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seride to the al%l't when you’.plan your next vacation.
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Deluxe MPV"
Capacity REAE: 7 persons / {

Terms and conditions apply, call 2989 6383 for details. Surcharge for starting point/destination other than Bel-Air please refer to Terms & Conditions 4a.
*Inthe event thatthe car requires servicing, repair or maintenance, an equivalent model will be substituted (subject to availability).
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assist with luggagesand make sure youte comfortably seated in our luxury limousine.

BEL-AIR I LETTER

WELCOME

‘ ‘ J e hope you've enjoyed the exceptionally fine weather

in the past few months. While temperature in our
city still remains high, it’s the perfect season to visit South
of France now. And what better treat for wine connoisseurs
than a weeklong trip to the land of fine wines? Our guide to
visiting Bordeaux will give you some inspiration on planning
this epicurean tour. If youre keen to try your hands at creating
exquisite French cuisine, Chef Hugo at Club Bel-Air has put
together a few easy-to-make recipes for your cooking pleasure.
We've also recommended a few charming places that celebrate
all things French in Hong Kong, some of which are well under
the radar, so hopefully you'll enjoy exploring these hidden
gems across the city.

The management team at PCPD has gone above

and beyond to make Residence Bel-Air a luxurious and
comfortable home for the community. We’re pleased to
announce that our effort has been acknowledged by various
organisations and clinched top awards this year. The
recognition is a testament to the team’s commitment in
providing the best for Bel-Air residents, and we will continue
to make it our mission to better our services.

Mr Robert Lee
Deputy Chairman and Chief Executive Officer of
Pacific Century Premium Developments Limited
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Location map to search
routing/direction suggestions

via Google Maps
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A new navigation menu for
easier access to browse features

and information
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~ Download on the GETITON
« App Store P> Google Play

Speed and reliability improvements

@ Push notification capability

View the latest digital issue of

Q Bel-Air Magazine
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Contact Us

For further information, please visit Bel-Air website www.bel-air-hk.com
or contact Community Relations Department at 2989 6088 or email
crdept@pcpd.com. Pictures are for reference only.
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IN BORDEAUX

The wine trails of the southerly
French region of Bordeaux are
among the greatest in the world
E 125 B8 i R (V) B AT 25 - Pl A
S g e B I 4

REGULARS

{ NEWS

32 BOOKS
34 YOUR BEL-AIR

A
26 THE BEST OF FRANCE ...

On the cover: IN HONG KONG
‘l:]:t ?i'edil:’“’KGrTie Ma, J'adore le francais!
otograj : Karl Lam 3 Bl o 1
. Kenn HELK B B

Styling: Kenneth Wong,
Hair Styling: Alex Chan, Make-Up: Jolin Ng

Wardrobe:

Navy-and-ivory-striped viscose bodysuit, navy lightweight cady skirt, black leather belt and
navy raffia cork platform shoes; all from Ralph Lauren. Red Theda sisal headpiece with bow;
from Marie Mercié available at Hatwoman.
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Extraordinary French
dishes made easy
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<10 ART AND THE
FIVE SENSES

We explore the new trend of
engaging more than just the eyes in
art appreciation
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JOHN Published on behalf of Bel-Air by John Brown Hong Kong

BROWN www.johnbrownmedia.com

25th floor, 625 King’s Road, North Point, Hong Kong
+8523962 4503

This publication is fully funded by
Pacific Century Premium Developments Limited

All rights reserved. No part of this publication may be reproduced in any form or by any
means without the written permission of the Pacific Century Premium Developments Limited.
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ith a strong commitment in greening, Residence

Bel-Air’s demonstrates a high level of excellence

and creativity in the landscaping and horticulture
maintenance around the property. This year, we received the
Merit Award at the Best Landscape Award, organised by the
Leisure and Cultural Services Department.

The Best Landscape Award aims to sustain the
betterment of living environment in private property and to
promote excellence in greening by outstanding landscape
design and horticultural maintenance. The rigorous judging
process was split into two areas: soft landscape design, and
horticultural maintenance.

The award serves as an encouragement to our landscaping
team, recognising their effort in constructing a visually

pleasant environment for Residence Bel-Air. & o g X MRS 1A ~ <8
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Other Awards & Accolades Hiib g g 25 2

It has been a fruitful year for Residence Bel-Air

in terms of getting recognition for our efforts in
promoting sustainability in the neighbourhood.
Throughout the past few years we have put in place
many green initiatives in areas such as recycling and
waste reduction.

The result we have achieved is a testament that the
property management team and, more importantly,
the residents of Bel-Air are committed to making
sustainability an integral part of our community.
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e Social Caring Pledge

Social Caring Awards for Green Excellence
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® Hong Kong Green Organisation Certification
Wastewi$e Certificate “Excellence Level”
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¢ Hong Kong Green Mark - Wood Recycling
& Tree Conservation Scheme 2016

o BBLR BT - AMEIKL
(BIARREFEI) 2016

¢ Glass Battle Recycling Programme
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The unique management philosophy of Bel-Air makes it one of
the most prestigious properties in Hong Kong. Club Bel-Air, in
particular, is an award-winning clubhouse that goes the extra
mile to provide services comparable to five-star hospitality
brands. Every aspect of Club Bel-Air is well thought of, from
the inspiring art pieces to the carefully curated activities
provided for families and the wide range of culinary options
available at the club restaurants — no detail is too small. It is
this pursuit of excellence that has led us to win the Bronze
Award at the prestigious Residential Clubhouse Management
Award, organised by the Hong Kong Recreation Management
Association. In addition this, we also clinched Gold at the
Quality Lift Service Recognition Scheme, organised by the
government’s Electrical and Mechanical Services.
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Latest Bel-Air Art Pieces in the Recipes from Lifestyle
News Clubhouse Bel-Air chef Stories
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Carol Bateman School of Dancing
i TR B AR e
London School of Ballet
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Carol Qébfeman

School of Dancing
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We provide a safe, stimulating and caring learning environment for our students to
enjoy their ballet lessons. Our teachers are not only fully qualified to educate the
students but also they are patient, loving and very motivational towards students.
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About Classical Ballet
The school’s curriculum is based on the
Royal Academy of Dance syllabus. It is
graded to suit different ages and individual
standards. It is designed to help young
children learn to follow instructions and
to gain a sense of discipline through
learning new positions. Students learn an
awareness of their own bodies, improve
their balance and can better control of
themselves in motion. Learning ballet
can also promote the importance of
good posture and help students build a
sense of self-confidence and pride in
their bodies. The course will introduce
students to dance through movements
and mime. It will also begin to foster an
appreciation of music in the student.

Annual Performance
The school holds annual performances
at one of Hong Kong’s local theatres.
Joining the performance is a
chance for students to gain stage
experience and give them an
opportunity to use the skills
they have learned in their
classes. Performing will boost
a student's self-confidence
and there's nothing quite like
the satisfaction of hearing the
applause of an appreciative
audience. Students will learn
the importance of teamwork and
what it's like to work with others to
achieve a common goal.

Ballet Examination

Exams give students the motivation to
work on the technical aspects of dancing
alongside the choreography of a dance
to be performed. With a timeline and

the anticipation of being marked the
students often make a greater effort

in the development of their technique.

It gives students pride and a sense of
accomplishment when they attain good
marks in an exam. This in turn motivates
them to take on the challenge of the next
higher level.

Students from the age of three who
have obtained the required standard may
enter for the Royal Academy of Dance
examinations each year.

Principal

Joan trained at the Elmhurst Ballet School
in Camberley (UK) where she later started
her career as a Ballet teacher. Arriving in
Hong Kong in 1954, Joan pioneered the
Royal Academy of Dance method and
examinations in Hong Kong. She has done
much to promote the art of dance since
becoming principal of the Carol Bateman
School of Dancing in 1967. She has just
completed 60 years of teaching in HK and
Joan received MBE Honors in June 2016
from Queen Elizabeth for her services to
dance in Hong Kong. Her greatest joy is
to be able to pass on her knowledge and
being an inspirational role model to a new
generation of dancers.
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Please contact the Club Reception at 2989 9000 for a free trial class! For further information,
please contact Club Bel-Air Reception in person or call 2989 9000 (Bay Wing).
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and the

FIVE SENSES

WE EXPLORE THE NEW TREND OF
ENGAGING MORE THAN JUST THE
EYES IN ART APPRECIATION
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one are the days when art galleries provide a

mere static experience for art aficionados. There

is an increasingly big appetite for an all-rounded
experience, where one does more than just feast one's eyes on
art. Jennifer Chung, creative founder of Popsy Collective, is a
pioneer of such multi-sensory art experience in Hong Kong.
Named “Asia’s first Art Food Pairing Specialist” by Time Out

in Sheung Wan, The Popsy Room is Chung's first venture, a
private kitchen and art gallery. The concept she has is called
"galleristic dining" - like any art gallery, The Popsy Room
works with different artists to curate exhibitions, but on

top of art pieces, their private kitchen also designs an art-
inspired menu, featuring visually stimulating and exquisite

this success, Chung went on to create Popsy Modern ' ] ]
dishes. But there's more: you will enjoy this immersive Kitchen, a concept that's similar to The Popsy Room, only Th/S Sy mp hOny Of St/mU/atlanS
Magazine, and one of “The Tastemakers” by Robb Report New  art-dine experience with music specially curated by
York, Singapore and India, Chung's vision is to "change the

more ambitious. As its name reveals, her second project ln turn Creates a Unlque and
sound artists for the exhibition and a scented motif which is a restaurant, which puts the emphasis on food. She
way we experience art, and to do so through food". "provokes new and nostalgic impressions". This symphony

Set in a cosy, intimate space and hidden in plain sight

stresses that the dining experience is richly visual, with Sensat/0na/ atmasphere —artis
of stimulations in turn creates a unique and sensational contemporary comfort cuisine featured alongside rotating
among antique dealers, curio merchants and art galleries atmosphere - art is but one of the elements, but through

art exhibitions, inspiring diners to "eat more art". bUT one Of the B/Qments

the multi-sensory experience, one is able to
better appreciate the artistic expression.
Soon after its opening, The Popsy Room
garnered raving reviews from both the
artistic and the culinary worlds. Armed with

10 11



BEL-AIR

ART

FTE——Y

12

7 381 228 JR AR o R R BT R A
A 1B AR R o 215 80 2% 2l Jennifer
Chung & X 1£ 7 W Bl #¥ Popsy Collective » 114>
A% b AT — B A 5 0 1 58 IR B > B A A
JEE B RE E o BE (Time Out) MGk
2y [EEPHERATE R AL 26 — A ) o TEL A T8 At
{Robb Report) FIAI#] ~ B3 S ENJE R4 4% T
SRR L ] AT Jennifer » D E R [ 3

R S R oy .

Popsy Room 4 ¥ Jit 1l 3 #5 1 )5 J% 258 Ak 57
1 B KM B A7 B BRI — 4 > & Jennifer B sk
110 56— 8 45 2 A L SR A 45 4 T3
JER IS | o A A 25/ — £ Popsy Room & i
[F] 2% 5 51T 2 o ) JR B - P AR TR S » A 6 [R] 355
1 AR B o5 2 o R ) B L 3 > SRR S 2
il > bk FEAG BN E - BEBRR R LA L : ZHER
I S0 ) 4 - R BT R G R B R R
VERY > 35 3 1) 75 S0 L oy [0 7B s e b o 1o 2 U
N 1T R o AT Rl ) SRR IR N o A 3R A
M58 - A Z R A R IR R R HABTR AH
& SR 5 T A U -

B 215 A > Popsy Room B [H] fis 15 25 Al S5 0
E A i AU B T T < 2 YUR ) 2 Jennifer 5 L
T % b JEE B Popsy Modern Kitchen P K71 &
HilPopsy Room#T RIH BIAE 81 2 K > & — [ IE X
LSS B 2 £ I I A R o b 5 ) P A B B A e
FROARLER, - ) 27 o T T A S ALY 3
B il A O S R B G B R R R
BRITET AT

: EiL




BEL-AIR | WINE

Among theVines in

BORDEAUX

THE WINE TRAILS OF THE SOUTHERLY FRENCH
REGION OF BORDEAUX ARE AMONG THE GREATEST
IN THE WORLD-BUT WHERE DO YOU START?
HERE'S YOUR GUIDE TO PLANNING A TOUR
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BEL-AIR

he French wine-producing

region of Bordeaux needs little

introduction, enjoying cult status

with oenophiles the world over.
The beautiful Gironde Estuary divides the
southwesterly terroirs in two—the Left Bank
and the Right Bank—with famous wine estates,
grand chateaux and petites villages rolling for
miles on either side.

But with over 10,000 wineries to
choose from, planning your trip can seem
a little overwhelming. Spend a little time
researching and timetabling your visits so
you can schedule in as many tastings as your
heart desires and just concentrate on what is
passing your lips.

Where to stay is the first consideration:
Would you like to be in the heart of the
historic city—a short stroll from the nearest
French bistros—commuting out to the
vineyards each day? Or would you prefer
to wake up in an out-of-the-way chateau
with vines undulating into the distance?
Each has their advantages and the choice of
accommodation will impact on how you plan
the rest of your trip—check out the Office of
Tourism (www.bordeaux-tourisme.com) for
notable recommends on each.

WINE

But on to the good stuff: the wine. The
secret to a successful wine tour is planning.
Whether you join an organised trip or map
out your own route, do take the time to
research your voyage first as most wineries
require an appointment, where you’ll then
be treated to a private guided tour of the
vineyard—if you just turn up you’ll likely
be turned away at the door, especially at the
popular spots. Do note that most are closed
on weekends.

Take the stress out of the planning
with a guided tour. The tourist office in
Bordeaux offers well-organised group
itineraries that cover different appellations
(wine districts) each day and can even take
you by bike or by boat. Otherwise private
companies such as the reputable Bordovino
(www.bordovino.com) can tailor private
tours in a range of languages.

If you're venturing out on your own,
try and budget at least five days for a true
introduction to Bordeaux wines. As well as
the big names to tick off your list, there are
hundreds of smaller, family run estates to
see, as well as quaint villages tucked along
the route where you could easily while away
an afternoon.
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KEY ZONES OF
BORDEAUX

LEFT BANK

A pilgrimage along the Medoc route will
pass some of the most exclusive labels such
as Rothschild, Latour and Margaux. The
wines from this region often use Carbernet
Sauvignon.

RIGHT BANK

A Bordeaux wine tour wouldn’t be complete
without a meander through the patchwork

of vines surrounding the medieval village of
Saint-Emilion, on the Right Bank. The unique
soil formation in this area means the vinyards
mainly use Merlot in their winemaking.
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Whether you join an organised trip or
map out your own route, do take the
time to research your voyage first as
most wineries require an appointment

I
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With rolling vineyards and pine forests as
far as the eye can see, a pilgrimage along the
Medoc route (Left Bank) will pass some of
the most exclusive labels such as Rothschild,
Latour and Margaux. Ensure you book in
time for Chateau Mouton-Rothschild (www.
chateau-mouton-rothschild.com), a visitor
centre and museum that pays homage to the
Rothschild legacy, and the fairytale estate of
Chateau Pichon Baron—a Grand Cru Classé
producer of the highest standing.

A Bordeaux wine tour wouldn’t be
complete without a meander through
the patchwork of vines surrounding the
medieval village of Saint-Emilion, on the
Right Bank. World-famous wineries and
architectural treasures overlap, so you can
expect to wend your way down country
lanes, passing Romanesque churches and
windmills, to cellars curiously housed in
limestone caves.

Whet your taste buds with a session at
the LEcole du Vin (wine school) run by
La Maison du Vin in Saint-Emilion (www.
maisonduvinsaintemilion.com). More than
250 chateaux are also represented here so
you can get expert help for your research.
Recommendations from this appellation
include the prestigious family-run Chateau
Angélus (www.angelus.com), which sits in
the shadows of the Saint-Emilion bell tower,

and the award-winning Chateau Cheval
Blanc (www.chateau-cheval-blanc.com)
whose 600-year-old vines are complemented
by an ergonomic, futuristic cellar.

Once you've finally drunk your fill, come
back down to earth slowly in the UNESCO
World Heritage city of Bordeaux. Continue
the wine theme with the eye-catching La
Cité du Vin (www.laciteduvin.com), the
city’s fancy new multimedia cultural center
dedicated to wine, or alternatively just
spend time exploring the bounty of historic
monuments, French boutiques and lively
bistros, discussing your adventures over a
digéstif or two.
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Spend time exploring the bounty of historic monuments,
discussing your adventures over a digéstif or two

JERCHE ) i VG 0B o L T B DR 40T A A SR
R

AAE A CRF AT 056 W] PO R P
22 Jife 1 J) 19 R 2 3 A P AN [ TG s ) A T RE B A
T R R M A o M AR — LB B R AT AR
i /A Al i Bordovino(www.bordovino.com) ] #%
IRURE) S5 M s 5 - FE B T3 FA AATRE

BAT PR EER R E DR A
00 IR P ) TR SRS IO T 22 A G 2 5% o AL
T R AT 5 B3 > 8] 2 b B DA R KR
R/ HE SRR SRR B R I BERY /R
W B E R A AR HL I — R R e

AR R o BR TS U Ak T Y A 4 B R
PR AR 2 A > W 2 MG 22 50 (0 5 ) RO 4 T B 2
BEIAT - $R B T 0 ST - 63 A i S T A
(Rothschild)~ $ir & FEG ) i - AR R T A 3
#j A A 35 B (www.chateau-mouton-rothschild.
com) > 2B ER T SE T A 5 ik £ T RE I A Pl
A - WA B RR A S e BPYR
TEE 190 5 ST AR RS Bl o

19

BT Rl R R B S A R A SRR BT

A6 BRI SRR — NIl S 2T R
LI o VH B 2 S 1 0 42 190 8 4 VS A s e e 4
B> VRN i A5 i o S 8 ] /NS > B ot 4 B =X
B AR RRRE B ICA TR IS 7 o

P T A8 1 1 T S S La. Maison du
Vin(www.maisonduvinsaintemilion.com)f 2
PRI > 72 P T S RS AR i 25 0 1P HE 5t Y
WAL B BT R BT )T 1 0 0 6 o HEA Y
4 R 0 458 T2 U A Y 2 R 4 BT HE (www.
angelus.com) » i HE A2 & i B2 30 56 R S5 4 1
845 DL K B TR AR 19 I S R (www.chateau-
cheval-blanc.com) » S #E7 #8 # 6004 A9 1 2 1 2
i > IR B R Y Se g 75 -

S - BATE N g e A A (e Y it g o
TH: 5L 238 78 ok i 4 A BB R 2 H Y La Cité du
Vin(18 2 3T 2 e ST B > BRI A2 1Y
JRE S0t B~ 1% 0N A AR N T A B AR
52 T 5% T Ay PR AR 109 B o




EXTRAORDINARY
FRENCH DISHES
MADE EASY

8% 2 1B kB H e HEBIR
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INGREDIENTS (4 SERVINGS)

6 stalks... celery, diced 150g....... lemon Juice
T, Granny Smith apple,  100g........ stock syrup
halved, coredand cut ~ 250g....... water
into large chunks 4g......... soy lecithin

1/2tbsp .. fresh lemon juice
1/4 sprig. parsley with stems

A few slices of onion 200g....... celery jelly
S o p— gelatin 60g......... salmon roe
Salt to taste 4thsp...... lemon air
METHOD:

1. Put the diced celery, apple, lemon juice, parsley

and onion into a juicer and mix. Drain the juice
out with a cheesecloth. The liquid should be
perfectly clear.

2. Soak gelatin into a bowl of cold water to soften.
Meanwhile, warm 50g of the celery juice in
a small saucepan, then stir in the softened
gelatin. When the gelatin is dissolved, mix in an
additional 150g of celery juice. Leave to cool.

3. Pour the celery gelatin into four cocktail glasses.
Refrigerate until firm.

—_

. Add ingredients in a flat container and blend
with an immersion blender. Keep the container
in a horizontal position to create as much foam
as possible.

2. Once a fair amount of foam is formed, let stabilise

for 1 minute to allow foam to set. Spoon above the

surface of the liquid and set the foam aside.

1. Place salmon roe on top of the celery jelly.
2. Add a spoon of lemon air on top and serve.

Vi

WINE PAIRING

Brilliant straw yellow
with pale green
reflections, this
Prosecco’s rich and
persistent aroma comes
with fruity notes scented
with apple and pear,
boasting a fruity flavour
with a pleasantly sour yet
well-rounded taste.
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INGREDIENTS (6

SERVINGS)

1.4kg....... Alaskan Cod (filleted and
deboned, cut into 6 pieces,
reserve all bones)

75Q ... Bayonne ham

2-3 sprigs of fresh thyme

A few slices of toasted baguette

rubbed with garlic

Fish bones (from deboned cod)

| IO carrot, roughly chopped
| IO leek, roughly chopped

| IO onion

1 bunch .. celery, roughly chopped
1 clove.... garlic

Zest of 1 lemon

1/2 tsp.... saffron threads
T bay leaf

1 cup....... dry white wine
950ml..... water

Salt and peppercorns to taste

2 large cloves garlic, minced
2o, egg yolks

1/2 tsp.... Dijon mustard

1/4 cup.... fish broth
3/4tsp.... salt

1 pinch.... cayenne pepper
1/4 cup ... extra virgin olive oil
1/2 cup... canola oil

1 slice..... carrot

2 slices... leeks

2 small bunches of celery
6 chunks. potato, flesh firm
butter

salt, freshly ground pepper
fish broth

METHOD:

1. Heat olive oil in a large
saucepan over medium heat.
Add the fish bones, vegetables,
salt and spices. Cook and stir
until fragrant. Add the white
wine and continue cooking
until the liquid in the pan is
reduced by half. Add water and
lightly simmer for 30 minutes.
Drain the fish broth.

BEL-AIR

1. Place garlic, egg yolks,
mustard, salt, cayenne pepper,
and fish broth in a blender and
puree until smooth. While
the machine is still running,
add the olive oil and canola oil
in slow, steady streams. The
sauce should emulsify, with a
thick, pale consistency similar
to mayonnaise. Taste for
seasoning and then set aside.

—

. Cut carrots, leeks and celery
into julienne strips. Peel the
potatoes and cut into slices
5mm thick.

2. Heat butter in a saucepan

over medium heat. Add the
potatoes and fry for about 5-6
minutes or until deep golden
brown on one side. Do not
move the potatoes as they
cook.

3. Turn over the potatoes, add

the vegetables and cook for a
further 5-6 minutes,

4. Pour in the stock. Season with

salt and freshly ground black
pepper. Simmer until the
potatoes are tender.

5. In the meantime, heat butter

in a saucepan over medium
heat. Season cod fillets and fry
until deep golden brown on
both side. Wrap each piece of
cod with the ham, return them
to the saucepan. Pour the hot
broth to height and bring to a
boil. Add the thyme sprigs and
bake in the oven for a further
7-8 minutes, or until the fish is
cooked.

1. In a saucepan, add 200ml of
broth and bring to a boil. Off
the heat, whisk in the aioli.
Replace the pan over a low
heat and cook slowly until
the sauce is thickened. Check
the seasoning and add lemon
juice.

2. Place potato slices on the plate,

then place the wrapped cod
and top with a spoonful of
vegetable julienne and coat all
sauce. Add a drizzle of olive
oil and garnish with a toast
rubbed with garlic.
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peach and pear flavours with hints of cinnamon spice. Enjoy
this versatile wine with fish or chicken with lemon zest.
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WINE PAIRING

A fruity and spicy wine, its dry personality makes it ideal as an aperitif
and it pairs extremely well with speciality cuisine with pronounced
flavours. Gewurztraminer is a fine accompaniment for fish or seasoned
meats, spicy and exotic dishes, soft cheeses and desserts.
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INGREDIENTS (4 SERVINGS)

25Q....... caster sugar
100g........ plain flour

1 pinch.... sea salt
350ml..... milk
4tsp...... vegetable oil

2o oranges

225g....... caster sugar

80ml....... water

1759....... unsalted butter

3 thsp...... Grand Marnier, or other orange liqueur

L orange, segmented with all peel and pits removed
4 scoops of vanilla ice cream

METHOD:

1. Heat a small frying pan and once hot, add the butter and melt over high heat

until it foams.

2. Pour the melted butter into a mixing bowl. Add the eggs, sugar, flour and a
pinch of sea salt and whisk together to combine.

3. Slowly add the milk, whisking constantly to make a smooth batter. It should
have the consistency of pouring cream.

4. Pass the batter through a medium sieve, then leave to stand for at least 1
hour. Whisk again just before use.

1. Heat a small cast-iron frying pan over medium heat. Add the vegetable oil
and tilt the pan so it leaves a thin film over the base, then pour off the excess
oil into a cup

2. Pour in just enough batter to coat the base of the pan thinly. Cook for 30-40

seconds and until golden brown underneath, then turn or toss and cook the
second side for a further 30 seconds until it’s also golden brown. Transfer
the crépe to a warm plate and keep hot.

3. Repeat with the remaining batter (greasing the pan with the excess oil, if

necessary), stacking the cooked crépes on top of each other with greaseproof

paper in between. Aim for 3-4 crépes per person.

1. Pare the zest off the oranges in strips with a zester, then juice the oranges.

2. Place the zest in a small pan of cold water and bring to a boil, then drain.
Repeat this twice.

3. Place the blanched zest back in the pan, add 80g of the sugar and the water
and cook gently over a medium heat for 10-15 minutes or until the zest
looks translucent and candied.

4. Heat a wide, shallow, heavy-based pan over a medium heat, then add the
butter and allow it to foam.

5. Add the remaining sugar and stir until dissolved and starts to caramelise to
a straw-blonde colour. This will take 1-2 minutes.

6. Reduce the heat and carefully add the orange juice and Grand Marnier to
the pan. Increase the heat to medium and allow the mixture to bubble for
about 2 minutes to form a sauce, whisking occasionally.

7. Lay a crépe in the gently bubbling sauce in the pan. Fold in half, then fold
in half again to make a triangular shape. Repeat for all the crépes. Arrange
them neatly to fit in the pan.

8. Divide the crépes between 4 serving plates, overlapping them on each plate.
Add the orange segments to the remaining sauce in the pan and quickly
warm through.

9. Divide the segments between the plates. Spoon some sauce over each
portion. To finish, scatter some strips of candied orange zest over the crépes
and serve with a scoop of vanilla ice cream.
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The Best of

FRANCE...

in Hong Rhong

Wine Apcd Dioe

hey say food is a way to understand a culture
without speaking the language. Sure enough, in a
city that celebrates French culture, there is no lack
of French restaurants — some of which are among
the very best in Asia and regularly grace the pages of the Hong
Kong Michelin Guide. But there is more to French cuisine than
dining out at swanky restaurants —- knowing how to whip up
the perfect soupe a I'oignon in your own kitchen, what wine
to pair with your ratatouille, and what to pack on a picnic is
equally important.

HOME TO ONE OF THE WORLD'S LARGEST
FRENCH COMMUNITY, THERE IS NO WONDER f
THAT THE CULTURE IS WELL LOVED IN HONG |
KONG. FROM A TUCKED AWAY ANTIQUE SHOP l
TO ALONGSTANDING FRENCH BOOKSTORE, WE \
ROUND UP OUR FAVOURITE PLACES INTHECITYTO !
CELEBRATE OUR LOVE FOR ALL THINGS FRENCH '=

French Cooking Class by Chef Rene-Etienne

It's true that French cuisine is among the most complex and
difficult to master, but no one starts at the top, so why not
learn from the masters? Chef Rene-Etienne has over 30 years
. i ; experience in French cuisine and has appeared on TV cook

S B AR HL 47 e BR ; S \ shows as well as numerous local newspapers and magazines.

315 {7%75 &= E‘kﬂi g/ﬁ {IHJ ER 7\17\}%‘ H/J ﬂﬁﬁz ’ {j& jC \ His approach to French cooking is traditional, and more

/f tﬁ %%E%%j‘ﬁ%ﬁ%?gﬂ > ﬂﬁ%%ﬁ‘ 5[@'» EFI $ o ﬁé I%?; % I%J ﬂ'] E]/\] "'l importantly,1 {fl;ln Learning the secrlits of celebliated Frenchh
e N SN - i ' i ing French cuisine in his

HO T ISR e RO | e o

- class, and enjoy your hard-earned "reward" at his workshop
N > \OF v N B S, 4 N \ - B

LU AF KR SRR T DA 252 — B0 i B Bk B | T b afterwards.

IpYs 2 \ 8

www.hkfrenchcookingclass.com

Monseiur Chatte
Stock up on essential French ingredients after you've learnt
the basics of French cooking. Monseiur Chatte occupies a
three-floor shophouse in Sheung Wan and, as you walk in,
the retro-style décor tells you a thing or two about them - it's
all about French gourmet, imported directly from France or
home made. Cheese fans beware - their extensive range of
= French cheeses will have you spoilt for choice. Coupled with

an excellent catering menu, your next picnic at the Cyberport
park will be a delicious French affair.
www.monsieurchatte.com

= R | ' 1 W7 The French Cellar
E&W \ | Eﬁ ! If you've read our guide on Boudreaux wine tours and are
il \ A - & 4 iy already planning one, chances are, by the time you return
[T = - N i) y from your trip, you'll be thinking about those fine bottles
= . \ ﬂ[llfhﬂjj from France. In Hong Kong, getting your hands on French
= wines isn't exactly difficult, but have you tried getting a wine
T 3l ! subscription? Each month you receive two exclusive bottles
~—— ‘ of wine selected by the sommelier at The French Cellar -
- they can be hidden, lesser known gems or highly desirable
@% { appellations. You can also join their regular wine tasting
- = events and meet fellow wine aficionados.
i ‘ ‘ www.thefrenchcellar.hk
D i
- 3
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The French Cellar
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rule of thumb for the French:
a good read, an exciting
movie, a talk-of-town
xhibition always make
great conversations.

French Classes at Alliance
francaise de Hong Kong
Perhaps the most obvious place to
start learning more about the French
culture is to learn the language. While
there are a myriad of French classes
offered citywide, many of Alliance
francaise de Hong Kong’s past
students will vouch for the Alliance’s
highly qualified and experienced
teachers, effective course structure
and even the (slightly scary) exams!
www.alliancefrancaise.org.hk

Parenthéses

For nearly 30 years, Parenthéses has
been serving the French-speaking
community in Hong Kong by stocking
an extensive and eclectic collection

of books, magazines, and movies.
Touting themselves as the one and
only French bookshop in Hong Kong,
Parentheses also organises events at
its shop in Central, featuring local as
well as visiting French experts in book
signing events, photography talks and
thought-provoking workshops. Apart
from covering your needs for casual
reading material, the bookshop is also
the official book supplier for the French
International School.
www.parentheses-hk.com

French Cinepanorama

2016 will mark the 45th year of this
iconic French film festival. Brought

to you by the Alliance francaise de
Hong Kong, each year’s selection of
award-winning, unique contemporary
French cinema is a delight for any
cinematic fan and a tribute to great
French directors and actors. Keep an
eye out for the festival schedule this

BEL-AIR | LIFESTYLE

year (usually November - December,
yet to be released), which should
include a curated selection of fiction,
documentaries, animation, restored
classics, short films and more.
www.hkfrenchfilmfestival.com

Alliance francaise de Hong Kong

With nearly 1,000 locations in 136
countries, the Alliance Francaise is one of
the world’s largest networks of cultural
associations. Its key mission is to foster
and promote an interest in French language
and culture throughout the world. The
Parc Alliance’s branch in Hong Kong was
This treasure-hiding hole in the wall founded in 1953 and is now Asia’s leading
is full ofpleasant surprises — from Alliance francaise in student numbers, and
. . . the eighth largest in the world.
quaint antiques and olde furniture,
you will have a hard time deciding
whether to bring home the dainty
vintage desk lamp or the pastel cottage
desk. Adjoining the French antique
and lifestyle store is a wonderful café,
perfect for afternoon tea if you're keen
to sample some French pastries.
www.par-c.com
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For nearly 30 years, Parentheses
has been serving the French-speaking
community in Hong Kong
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“How to dress like a Parisian” Is one

of the go-to search teams when one is
thinking about effortlessly chic
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The Parisian Sense of Style

“How to dress like a Parisian” is one
of the go-to search terms when one
is thinking about effortless chic.
There is something peculiar about
the Parisian look: at first glance it
appears to require minimal styling,
but when you look deeper, you see
subtle colour coordination, attention
to detail, immaculate fitting, and
most of all, confidence.
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Books You Mustn't Miss

Introducing literary treasures that enrich your
knowledge and stretch your imagination
FIRXZERE A LAERAH I FAERENEEN

Struggles of Humanity | 15 and above

The Diving Bell and the
Butterfly

Jean-Dominique Bauby

1995 was the year that changed Jean-
Dominique Bauby's life forever: a rare
stroke to the brainstem put himin a
coma, and when he woke up, his soul
was held prisoner by a "giant invisible
diving bell" - he suffered from locked-
in syndrome and blinking his left eye
was his only way to communicate. He
dictated this book blink by blink, and
left us with a beautiful autobiography.

When you’ve finished this book...
Watch the award-winning movie
adaptation, starring the talented
Mathieu Amalric.

s

Bel ir

www.bel-air-hk.com

BEL-AIR LIBRARY'S ONLINE
CATALOGUE IS NOW AVAILABLE
ON THEWEBSITE. SCANTO
RESERVE YOUR COPY!
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Power of Imagination | 15 and above

Tender Is the Night
F. Scott Fitzgerald

F SCOTT

When Fitzgerald wrote what would
become his last novel, he was facing the
darkest time in his life. The book, widely
recognised as Fitzgerald's greatest work
and a mirror of the author's personal
life, tells the story of American couple
Dick and Nicole Diver's glamorous and
seemingly perfect lives in Southern
France, which slowly disintegrated as
their marriage fell apart.

When you've finished this book...
Read Max Perkins: Editor of Genius.
Fitzgerald wouldn't have been
recognised as one of the greatest
American authors had it not been for
his editor Max Perkins, who supported
Fitzgerald editorially and financially
through difficult times.

BIEC(REIAR) 28 (FEF - B - 3F
RGERIE A ALK - &% (REBR)

WARREERREBRALENZEARE -

WERBTAR—HEXEXE EEEMEH
BEMFRERNEELE  ERE—ANE
WEE AR FEN-—BREER-

SE i B

Bl - A2 AT a0 1 CRA FIRY
B - HETRLRREF - TR - SERAGER
e AR LB B4 THIRE
FR AR SR B E B 2R - &R X
8 EEh— I REARNER

A Year in Provence
Peter Mayle

The author realised his lifelong
dream and moved into a
200-year-old stone farmhouse
in the remote country of the
Lubéron with his wife and two
large dogs. A light-hearted read,
A Year in Provence introduces
us to the earthy pleasures of
Provengal life through Mayle's
witty and humorous account.

When you've finished

this book...

Start looking into planning a
trip to Provence, home to endless
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PETER MAYLE

lavenders fields and the quintessence of Southern France.
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Relax and Breathe | 8 and above

The Little Prince
Antoine de Saint-Exupéry

ANTOINE DE SAINT-EX

TPhe Litthe Prumee

The Little Prince is perhaps one of
France's most beloved children's tale,
and definitely the most translated
book in the French language. A
little boy leaves the safety of his

own tiny planet to travel the
universe, learning the vagaries of
adult behaviour through a series of
extraordinary encounters.

When you've finished this book...
Watch the feature film adaptation,
Little Prince, which was just released
in 2015. A little girl lives in a very
grown-up world with her mother,
who tries to prepare her for it. Her
neighbour, the Aviator, introduces
the girl to an extraordinary world
where anything is possible, the world
of the Little Prince.
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HAPPY TIMES AT

BELAIR g
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SURPRISE DAD!
RHHRE —
%% [TIE]

Children got creative and
added a dash of magic to
Father's Day! At a workshop
dubbed “Magic and Tie" at
Club Bel-Air, kids learnt a few
neat tricks to surprise dad on
Father's Day.
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EASTER FIESTA .
BERIEER reo”

Easter has always been a great time for parents to spend
quality time with kids. At Bel-Air, adults and little ones alike
canvased the entire community in a hunt for colourful Easter
eggs. They also got to meet the Easter Bunny, tried their hands
at making festive desserts and pom pom rabbits at a workshop.

SUMMER SNAPS
wmrEH

Summer holiday isn't just about playing the day
away. Club Bel-Air's summer programme offers
a wide variety of interesting classes for kids and
celebrate the season by learning!
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CHINESE NEW YEAR
BERBHE

The arrival of the Year of the Monkey put
Bel-Air in a festive mood, with a spectacular
lion dance opening a series of CNY activities in
the neighbourhood.
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BEL-AIR
BABIES

Share with us photos of the adorable little faces that
we have the pleasure of seeing at Bel-Air! Simply
email a photo of your baby with name and date of hirth
to crdept@pcpd.com.
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Celebrate in Style




