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Dish with more Fruit
and Vegetables

REZXANMEEZEBERANIREBRE > BREEAR
RY2ME e L £k -
Means that either fruit and vegetables are the sole ingredients

of the dish, or they occupy af least twice as much the amount
of meat present in the dish.

3 Less Dish
RERZXUR DRSNS - EARES ZHREE -
A T3P ZEINER -

Means that the dish has less fat or oil, salt and sugar,

meeting the "3 less" requirement.

Conversion of Common
ERAERE Measurement Units

1|'ﬁ=375§'§, 1tael = 37.5 gm

1% =5ZH 1 teaspoon = 5 ml

1)%% = 15 EH 1 tablespoon = 15 m

18/ = 240 =H 1 cup = 240 ml

1HR3ERE = 240 ZFH 1 medium bowl = 240 ml
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Spinach with Chinese Wolfberries MEERX FUSFAEHE &, B, FEMPEtp//
and Dried Longans in Chicken Broth 6-9 restaurant.eatsmart.gov.hkERE5¥E ©
¢ éﬁoﬁﬁeméggﬁ\%ﬁ%ice with Pumpkin "EatSmart Restaurant Cooking Competition 2009" has been
and Seafood 10-13 successfully held by the Department of Health (DH). Response
e from the industry was overwhelming and more than 110 entries
* gﬁgﬁ%ﬁé@é” with Assorted Wild Rice  14-17 were received. The entries, categorised into "Fruit and Vegetables',
"Seafood", "Poultry" and "Meat" groups, had to fulfill the criteria of
. gi%fr}]%g Moatballs with Liies "Dish with More Fruit and Vegetables' or "3 Less Dish'".
and Soybean Sheets 18-21 . o
After DH's assessment and an open election by the public, eight
EXErE ¥R renowned celebrities tried the dishes and selected the champion,
Most Popular EatSmart Dish first, second and third runners-up of each category according fo
o BB the taste, appearance, ingredient combination and creativity of
Lamb Racks with Italian White Sauce 22-25 dishes.
HittSEg" & . %X This issue of CookSmart reviews the highlights of the event and
Others Winning EatSmart Dishes 26-29 infroduces the winning dishes. You can also visit the EatSmart
Ry Thematic Website (http://restaurant.eatsmart.gov.hk) to
Snapshots 30-31 experience the fun of the competition.
6 2.RE,
EatSmart Restaurants 32-37
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Shaw College of The Chmese University of Hong Kong Mr D u
LEE, former Commissioner-of Police; Mr.Michael LAM, renowned
gourmet; Ms Shadow/KWAN, food columnist; Mr Walter KEI,
famous food connoisseur; and actress Ms Fiona YUEN. They
paired up and tasted the 16 finalists” EatSmart Dishes in July.

Audrey and Michael were the adjudicators of the Seafood
Category. Although Michael is familiar with cuisines of various
countries, his greatest\challenge of the day was how to cut
up the whole pumpkin in-"Baked Brown Rice with Pumpkin
and Seafood". Audrey, on the other hand, had a problem in
handling "Steamed Egg White with Crab Claws", which was so
flimsy. Although their favourite was baked brown rice which was
high in dietary-fibre, they found that "Lobster with Asparagus”
was equally outstanding, which was served chilled and hot.
"Crab Meat in Scrambled Egg White and Bean Curd", however,
used simple ingredients to make a tasty dish. Audrey.and
Michael discussed in details before making their final/ decision.

Ms Fiona YUEN and Professor SUNG tried out EatSmart dishes’in
the Fruit and Vegetables Category. Professor SUNG was very
fond of "Spinach with Chinese Wolfberries and Dried Longans
in Chicken Broth" and "Assorted Sweet Potatoes with Sushi
Vinegar". The former was sweet and fresh with no Chinese
herbal flavour, while the latter was so delicious and colourful,
and the skills of the chef has been well demonstrated. "Baked
Lasagne with Pumpkin and Bell Pepper" was also a fabulous low-
fat cheese dish. Fiona ate a couple pieces of "Mexican Roll and
Mango with-Lemon and Apricot Sauce", which was served in
small pieces. Our panelists were so excited with the dishes that
they put aside their knives and forks and used Thﬂ)onds to eat.

The panelists for the Poultry Category were Msm‘ HO and Mr
Walter KEI. Both of them were impressed by the appearance
=3

wwait to get her hands on the dish, wh| eN
| "Aomemade bread for Cyd Cheers
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of the dishes. When "Chicken Cubes with Fresh Asparagus,
Pine Seed and Homemade Bread" was ready, Cyd could not
Valter in turn filled up

'{ Next came "Steamed
i Asparagus”. This tasty

rice and was appetising. The Ia

"Roasted Stuffed Chicken with Red Bell Pepper Sauce", which
was juicy and delicious.

Mr Dick LEE and Ms Shadow KWAN took charge of the Meat
Category. Being well versed in cooking, Dick listened attentively
to the introduction by the chefs and discussed with Shadow
about the cooking methods of different dishes. While Dick was
tasting his food seriously, he at times made a few humorous
comments which made Shadow and the crowd burst into
laughter. They were highly appreciative of the appearance
of the champion dish, namely "Steamed Meatballs with Lilies
and Soybean Sheets". Other dishes in this category were "Lamb
Leg and Broccoli in Red Wine", "Lamb Racks with Italian White
Sauce" and "Braised Beef Cubes with Pumpkin, Mango and
Green Bell Pepper". The chefs chose to braise or stew meat and
added plenty of vegetables, which made their dishes juicy and

O

still full of flavour.
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"EatSmart Restaurant Cooking Competition 2009" has been
successfully held by the Department of Health. In the prize
presentation ceremony held on 22 August 2009, celebrity
guests namely The Honourable Audrey EU and Cyd HO, Mr
Dick LEE, Professor Joseph SUNG, Mr Walter KEI, Ms Shadow
KWAN, Mr Michael LAM and Ms Fiona YUEN shared their tips
on healthy eating and played games with the audience.

With the overwhelming support of EatSmart Restaurants,
more than 110 entries have been received. The entries were
grouped into 4 categories, namely "Fruit and Vegetables",
"Seafood", "Poultry" and "Meat".

It was a tough job for the celebrity adjudicators to choose
the winners from the tasty and healthy recipes. In the end,
they selected "Spinach with Chinese Wolfberries and Dried
Longans in Chicken Broth", "Baked Brown Rice with Pumpkin
and Seafood", "Chicken Roll with Assorted Wild Rice" and
"Steamed Meatballs with Lilies and Soybean Sheets" as the
champions of the four categories.
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In this year’s competition, New Life Restaurant, a social
enterprise, stands out among the entrants. They come first
in the Poultry Category and were the 2nd Runner-up of the
Meat Category. Foo Lam Fishermen’s Wharf Restaurant
wins "The Most Popular Dish Award" with "Lamb Racks with
Italian White Sauce" and also ranks third in the Seafood
Category.

CookSmart congratulates all the winners and encourages
them to strive for excellence by making more tasty and
healthy EatSmart Dishes for their customers.
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Mr MA Kin-leong, the owne estaurant,
said, "l am very interested in Chi | cuisine. Affter
reading a newspaper article about Chinese wolfberries and
dried longans, | suggested Mr CHOI, our Head Chef, to fry
out the dish."

Mr CHOI uses chicken broth with only a small amount of
salt and sugar, and uses dried longans to bring out the
sweetness of spinach. Chinese wolfberries add a healthy
element to the dish.

Chinese wolfberries taste a little bit sour, which match
perfectly well with dried longans. Mr MA said, "The younger
generation doesn’t like the Chinese herbal flavour. This dish
doesn’t have a strong herbal taste, that’s why it is popular."

RTHERIR : TIEERKAIO | EEEXLUEEALE - RE
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Prof. Joseph SUNG: '"The dish is palatable. It is an innovative
idea to use Chinese herbs, which mix well with vegetables.
This delightful dish is full of flavour, colour and taste."

Ms Fiona YUEN: "The taste is just right. Without salt and oll,

the dish is still very tasty. This healthy dish olourful."
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Kwong Fat Restaurant is situated in Kwai Chung. Mr MA pointed
out that customers from the neighbourhood like meat dishes,
e.g. sweet and sour pork as well as deep-fried ribs, but they put
in more vegetables to make the dishes healthier.

Mr MA said, "We use fresh ingredients instead of flavour
enhancers and chicken powder, and the food cost has been
increased. Capitalizing on their skills and experiences, our chefs
make good use of food ingredients to create healthy and
delicious dishes."

Kwong Fat Restaurant has been an EatSmart Re
two years. Having been in the business for seve
Mr MA observes that many local restauranteurs
unhealthy cooking methods. Noticing the situ
closely with his Head Chef, who shares his dinin
to make numerous healthy dishes fulfilling the "More Fruit and
Vegetables" and "3 Less" requirements. Apart from the/award-
winning spinach dish, "Mixed Vegetables in Portuguese Sauce"
and "Seafood Hot Pot with Vegetables" are also their signature

dishes.

decades,
adopting
n, he works
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Use of longan and ginger can remove the astringency of spinach.
Even without the use of oil, the dish is light but not plain. This vegetable
dish is suitable for persons of all ages. ,,

REM Ivy NG

FEEERETE
President, Hong Kong
Nuftrition Association

MR ursns)
17D REL

feF 2 B BEES 1 1/2 1%
A 8 i
BE BE B 4 _ A
BREER 0 | 1/3 ik #—{7 Per serving:
TR (KEE) 450 g (#9117 ) o
#HE2 (F+) 47
............................................................................................ Energy (kCGI)
Ingredients: (seres 4) kL& (52) 9
Carbohydrate (gm)
Chinese Wolfberry 2 tablespoons Chicken Broth about 11/2 bowls
Dried Longan 8 pieces EHE () 4
Ginger (sliced) some Seasonings: Protein (gm)
Fresh Shiitake Salt 1/3 teaspoon
Mushroom (sliced) some = ng? (mﬁ)) 1
Spinach (fimmed) 450 gm ¢
(about 11 taels) ¥ (59) 0
Sugar (gm)
heE (=) 294
Sodium (mg@)
HRENZEBEENESE  BEEEFRER
ETHMEEZENERENERHE  HE
R[EBER -
The energy and nutrient content are estimated
according fo information from the USDA
Nutrient Data Laboratory. Values are for
reference use only.
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Spinach with Chlnese
Wolfberries and

Dried Longans in
Chicken Broth

Cooking method:

1.Blanch Chinese wolfberries, longans, gingers and

mushrooms. Set aside.

¢ 2.Rinse and cut spinach info sections. Blanch and set aside.
: 3. Pour chicken broth in a wok. Add Chinese wolfberries,

dried longans, gingers and mushrooms and bring to boail.

4. Add spinach. Season with salt and boil for 1/2 minute.

Serve.

AREHEREERMS
This recipe is provided by
Kwong Fat Restaurant
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The dish is especially designed for City University of Hong Kong’s Wellness
Programme — Wellness March, which is an annual event promoting healthy
living. The event, conventionally held in March each year, includes hiking,

sports games, seminars, workshops, book exhibitions and physical fitness ( g
assessment. The restaurants in the campus support the event by infroducing ) >
various healthy dishes. 1

Mr Thomas TANG, Manager of City Top, said, "Seafood is lightly stir-fried
with vegetable oil and then placed in a pumpkin with the brown rice.
Pumpkin is a very popular ingredient and can be cooked in many ways.
Its sweetness blends well with the aroma of seafood, making the dish
delicious. High-fibre brown rice can be cooked with plain rice and is
also ideal for Italian rice dishes."

FEMMRE " BHERIMIFEAK EROEES ARS -
HWENEE T MHECESE  BETEAIE -

Ms Audrey EU: "The seafood, with its fresh taste, blends well
with the brown rice. Various ingredients make the dish very
colourful."

Mr Michael LAM: "The ingredients are perfectly matched in
this innovative dish".

@
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Tips of Runnlng an
EatSmart Restaurant
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Shing Hin Catering Group runs City Top, City Chinese
Restaurant and student canteen to serve the staff and
students of the University as well as nearby residents. The
group’s in-house dietitian gives expert advice to ensure that
their food meet the requirements of "3 Less" and "More Fruit
and Vegetables'.

Thomas added, "3 Less" and "More Fruit and Vegetables"
dishes are well received in the University community, as
many of the staff and students practise healthy eating. The
restaurant serves at least one set of EatSmart Dish in the
daily menu. "Grilled Rainbow Trout with Spinach", "Spaghetti
with Assorted Mushrooms", and "Boiled Egg Sandwiches
with Avocado and Tomato" are some of the most popular
healthy dishes.
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Brown rice and pumpkin increases dietary fibre in the dish. Flavourful
baked rice can be prepared with the use of garlic and fresh basil;
instead of cream and butter which add to fat intake.

27\
27t

6F

Ingredients; (séres 1)
Pumpkin

and 4 taels)
Brown Rice about 1/2 bowl
Qlive Ol 2 teaspoons
Minced Garlic some
Fish Broth 5 tablespoons
Oyster Mushroom 2 pieces
Prawn 2 pieces

1 piece (about
800 gm/1 catty

Fresh Squid

Blue Mussel

Fish Fillet
Vegetable (diced)
Fresh Basil

Seasonings:
Salt
White Wine

2 slices

2 pieces

2 small pieces
2 tablespoons
6 leaves

1/4 teaspoon
some

ab
Be

o B B RO BEEHIR -

b5/

#—{% Per serving:

#H2 (F+)

Enigy (kcal) 626
Carbohydrate (gm)

E0E ()

ﬁofein (gm) 30
RERS (52)

FZT (@m) 15
¥ (5R) 9
Sugar (gm)

e (=) 750
Sodium (M)

HENZEERNESE  B2EXEEER
ETHMEERENERENERE  BE
RIFSER -

The energy and nutrient content are estimated
according fo information from the USDA
Nutrient Data Laboratory. Values are for
reference use only.
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5. Heat the remaining oil. Add minced garlic, seafood, white

o

|

oA Bl
Baked Brown
Rice with
Pumpkin
and Seafood

r

Qooking method:

1. Rinse pumpkin. Cut off fop of pumpkin and discard the

seeds. Bake for about 15 minutes. Set aside.

2. Rinse and drain brown rice. Add 1 teaspoon of oil, minced
garlic and some fish broth in a pot. Cook brown rice until
70% done. Set aside.

3. Roast oyster mushrooms till dry and aromatic. Set aside.

. Rinse and drain seafood.

wine and fish broth. Cook the ingredients until 70% done.

6. Add salt, vegetable dices, fresh basil, oyster mushrooms

and-brown rice. Cook for 1 minute. Transfer seafood-and
brown rice into the pumpkin. Bake the-pumpkin for 5
minutes and-serve.
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Mr LEUNG Po-lam, Head Chef of New Life Restaurant, has
worked in a Vietnamese restaurant and is very familiar with
Vietnamese cuisine. He modified Vietnamese spring rolls by
using healthier stuffing such as assorted wild rice, Chinese
leftuce and chicken meat.  Mr LEUNG said that the dish has
become a very popular dish in their restaurant.

IFMEE: ' EMHESAUXFLERMEBLER - RKERFFME
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Ms Cyd HO: "The stuffing is wrapped in Vietnamese spring roll sheet and Chinese lettfuce, which makes the roll both
crispy and yet chewy. Sweet and sour sauce is fresh, while vegetables add colour to the whole dish. It offers a new
combination of ingredients yet they blend well. What a delicious dish!"

Mr Walter KEI: "It is a very innovative dish. [t offers a balanced, delicate and fresh flavour. The dish really comes out of
the box."

¢



Tips of Running an
EatSmart Restaurant
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Celia #8537 \" AR HT A" & | ,REBEE - FII-1EEHIE8HEE - AT SEZREDH
BRI - FFIBR T ERAEGERAN - BHNEFERURUFEERERE - HEST
FIRAHEE -,

New Life Restaurant is a social enterprise run by New Life Psychiatric Rehabilitation
Association with the aim of providing vocational training and job opportunities for ex-
mentally ill persons. The organisation also runs an organic farm which supplies vegetables
and herbs to the local market.

Celia HUNG, Administrative Manager of the restaurant, said, "As a social enterprise,
our mission is fo provide healthy food for our customers. Both of our restaurants use
fresh or organic vegetables and refrain from using flavour enhancers. "Since joining ’rhe‘
"EatSmart@Restaurant.hk" Campaign in the middle of last year, the restaurant has created .

31 "3 Less Dishes" and "Dishes with More Fruit and Vegetables". Celia recommends the! o
pumpkin series, which are cooked with local or imported organic pumpkins. Among the
best of the series are "Stired-fried Chicken Cube with Pumpkins, Celery and Mixed Fruits" and
"Pork Chop with Pumpkin, Mint and Mushrooms". In addition, "Tiger Prawn with Herbs and |
Assorted Bell Peppers" is also a popular seafood dish.

Celia added, "Many customers, particularly working people, have expressed interests in
EatSmart Dishes. Apart from the daily menu, the restaurant has produced a number of
posters and leaflets to let the customers know more about EatSmart Dishes".
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Vegetables and assorted wild rice are rich in dietary fibre. The Q
crispiness of vegetables and soffness
of assorted wild rice create a — 7 ¥ . y ..‘

textural contrast. One can easily
increase the infake of dietary
fibre with the colourful dish and
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ERIHA 505 #91 = RES f# Per serving:
KB 1B
1/2 I_n'ﬁ) EF? J( 3KEB ?{'\‘E (:F—E)
BAEER 348 = R Energy (kcal) 281
=E =8
LS SR (LA (5) 2
............. Carbonhydrate (gm)
Ingredients: (seres2) B () »
Assorted Wild Rice 1/4 bowl Vietnamese Spring 3 sheets Protein (gm)
(Red Hom Mali Rice, Roll Sheet R (25)
Kam Doi Muzer Rice, Water 3 teaspoons Fg (D 12
Thai Brown Hom Chinese Lettuce 6 pieces
Mali Rice, Hom Kularp Mung Bean Sprouts 20 gm (about 1/2 ¥ () 6
Rice, Thai Brown tael) Sugar (gm)
Glutinous Rice and Basil 9 leaves .
Thai Hom Mali Rice) _ . f@ifﬁf& 282
Carrot 1/2 piece Sour and Spicy Sauce Ingredients:
Cucumber 1/6 piece Garlic 1 clove
silfen Jpleee Gl Jpleee RENEEEENSE  BEZEMLER
Peanut 2 tablespoons Lime 2 pieces BETHLSEZENERENERE  BE
Spring Onion 1 stalk QESER -
Canola Ol 2 teaspoons Seasonings: L"Ciz‘;gt‘;?:f;“r:zgﬁg:’;}::’js‘gszmu*ed
Skinless Chicken 50 gm Salt 1/5 ’reospoon Nutrient Data Laboratory. Values are for
(about 1 1/2taels)y  Sugar 1 feaspoon reference use only.
Rice vinegar 1 teaspoon J
Boiled water 3 teaspoons




Chicken Roll with
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1. AEXKEF  BHI1/)EF ~ IEEIKER
2. 5% - SRLIERER o

3. BBt - MR ERICERUBIERE - ISTEER A -
4. BRI - ASmIGEUH EBTE - A -
5. H§HEKAFL - tDHRRA o

HE#  FIAH  FR TEE8 - 28
BHEE -

7. AARINE SR YEERE AT FEBBKET
HIEI :

7. Roll up and trim the two ends. Cut the roll in half and serve

B UA:

HE5n A R4 R » FEETIIACKES ~ ¥ - B R AR Method (Sour and Spicy Souce)

: Mince garlic and chill. Add squeezed lime juice, rice vinegar,
: sugar, salt and boiled water. Mix well.

IKEGIRARNA -

AR EEERMS
This recipe is provided by
New Life Restaurant

Assorted Wild Rice

- Cooking method:

1. Rinse rice and soak for 1 hour. Add water and steam until

done.

¢ 2. Shred carrot and cucumber. Set aside.
3. Slice shallot. Roast peanuts and shallot fill aromatic. Crush

peanuts and set aside.

4. Dice spring onion. Add heated canola oil over the

6. BRRIRKEE MEVBEER 2B TI9H L TR - | 1 spring 5o o
TR : 5. Cook chicken in boiling water. Cut them into strips and set
N BAed :

6. Spread water on the spring roll sheet to soften. Place 2

chopped spring onion and set aside.

aside.

pieces of Chinese lettuce on the sheet. Then evenly place
assorted rice, cucumbers, carrots, mung bean sprouts,

peanuts, shallots, spring onion and basil.

with sour and spicy sauce.
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BANQUETING
HoUSE

Bl= TR

Inspiration =

I EENABMEIREMEIEE OB ELRESER ' tiE88=  Mr LAM Huen-fai, Head Chef of The Banqueting House, has
NERREFSRSELRNERRIE A AERED put a lot of effort into creating this dish. Mr Lam himself

/ | practises principles of healthy eating. He also notices that
_/j\_ \g| y /\\\EA| U _Ii_=h
=1 Z R RERAREA RIS B E R customers nowadays are consuming more vegetables and

2 - T RERMBIR - MEAEES EMEER less meat. He thus creatfed this low-calorie dish which has
1EEEE > MEITILTE M o no oil and sauce. The dish is only garnished with a few drops
of dressing, which is also oil-free.

ZEEMENNEERERTESERESEHEER "R

RS E ISR ER - LS BB - 2R T Mr Simon WONG, Managing Director of The Banqueting

House, said, "Our colleagues focused on the presentation

& A B
RER O BHLEVRAR  SBREIE o of the dish. We use soybean sheets to make a mille-feuille,

! )“/

which gives the dish a stereoscopic view. The assorted bell
peppers also add colours to the dish."

FERERSE: ' FEMBELEARE - FIREA - IRBRNREA
Ao REBRED > BER#BERHN 0 +0EK - KXEMEF - #&
EEGHEFRRE  MURGaRNEEFE  E2I128 - ZRamaa
BATE AR

FABUE VA "B RREE | BEX BB LAERIE
BIFpEUK AT « RERCHE - Bﬂﬁﬁ%@ BRAMARIA - FH
THRAHRE  ELBETERRKED BIEERBER - 8
BIMNES © T AMRIRL

Mr Dick LEE: "The al dente meat balls are made with pork and
minced shrimp, together with egg steamed with chicken broth,
they make this dish fresh and tasty. With vegetables as garnish,
this innovative dish is both healthy and delicious."

Ms Shadow KWAN: "The dish is simple and fresh, yet balanced
in flavour. The delicate soybean sheets matches perfectly with
meatballs. Stfeamed egg also goes well with vegetables. Minced
shrimp moderates the greasy texture of pork."




HEEESFIMAT B E,REE 1T BBLAIREERER
XXEGHENENEE - BREXER™ rﬁiEﬁAﬁEEki"
A8 - TG BE—E RN UREATNRN AT B &
REE ETE - BEANMER T FIRNEEE o,

AR BRBREHNXE  SEEE-RMERR 2EEK
TRETETE XX I BMER EEHH AT RIRIRRR
X BERTAEZEE - [ERE  EREHHHZEER
MPERBERLEHERNE B L., EEEEE A
MR AL RERAER - BTREBRSMH - H@aH - &
EEFRBR  HEFETEME  RETREAEENHBEL

The Banqueting House, which joined the "EatSmart@restaurant.
hk* Campaign early this year, achieves first place in the Meat
Category in this.competition. Mr WONG said, "To follow the
frend of healthy eating, we have been preparing dishes with
plenty of vegetables. We have further strengthened our
competitive advantage by enrolling as an EatSmart Restaurant.”

Mr WONG added that customers nowadays tend to choose
one or two vegetable dish. Apart from EatSmart Dishes, The
Bangueting House has been promoting five additional healthy
dishes once every two months. Their special promotion for
this summer includes "Vegetables and Bean Curd Soup", and
"Double Steamed Fishes with Ginkgo". The former is a soup dish
whilst the latter is made with ginkgo, soybean sheet and pea
shoots. Both dishes are good for the hot summer. The restaurant
has been actively promoting their healthy dishes using posters
and table menu. Frontline staff also actively recommend
healthy dishes to customers.

B
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K- ‘ Champion EatSmart Dishes
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Made up of protein-rich ingredients, the dish is mainly cooked by
steaming and boiling with no oil added. Vegetables bring out the
freshness and lightness of meat. [1)

jﬁﬁ //J\\Bﬂgﬁgf‘/ﬂﬂ

MY eAPD

HE

EIK 1/2EP%E155E
(#1102 )

ki 15052 (47 )

BES 755 (#9207 )

A 3052 (#93/4d7 )

| 2052 (#91/2/7 )

IEFTE 1§

R 4K

V=E i 258k

Ingredients: (senes6)

Egg 2 pieces
Water 1/2 medium sized

bowl (about 110mi)
Soybean Sheet 150 gm(4 taels)
Fresh Lily 75gm

(about 2 taels)
Pork 30gm

(about 3/4 taek)
Prawn 20gm

(about 1/2 taels)
Chinese Chive 1 stalk
(flower stalk)

-
!@ :

» /‘

B ET47 ) 1/2%Rt
KM LT47) 1/2:%Rk
=R LT ) 1/2:%RkE
SRk :

2] 3/4% R
& 1/2% %

Vegetables Leaves 4 pieces
Chicken Broth 2 tablespoons
Green Bell 1/2 tablespoon
Pepper (chopped)

Red Bell 1/2 tablespoon
Pepper (chopped)

Yellow Bell 1/2 tablespoon
Pepper (chopped)

Seasonings:

Salt 3/4 teaspoon
Sugar 1/2 teaspoon

#—1{7 Per serving:

2 (F+)

Enigy (kcal) 120
BoKALa (58) 8
Carbohydrate (gm)

EHE (32) 10
Protein (gm)

FERS (52) 5
Fat (gm)

¥ (R) 1
Sugar (gm)

e (=) 328
Sodium (mg)

HENZEERNESE  B2EXEEER
ETHERRENBERENENTE  8E
REBER -

The energy and nutrient confent are estimated
according to information from the USDA
Nutrient Data Laboratory. Values are for
reference use only

~
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J Steamed Meatballs with

N o)

z@ﬁmmm%mﬁ@mm#- é%&k&ﬁ%%%%

3. BEARIE - iRAIERE
WAL °

4. BIERAMAER L - BB AC ISR

5. fFFAIESAE « REHA °

6. EIFEAMERE L - BAHS - 1/43%%
Xt BREUBNREL - FEMEERIERRE -

7. RES =K - M EANERIA -

AREHHGEEERME
This recipe is provided by
The Banqueting House

BRENME -

BREER |

: Cooking method:
1. Beat eggs with water and salt (1/4 teaspoon). Steam egg
)
» F1/ARREBRIERS) > B/

~

Lilies and Soybean
Sheets

until just done and set aside.
Mould soybean sheets into plum flower shape. Cut lily to
similar shape and size.

. Mince pork and prawn, add 1/4 teaspoon of salt and

sugar. Mix well, divide into small meatballs.

. Set the meatballs on top of soybean sheets, and then

adhere lily along the side of the meatballs. Steam for 5
minutes.

Boil the Chinese chive flower stalk and vegetable leaves.
Set aside.

Place the steamed meat balls on the top of the steamed
egg. Bring chicken broth to boil, add 1/4 teaspoon of salt
and sugar. Add a few drops of broth over the steamed
egg. Garnish with Chinese chive and vegetable leaves
aside.

. Blanch the green, red and yellow bell peppers in boiling

water and sprinkle on the top of the steamed egg.
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Wharf Restaurant
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miﬁzﬂmiﬁbﬂﬁﬂ’%ﬂtt%ﬁ% F-RHHECARAEBE—RLUFAINRN B F , FARENEE -BTHE'H
FX I ER - EEMASHRE - BEVIAHENRE - FRIGREFAIEET -

REATIATTE - LURRAVRE MBS 5% - M EAYE > RIFFEABEMOR - BRRFHRESNMIEH A Z0E8E
HRARE  BEFEMNLETFASEERR @ [EHETRE—EARNEERESER - R NAIGHR

When Foo Lum Fishermen’s Wharf Restaurant decided to participate in the cooking competition, the Head Chef for the
first instance considered that it was a good idea to make a mutton dish, as mutton gives a sense of freshness. To meet the
requirements of an EatSmart Dish, the chef added a lot of vegetables to the dish. Vegetables create a country feeling and
adds colours to the dish.

The lamb rack is put info an emptied pumpkin, which is heated over a
flame. The flame keeps lamb rack warm and chewy. Yet the biggest
challenge is how to control the heat. With input from the Director of the

Product Department and Head Chef, the team finally worked out the ( ) / }

recipe after numerous attempts.

FRESRE: "RAPAESE  ARBOIPRKERMEE - BET
- RYEAGRNE - FRELSEERIETHE AR T+E <

FABEE/VE: T FALIPRRERMS - EEEATHERES KR
DEPATFANHRE  SEEROYERD  BENRELE
BETSAEE—# -

Mr Dick LEE: "This fusion dish combines the eastern and western
ways of cookery. It looks nice and colourful. Lamb rack is mixed
with plenty of vegetables."

Ms Shadow KWAN: "Lamb rack is marinated with Chinese
seasonings and served-with Italian white sauce, and such
preparation method is a good atfempt.  Fruit salad balances the
greasy taste of mutton and adds colours to the dish. It is very
creative fo put lamb rack inside an'emptied pumpkin”




Tips
Eat

S ARCORRE AR E T - A I E MR - WIERSEEEREXRK -
EREN BT\ ERSH A S A8 8T BIERIERESTILORE
2o

BT HETET SRR SHERNSERNE R - EEEESEAERS %
AR EaxEt 0E @ BRE s & K9 REEEERMASHEREE I
RAMETRDEZRERERYNESR - ZETEESNAZERERY LR
FRYMEFNRFEE - RIFHHNOAR BT & %0, BREREHS ARE -

RERHROREN - - ZEEH SN CHEREEEIE - BRRENE
FFRI5 o EETFSRIREFACEE - LRI - RS ERRIRIE - BRBERIH
miE 2 —HRRENYR - BEETEHHENREHER - A —ERIFHEE
MEE - EMASBEATARREGEE A2 E2ErBEERERRNIRN
BHERE B E.REEHER -

SEL  BREAREE  §ZESERNAEHE @ flan—=HWE - —FUsH
B—FKE - AEMEEERET  FEETARE—LE B &,%K,-

L)
®

The eating habit of customers have been changing. They pay more aftention
o their health and tend to select lighter dishes. Foo Lum Fishermen’s Wharf
‘ sstaurant is committed to providing a variety of healthy and delicious dishes to
sustomers and joining the "EatSmart@restaurant.hk" Campaign at the end of 2008.

o meet the requirements of "Less salt, Sugar and Oil' and "More Fruit and
‘ege’robles", the management actively encourages our chefs to create more
ealthy dishes. Not only do they design dishes with a balance of taste, aroma
Ind appearance, but also focus on the nutritional value of food. Our chefs
‘on’rinuously explore proper ways of cooking and storing food so as to preserve
e nufritional value of food. The restaurant has developed 5 different EatSmart
ishes and they are well received by customers.

To ensure the quality and consistency of products, the Product Department
holds regular training seminars with colleagues to exchange cooking skills and
technique. The management also produced training materials and conducted
spot checks on food products. Recognising customers’ preference for healthy
eating, the chefs have put in more effort to make healthy dishes for the customers.

In fact, it is observed that customers tend to select a more balanced meal, which
comprises of a meat dish, a seafood dish and a vegetable dish. Our restaurant
staff offen recommend EatSmart Dishes.

\ @
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| E AT, % K | Most Popular EatSmart Dish

&8 UKRAR > EATAERAHIES -

Use of lean meat and low-fat milk products has

reduced the fat content of lamb and white
sauce. Adding fruit can lessen the
fatty feeling of the dish. 9

REH Ivy NG
EELBRETE
President, Hong Kong
Nutrition Association

MR e anm)

BAREML 1{E(#6005E *15/)  ERBKEL:
BIN(EEZEHE) 214 2} 1/2%R
neEIN( kL) #91/588 L3 1/2%5R
MR L7f ) #91/5%t
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AFRGTRE) R R = e s p _ N\

SHRsE ( LTR% Rt - - - er serving.
SRR (LTRE ) NE 0 HEER (ERE=E 3007 g

ERETED 1B HE (TF) 138
Energy (kcal)

i SN k1L & G2
INngredients: (seres 6 Coroomydratetgmy 19
Japanese Pumpkin 1 piece Red Cabbage small amount =oE &)

(abouts00gm, (thinly shredded) as garnish S?OT oin (gm) 10
15 taek)
Cucumber 2 pieces Seasonings: BERs (52) 7
(as the supporting Salt 1/2 teaspoon Fat (gm)
frame) Sugar 1/2 teaspoon "
¥ (R) 5
Honeydew About1/5 bowl Sugar (gm)
Melon (diced) Italian White Sauce Ingredients: N
Pear (diced) About1/5bowl  gugar 1/3 teaspoon NG (Z5) 238
Guava (diced) About 1/5b0wl  \White wine Frabeor Sodium (mg)
Tomato (small) 6 pieces Parsley (chopped) some
Lamb Rack 3 pleces Low-fat cream 300 ml FO
about 150 gm, g HREMNSLERINSE  REEZXEAREY
(@bour 150gm. - Low-fat 1 tablespoon ETHEREENERTOANGE - BE
4 taels) evaporated milk QERER -
Curly Endive small amount The energy and nutrient content are estimated
(fhinly shredded) as gomish according to information from the USDA
Nutrient Data Laboratory. Values are for
reference use only




" g Lamb Racks
ST with Italian
)" SY. A White Sauce

-

L EEYX - .

-~ 1%/1[1 . 1 \Cooking methad:

1. EIEEE 8 ) B2 (B - 1. Cut off.’rop c?f pumpkin and dis'cord the seeds. Steam the
- P e s _ . : pumpkin until 60% done. Set aside.

2. BIMEDH - BTHIES IUETE R IUREE LUE R 1 2. Cut cucumbers info two halves. Make a supporting frame

3. K BRIINA S AFIETA - : by adhering them to the bottom of the pumpkin with

= o W L= - e :  bamboo skewers.
4. FMILE » 15 MAHLEBRFBTAIKRR : 3. Add the fruit dices into the Ifalian white sauce.

5. MNAGEAMREI HS = 200838 - 2224388 » BI84-59488 ' LA 4. Cut off top of tomatoes and discard the seeds. Place the

. fruit dice mixture into the tomato cups.
o HZ = SHEIY o %
LR - AT B ELERTA : 5. Marinate lamb racks with the seasonings. Steam for 2

6. U EtDRERY LB S R SR AP (R R i minutes and then roast for 4-5 minutes. Transfer the racks
: into the pumpkin cup and then pour in Italian white sauce.
: 6. Place shredded curly endive and red cabbage on the

%Ijtﬂ E| \;-Hﬁiif : plate as garnish.
ERFEMEBESRFER - REXF AT -

Method (Italian White Sayicey/
Heat up all the ingredients in a/sauce pan to make the/lfalian

white sauce.
\\\?““‘xjj

1 FREREERAEREG
a..g This recipe is provided by
The Foo Lam Fishman's Wharf Restaurant
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(58] BDF2ROBBHH

Mexican Rolland !\/Iango with Lemon and Apricot Sauce

BREAFEMZSBEMIER  MLEX
HMROFEEZRERRET . FEFK -

Crispy tortilla with assorted vegetables
is served with homemade lemon and

apricot sauce. A tasty and high dietary
fibre dish.

DEEN= - AICEZLH > TLESA

B &5 BHEZHMHK -  FEEIEM
wE—EFELANEM  BELAEXNEL o
APAESE -

Shredded red and yellow-coloured sweet potatoes
are served with sushi vinegar and minced garlic. The

fusion dish, prepared in western style, features sweet
potato which is commonly used in Asian cuisines.

Baked Lasagne with Pumpkm cmd Bell Pepper

A - HEMEHE TRV TES
FRIER T KB RRUEBIHE - BRES
it o RS -

The vegetarian lasagne is cooked with

pumpkin, carrot, bell pepper and cream
sauce made with low-fat milk. It tastes

fresh and sweet.




[DE]EZE
Steamed Egg White with Crab Claws ﬂ$

DR BRI TEEBE R R - EHIRNAIER - KB
EREHLEE - IR AERENREES -
Crab claw meat is placed on the top of
steamed egg white mixed with fresh crab
sauce. Egg white is garnished with green
leaves and red bell pepper, making a dish rich

in taste and color.

(=B ] erBERSE

Lobster with Asparagus
3___ mpa , SAENE , ARE 17 TN o r - > = W'
BEIR—IRME - S EFENZ - S BEREIRER FEER - o /i e
K BMABKENEEMRA: B—F Ak . - p ¢ ;.. - -_:-
EE TR - R ERIARMEITEIR - - -~ o S e _;
Lobster meat is cooked in two ways. Some of ; : W _ e < Liw .

the lobster meat is blanched and served with
chilled cherry tomato, while some is stir-fried
and served with asparagus.

[(BER]HERNXBRIE
Crab Meat in Scrambled Egg White and Bean Curd

SREREKZE  BLUILER BT E
1 BEREREMK TR RERENSE
XREEDE  FAHREE -

Bean curd is soaked in brine and stir-fried

with egg white. An exiraordinary dish
made from common ingredients!




(L8] UEZRE

Hi s EmE TS,

Steamed Chicken with Assorfed Mushrooms and Asparagus

¥ R ‘ Others Winning EatSmart Dishes

B ERE - LA B R E R R ERE B 1% EX

B ECUAREHRATHY - B - SRHEEF - 5
i E

Chicken thigh meat, is deskinned and steamed |
to reduce the amount of fat. The meat is then |
mixed with assorted vegetables sauce, yellow
and red bell peppers and mushrooms, giving it a
pleasant and sweet taste.

[ =5 ] 25 i 0% 2 Ay fic 38 AL IR

R@QsTed Stuffed Chicken with Red Bell Pepper Sauce

HEEEAZERN - UHEEREH - RE
T #AMIFEAVEK ) B LT - 5
HIY3E o

Chicken meat stuffed with mushrooms
is wrapped in foil and and grilled.
The aroma of the ingredients can be
retained. Red bell pepper sauce adds
flavour to the dish.

[(BREE] #Eﬁf%’ﬁ?' 281
Chicken Cubes with Fresh

Asparagus, Pine Seed and
H qg%or\mer\ﬂade Bread

RET XFIRHANBHICE BB TES AW
RORHAEFEE - Bk - BRNERE -
Traditional sesame pockets are served with lighter
and healthier fillings, blending tradition and
tfrendiness well.




[R8 ] AIBIBFIFRRRHFDRIE

Lamib Leg and Broccoli in Red Wine

FIFENE R - EEBIRREEDBER
BCLAPERATE ~ BT SRR » SEOR(ERR -

Lamb leg is grilled to get rid of excessive
fat and then served with broccoli, celery

and other vegetables. It is a great choice
for healthy diet.

(=8 ] @B TSRS 1FHI

Braised Beef Cubes with Pumpkin, Mango and Green Bell Pagper

$FEFTO - BEUERMER
WmiEkR  SEEEREENER
@b 0 XBHRTRE °

Tender beef cubes are mixed with
pumpkin and mango. The dish is

rich in dietary fibre and vitamins,
and is healthy and delicious!

Lamio Racks with [falian White Sauce

HEARBIES 125 ZE/NAHA - BAE
rMEEPE RN - FESRIFEMA IR
BEUNERR @ ##EE -

Lamb rack is stewed in an emptied pumpkin

shell with various fruit and vegetables. The dish
is rich in dietary fibre and full of flavour.



# & % | Snapshots

A\ EHR TETE LR T RECEEIRR S PRERSA—
i =+ RRALA RELRAIRER - BAIAT A" 8 17771 , 25811 BN

22 | IR BEFIE - FFEE2572 1476E5H) !

RIEERER!
Enroll as EatSmart
Restaurant !

g81HE REESAHAHETRAT B &, REE S
REZAERAERNROOH B &, XX R - BHEX
AT BT, R B2, 85 F &Ei(http://restaurant.eatsmart.
govhk) “BIEEERSE+ZA=+—BAiRIBEHFER !

1011 q q o
Restaurants are now cordially invited to enroll as EatSmart

Restaurants, which are determined to improve the public
health by offering EatSmart Dishes! For application details,
please contact us (telephone no.: 2572 1476).

From now on, persons-in-charge of existing member
restaurants can submit the renewal application form and at
least 5 EatSmart Dish recipes to the "EatSmart@restaurant.
hk" Campaign Secretariat. The application form can be
downloaded from the EatSmart@restaurant.hk website:
http://restaurant.eatsmart.gov.hk. Do remember to submit
the renewal application before 31 December 2009!

1. "EFE . RE . EEITBAEA
EatSmart Restaurants@"Offpedder”
EB_+ARECSHRBREZSR(EH
B2 A BHEZ, RE.M
e URTETE, RE IRRHE

e =T
Promoted EatSmart Restaurants in 4. B EW

o
-
st T
B —

o winn

25 episodes of situation comedy
"Offpedder".

TRTE.RELEREGiBH

EatSmart Restaurant Giant Wall
Banner

ERITNETREE BTE.IREE, -
Publicised EatSmart Restaurant in
the busy Wan Chai District.

TRTE.RELESRE

EatSmart Restaurant Sireet
Banner

HSFEAAETRBERA  £+/\EW
AILER BT REE EEEELN
+hak -

Ninety-nine EatSmart Street banners
were posted up in 18 Districts from
May to October 2009.

Happy Chef
THELLEREESLE—LHHE  BRE
BH—E (O AR ERIZIERE -
fERF 1T MR (& & D& D) — &+ HAE X
WKFBEENT B &, %00

Mr Dick LEE served as a guest host in
11 episodes of "Happy Daily" (RTHK Radio
1) and taught the programme audiences
about healthy eating. He has also introduced
EatSmart Dishes in 10 column articles of
Sing Pao Newspaper.

SEFE.RE L EERNE

EatSmart Restaurant in Primary
School

WR7E/NBEWIEBIZERER

From now on, primary students also
know how to EatSmart.

CETE L E

EatSmart Newsletter

AEFREHRTB T REE EERFEHRE
ARYEER o

Update you with the latest movements
of the "EatSmart@restaurant.hk"
Campaign.

——————————————————————
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EatSmart Restaurant Cooking Competition
2009 has been successfully completed. We
would like to express our gratitude to eight
celebrity adjudicators who busily visited
various EatSmart Restaurants to taste short-
listed dishes. The discussion and adjudication
process has been intense. Please browse

http://restaurant.eatsmart.gov.hk for the
highlights of the tasting session.

FEE%E‘@A;-J

EatSmart Restaurants @ Food Expo

—F—ERNERBETBRS| At B —1k » EIMbEETR
BEME - ZFthBGEE—K  EHEEXFHSESR16
BRITHEE  MBEN B E.RE - UEMERBERZ
M3 MR -

SMBRBENALIEFERA > B OERETATER
RSB - BT IBED R |

Food Expo 2009 has attracted local and overseas gourmets.
Just as last year, we took this opportunity to hold a seminar
on 16 August 2009 to infroduce EatSmart Restaurants and
promote "Dishes with More Fruit and Vegetables" and "3 Less
Dishes".

The seminar received a lot of encouraging support.
Attendees listened attentively to the talk on nutrition
knowledge given by our dietitians and actively participated
in the quiz!
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L) ) [S2 Southern
t O -+ =) 100 District
% —_— o RER%% Café de Coral
— — (AEEEREIRIE) (Shek Pai Wan Shopping Centre Shop) 2294 9100
(FIEFIBE) (Lei Tung Commercial Centre Shop) 2871 2681
(BBFE) (Aberdeen Centre Shop) 2553 7867
E atSm a rt Re St aura nts EESIRRIIZIE) (Wah Kwai Shopping Centre Shop) 2550 8056
b FRIERTELEARE Chinese Cuisine Training Institute 2550 6683
(FEEEHED) (The English-Speaking Dining
(Rt 8) Society) (Members only)
b OKEER S EE Tai Hing Roast Restaurant 2552 9820
Lxﬁéﬂéfzi_ 5 ﬂfﬁnﬁ +8 - SR ESF - RAEH TH T SRR The Taste of Living 2538 9338
g, RE, 28 FHBELEE "TH T8, RE, EEMAhtp// o ZEOMX Maxim's MX 2580 7364
res‘taurant.eatsmart.gov.hk ° i SEEIR[E Ocean Empire 2870 3884
Last updated on 10 September 2009. Names listed in random order. For & #LﬁW%%i sIIZ&  Hospitality Industry Training and 2550 6683
the lastest EatSmart Restaurant list, please visit the "EatSmart Website" BHON(EEERE Development Centre(The English-
http://restaurant.eatsmart.gov.hk &) Speaking Dining Society)
(Rtes) (Members only)
b EFERBERER Pleasant Palace 2553 0699
¢ %JIE% PESRI&¥EEPHE  Siu Shun Village Cuisine 2884 9088
— x BEEEE Tsui Wah Restaurant 2552 6998
) Eastern b EHE Ka Ho Restaurant 2551 1228
ﬂ District w IEEEBEfRERE45EE  Queen Mary Hospital Staff Canteen 2818 0070
; (REES) (Staff only)
TR Gk Café de Coral s -
) (Siu Sai Wan Shop) 2889 0672 % Délifrance Délifrance 2813 1368
R E) (Cityplaza Shop) 2885 3713
(ORZHREE) (Tai On Building Shop) 2567 9872 R
(Cla==E ==Y (Fortress Tower Shop) 2571 6446 C 3 = Central & Wes
(BFIAEE) (Pak Lee Building Shop) 2807 3864 00 Dpistrict
hTEEE) (City Garden Shop) 2887 2802 heed
(REHEE) (King's Road Shop) 2911 4485 b HEEF Lippo Chiuchow Restaurant 2526 1168
(R E) (Fit Fort Shop) 2562 9776 o SRk Café de Coral
(BRMEBE) (Oi Tung Shopping Centre Shop) 3156 1116 (J\ERERE) (Federate Building Shop) 2858 6627
(EraEbEAEE) (Metropole Building Shop) 2565 0222 (BERERE) (Citic Tower Shop) 2104 5838
(BEEATIE) (Stanhope House Shop) 2811 0689 (BSTHLE) (Cheung Kong Centre Shop) 2186 7068
(FEmRATIE) (Tong Chong Street Shop) 2564 3144 (EHEaEHE)  (East Asia Aetna Tower Shop) 2542 2958
(REMIBE) (Wan Tsui Shopping Centre Shop) 2515 9548 (B#HPEEDLE)  (Hong Kong Plaza Shop) 2548 5601
(REFIBE) (Yiu Tung Shopping Centre Shop) 2569 8653 (BbuhTas A (Hong Kong Station In-Town Check- 2801 5285
KRR EE Tai Hing Roast Restaurant 2567 7362 EE) in Concourse Shop)
PINEES) Kong Nam Kitchen 3971 0271 (B rasEuLE) (Hong Kong Station Shop) 2537 6515
BHEARR Organic Herbary 3619 3609 (CEEROREENE)  (Admiralty Centre Shop) 2866 2750
& E2FIAER Golden Dynasty Chiu Chow Restaurant 2805 8022 (EF1TIE) (Melbourne Plaza Shop) 2162 8020
FE5 SRR KET  Ashima Yunnan Restaurant 2560 9666 (FEREARSE) (Kin Liong Mansion Shop) 2986 4461
EOMX Maxim's MX (e TTESE) (Grand Millennium Plaza Shop) 2137 8687
(RIBEIHIE) (AIA Tower Shop) 22197223 (FEAEE) (Chinachem Tower Shop) 2104 7092
(BIEFBIE) (Heng Fa Chuen Shop) 2558 8541 (E=ESREPNGE)  (Far East Finance Centre Shop) 2861 2852
(AARKEE) (Nam Tin Building Shop) 2578 9629 (M= ) (Vicwood Plaza Shop) 2541 0293
(RERIERE) (King's House Shop) 2561 5760 (BERLVE) (Regent Centre Shop) 2525 1609
(J%EIAPH%F ) (Kornhill Plaza Shop) 2885 5095 ¢ BRI Peking Noodles 2537 6320
(FrEFIBE) (New Jade Shopping Arcade Shop) 2897 7513 s EAARE Oishi House 2517 6618
(m/%’fiﬁr— ) (Island Resort Mall Shop) 2248 5370 %o ZEDMX Maxim's MX 2857 2910
EE Cheers Restaurant 3520 1268 = BRAEE Hong Kong Style Restaurant 2542 2288
;i%éﬁrﬁ Ocean Empire 2887 5879 o EEEkTE Foo Lum 2815 1088
Lo (R BE0rhK S Pamela Youde Nethersole Eastern 2595 6505 o SRS Pleasant Palace 2803 0182
e (RHBE) Hospital Staff Canteen (Staff only) x BIEEE Tsui Wah Restaurant 2525 6338
P NS E Choi Fook Seafood Restaurant 2566 8289 ¢ IEBRHNEER Crystal Jade La Mian Xiao Long Bao 2295 3811
FRRPPEZR Superior Choice Restaurant 2811 9668 % Bistro Délifrance Bistro Délifrance 2865 7421
TEEBRRS Tao Heung Super 88 3520 1288 % Délifrance Délifrance
fEx Chung's Cuisine 36919818 ((NEESSES) (The Peak Galleria Shop) 2849 2613
B SREZK Golden Federal Restaurant 2628 0183 (FEESE) (Chinachem Plaza Shop) 2581 4391
7 - X Les Artistes Cafe 3426 8918 (7B E) (Vicwood Plaza Shop) 2854 9282
Bistro Délifrance Bistro Délifrance 2143 5722 (BRAERE) (World-wide Plaza Shop) 2868 1355
Délifrance Délifrance %= Madison's Madison's Restaurant & Bar 2523 4772
(REE) (Taikoo Shing Shop) 2904 8603 Restaurant & Bar
(BEHE) (Island Place Shop) 2565 1335
(ZEAEE) (Ka Wing Building Shop) 2904 8609

&
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2,%%% {%E Wanchai b —
-} = ctes 00 = Kwun Ton
/% S0 Dii Eﬁ;ﬂ% ﬂ District ¢

(a]s}
_EERRE Eryi Tower Southern China Provinces 2511 1228 —
JIEZREKKSESFIE Chuan Ju Restaurant 2575 7700 " j‘éﬁ% el iz Lol
R Café de Coral (BT RgHIE) (Sau Mau Ping Shopping Centre Shop) 2354 8680
(RERLE) (Capitol Centre Shop) 2241 4545 (BB R.LE) (Spectrum Tower Shop) 2344 0244
(B AEE) (0 Gl (ees Shaps) 2575 4300 (BRI EBIE) (Shun Lee House Shop) 2790 8209
(A E) (Harbour Centre Shop) 2827 1236 (RATERIS) (Amoy Garden Shop) 27503496
O ESE) (New Century Plaza Shop) 2836 0897 (Dm &) rtong) Mg [REEE) SHeTs) 2790 5295
(BEZ2rDE) (Shui On Centre Shop) 2511 9891 (B4 ZIR) (Millennium City Shop) 2267 2300
(B8 TE) el Resd) Sias) 2507 3262 (J*EEF%—J*) (Kwong Tin Shopping Centre Shop) 2717 0619
IEM ERER Kung Tak Lam Shanghai Vegetarian Cuisine 2881 9966 (e E@-ﬁiﬁﬁ) QELS 10 Seping Gl SIiET) 2772 5695
e e Paramount Banquet Hall S Geeh (ERGIEE) (Lok Wah North Commercial Centre Shop) 2751 9726
i Organic Land 2850 6166 (REmEE) (Telford Plaza Shop) 2148 6424
FISEE - 32 %FE  The Charterhouse - Champs Bar 2833 9086 (BB e e
= LMX Maxim's MX (BRIBESE) (Kwun Tong Plaza Shop) 2142 5905
(RAT=#E) (Percival Street Shop) 2838 6173 (MogaBox i) (MegaBox Shop) AN
(R ) (Honnessy Road Shop) 5893 7867 ® AL Tai Hing New Contury 2535 9831
RS Orchard Garden Café & Restaurant 2891 2881 - L Peking Noodles 2345 7360
B Megan's Kitchen 2866 8305 & E%F‘ﬂ T Paramount Banquet Hall 2798 8332
B RIFHE Hakka Hut 2881 8578 & /E"liﬁ ) Cheerful Restaurant 2251 3612
FEEZEIERS  Hong Kong Adventist Hospital 2835 0634 z [PSECERRE AOBA Japanese Restaurant 23451671
(R E) Canteen (Staff only) # S=LMX o e
RS T e (R EmERE) (Kai Tin Shopping Centre Shop) 2348 9545
NN e REREER (RETRrR)E) (Choi Wan Commercial Complex Shop) 2796 3911
LWE Ocean Empire (F_)\:'Pﬁi%f&) (Tsui Ping Shopping Circuit Shop) 2763 4180
(FEmEE) (East Point Road Shop) 2890 8717 (/BB 5IE) (Laguna City Shop) 2772 3314
) (Johnston Road Shop) e A & %i@iﬁﬁ(éyﬁ)ﬁ_@@ Sodexho (Hong Kong) Limited 2388 8682
A B4R Kiku Tsuki Japanese Restaurant 2577 0803 A éﬂﬁﬁ\g(%?;%) - Staff Cafeteria of Standard
@ Canton Room 2856 2166 BIRARWEHRE  Chartered Bank (HK) Lid.
K2 Choi Fook Royal Banquet 2811 9181 gRﬁEHﬁk;) (A ACIT)
?@5%@% - Regal Hong Kong Hotel - 2837 1773 " ’l%jﬁﬁ Ocean Empire

=B Regal Palace Restaurant (P EE[E) (Mut Wah Street Shop) 2304 7468
BHRER Foo Lum Restaurant 2528 2468 (/jjfiﬁ:%_ﬁ) ey Al Sl 2759 6537
3 2B EEAR New Star Seafood Restaurant 2838 2186 (BCETIE) (Fu Yan Street Shop) 2172 4558
BB EPE  New Forest Restaurant e & ﬁﬁﬁﬁ&%i%%ikgjlﬁé Hospitality Industry Training and 2750 6919
E5 B4 ESA#EPIE  Siu Shun Village Cuisine 2572 6938 RHZEZELSHRE  Development Centre(The English-
BIEEE Tsui Wah Restaurant 2) Speaking Dining Society)
(BREMAE) (Cannon Street Shop) 2573 4338 (= i\: 8) (MPRCEIonl)
(HEENE) (Jaffe Road Shop) 2892 2633 * fff”ii The Banqueting House 2798 8866

SRR/ NEER Crystal Jade La Mian Xiao Long Bao v BER lElEkinlkionss 2798 8110
(ﬁﬁ?ﬁ%r‘) (Tai Yau Plaza Shop) 2573 8844 ¢ BERAE Foo Lum Fishman's Wharf
(B HLE) (World Trade Centre Shop) 2915 6988 N . Restaurant
(R ESE) lies S o) s (f—_%ﬁ%izf&) (Enterprise Square Shop) 2759 1818
mE Tao Heung e s 5 L&Ei}%%b@f&)\’ (Kwun Tong Plaza Shop) 2342 4252
BT R T A S T é}][ﬁ%lﬁzﬂﬁj@?ﬂ% Siu Shun Village Cuisine 2798 9738
iy Chao Inn 2892 0988 P HEBEBRENER Victoria Harbour Seafood 2827 2626
TBIEEREE Under Bridge Spicy Crab — ROSENER:
(ERAEE) (Wah Fat Mansion Shop) 2893 1289 ; ”Efj(@@ Ka Vlah Restarant 27953838
(BT A ) (Winner Commercial Building Shop) 2834 6818 P B/ NER Crystal Jade La Mian Xiao Long Bao 2305 9990
(BR 3 E) (Lockhart Road Shop) 2573 7608 P %%m@ﬁ Ka Ho Restaurant 2755 2982
CESEIE) (Jaffe Road Shop) 2834 6268 vOEE Tao Heung 3582 4028
E% Chung’s Cuisine 2506 9128 ¢ TBEBRRRS Tao Heung Super 88
B R New Capital Worldwide kitchen 2893 1238 (=25 /5) (Telford Plaza Shop) 2243 3855
SEszmagEEchiEE Arsenal Place Police Headquarters 2860 2688 (BBHRm A (Laguna Plaza Shop) 2717 6860
(DR E) (Staff Only) CI )= Chaozhou Cuisine 2779 1919
s maREAVTI4SEE Cafe Rendezrous Police Headquarters 2860 2299 £ /ﬁﬂ?ﬁ Zh30llil 35425788
(RptEa) (Staff Only) i . Chung's Cuisine 2995 3038
SpelasTEMESKE  Staff Canteen Police Headquarters 2860 5878 o HEE gﬁzﬁﬁ{éﬁ United Christian Hospital Staff Canteen 3513 4065
(AHmE) (Staff Only) (RELBE) (Staff only)
= Bayview Café Dessert Restaurant Bar 3427 3726 ° BI’St.I’O Delifrance Bistro Délifrance Es waRe
CEO CEO 2137 9777 & IBEiEhes Délifrance 2757 4518
Bistro Délifrance Bistro Délifrance 2506 3022 #  Studio City Bar & Cafe Studio City Bar & Cafe 3543 5638
Délifrance Délifrance
(RBEESE) (Tai Yau Plaza Shop) 2591 1600
(ELITEE) (Gloucester Road Shop) 2865 5848 $ FA Chinese
(FBrRsaE=4EE) (Hong Kong Central Library Shop) 2504 0115 & 7% Western
(ZERE@EAEE)  (Massmutual Tower Shop) 2527 7201 # IREE[E Fast Food Restaurant
(SRR DE) (CC Wu Building Shop) 2834 1949 E DM Asian
(BZ0GO4E)  (GO4, Shui On Centre Shop) 2923 1002 % U8 Chinese Style Tea Restaurant
@EZHROTMEE)  (1/F, Shui On Centre Shop) 2802 4465 # Hfs Others
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N EEmBKRAREME
(TEE#AT110%8)E)
(TEE#AT113%)E)
IACE
(NLBEEEE)
(KRR LE)
(BHAERE)
(FEEROE)
(FEARLE)
(BAATIE)
(BEERER)
(/!/%ﬂiﬁﬁ)
(BREHHIE)
(EELj(V )
(TR 5I5)
Frt A ESE)
(BREKRER)
(BEEENERE)
(FRBHE)

2

By
b
hEM DERR
FRHBEITRE
e (RERE)
BT
RS -
A REE
SEFEEAR
SERARRE
R3S = R R bR T
MR ES
EREER
(EBrIENE)
(BRAEE)
AEEREE
(FEREARLVE)
(FAZUEEE)
FE/HMX
(RBFEENERE)
(RELEEISE)
(EBAEE)
(BAERT A BN E)
FTERDE)
RB=E
(EEEEHE)
(BRSHHIE)
HHEIE
(E=ZKIB)
(FEouEt)
(FHEZERE)

(Le Soleil #iFT£5E2)
fre
ERKFHEEE -
HEERE
BIBAEAMEEEE
AL ZTH
(BAIALE)
(BAZ=3h)E)
(ERFEEE)
/!zﬁﬁﬁ
(RRRRHEE)
(REAZELE)
BEFRNEEE

e

R

@

Chuan Ju Restaurant

(110 Fa Yuen Street Shop)

(113 Fa Yuen Street Shop)

Café de Coral

(Kowloon Station Shop)

Yau Shing Commercial Centre Shop)
Pak Shing Building Shop)

Hilton Tower Shop)

Argyle Centre Shop)

Star House Shop)

Chungking Mansion Shop)
Gateway Arcade Harbour City Shop)
Olympian City Shop)

Foo Tat Building Shop)

Grand Tower Shop)

Grand Century Place Shop)
Honland Building Shop)

(Albion Plaza Shop)

China Hong Kong City Shop)
Shanghai Inn

Full Moon

Peking Noodles

Kung Tak Lam Shanghai Vegetarian Cuisine
Queen Elizabeth Hospital Staff
Canteen (Staff only)

Paramount Banquet Hall

Metropark Hotel Mongkok -

Cafe Concourse

Golden Dynasty Seafood Restaurant
AOBA Japanese Restaurant
Ashima Yunnan Restaurant

Flower Trump Restaurant

Paramita Vegetarian Restaurant
(Haiphong Road Shop)

(Canton Road Shop)

Cheers Restaurant

(Grand Tower Shop)

(Nathan Hotel Shop)

Maxim's MX

(Yau Shing Commercial Centre Shop)
(Tern Plaza Shop)

(Kimberley Road Shop)

(Mong Kok East Station Shop)
(New Mandarin Plaza Shop)
Orchard Garden Cafe & Restaurant
(Argyle Street Shop)

(Olympian City Shop)

The Royal Garden

(Dong Lai Shun)

(The Royal Garden Chinese Restaurant)
(The Greenery)

(Le Soleil)

Eky 's Banquet

The Royal Pacific Hotel & Towers -
Cafe on the Park

Charlie Brown Café

Cafe Med

(Pioneer Centre Shop)

(Langham Place Shop)

(Tung Choi Street Shop)

Ocean Empire

(Yau Ma Tei Shop)

(Mong Kok Shop)

Lychee Garden Chinese Restaurant
Cafe Zen

(
(
(
(
(
(
(
(
(
(
(
(

2381 5613
2789 2223

2376 2315
2390 9694
2782 3115
2311 6031
2396 8797
2736 4900
2367 0802
21750181
2271 4165
2770 5339
2393 2667
2142 3679
2397 1252
2369 1210
2957 8779
2780 8138
2955 5113
2380 2183
2312 7800
2384 2656

2798 8332

2397 9612
2770 2328
2300 1985
3188 2555
3749 9318

2736 3939
2317 6908

2308 1668
2770 3323

2390 7530
3523 0350
2311 5006
2397 6303
2311 8589

2699 3002
2393 3959

2733 2020
2724 2666
2733 2030
2733 2033
2332 2698
2738 2322

2366 6325

2626 0596
3514 9322
3514 9223

2385 6732
2396 0126
2397 9609
9606 2086
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GRAIFR D)
(HtmAESE)
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(EEEER

BE/

(FERRINLE=)
BET
BEAX

(B BATIE)
(EU!;J*%—F)

=y

(EBEJU:F =)
(RIEF D)
SARBAERE B A8
TR ERE
HEBHERK
(W =sE)E)
(BZEHE)
VTN EES
AR 2 FPE
(EeF&HTE)
(BXAEE)
REREE
(BINEHENE)
(CbiEEE)
(In=ZENE)
RS
EeEavE N L)
EE

(=2 EBIE)
L REERIE)
TEEBRRS
(FEREPLVE)
GETAEARLE)
(BZoEE)
R

ASE

E i
SRR
IR E = RS
Bistro Délifrance
Délifrance

(G IERRLE)
(HAAEE)
(SEEEENE)
(CEES5ES)
(EHEAEE)
Marco's

Mezzo Grill
MUNCH

= Yau Tsim Mong
00 Dpistrict

The Banqueting House 3962 1188
Teresa New Life Coffee Shop 2723 6634
Choi Fook Royal Banquet
(Pioneer Centre Shop) 2766 0886
(Chuang's London Plaza Shop) 2142 8898
(Nathan Road Shop) 2332 2698
Light Vegetarian Restaurant 2384 2833
Regal Kowloon Hotel
(Zeffirino Ristorante) 2313 8612
(Cafe Allegro) 2313 8718
Super Sushi 2398 2006
Foo Lum Restaurant
(HSH Mongkok Plaza Shop) 2396 2980
(Chong Hing Square Shop) 2770 3386
Foo Lum Fishman's Wharf Restaurant 2148 2188
Pleasant Palace
(Pak Shing Building Road Shop) 2770 6883
(Auto Plaza Shop) 2723 8132
Teppan Chiu Japanese Restaurant 2787 5135
New Chung Yuen Restaurant 2782 6334
New Star Seafood Restaurant
(Hart Avenue Shop) 2366 1428
(Kwong Wa Street Shop) 2780 2226
Fuk Yuen Seafood Restaurant 3422 8222
New Forest Restaurant
(Pilkem Street Shop) 2575 5237
(Tung Choi Street Shop) 2332 5233
Tsui Wah Restaurant
(Parkes Street Shop) 2384 8388
(Pak Hoi Street Shop) 2780 8328
(Carnarvon Road Shop) 2366 8250
Supreme Hot Pot 2399 0812
Crystal Jade La Mian Xiao Long Bao 2622 2699
Tao Heung
(Carnavon Plaza Shop) 2367 1328
(New Kowloon Plaza Shop) 3529 1282
Tao Heung Super 88
(Grand Tower Shop) 2390 0882
(Silvercord Shop) 23759128
(Nathan Road Shop) 2771 3922
Chao Inn 2780 8193
Chao Inn 2628 3728
Federal Restaurant 2626 0033
Golden Federal Restaurant 2628 0823
Federal Palace Restaurant 2626 0022
Bistro Délifrance 2388 4072
Délifrance
(Tsim Sha Tsui Centre Shop) 2367 7523
(Chevalier House Shop) 2316 2602
(Argyle Street Shop) 2396 6257
(Langham Place Shop) 3514 9055
(Han Hing Mansion Shop) 2368 3120
Marco's 2375 2352
Mezzo Girill 2313 8788
MUNCH 2952 9991

$ A% Chinese

& 7FHE Western

i REJE Fast Food Restaurant

& GO Asian

% Z4#E Chinese Style Tea Restaurant

& Hfth Others



& B & &

j‘L ﬁEi}Jj E Kowloon City o _
District & Wong Tai Sin
sAE

Eﬁﬁ B Club Oasis Restaurant 2788 3881 LT
(/\ e 8) (Me[nbers only) i ORERE Café de Coral
KRR L Cafe de Coral (FEARAUALVE) (Wong Tai Sin shopping Centre Shop) 2352 2032
(X —fE) (Festival Walk Shop) 2265 8225 (}£ p ; ; :

a5y - HEE T HANEE) (Wah Hing Industrial Mansions Shop) 2352 2117
( Efﬁkl%%—}?f ) (Kowloon City Plaza Shop) 2383 5322 (ZEZE | HE) (Tsz Wan Shan Shopping Centre Shop) 2194 7376
(L IE) (Pak Tai St!'eet Shop) 2713 8150 (B E) (Fung Tak Shopping Centre Shop) 2327 8486
(BE=EE) (Chong Chien Court Shop) 2774 4823 (B

N . ; EEFRLNVE) (Lung Cheung Mall Shop) 2320 7441
(EHEEBES&E) (Commercial Podium Whampoa 2994 5253 5 SUTEE Gold Rice Bowl Restaurant 2329 7112
e (CETREN St i EOMX Maxim's MX
%gﬁ)h%—%ﬁ?sﬁ (Site 1 Whampoa Garden Shop) 2363 7435 (ERLE) (Chuk Yuen Shopping Centre Shop) 2327 8551
(BBAEE) (Bowie Mansion Shop) 2764 7131 " g?éé%ﬁllug) g/izr;%?:nsr;i?:h()ppmg Centre Shop) ggg; ggg;
LR Fruit Magazine 2713 8319 b EER The China House 3162 3788
/LF X KongINamIKHERen 2 B ¢ EERABEERPY  Pleasant Palace 2320 9080
FOLMX Maxim's MX E = oyechzes Foo Lum Fishman's Wharf Restaurant 2320 8088
(B IR BIEIE) (Ma Tau Chung Road Shop) 2712 2917 & EE|EGMETEEPYE  Siu Shun Village Cuisine 2322 9932
(EHEEE) (Whampoa Garden Shop) 2333 7136 s DEEE ;

4 ; . % RS Tsui Wah Restaurant 2324 6486
AMEBIETARE  Hung Hom Hong Kong Polytechnic 2766 6979 o BERSORIE Eentrel] Feselnt 2626 0011
BAMENHEKS  University Student & Staff Canteen o EEERET Nice Capital Restaurant 2827 1168
RE (Students & staff only)

(/ \%\%ﬁi&f EE)Q‘
N Hong Kong Open Universit: 2712 5447 —
;aﬁ ARERE Can?een 9P / \g.e 7 i = Sham Shui Po
(AftEB4A LEE)  (Students & staff only) .’J E District
BB AE City University of Hong Kong
(HEFEEEAR) (City Chinese Restaurant) 2788 8163 B RS Café de Coral
(WL FREEE) (City Top Restaurant) 2788 8139 (FTINERE) (Un Chau Street Shop) 2725 6403
EHEBTAEBEBEE  The Hong Kong Polytechnic 2766 4778 (BEEHE) (Broadway Shop) 2785 4103
ez Es University Four Seas Restaurant (B EIREEE) (Lei Cheng Uk Shopping Centre Shop) 2958 1671
B (= ER[IEE Hong Kong Baptist Hospital Canteen 2337 6976 (EeEEE) (Cheung Sha Wan Road Shop) 2728 3007
BENE Ocean Empire (BEEESE) (Mount Stering Mall Shop) 2785 5821
(EHEEE) (Whampoa Garden Shop) 2330 2389 (BRI TEAREHLE) (Elite Industrial Centre Shop) 2741 2705
(EEEEE) (Ma Tau Wai Road Shop) 2330 3200 b P RIVEAE Peking Noodles 2361 9069
REE Choi Fook Royal Banquet 2811 1983 b STE=E Kong Nam Kitchen 3575 9222
BEERBE - Regal Oriental Hotel - o ZEOMX Maxim's MX 2742 4679
TN EEE Five Continents Restaurant 2132 3388 i SEE[E Ocean Empire 2307 6184
RS Foo Lum Fishman's Wharf Restaurant ¢ BERAE Foo Lum Fishman's Wharf Restaurant 2368 3738
(RARZAT)E) (Ming On Street Shop) 2363 2883 b EEEASEEREPY Pleasant Palace
(BPEAAE) (Ma Tau Kok Road Shop) 2768 8618 (EMEESE) (Cheung Sha Wan Plaza Shop) 2310 8880
=i EEE Pleasant Palace 2365 2881 (;%Ey*tﬁ}*) (Florence Plaza Shop) 2370 3262
W E DR New Star Seafood Restaurant 2362 7645 x MEERE New Life Restaurant 2777 4726
2L E Elmgancy Café 3162 8773 b HEBEHAZR New Star Seafood Restaurant 2991 4903
S0 EEHES - Regal Seafood Restaurant - 2132 3456 # Délifrance Délifrance 2242 6669
BEEEHE Regal Oriental Hotel
BB R B EEPY/E  Siu Shun Village Cuisine 2330 2866
BEERRIEESE Hospital Authority Building Staff 2194 6801
(REES) Canteen (Staff only) TS North
HEEZER Bodhisattva Vegetarian Restaurant 2382 7688 0o District
52 EEENT S Happiness Cuisine 2712 8168 —
Bistro Délifrance Bistro Délifrance o RER% Café de Coral
(X—3/E) (Festival Walk Shop) 22657072 (& EBFS1E) (Fanling Town Centre Shop) 2144 4657
(EHEERHIE)  (Whampoa Garden Shop) 23303933 (FEBRTSE) (Yung Shing Shopping Centre Shop) 2278 2575
(FER IR IE) (Metropolis Plaza Shop) 2649 3498
(FrERE) (San Fung Avenue Shop) 2673 5005
T - b SECEESESR Golden City Seafood Restaurant 2671 0222
* tm U=D ;‘ii;tl:‘;’ct %= SEENFE Daniel's Restaurant 2639 0886
e T R Hakka Hut 2639 5088
FooR Café de Coral w SEERE Ocean Empire 2682 3798
(FARLE) (Tai Po Centre Shop) 2665 2731 v RE Tao Heung 2682 5889
(AAITBE) (Tai Wo Shopping Centre Shop) 2653 8336 t FEBERmME  Chiu Hing Ming Kee Food House  N/A
(E=reE) (Fu Hang Shopping Centre Shop) 2660 6295 #  [BE#fFECRET)EE Hop Fu Tong Ching 2256 1335
EREESE) (Uptown Plaza Shop) 2657 6908 #  Bistro Délifrance Bistro Délifrance 2672 5256
(mmﬁ‘tﬁr) (Kwong Fuk Shop) 2650 6823

SR Cheers Restaurant 2144 0889
;E/E,\MX Maxim's MX 2638 8239
EHBRERZEREY Hong Kong Science Park Canteen 2607 4080
A EEAR Choi Fook Seafood Restaurant 2766 3788

F% Tao Heung 2666 9923 @
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TR & Sen Aji Dining 2445 6821 : /J \ 3 Shatin
AR% Café de Coral / J 00 pistrict
(RZ&mI51E) (Tin Tsz Shopping Centre Shop) 2446 6165 N )
(R212E) (Tin Chak Shopping Centre Shop) 2486 3039 #oRRE Café de Coral
(B#RHM/AREE)  (Hong Kong Wetland Park Shop) 2617 2652 (AR DE) (Lucky Plaza Shop) 2697 4114
(IBE ) (Chung Fu Shopping Centre Shop) ~ 2253 0441 (&ARAEERS/E)  (Grandeur Garden Shop) 2605 8112
(SIASTIE) (Opulene Height Shop) 2475 9549 (EEEI¥¢/L\}§) (Valiant Industrial Centre Shop) 2145 4619
REHFHA Tai Hing New Contury 2443 4410 (B2 IBI5) (Hang On Estate Shop) 2642 0488
SR Daniel's Restaurant 2446 2345 (CEMFIZE) (Mei Lam Shopplng Centre Shop) 2605 0772
Z1REESR Tremendous Luck Restaurant 3690 2738 (%E@%E) (C_h“” Shek Shopping Centre Shop) 2604 0770
SR (2 Daniel's Restaurant (& :iﬁ;zupq;\;g) (City One Plaza Shop) 2145 8871
(FEEEE) (Citimall Shop) 2477 0708 @EK%@Z’E) (Chung On Shopping Centre Shop) 2683 5653
(EEFRIHL08%4E) (LO8, GIF, Grandeur Terrace Shop) 3401 1266 (FmBAE)  (New Town Plaza Shop) 2692 7563
(BEFHL11348HE) (L1, GIF,Grandeur Terrace Shop) 3401 1255 (GTAAR/0E) (Sunshine City Plaza Shop) 2631 6055
(BMLUFEIHAE)  (Kingswood Richly Plaza Shop) 2445 6321 (83 3EFGI5/5) (Kam Ying Shopping Centre Shop) 2640 4376
2 5MX Maxim's MX (;“f@gﬁ%ﬁﬁ%f&) (Yiu On Shopping Centre Shop) 2642 4204
(REETISE) (Tin Ching Commercial Centre Shop) 2351 5772 (EIRF5I5) (Lek Yuen Shopping Centre Shop) 2607 0276
(REETIHIE) (Tin Shing Shopping Centre Shop) ~ 2254 2736 (FR{PI% ) (Hin Keng Shopping Centre Shop) 2687 3704
(RIBRI1SE) (Tin Yiu Shopping Centre Shop) 2445 2527 % IE?I]BEI]}F Wgng's Kitchen and Café 2601 3218
(ﬁﬂﬂg%g) (Yuen Long Plaza ShOp) 2476 6300 $ j(%u*%};% Tai Hlng Roast Restaurant 2693 2782
SRIOEE Lucky House Restaurant 3156 1283 # Db%t*\%ﬁ Daniel's Restlaurant 2648 6778
BEWE Ocean Empire 2477 8050 @ OTEIXE Kong Nam Kitchen 3580 1608
e ery Pok Oi Hospital Canteen 2486 8822 5 EERE Daddy’s Kitchen 2640 3878
(DR E) (Staff only) 7 7953%@%,3%% Shatin Hospital Staff Canteen 2686 8223
HEBETAR New Star Seafood Restaurant 2478 2011 (R1%H}ét%) (Staff iny)
mE Tao Heung 2475 9251 b Eﬁ,ﬁ,@?\ Shatin Klng. 's Fortune Seafood Restaurant 2667 6388
i Chao Inn 2478 0628 b %ﬁg,%,@?\ Golden City Seafood Restaurant 2633 8899
EEER Nice Invitation 2479 9908 b @?@;;E% Gold.en Fortune Restaurant 2698 8288
TEAHE Happiness Restaurant 2827 6668 = 2REE Daniel 's Restaurant
YoHo &Ff (24&E) YoHo Club (Members only) 2470 1550 (8L E5IE) (Ma On Shan Plaza Shop) 2630 5533
(B—HHLNE) (City One Plaza Shop) 2648 6111
(F&EfREE) (Chik Fuk Street Shop) 2608 1331
e — 5 # o SROMX Maxim's MX
O Sai Kung (REFRIZE) (Wo Che Commercial Complex Shop) 2694 7608
@ E 00 District (FIZ IS ) (Lee On Shopping Centre Shop) 2640 8926
(FmhESRE) (New Town Plaza Shop) 2693 0906
AL Café de Coral FEDBFEROE) (Sunshine City Plaza Shop) 2144 9610
&ggf{ﬁ ) (Sheung Tak Shopping Centre Shop) 2178 4070 n ZRIREEN Breakthrough Youth Village 2632 0725
SIS (East Point City Shop) 2628 4535 ¢ EFERES Royal Capital Harbour Restaurant 2607 0168
(BKEEE) (Clear Water Bay Road Shop) 2325 1250 i g%ﬁ%ﬁigﬁ%ﬁﬁﬁ Prizce of ?Nales Hospital Canteen 2646 1132
(ERAMI5)E) (Choi Ming Shopping Centre Shop) 3409 5070 (R E) (Staff only)
(EMERIE) (King Lam Shopping Centre Shop) 2177 0935 s IELZEA Fung Shan Canteen 2947 7589
(R #R I ) (Metro City Plaza Shop) 3194 3539 i E2JP one Ocean Empire JP One 2607 1693
(EAIBEIBLE) (Tsui Lam Shopping Centre Shop) 2702 0118 W ERE Ocean Empire
iﬁ%%ﬁ% ?;agi%hagnn 2623 2811 (ERNE) (Shatin Lucky Plaza Shop) 2692 4150
N5 £S Hing Roast Restaurant 2628 6072 (BLEBE) (Chung On Shopping Centre Shop) 2633 5715
LR AAEE Peking Noodles 2266 6157 o BENE C-Jade Kitchen 2602 7199
gﬁaﬁgﬁ? u:\r;?r;e: h';)e(rcent restaurent S z %ifﬁﬁd\%@ 8fynsttC;rI]J|ZZZnLa Mian Xiao Long Bao gggg gg??
33 Avi B
@i%ﬁﬁg ghe Fap sy ) 2152 1001 v EEEE Ka Ho Restaurant 2602 3228
e L T T Sl z o TR Tao Heung Super 88 26813828
Gras) . (Meto CityPlaza Shop) 3194 4210 o BEERAERT New Capital Worldwide kitchen 2693 9088
%E;Eﬂ&jtq__?i Hong Kong University of Science & 2243 1287 & BEETE Happiness Cuisine 2827 8803
= Technology Student Canteen % Délifrance Délifrance 2606 4881
(Rt TES) (Students & staff only)
BRIFE Hakka Hut 3194 6648
JE2JP one Ocean Empire JP One 2628 5225
BENE Ocean Empire 3417 4059
B ESREE[TE S48 EE Tsueng Kwan O Hospital Staff 2208 0063
(R E) Canteen (Staff only)
SHRERIEESTEE Next Media Apple Dairy Canteen 2990 7885
(RptEE) (Staff only)
Hr—IK - kA New Taste 2701 9188
B Tsui Wah Restaurant 2525 5882
s Tao Heung 3157 1198 @ FE Chinese
EEBAAE Tao Heung Super 88 2701 3800 # 7% Western
SBIAE Chao Inn 2191 0788 f# REEJE Fast Food Restaurant
Délifrance Délifrance 3417 4247 % SR Asian
% Z4#JE Chinese Style Tea Restaurant
& Hfth Others
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2N\ sﬁ;g, ' |2 Tsuen Wan
=F£ /= (B0 District —
= Tuen Mun
Café de Coral @ Fg (n]n] District
(Cheong Yiu Mansion Shop) 2499 8518 —
Egg’i‘;r';“ggrgzz“sehfh)op) 2282 831‘1‘ » “HEERRE Eryi Tower Southern China Provinces 2613 1386
(Citywalk Shop) P 2041 0172 F  RIHEREE Big Top Restaurant 2440 4321
"o oRERE Café de Coral
g:ﬁz: w:: gilt;esiﬂc’?) g:;; g;ﬁg ML (Shan King Commercial Centre Shop) 2456 0068
(Balvaiere S s Shopp) 5417 3959 (BPIhREIE) (Tuen Mun Town Plaza Shop) 2451 2431
pisiaeptsla Peking Noodles AN g%ﬁi&ﬁﬁ%{&) (On Ting Shopping Centre Shop) 2441 9702
T . RE&E (Kai Man Path Shop) 2441 7035
AN 2l P2 £ N
;ggﬁfﬁ ggsigl?st (I'\:reS:tlaVl.\l/;:)t Restaurant 2490 0723 (%ﬁ?@ﬁ?qﬂ/b\fﬁ) (Sun Tuen Mun Centre Shop) 2454 7520
(9(%??563?)%11@@@3) (63 Tai Pa Street Shop) P (ﬂﬁﬂﬁ?ﬁ%f&) (Butterfly Shopping Centre Shop) 2455 7980
20 -
(K652 HD28E) (65 Tai Pa Street Shop) 2498 5662 = (fgf%f ) (Ffjlrt“ ,\XZZZZCI;: erden Shop) 2222 ggg?
L/:f\l\/l )2@@ fﬂ:i?r;s'sRl\j)s(taurant 2405 3928 i FIUEMREE Castle Peak Hospital Canteen 2456 7090
(= Qi ff onl
(SREEPgIRE) (East Asia Commercial Centre Shop) 2499 9595 " (%:ﬁégﬁ% E)S;iie?: IgZestaurant
Tsuen K ol = e
gﬁfj;;}% ﬁ)% =) EDsizsgvefymPg:(”gsoiTp) ggig gggl (PSS REISME)  (Tuen Mun Trend Plaza Shop) 2451 2408
(zf%@:ﬁﬁr) (Luk Yeung Galleria Shop) 2498 0283 fﬁm@ﬁﬁ%g ) (e CE g an Slice) 24415863
G ) i FELHMX Maxim's MX
52
ggﬁgg » gr;dk:‘: EﬁtShop) g:gg ;g;g (ERESE) (Chelsea Heights Shop) 2465 5769
RS ER Royal Chinese Restaurant 2191 9288 (BP9 /%) (LILE W1 Vi e e s) B 2ok
= é}i@lfé/ Ocian Empire DR (FEETE R MEI5IE) (Waldorf Garden Shopping Arcade Shop) 2618 7458
ndvio ‘e = S Hakka H
SEERESISIE  Tsuen Wan Adventist Hospital Staff 2276 7338 £ i“fé oo et gTs 7008
HE (AHWE)  Canteen (Staff only) - i gﬁﬁgﬁmﬁﬂ 2 Coade Meal P 2428 ?ggg
I b S aTs| -Jade Meal Plus
#E %%‘g@% "I\'l:::IV?l:: EZ:{gﬁgasteStauram ;:(1)3 ??gg th %ﬁ BEigEETR New Star Seafood Restaurant 2613 1919
= p e B P Plaasant Palace 2409 0883 & m%@f@ﬁgﬁﬁg La Fantasie Leisure Lounge 2949 5333
SRR (Ates) (Members only)
%g e 1:2 n:a:g Super 88 22;8 ggg; » SEIBRETHHEFYE Siu Shun Village Cuisine 2462 8898
alind x BIEEEE Tsui Wah Restaurant 2463 7511
%ﬁéﬁg - Ef::’é‘:]zzzga”ra”‘ gigg ggg; © ZEWPAAEEAE  Crystal Jade La Mian Xiao Long Bao 2430 1909
(e ) = (Members only) b FEEBRAE Tao Heung Super 88 2449 2822
/NN BH=H == N
Délifrance Délifrance 2940 4830 = EHEEE Chao Inn- 2404 0892
B SRR EE Cafe Fusion 3511 0748
b BEESAORE Federal Restaurant 2626 0088
P m— N b EEEPAAET New Capital Worldwide Kitchen 2456 4888
E &= Kwai Tsing # Bistro Délifrance Bistro Délifrance 2452 4307
ﬁ 00 pistrict
DA & Café de Coral
(F Z‘ZiﬁjZE) (Martime Square Shop) 2436 1025 7 = 1
slands
(BIABEIRE) (Lei Muk Shue Shopping Centre Shop) 2401 3192 D=D Distri
(EEmEHIE) (Kwai Chung Shopping Centre Shop) 2279 4102 wJ &= District
CERERE) (Kwai Chung Plaza Shop) 2410 0313 = :
(BEEE RIS E) (Rambler Plaza Shop) 2495 0379 fh RRE Café de Coral
He ST The Taste of Living 2435 6966 (REFIHE) (Yat Tung Shopping Centre Shop) 3141 7097
= MX Maxim's MX (EXRAHE) (Fu Tung Shopping Centre Shop) 2109 0726
(BEEEE) (Shek Yam Shopping Centre Shop) 2276 0119 (Mg EHE=EE) (Hong Kong International Airport 2261 0879
(REESE) (Shek Lei Shopping Centre Shop) 2425 0230 e g Do artures Bast Hall Shop)
(3 3emmiR ) (Sun Kwai Hing Shopping Mall Shop) 2428 0636 b EEEDEEOER Easterngate Seafoqd Restfa\urant 2955 5188
(BEIERIEE) (Yin Lai Court Shopping Centre Shop) 2743 8651 - _’E! ﬁg%ﬁ gﬁngrf:r‘f’ni':;f;”at"’”a' Airport 2286 0305
RA=E Orchard Garden Café & Restaurant 2421 4817 (Dsﬁ“i’ﬂj&%) 2 (Sthf only)
T - : HEEEE
(%:l?i%%%ﬁé}% (strz;f%:t;r;g Hospital Staff Centeen 2959 0474 o ZUBHTEA)EIRA  Sodexho(Hong Kong) Limited - R (e
SRR New Life Restaurant 2435 1077 A A %ﬁf&ﬁ@ Staff Cafeteria of Lamma Power
AE] - Y RE i i
T EBEHEZR New Star Seafood Restaurant 2149 0819 ﬁé‘l %g (( E%ﬁﬁﬁrﬂ;%) Ettgtl(osntgfhce)nTc;ngkong ALl
EREE Kong Fat Restaurant 2612 1842 - :EE%H — Cor.merto nn Y 2982 1668
gzm,gm;,gg Hon Fook Seafood Restaurant 2827 8338 LEJZ%%@* Regal Airport Hotel
=5UBS[ERE8T  Princess Margaret Hospital Staff 2741 1185 St @l T -gal Alrp
( ) Canteen (Staff only) 5 (TEEHE) (Airport Izakaya) 2286 6668
E = e T o (AEFh3zEE) (Rouge) 2286 6868
(BAIE) (Maritime Square Shop) 2433 1103 = (RERMGEE) (Cafe Aficionada) 2286 6868
(BRESE) (Po Sing Plaza Shop) 2487 2999 - /*Wia Chao Inn SHLETA
s Chao Inn 2189 7638 & BEFIR % . Dragon Inn 2286 6878
i) =1 Chaozhou Cuisine 2827 2789 ¢ HRLEXEE fadorallRdgce gezeltilel
C%qé,”é; Chao Inn 3521 0018 # Délifrance Délifrance 2109 4187
s
e =Ny i) 1 Federal Palace 2626 0618
Bistro Délifrance Bistro Délifrance 2429 8936
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