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an Italian Journey
. AChinese Dream
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Wizard Chef Chen Shigin #&

B ahcIn

Borm and raised in Shanghai, C :
had I'.<_; fe written in y. Withoul any

xar direction right after his schooling
Chen ambarked on a journey lo ltaly
n 2000, lured meraly by his fancy
tha Mediterranean lifestyle. There ha
venturad into culinary Iraining at LG LF
culinary school, Fast track after 13

yvaars, which Chen considers the most

for

colorful and '..i|-||||!_1 chapter of his life

irned 1o his roots with a weaalth of

culinary expernence coupled by a star

slucded traill of accolades garnered from
the M alin stars restaurants whera he
worked in ltaly (Le Rei at Serralunga
d'Alba; Antica Corona Reala al Cuneo
and Dal Pescatore at Montova). Being

the first Chinese appoinie 15 the head

chet of a2 Miche restaurani

IS awards

the prestig
; i ("Pramio Naovita Dell' Anno® or
Bast Creative Young Chal® by

elais &
ateaux), Chen is admirably modest with

"".*-ljl'- on the ground

:||||I "Dimora Grand Chel" by

Behind every successful chetf is an

ng meanlor, And for Chen, his

maki a chef was nurtured by tha
conic |talian culinary czar Gianpiero
Vivalda of Antica Corona Reale under
whom b was trair

"‘Gianpiemn ignited
anck I

my passion for ated in

me the parar

1051
dication
oEr as

it virtuas
and determination in my ¢

chaf'. Chan re

"Another p

fluanced me ¢ % Madia Santinl of

Gres
Dal Pescatone restaurant whose dovotion
and sinG
mysell as a '

of ingrediants who delivers the jo
gastronomy 1o my guests”. And this also
lo aspinng young
afs in China: 'Dream and aspira bu
with your feat on the ground®

g

what Chen has to

—

While each cullure prices itsell witl
its own cuising, be it Chinese, French
Spanish, or Indian, Malian cuisine 1o Chen

15 the most d

rerse and fascinating, “Fro
one regio x other, and from MNorth
to South in Italy, a myriad of indigenous
ingradients, culinary trad
and Havc

ng, colors
dazzles the palate.” he

richness and multiplic

in food is also translated in the menus

ol lalian cuisine, ranging from soups
acls to anti and pasta to
n courses and dessearls®, T
of Hlavors ¢

deliver such the multiplic
the lable, Chen places the |
ingredients” second to none. This is also

how he ass competing chets when
he 4 an ALKMA
n-in laty
Wit aying, Chen dreams of bringing
the authenticity ot [talian

culinary culture 1o China for the genuine
appreciation of chefs and diners alike

And r appomnted Wizard C
ne for the mo
=n Shiqin is giving a glin
1 foumay in his Chinese dre

zation: Trio of Matrimony
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White Sesame Sponge with
Pickled Beef Slices
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Ingredients

100g white sesame, 40g

Method

1. Combine while s¢

protein, egg whites, glucose; flour and

zall. Blend wel and press througn w

nto paper cup. Cook with microwave for
40 seconds 1o make sponge

Slightly cook beef then let cool In

refrigerator. Alter coaling, slice to pieces

3. Combine while wine vinegar, dried

cranbarries, olive oil
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J.S. Cranberries Beef
Ravioli
Rl N R B A

Fer filling

Ingredients

500g i a few
ools, 2 onions, 1/2carrat, some
harbs (rosemary, thyme, clove.cinnamon

cardamom), some sall and peppear 10

Carnaroli rice, 100m| meat slock, 100m

milk, 50g Parmesan cheesa, 1 egq

Method

1. Braise beefl in red and white
winestogether with calery, carrot, onlons
rosemary, thyme, clove, cinnamon
nutmeq, sall and peper

2. Wher

oked, mince beaal with

Camaroli rice and mix with meaat stock

milk. Parmesan cheese, cooking cream

and egg to make filling

For pasta

flour, 25mi hot water, 25q protein, 5g

Method

1. Mix flour. prolein, cranberries and hol
watar thanblend wall to make dough

2. Cut dough into appropriate piece to rol

into raviol wrappers

For ravioli

L. Lise teaspoon to scoop hilling and wrap

N pasta wrappears. Spread some four o

tray 1o place raviolis to avaid sticking

some gall to cook raveal

loat and are cooked, scop
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Beef Oyster Blade
Braised in Red Wine with
Almond Cream Sauceand
Cranberries Bone Sauce
ES RN FIRBAREC
imEHERSS T
Ingredients

oW

2 onians, 1/2carrol, some

cardamom), some pepper, sait, half bottle

ol red wina, 10g

100g bael 40q butter, 20g shallots

30g almonds, 200g £

Method

Braise beef in red wine with calery,
carrol, anon, rosemary. thyme, clowve
cinnamon, nutmeg, salt and papper

n a bowl, mix frozen cranbermries, basl
broth and melled butter until smooth o
make flavored sauct

3. In another bowl, miz buttar, shallot

almonds, and cook ng Crear

lo make almond cream s

4, Plate as showr

st
S00F

=3

. P

BemEmmMLE, BaERE. &
2] #F. BUEFE. TH. &

B, T, SEE, HAawNEET

2 BlEH. HiranNhmEy
=, iz

3. M. PR, B TENAEE
73, FlEFCOhERCN

4 FH&E0E




