... toasted, flaked
almonds

2o, cubes of mango

| IO cubes of kiwi

40g........ strawberries,

cut in quarters
50gr........ blueberries

METHOD

For créme anglaise:

1. Cut vanilla bean in half and scrape the pod.
Boil milk with the halved pod and its seed.

2. Whisk egg yolks in a saucepan, adding sugar
by fairly rapid spoonfuls, don't pour it all in at
once as the yolks can turn grainy.

3. Beat for 2 to 3 minutes until the mixture is
pale yellow and thick. By dribbles, stir in hot
milk.

4. To heat the sauce, set a saucepan over low heat,
stir slowly with a wooden spoon, reaching all
over the bottom and sides of the pan. Bring
the sauce close to simmer but do not overheat
it - only to the point where the sauce thickens.

5. When the sauce coats the wooden spoon with
a light creamy layer thick enough to hold when
you draw your finger across it, the sauce is
done. Beat in the vanilla extract and rum, set
aside.

For meringue:

1. In a mixer, mix egg white until they start

getting a bit firm, then add in sugar and

continue whisking until really firm.

Fill a pastry bag then mould the mixture on a

parchment paper previously sprayed with pam

(cooking oil spray bottle). Refrigerate.

.In alarge pot, boil water with a few drops of
white vinegar. Then very carefully remove
each meringue form the paper and place on
surface of simmering water. Poach this way
for 5 minutes then flip and repeat procedure.
Remove with a skimmer and place on wax
paper or parchment paper in the fridge.

b

W

To serve:

In a bowl, pour enough créme anglaise to cover
the bottom, place fruits in the middle then place a
meringue on top. Garnish with toasted almond.
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Make-up and hair:
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Annie G Chan Makeup Centre
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At last, the festive
season IS upon us.
Belore the party
invitations start
flooding in, we decode
the various lestive
party dress codes and

Grand Affair

THE OCCASION: CHRISTMAS CHARITY BALL
= DRESS CODE: BLACK TIE

An event stipulating black tie attire is likely

F——_ to stir up excitement as well as confusion.
Look for clues in your invitation to ensure
your outfit meets your host’s expectation of
formality — a black tie gala would certainly
require something more formal than, say, a
black tie drinks party. You can always look to
the host to dispel any confusion - they’ll be
more than happy to help.

For Her

Think showstopping,
full-length ball gowns and
elegant updos, though this
is only a general guideline.
There is nothing wrong with
sporting a midi-length dress
or letting your hair down

to flaunt those soft and
shiny waves, so long as your
outfit creates a polished and
sophisticated look that is
appropriate for the occasion.
Needless to say, black tie
doesn’t necessarily mean
black - go for bolder colours
or even beautiful prints to
stand out from the crowd.

translate them into
stunning looks.

For Him

This calls for a black or
midnight blue tuxedo - not
just a black suit. A sharply
cut, single breasted dinner
jacket with a peak lapel will
flatter most body types, while
gentlemen of a leaner build
can go for a shawl lapel. The
ensemble also includes a
formal tuxedo shirt, a bow tie,
a cummerbund or waistcoat,
and a pair of trousers with

a stripe up the outside leg

on the seam of satin, silk

or grosgrain (matching the
facing of the jacket lapel),
and of course a pair of well-

polished dress shoes.




Cocktail Chic

THE OCCASION: NEW YEAR'S EVE PARTY
DRESS CODE: COCKTAIL ATTIRE

Cocktail attire spells head-to-toe refinement,

but the absence of clear-cut rules means there is

ample room for creativity.

For Her

While a little black dress can never go wrong,
picking out a stylish, unique number is
almost obligatory for a festive cocktail

event. Liquid metallic and emphasis on

the waist are both big hits on the runway

this year. For a softer look, lace and tulle
instantly add femininity and elegance.

For Him

Nowadays with the less stringent
etiquette rules, gentlemen can go for a
subtle patterned suit and experiment with
colourful ties or flamboyant socks.
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Wardrobe: Kanalili
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Funky Festive

THE OCCASION: COMPANY CHRISTMAS DINNER PARTY
DRESS CODE: FESTIVE (CORPORATE APPROPRIATE)

The keyword here is ‘appropriate’. While festive attire
can point to a wide range of different looks, what you
pull out from the wardrobe depends entirely on the
venue and your host. It can be something smart and
special and a little more daring than your usual style.

For Her

Start with a chic but understated piece and turn it up
a notch by adding elements of sequin, sparkle or even
faux fur to the outfit. A knee-length sheath dress is
always a safe bet, but a sleek tuxedo-style jumpsuit
creates an edgier look.

For Him
Guys can show up to the event in a smart blazer and
trousers rather than a suit. The shirt can be worn
without a tie, and depending on the industry you work
in, opt for contrasting colours and eccentric
accessories to push the limits a bit further.
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Books You Mustn't Miss

Introducing literary treasures that enrich your
knowledge and stretch your imagination.
TRNENER FIDUERAZ I FAERNRE N -

Struggles of Humanity | 12-15 years old

I Am Malala

Malala Yousafzai and Patricia
McCormick

MALALA YDUSA.FZ.A..

witi PATRICIA McCORMICK

UNIEEREANDERS EDITION

“We realize the importance
of our voices only when
we are silenced.”

I Am Malala is the remarkable tale of

a family uprooted by global terrorism,

and of the fight for girls’ education.
When the Taliban took control of
the Swat Valley, Malala refused to

be silenced and fought for her right

to an education. Surviving a shot in

the head at point blank range, her
miraculous recovery has taken her on
an extraordinary journey from a remote
valley in Northern Pakistan to the halls
of the United Nations in New York,
becoming the youngest ever winner for
the Nobel Peace Prize.

When you’ve finished this book...
Visit ted.com and listen to educator and
father of Malala, Ziauddin Yousafzai’s
stories of his family and the struggles of
women in patriarchal societies.
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Power of Imagination | 12 and above

The Hound of the
Baskervilles
Sir Arthur Conan Doyle

rurvIm |£| CLAEEICS

ARTHUR COMNAN DOYLE
THE H(_':UND OF
e BASKERVILLES
wr [UDITH KERR

The game is afoot! The most celebrated
fictional detective needs no introduction
— when Sir Charles Baskerville is found
dead on the wild Devon moorland with
the footprints of a giant hound nearby, the
blame is placed on a family curse, which
also threatens the life of Sir Charles’s heir.
In this gripping tale, Sherlock Holmes
and his wingman Dr John Watson travel
to Devonshire to investigate the legend of
this fearsome, malicious phantom hound
and prevent a gruesome murder — English
crime fiction at its finest.

When you've finished this book...
Continue the adventure by watching
the modernised Sherlock Holmes in
action in BBC’s much acclaimed crime
drama series Sherlock.
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The Evolving World | 12 and above

A History of the
World in 100 Objects
Neil MacGregor

Neil MacGregor

Encompassing a grand sweep of
human history, A History of the World
in 100 Objects begins with one of the
earliest surviving objects made by
human hands and ends with objects
which characterise the world we live in
today. Seen through the author’s eyes,
history is a kaleidoscope - shifting,
interconnected, constantly surprising,
and shaping our world today in ways
that most of us have never imagined.

When you've finished this book...
Make a trip to the Hong Kong Museum
of History and see if you can find the
objects that are mentioned in the book.
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Relax and Breathe | 15 and above

A Hitchhiker's Guide

to the Galaxy
Douglas Adams

“The ships hung in the sky in
much the same way that
bricks don't.”

Seconds before the Earth is demolished
to make way for a galactic freeway,
Arthur Dent is plucked off the planet
by his friend Ford Prefect. Together this
dynamic pair begins a journey through
space aided by quotes from The
Hitchhiker's Guide and a galaxy-full of
fellow travellers. In this immensely fun
and eccentric sci-fi novel, follow Arthur
and Ford on an epic adventure to find
the question that would give meaning
to life, the universe and everything.

When you've finished this book...
Indulge in an extra dose of sci-fi and
watch the 2005 movie adaptation
directed by Garth Jennings.
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BEL-AIR LIBRARY'S ONLINE
CATALOG IS NOW AVAILABLE
ON THE WEBSITE. SCANTO

RESERVE YOUR COPY!
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YOUR | BEL-AIR

AT BEL-AIR
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SUMMER FUN = B im#&%

Bel-Air kids had a fantastic summer this year with
plenty of happenings around home. Apart from

a creative ukulele class and an egg tart baking
class at the Club, kids also went on day trips to
visit the Coca Cola factory, see Chinese white
dolphins and get in touch with nature. The little
ones also made waves at the Water Fun Day and
enjoyed a wet and wild day at the pool!
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GO GREEN #4¢ B i

The Bel-Air Eco Fair was another highlight in summer. Participants
enjoyed an eco-percussion music performance and had fun at game
booths, workshops and a visit to the mobile environmental centre.
Over 50 Bel-Air Green Ambassadors were also appointed at the
event to encourage fellow residents to lead a green lifestyle.
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Adults and children alike had a
fantastic time at Mid-Autumn with
spectacular variety acts on stage,
alongside creative workshops and
game booths.
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Bel-Air Green Ambassadors

SPOOKTACULAR FUN
IEREER

Kids showcased their creative talent on 31 Oct
where they dressed up in scary costumes and
enjoyed a fun-filled Halloween event.
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BEL-AIR | BABIES

10 mths
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_ : gz = yod .:;s'-— ffeeride to the a}{bp’olrt when'youplan your next vacation.
Slo me of ﬂ}e adgrabIeEl;tTleAf z?ces we have the - - , ' iessional chauffeur will pick you up at your agreed time,
gﬁasure y seelngwa ;t@;: " e ' 7~ g ist wi comfortably seated in our luxury limousine.
VRAIEWEEEE  REEREIRM ! - . . .
-Air reception or by calling 2989 6383.

. 4 yrs old : .
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Deluxe MPV"
Capacity e&EAZ: 7 persons / {i

Terms and conditions apply, call 2989 6383 for details. Surcharge for starting point/destination other than Bel-Air please refer to Terms & Conditions 4a.
*In the eventthatthe car requires servicing, repair or maintenance, an equivalent model will be substituted (subject to availability).
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Celebrate in Style




