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' Means that the dish has less fat or oil, salt and sugar,
meeting the "3 less" requirement.

i
Dish with more Fruit
and Vegetables
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Means that either fruit and vegetables are the sole

ingredients of the dish, or they occupy at least twice as
much the amount of meat present in the dish.
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|. 1/ = 37.55% 1 tael = 37.5gm
1Rt = 52 F 1 teaspoon = 5 ml
™ W 152 = 1527 1 tablespoon = 15 ml
-| 181 = 240 EF 1 cup =240 ml
1 1FHRSERE = 240 Z#H 1 medium bowl = 240 m




www.eatsmart.gov.hk

mar

= K I:tj‘
Bk

Contents

i

XBEHR
Words from the Editor 1

HBEHIE
Cover Story 2-5

HEFR
Feature Article 6-9

e g R ER
EatSmart Restaurants Snaps 10-13

BREEK
EatSmart Recipes

EEMBIEKENRA
Steamed Abalones with Ginger
and Fresh Beancurd Sheet 14-15

- NFEREEHE
Grilled Lamb Chop with Pesto Sauce 16-17

mAEEMY S
Beef Skewer with Garlic Slices 18-19

- EBeUEERLT
Fresh Fish Fillet Pizza 20-21

BHERE
Special Feature 22-25

EAERE
EatSmart Kitchen 26-29

ERmE
Snapshots 30-31

TEE.RER,
EatSmart Restaurants 32-37

KHEE
Words from the Editor

rgT&, RE2 EBET
EB—'FH_ RTECBEFE"_EAF
88 SEHMASHEER AR
EERBNE & .ER BKSE
ZATHEATE  EERBRARNEHE
ERIBBIRTH B RBHRIE - R SZIREHE  BME
ERiBHmERLE BT, RE2 HNEX - EhHENF+
BESH=R "' ,RE FATEHEERENKIES
B(EFTEC A UEFEHBNESREE & FHE » I
ER BT & REE2 FHENSEIOE - RPN SERRE
JUBHAEIERYT" 20098 & [ EE KL G | o BR T ERAR]
LIEEE R BIEEES) > RN AT RIEREER
NEREEHREBRESR  ENMPIRISEEE - B
AT B B NERNMREARE BT ,REE.H
BR HPEER B'E . RE tEHEE - JEF)
#’Fﬂ-:ﬁ"*éi?ﬁ’&’l‘ﬁ ERATHTE,REE AVER 0 FF
BE(EEYNC "B &, REE B REEEFHEE
R R BB ML www.eatsmartgovhk

Let’s celebrate the first anniversary of
"EatSmart@restaurant.hk" Campaign! We will
continue to promote EatSmart dishes to the public
this year so that they can enjoy the fun of healthy
eating and improve their health. By means of
publicity through various media, we hope that the
public will patronize EatSmart Restaurants more often.

From Octolboer 2008 to March 2009, EatSmart messages
will be promoted through stories of everyday life in
the situation comedy "Offpedder" broadcasted by a
television station, with shots taken on site at EatSmart
Restaurants. We will organize a territory-wide "EatSmart
Restaurant Cooking Competition" from May to
September this year fo accreditate innovative and
savoury cuisine. Customers will also be invited to vote
for their favourite dish.

To enhance the quality of EatSmart dishes and
collect views of the public on EatSmart Restaurants,
we will launch the "EatSmart Customers Community
Programme". The details will be announced in due
course. For the latest news of EatSmart Restaurants,
please read CookSmart and EatSmart Newsletter or
browse our thematic website www.eatsmart.gov.hk.
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Mr. Mango TSANG joined the
cotering business in (971 hen he
was only [S. Atter yeors ot hard
Work. he became the Chiet Chet
ot the Chinese Restaurant in the
Furama Hotel and the Chiet Chet
ot the Lal Kar Heen, Ritz Carlton
Hotel. He is now Manager to the
Chinese Kitchen Operation and
Development ot o Hotel Group.
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Witness to the drastic changes in
catering business

Mango expressed that Chinese catering has
evolved fremendously in the last 20 years. In the
1950s and 1960s, he said, many citizens were
engaged in manual work and had big appetites.
The dishes offered in restaurants were often loaded
with sauces and seasonings, making them go well
with rice. "People simply poured two to three rings
of soy sauce intfo a dish of plain rice to make it a
meal. Soy sauce was consumed so heavily that
the restaurateurs had to add extra salt to it." These
eating habits inevitably increased the salt and fat
intake of people.

Mango is glad to see that many restaurants
have adopted healthy cooking methods. More
customers ordered big portions of vegetables and
restaurants began to offer a wider variety of fibre-
rich ingredients such as oyster mushroom, king
frumpet mushroom and Japanese long cabbage.
Their popularity in turn lead to a reduced cost.

To better equip their staff for this healthy eatfing
frend, many restaurant and hotel groups are
providing extensive training to upgrade the quality
of their food.
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Life-long Learning

Mango believes that "healthy foods should be
natural, low-fat and additive-free". He disguises the
use of short cuts such as adding flavour enhancers
that fool customers’ taste buds. He added that
flavour enhancers can even ruin the dish if tomatoes
and fruit are present.

Mango studies hard to improve his cooking. In
2003, he enrolled into the Master Chef Course in
Chinese Cuisine organised by the Chinese Cuisine
Training Institute. He said, Chinese chefs often
lack knowledge in food nutrition. The Master Chef
Course includes subjects on nufritional sciences,
management and even "Fire Safety Regulations",
which are especially useful to practicing chefs.

An Advocate for Healthy Chinese
Cuisine

Mango has been an active advocate of healthy
Chinese cooking. He joined the Working Group of
"EatSmart@restaurant.hk" Campaign in 2007. He
said that the tripartite collaboration of management
and workers of the industry as well as the customers
is the key to the success of the Campaign. He
hopes more restaurants would register for the
scheme.

Chinese cuisine has a long history and it is no easy
task to twist traditional dishes. Mango emphasized
that "Small changes matter" and reminded chefs
that they could make little adjustments to the
ingredient list to raise the healthiness of their dishes.

Mango’s recommendation for Lunar New Year
festive dishes

"May You Prosper" (a fish dish): stream the fishes
instead of stewing or braising them.

"Everything Goes Well" (Bamboo fugus and pigeon
fillets): replace bamboo fugus and pigeon fillets with
scallop.

"Bamboo Presages Peace and Wellbeing" (braised
ham with asparagus, carrots and other vegetables):
drop the ham and turn it info a vegetarian dish.
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The Origin of Flavour

Tongue, nose or both? Our taste buds can only
detect the four basic tastes of sweet, sour, bitter and
salty. If you close your eyes and hold your breath, a
piece of chocolate will simply be something sweet or
bitter. Smell is an important determinant of flavour.

The 5th Taste

Scientists have recently identified the fifth taste
known as "umami" (savory). Taste buds can detfect
"umami" evoked by Glutamatic Acids (or Glutamate).

What is Glutamic Acid?

Glutamic Acid is naturally found in many food.
Artificial Glutamic Acid constitfutes the active
ingredient to flavour enhancers. Glutamic acid
bound to protein cannot stimulate the taste
receptors located in taste buds. Only Free Glutamic
Acid can enhance the flavour of food.

R— e S RS 1 R I8 R4 Bl

Example of natural flavour-enhancing ingredients

Table 1
&H gE
Spices Herbs
EEBHI White pepper £ Chinese milkwort

RS Black pepper
MANVERY Curry powder

#i&E Rosemary
B#E Laurus nobilis
F=f Galangal ginger powder | “JE Dill
HEH Ginger powder 5T Parsley
EI&EFF Fennel powder

#IHI#} Red chili powder &% Lemongrass

SER Mint

74 Chinese coriander

- X2 L BE

Taste

Smell

The Science of Flavour and its
Applications

Ready-to-use sauces and Glutamate-containing
flavour enhancers are short cuts to tasty meals. Buf
here we offer a number of tips to healthy and hearty
food for your customers.

ppearance Good appearance makes the food

more attractive to diners. The elegant French
cuisine best illustrates how the appearance of a dish
affects its character.

5cent Apart from the usual ginger, garlic and
chilli, think of spices such as lemongrass, curry
powder and ginger powder. Their distinctive scents
are equally useful in enhancing the flavour of a
dish. (Table 1 is a list of natural flavour enhancing
ingredients).

astes Flavour enhancers are commonly used
to enhance the "umami" of food. Like salt, they
should be use in moderation because of their high

HittR+ '
Other ingredients

%38 Garlic #BELE Shaoxing rice wine

E Ginger BB Rice wine
FRHI Chili

B Spring onion

#IE 58 Shallot

BBEZEE Oolong tea leaves

AE Ramsons
ZEE 2B Mushrooms
¥E4Z7T Lemon juice

St Lime juice
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sodium content which is detrimental to one's heart
health. Consider using natural ingredients rich in
Glutamic Acid such as fomatoes, cheeses (e.Q.
parmesan cheese) and agaricus mushroom instead!
Glutamic Acid is released from food with prolonged
cooking. This may explain why the Japanese chefs
love to use plenty of kelp (kajime), Italians use
cooked tomato sauce in their signature pastas and
Chinese add stewed black mushrooms to soup and
dishes .

The texture and temperature certainly have an effect
on our impression of a dish. If we attend to the details
of every single step, we will be able to make dishes
which are appealing in appearances, scents and
tastes without the assistance of flavour enhancers.
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1118 Comparison of Sodium Content and Prices of Salt, Soy Sauce and other Low Sodium Products

e
Sodium 2
(ZH / B100EH=H)
(mg / 100g or ml)
E& Salt 38758
{E£MEE L ow Sodium Salt #J Approximate 17000 P
%3 Chicken Powder 18586
—R%EE5M Soy sauce 5637
{E$R5% 5HLow Sodium Soy Sauce 3333

a BEERFRELE THIZERENEREIEN

USDA, Nutrient Data Laboratory
b 2E {65 ENEER LAIER

Package information of selected brands of low sodium salt
c BEEFRIEIER TS EE

Prices of selected products in supermarkets

444l

Is low sodium soy sauce or chicken
powder the solution 1o low salt dishes?
Salt is the chemical compound of sodium and
chlorine. Potassium, or artificial salt, replaces sodium
in "Low-salt soy sauce" and "low-sodium salt" .
Chicken powder is manufactured from a wide range
of ingredients including salf, flavour enhancers and
chicken flesh, among which over half of its ingredient
is salt. These flavourants contain less sodium
than that of salt (Table 2), but are generally more
expensive. More importantly, we should not let high
salt food or flavour enhancers numb our taste buds.
Learn to appreciate the natural flavour of food and
earn great health.

Here are some natural flavour enhancers we
recommend (Table 1).

] 1510058k ZE A ZHi i
Retail Prices ¢ Retail Price per 100g or ml ¢
(;x/ BREE/FE (7T)
(HKD / package weight/volume) (HKD)
$1.5/454g % 0.3
$ 28 / 350g 7%, 8
$43 /5759 5 7.5
$ 9/ 500mI ZF 1.8
$ 17 / 500mI ZF 3.4
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Star Snapper is a one of the common species cultured in Hong Kong. Natural
born star snappers are found in the North-western Pacific, from Japan southward
to the vicinity of Hong Kong. They are usually found in the vicinity of coral and
rocky reefs.

Star snapper has a very obvious white spot just above the lateral line. Its fins
are mostly yellow and its belly is pale. Cultured star snappers are usually
darker in colour. Flesh of the star snappers is tender and moist, with rich
flavour and fish oil. It is ideal for steaming, stir-frving and simmering in
soup.

Cultured star snappers are available all year round for about $60 each.

(Source: Fish Marketing Organization)
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CookSmart Seafood Restaurant - Star Seafood Restaurant
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Steaming is the most commonly used cooking
method for seafood in Cantonese cuisine as
this treatment is considered best in retaining the
natural flavour of food. When asked of a healthy
way to prepare fish, most if not all chefs would also
recommend steaming. Is there any other healthy
cooking method apart from steaming? In this issue,
representatives from two EatSmart restaurants would
share their tricks with natural herbs.

Star Snapper in Duet

Mr. Ng Chung Ming, the Executive Chief Chef of
the Star Seafood Restaurant, recommends the
"Double Preparation of Star Snappers with Herbs"
to CookSmart readers. The fish is first filleted and
streamed with ginger, spring onion, aniseed (Star
anise) and soup. The remaining frame is then
seasoned with white pepper, Chinese coriander,
lemon juice and garlic, and then grilled for about
ten minutes. The simmered fish fillets are then
placed on the fish frame to serve.

Mr. Ng said that ginger, spring onion and aniseed
could eliminate the fishy taste. Aniseed, with its
distinctive flavour, adds character to the dish. Oil
can be kept to a minimum during grilling, making it
a very delicious and healthy dish.

Mr. Ng suggests our readers to eat the steamed fillet
first, which is relatively light in flavour and then the
grilled part, which is stronger in flavour.

Cook in Style with Tailormade
Spoons

Mr. Ng said, their restaurant joined the
"EatSmart@restaurant.hk" Campaign about a year
ago. They started with just two chefs. After they
had tried out the new ways of cooking, the other
colleagues followed suit. To meet the requirements of
less oil, salt and sugar, the restaurant has made smaller
measuring spoons for their chefs. EatSmart recipes
are also published for the chefs to make reference fo.
Their colleagues also proactively promote the EatSmart
dishes to their customers.
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Thai cuisine is popular in Hong Kong. Its frequent use
of fruits and natural herbs makes healthy cooking
easy and inspiring.

Not only 5 but 9 EatSmart Dishes

Mr. Brain Fan, Assistant Manager of the Restaurant,
said his colleagues were more eager to explore new
dishes after the restaurant had joined the "EatSmart
@restaurant.hk" Campaign. The restaurant, after
many frials, now offers 9 EatSmart dishes.

Brian, who studied Nutrition Science, experimented
with seasonings and noted that his customers
welcomed milder and natural flavours nowadays.
Instead of salt and chicken powder, they used more
garlic and herbs to spice up their dishes.

Herbs to Rid Muddy Taste of Pond Fish
Brian and their Chief Chef, Mr. NONTHAPHA Sa-
art, recommend the "Thai Style Stfeamed Fish with
Fresh Lime". A variety of herbs are used : Galangal
ginger has a minty taste. With Chinese coriander,
they eliminate the muddy taste of Grey Mullet.
Lemongrass can be used in cooking fish and meat.
Kaffir lime and lime can bring out the sweetness of
the fish. Red chili's hot and strong flavour makes it a
good ingredient for sauce.
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To Cook: Steam a Grey Mullet weighting 1 catty.
Make a few cuts on the stfeamed fish and place the
grounded herbs on top. Cook fish fo warm the herbs

up and serve.
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Grey Mullet is found in coastal tropical and subtropical waters worldwide. It
occurs mainly in calm waters around coastal and estuarial waters.

Local Grey Mullet reared in the fish farms in Yuen Long has a moist texture and it
is oily, which makes it a special delicacy. It is available all year round and is an
important fresh water cultured fish.

The flesh of Grey Mullet is firm and delicious but it tastes muddly.
Grey Mullet, which costs about $20 each, is a popular fish for local consumers.

(Source: Fish Marketing Organization)
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Dried abalone and fresh abalone have the same nutrient content. Most of us
stew dried abalone in thick sauce which increases our salt (sodium) infake. Why
not consider cooking fresh abalone? Simply steam them and highlight their

savoriness with just a litter soy sauce.

.

&—1{# Per serving:
BE(TF)| wmKkiaw (%) E8E (%) | BEH(R) | # (R e (ER)

Energy (Kcal) | Carbohydrate (gm) | Protein (gm) Fat (gm) | Sugar (gm) Sodium (mg)

N e N

RBUEEBFNEE B2 LTXEREME THEBRENER=NERE  BERIFSEM -
The energy and nufrient confent are estimated according to information from the USDA Nutrient Data
Laboratory. Values are for reference use only.
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Dalian Abalone 4 pieces

Fresh Soybean Sticks 160 gm (about 4 taels)

Ginger 5 slices

Spring Onion 1 stalk
KRN Seasonings:

¥ LS

S 2 Rt

R A& VAES -

Sugar 1 teaspoon

Light Soy Sauce 2 teaspoons

Clive Ol 2 teaspoons

'/%m Cooking Method :

!\>.—'_o'|4>

1. SeiSER AR E
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=8 L mIEER o
Wash and trim abalones. Set aside.

Cut fresh soybean sticks into pieces. Shred ginger and
spring onion. Rinse.

Placed the fresh beancurd sheets followed by the
abalones on a plate. Sprinkle with sugar and steam for
10 minutes.

Top with shredded ginger and spring onion. Pour the
pre-heated olive oil over.

Serve with light soy sauce on side.

AREHEI BTt

This recipe is provided by Megan’s Kitchen Restaurant.
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Lamb, a kind of red meat, is rich in iron. It is one of the healthy meat options if
cuts with less fat are chosen and fat is tfimmed during cooking. However, some
patrons dislike the smell of lamb. Besides mint sauce, why not consider the pesto
sauce in this recipe to lessen its smelll

BmE(TF) | wmkiesw (R) | E8E (%) | B (R) | # (%) E (ER)

Energy (Kcal) | Carbohydrate (gm) | Protein (gm) Fat (gm) | Sugar (gm) Sodium (mg)

A N R S O O S N

r i  EREEFRFEE THERFAHERENENFE  BEREEEMH -

) anc it confent are estimated according to information from the USDA frient Da




M Ingredients :
22

K

=B

e
HEitrxz)
FaRaTE
HpZETE
#IHX

EH
I
FEH
R
HEMh(tr#)

Lamb Chop
Red Rice
White Rice
New Potato
Carrot (iced)
Broccoli
Cauliflower
Red Capsicum
Yellow Capsicum
Olive QOil
Parsley

Basil

Cherry Tomato (haved)

SRR} Seasonings :

BRI

Salt

Coarse Black Pepper

(1 AfpE Serves 1)
31
40 &
50 &%
1 1&
2R

2 /MR
1 /g
2 IZNE
2 WK
1 %Kit

b1
i1

B e

F

18

<

3 pieces

40 gm

50 gm

1 piece

2 slices

2 flowerets

1 floweret

2 small pieces
2 smalll pieces
1 teaspoon

fo taste

fo taste

1 piece

1/4 ZRL

BE

1/4 teaspoon
to taste

FRIEANTEIEMH

This recipe is provided by Le Manége.

B Cooking Method :

oA wWN =

. FREF - BERA

- BXRES - BA - ARKERRERED 3/ -
EATIRRARMKEZ -

. BB RRIMAL - R H AR —HEEAABERR

. FARAAE ~ BBSRAE ~ AIMUANEMULF » ke VR (R -

PEPIERSERGERGE - FFRRIA B LE - REAW

B SRSTRE RS o
BIRREREMEFRLE MEER - BRME
[EHn - HFERENA] o

]

. Rinse and drain lamb chops. Set aside.
. Wash white rice. Set aside. Wash and soak red rice for

at least 3 hours.

3. Combine and cook the red and white rice.

4. Peel and dice new potato. Combine with carrot dices.

Steam until done then mash.

. Rinse broccoli, cauliflower and capsicum. Cook in

water until done. Drain and set aside.

. Heat oil in a frying-pan, pan fry lamb chops until done.

Season with salt, coarse black pepper, parsley and basil.

. Pour 1 feaspoon of pesto sauce over the lamb chops.

Place potato mash, vegetables and cherry tomato on
side. Serve with rice.

®h2E Pesto Sauce

& 1%
HE MR EF SR B TE « 20U 5 3B AN ARARAE Sh N A S8 REBE A
3115 T1/4AZXRE K1 /855 2t ZARHTF ARKENA] -

To make 1 cup

Blend 3 cups of fresh basil leaves, 2 garlic cloves and a cup
of olive ol in a food processor. Season with 1/4 teaspoon of
salt and 1/8 teaspoon of ground black pepper. Done.
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dBﬂ'e-éf Skewer wi Th
Garlic Slices

hE (ER)
Sodium (mg)

(%)
Sugar (gm)

REAA (52)

BE(T+) | mkitam (R) | E8E (R)

Energy (Kcal) | Carbohydrate (gm) | Protein (gm)

BRBENELEEZNEE B2 ETXAREME THEERENERTWERTE  BEIFESEH -
The energy and nutrient content are estimated according to information from the USDA Nutrient Data
Laboratory. Values are for reference use only.
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440 - BEBGLLAIEE M EAERUE
AREREREL > BREERZTRESAIERRK © 77T
ERFHRMEEZIN ERABTM - AIH -~ FEM

HE > MERBEMERS 2 TREAKRESERM

!

Beef tenderloin is tender yet low in fat. Just season
with salt and coarse black pepper to enjoy its natural
flavour. You can also replace the garlic and spring
onion with green and red bell pepper, onion or carrot
to increase the dietary fibre.

g Ingrediéﬁfsm

stom i) 5 *ﬁ
FE 2 1%

B ] 120 52(#93m)
Garlic @liced) 2 cloves

Spring Onion 2 stalks

Beef Tenderloin 120 gm (about 3 taels)

;ﬂﬂiliﬂ Seasonlngs

1/4 &
ﬁﬂﬁﬁ‘; 1/3 Fik
Salt 1/4 teaspoon

Qlive Ol

SEF Cooking Method :

. B A AR K 270-300°CHEIE * 1R5-T5 48 -
BB 6/IES At pk 6/ vHi il e EE o

. BT AB R SR EE B BN PR o

BB B EEUH - AR RIZ  BRE LR #
LlFsFBNA] o

1/3 teaspoon

—_

-boo[\)

1. Bake garlic slices in an oven at 270-300°C for 5-7minutes.

2. Cut the spring onion into 6 strips. Cut beef info 6 small
cubes and season with salt.

3. Thread the beef cubes onto skewers alternatively with
the spring onion.

4. Heat oil in a griddle. Pan-fry the beef skewers fill done.
Transfer to a plate and serve with garlic slices.

ARBHEA Z1EH
This recipe is provided by Orchard Garden Café & Restaurant.

_(1 A1DE Serves 1)




EatSmart Recipes

™

H ew FOFQSi ID\(»?SiCI ura ﬂf

2 E

e gi,
Fillet Rizza

—ERiEE T e EASE SRR 0 WSHEEE ﬁB’SJ Pizza usually uses ingredienTs with high salt content
BB eME100829RE1653Zm KR 11402 8kg such as salami and pepperoni. Every 100gm of

M o TERIEM TREAN BT EMEEs - 1 salami and pepperoni contains 1653mg and 1140mg

— e = = . of sodium respectively. Replace them with fresh fish
&= 2 ELEE = VN EE ) I[Nk - EE i » ,
™ 1/4%R BB (BN581 25 RO INE ) RAAIK 2 fillet and use 1/4 teaspoon of salt (681 mg of sodium)

Eresh |

BIARE » P AER R AR | ' for seasoning. Salt content halved but equally tasty!

BE ()| mKkiaw (R | E0E (%) | B (R) | & (%) E (ER)
Energy (Kcal) | Carbohydrate (gm) | Protein (gm) Fat (gm) | Sugar (gm) Sodium (mg)

I I N T VR

HENSEBENEE  RBEXHELSE THEERENERTNENTE  BERERER -
The energy and nutrient content are estimated according to information from the USDA Nutrient Data
Laboratory.. Values are for reference use only.
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BECH

B(arw)

1oL
SEENRE (15EKETE) 1%
BEEE 2/
KREZ L% 2 i@t
==L/ 140 Za(#94i)
FHA7 DEF
1S 1/2 ZKik
BAFAER 2k
Homemade Pizza Sauce @ee recipey 1 tablespoon
Pizza Base (15 cm diameter) 1 piece
Fresh Pineapple 2 rings

Grated Low-fat Cheese 2 tablespoons

Fish Fillet 140 gm (about 4 taels)
Flour some

Olive Oil 1/2 teaspoon
[talian lettuce 2 leaves

L] 1/4 Fit
EHRHRE HE

Salt 1/4 teaspoon
Coarse Black Pepper to taste

IEESHE BT EE o B EERERE

BEZ LRE » JRIEHEE220°CHBIE @ KB491003 88 o

. WS IR TED R L B R SRR - FROh LSETERYEER) o
RFE#ERGRME - TR B AIERERIE -

. BRI EER LENA] -

Spread homemade pizza sauce on the pizza base,
sprinkle with fresh pineapple dices and grated low-fat
cheese. Bake for 10 minutes in a 220°C oven.

Sprinkle both sides of the fish fillet with salt and coarse
black pepper. Lightly coat with flour.

3. Pan-fry the fish fillet over medium heat until done.

Place leftuces and fish fillet on top of the baked pizza
base. Serve.

7# Ingredienis._: 151 bowl

FE 1/2 @&
REREE (25 ) HE

Eh 1/4 18
S RS
TR 1/4 ¥
EME 2 i@t

7K 2 ¥
Onion 1/2 piece
Oregano some
Tomato 1/4 piece
Olive Oil 4 teaspoons
Garlic 1/4 cup

Tomato Paste
Water

2 tablespoons
2 Ccups

EALE¥} Seasonings :
] 2 ZRRk
¥ 8 it
Salt 2 teaspoons
Sugar 8 teaspoons

88 Cooking Method :

1. TR - HEE - FiESEUIMAEA o

2. BEIERL - Tl IREMATGERFERERN - F&
BIMARLRER « EMBEREMDETRER °

3. B FKEERIE  BIBAEENRE -

4. 518 T B8 R HEERRKREN AT o

1. Rinse and finely chop onion, oregano and tomato.

2. Heat oil in a wok, stir-fry garlic and onion slightly. Add
oregano, tomato paste and chopped tomato. Stir-fry
for a while.

3. Pour water in and bring to a boil. Reduce to low heat
and simmer until thickened.

4. Season with salt and sugar. Serve.

ARZHEIARMIE BFIE1EH

This recipe is provided by New Forest Restaurant.
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EatSmart Customers

rEFE. KRB ESETN\FHELE - E%E%E—EWE‘.EE&EEEE%E%E@ cREWER
AERE R E R EEERR E%EW?&%W%%Z%E:Er SWZBIRAZTBE,
R EALIZEIGREE « BHRERN ECE R,



BERTBTE,RE MNER BEEERFEEN
BEAmMAE Y mEIFEURHRERIRET - E2HEKRM
REBRETT BT EREIMBHERE - FEX
HrE TN RENE L T RS2 B &,
RER CEEERENEMFIH BT E RN . NRE
HEREGHEENER - RIRTEMRERE L #E
BREE

A HESTEIAEE - SRS EINTEEERE
B EREHETT -

To ensure the quality of EatSmart dishes, we have
launched the EatSmart Customer Community
Programme in Shatin and Yau-Tsim-Mong district in
July and August of 2008. Volunteers were recruited
and trained to visit EatSmart restaurants as mysterious
customers in the two districts to report the quality,
availability and promotion of EatSmart dishes
offered in these restaurants. Their observations and
comments were collected and forwarded to the
restaurants concerned for follow up.
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AR EREFS An Outstanding, Sacred Mission
T A% elRRABEREEREERE G5 & EatSmart Customers have to observe whether the

ﬁﬁiﬂ‘rgﬂ%ﬁﬁ T‘éh‘ﬂ“ﬁ*ﬂﬂtﬁﬁtrﬁ%,z:éfﬁ EatSmart Decals are in place and whether the

- "More Fruits and Vegetables" and "3 Less" logos are
/j\ &=+ , H I A AL 5% =
DRE R LRBHBTEREOBRERR correctly in the menu. They will also look for

& o PITERREREEEBREEEERFERAR Customer Opinion Forms which solicit customers’
HELER B E XX UEBRB B &%, comments and feedback. EatSmart Customers will
E’Jm%%nnﬂgz_ﬂﬁrﬁr 2R B FER - BIEZE  check whether EatSmart Restaurants offer at least
BrEl gr& &% MIFSH - FE{RET20;2 5788 five EatSmart dishes in tofal every day and comment
xﬂ% o on them according to the requirement laid down
by the Department of Health (DH). Visits by EatSmart
Customers will be closely monitored by the DH to
ensure the objectives of the scheme are achieved

satisfactorily.
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Having analyzed the data collected, the DH will
report the results to the restaurants concerned, so
that they can improve according to their customers’
needs and establish themselves as customer-centric
restaurants.

Check out for the latest news from our next issue or
go to the www.eatsmart.gov.hk for details.



EatSmart Kitchen
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Daylily with Assorted Fruit and Vegetable,Sal

REHERFEEERRREMAERMELLIEM -
Recipes are provided by Ms Doreen LEUNG, Columnist,
Gourmet and Culinary Therapy Specialist.

M Ingredients: (amn seves 4)

&t 1

NER 11&

3R 1 &

Bz 1 &

KA RE #91/2 ¥

7K #916 £

kiR 11/2 ¥

Daylily 1 tael
Cucumber 1 piece

Apple 1 piece

Lemon 1 piece
Low-fat Salad Dressing around 1/2 cup
Water around 16 cups
Ice 11/2 cups

SAKEl Seasonings:

1/2 ZRt

EBHRD BE
Salt 1/2 teaspoon
Ground White Pepper to taste

#EZ Cooking method:
1) SeHERErEAAVRESABE & » IRIKAT2/ N » RIS BB ©

2) BAOKOKEBLAEEBSIHERE )EH - A2 REEN3
5348 - IRk - BREK - LHEEHGEBE X » [RKER
REMALRIKROKBERHYE - i EERO -

3 BREMEREDAIRL - DK - RokKEIE -

4) SERERDAE -

5) EEE 0 BIHERE - tIFEA -

6) H§&it « SAMBRBNEF  HADREMEZRH &%
B _EERHRRRK

1) Partially trim the hard part of daylilies, soak for 2 hours
then wash and drain.

2) Bring 4 cups of water (water should be enough to cover the
daylilies) to boil, add daylilies together with salt and bring
to the bail for around 3 minutes. Discard water, add water
and repeat the previous step. Soak daylilies in ice water for
a few minutes, to make it more crispy.

3) Partially peel the cucumber and remove the seeds.
Shred and soak them in ice water for few minutes.

4) Peel and shred the apple.

5) Wash and peel the lemon, shred the lemon skin and set
aside.

6) Add daylilies, cucumber and apple into a bowl, mix well
with salad dressing and shredded lemon skin. Season
with ground white pepper.

EHXBEEE - LLEBENBA - HEEEEBERES - rHE
BEXALR - ZTHEASE - MEE - KEERIFIEE - RiB
BRREERIE -

The salad brings about a fresh feeling. The coarse
dietary fibre helps to improve digestion and lemon peel
can alleviate the problem of flatulency, making us feel
comfortable. Delicious in taste and low in cost, the
salad is easy to prepare and suitable for a party.

/BT Tips:
TE2ROBE - T ERORES -

SHAZR TR BEATEN - ERLURBAEKRAEHER - A
#RBEIBKP—/ R RIEER R EH -

Add an appropriate amount of cooked chicken shred if you
do not like a vegetable dish. Daylily is ready for use after
being soaked in water for some ten minutes. However, it
is suggested that you wash the daylily in running water for
several times, then soak it in water for one hour to remove
residual pesticides.



Tomato

Taro

Fish Fillet

Sliced Ginger
Water

Chinese Coriander

FAKF Seasonings:

Salt

2 &
1R

6 iy
2R/

1-2 ¥
R

2 pieces
1 catty
6 taels

2 pieces
1-2 cups
some

1/2 %Kik
1/2 teaspoon

fa ¥l Marinate Fish:

Al

Bt

BRI

+AEHH

Light Soy Sauce
Ginger Juice

Ground White Pepper
*Vegetable Oil

1/2 Fit

1/2 Zik

HE

2/3 Fik

1/2 teaspoon
1/2 teaspoon
to taste

2/3 teaspoon

B FHBAEFERIEYE - BRIl RAEDHERS) - S B E RS

TOPERGE

Suggest to use vegetable oil except coconut oil and palm oil,
which are mainly made up of saturated fat.

H

|
-

0]

#E2 Cooking method:

1) RAEEZKS > LA~ Bt - S RomrEERE A -
2) FERERERIE  BRTFME -

3) LRSS  MAI2FKEEEN

4) MAZBMREBRIRIAS  MFERZNESE -

5) mEMARRBRE - MEERELE B LXHFEAAK -

1) Wipe dry the fish fillets and marinate with light soy sauce,
ginger juice, ground white pepper and oil.

2) Peel and wash the taros and cut into wedges. Wash
and cut the fomatoes into wedges.

3) Put taros into pot, add 1-2 cups of water to half-boil the
taros.

4) Add tomatoes and gingers, simmer with taros for few
more minutes.

5) Finally add fish fillets and simmer fill done. Add salt for
seasoning. Sprinkle with Chinese coriander and serve.

BMHNFERRERNERE  FRAZWE - EinLMEEERTE
IR - FENBRMEEEENNER - BINRR  EREH - Kk
ESHEST -

Tomato and taro, although rarely used together, make
a perfect match. The weak acid in tomato makes taro
less glutinous, while starch in taro enriches the texture
of tomato. By adding fish fillet, we can prepare a fresh,
delicious and appetizing dish.

/B Tips:
KESBENET - FLLEEERAERERRRE -

You may prepare thick soup or vegetable-in-soup as you like
by adding an appropriate amount of water.



/I?ecipes are provided by
Ms Charlene TSE.

RIVER F HBA R A T
Dish photos are provided by Ming Pao Weekly

#E8 Cooking method:

1) BEBRF  RKEHR - ERUGEMABRHE -
MA—HAEREHZFT MG ER -

2) BEBEREAGH BREGTHBHSZHEA
FRIEKER - BREPFTEFRY - LAaNE -

3) BB BE#ENE  BRIIEMEER -

4) BEROBEABT  MEEESE  BELE
HERERNAK ©

1) Wash the sweet potatoes and steam fill
done. Peel the skin and cut info chunks.
Purée them in a food processor with half
amount of the chicken broth. Set aside.

2) Pour the purée into a pot and add in the
rest of the chicken broth. Bring to boil over
slow heat, constantly stirring.

3) Stir-fry the walnut without oil until fragrant.
Then use the back of a cleaver to mince
the walnut. Set aside.

4) Transfer the purée into a bowl and add in
low-fat cream. Sprinkle with minced walnut
and serve.,

PRENAXBRANDHRZE - PREASHER
Rt - MBAXSEWEMRERS - MELRS
EEE DEFHBRERNARS FRANERE

NN i . - ERMRE? BESHKELLEMREH  OKE
FMAY Ingredients: (A seves 1) B - TOEMKGANE - 0L AR T RS RALT
BLEE 118 MEEE X SEERREEEEX -
EEE 1 1§ Chinese style soup is prepared by directly
s 1/3 388 boiling the ingredients, while Western style soup,
. e.g. pumpkin soup, potato purée soup and
AR 100 - 200 52 bean purée soup, is prepared by stirring the
hk BE ingredients in soup. Have you ever thought of
Yellow-coloured Sweet Potato 1 piece preparing soup by using sweet potato? ) Sweet
Red-coloured Sweet Potato 1 piece potat? puree soup Is swee.ier than pumpkin s?up
Low-fat Cream 1/3 tablespoon and gives a smoother feeling upon consumption.

. It is easy to cook too! Yellow-coloured and red-
Chicken Broth 100 - 200 gm coloured sweet potatoes in the recipe enrich the
Walnut to taste taste of the soup.
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Stir-Fried Whole Grain Pasta

ZEEH

A

BELE

BELE

ST T T B

FeR (A )

HL AR

EEAMRE

BB

G

G

Whole Grain Pasta
Fresh Whelk Meat
White Mushroom
Hon-shimeji Mushroom
Chopped Parsley
Garlic (sliced)

Red Chili (shreded)
Coarse Black Pepper
White Wine

Olive Ol

Extra Virgin Olive Oll

AR Seasonings:

Salt

¥} Ingredients: (2 seves 2)

/28
2E

4-58
/28

1/ 2 pack

2 pieces

4 - 5 pieces
1/ 2 pack

1 tablespoon
5 pieces

to taste

o taste

1 teaspoon

1 tablespoon
1 teaspoon

1/2 ik
1/2 teaspoon

with Whelk Meat and Garlic

#HE2 Cooking method:

1) SElEERK - T1/2:BR0MR1/4 ZRLEE - A%
ABHMEZELHA(ABHERDR) fRKEHA -

2) ICEANEFEIER  BERBUERREFE  AE
zEAR R R -

3) BRETIEE  T1/25%H  E¥HFHRYESE
& B - MABBRBEGENE - BEIARR -
BEUERIRYD - L REANAI R 1/4 ZRRLEFRK -

4) MABKMEE) - B LA BT RS
B g mED T -

1) Bring water to boil, add 1/2 tablespoon oil
and 1/4 teaspoon salt. Put in pasta and
cook till white dots are seen, drain and set
aside.

2) Thinly slice the whelk meat. Trim the Hon-
shimeji mushrooms and wash. Wash and
slice the white mushrooms and set aside.

3) Heat pan and add 1/2 tablespoon of ail,
sauté garlic slices until fragrant, set aside.
Stir-fry white mushrooms and Hon-shimeji
mushrooms until fragrant. Add in whelk
meat and white wine then sauté frequently.
Season with coarse black pepper and 1/4
teaspoon salt.

4) Mix well with pasta, sprinkle with red chili,
parsley and garlic. Pour in extra virgin olive
oil and serve.

HERRRE - ARMETEENEEERHNE -
S FIBERR T BRI SRR R BZRELS - EREHATLLIE
R - LiE - REMBHNASEER - EEMIEER
TRE - BHOERTRZERW - EBBRASHER
FIRRBRMNEBERATMER - ZRFIAEY - —8&
HWRRE -

We have to change our attitudes under the
current economic downturn situation. Apart
from dining out smartly and healthily, we can
use ingredients flexibly at home. We used to
dispose of the remaining soup ingredients. Such
an act is not environmentally friendly and we
cannot absorb most of the nutritions. The pasta
is prepared by using sliced whelk meat which is
a remaining soup ingredient. We can make full
use of the ingredient without wasting it.
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FatSmart Restaurant Cooking Compe’riiion

EEEm -

To make "EatSmart@restaurant.hk" Campaign more interesting, "Weekend Weekly"
Magazine is commissioned by the Department of Health fo run a territory-wide
"EatSmart Restaurant Cooking Competition" this year, through which chefs will
have an opportunity to compete with their cooking skills in a healthy competition.
The public can also vote for their favourite dishes to give recognition to chefs of
EatSmart Restaurants who care for our everyday diet. Do you want to join the
competition? Easy! Your restaurant will be invited to join the competition if you
completed the registration on or before 28 February 2009.

BB A&  RER AVEIKYE %E%’%Eé%ﬁ@ﬁﬁﬁﬁ»ﬁﬂ%‘éﬁﬁr200975?%
FEXLILG, BEMEBALFERE  FREMGF - BERHRTAISEA
B RESEHABRER - RI5H %E”Eﬁﬁzﬁﬁxﬁﬁ’]ﬁr
BF P REE-AZ+/\BHELAT > fIhflAa200 9 FE B &, REE, - FE

£ EIEM o FE R A BER)—

Ny
B




FEZERTEMRENDA A 4. REB ES B
KEBERERHRZSMRENREZR(EITBECS
A) BERIERE AT E,RER L ZAE - HPEE
mﬁ%i.%{%ﬁﬁrﬁ'f G REE EMBEMRTB BT E X
 BREUNEDBE  BLSEREEER - 12
EirhE%' E TR, | HEETEMRIERN
# > MERFELLER N EERRERRAM - B
EEH—E0 E8RE  WE(EITBECSAIW !

To spread the word of "EatSmart@restaurant.hk"
Campaign to the public, the Department of Health
promotes EatSmart Restaurants via the stories in
the situation comedy "Offpedder" for the first time
which is produced by TVB Jade. In the programme,
actors often intfroduce EatSmart dishes by using the EatSmart Menu Card. Restaurants may make use of
the opportunity and promote EatSmart dishes to the public by using the Menu Card. An evaluation will be
conducted to review the effectiveness of "Offpedder" in demonstrating the message of healthy eating. Do
remember to watch "Offpedder" on TVB Jade at 8:00 p.m. from Monday to Friday!

- 50 B i
Happy Chef

BIER —SF  TEELERABRESHE RO
i KEHFREABOS  SRAMMETEERE
—BEE  BEEEFT—E(FEOB®HY  HARE
BRIZ5ER - EaERENEF+—A+HNHEENE
—BZ+=HEZHAEL  AIRZAIEEBULEE - 7]
HEEEE B Mitwww.rthk.gov.hkINEEET B &R °

Mr. Dick Lee, the former Commissioner of Police, has become a "happy chef" after
retirement. He often shares the fips on healthy cooking in inferviews. Upon RTHK
Radio 1’s invitation, he serves as a guest host in 11 episodes of "Happy Daily" and
teaches us on healthy eating. The programme is broadcasted every Friday from
14 November 2008 to 23 January 2009. Those who have missed the programme
may listen to it again in the "Program Archive" at RTHK website (www.rthk.gov.hk).
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% WANCHAI DISTRICT

Eatsmart Restaura ntS T EERRE Eryi Tower Southern China 2511 1228

Provinces
R %2 Café de Coral
(FAEREDE) (Wu Chung House Shop) 2575 4300
CEERLDE) (Harbour Centre Shop) 2827 1236
E 4 ES D )E) (New Century Plaza Shop) 2836 0897
(

ER TR E) (Lockhart Road Shop) 2507 3262
RO E) (Shui On Centre Shop) 2511 9891
AFHHEE-STAE=AL=R  RELERS - WURN T E, AR o e nRoom  oes aoes

LB FREHEERBERREERbwww.eatsmartgovhk o 5
S I /§\ i 5 - a
Last updated on 12 February 2009. Names listed in random order. For the latest » DRHLERR ét?s?nzak Lt Sl Vet A2 2ess

Eatsmart Restaurant list, please visit the "EatSmart Website" www.eatsmart.gov. ELAGE Paramount Banquet Hall 2798 8332
2 EE
Bk Organic Land 2850 6166

E A ZEOHMX Maxim's MX
00 CEErEAEDE) (Percival Street Shop) 2838 6173
10 SOUTHERN DISTRICT (FRFHE) (Hennessy Road Shop) 2893 7867
P Cate 4o Coral BAE Orchard Garden Café & Restaurant 2891 2881
ER afé de Cora FELRET Megan's Kitchen 2866 8305
(EEF%%P&'S%QE) (Shek Pai Wan Shopping Centre Shop) - 2294 9100 BRI Hakka Hut 2881 8578
(ﬂiﬁﬁﬁi@— AIE) (Lei Tung Commercial Centre Shop) 2871 2681 HNEE AT E Cheers Restaurant 3167 7288
(BAFRLDE) (Aberdeen Centre Shop) 2553 7867 =B Thai Perfect 2890 4899
(FESIPEEDE) (Wah Kwai Shopping Centre Shop) 2550 8056 2 SEESRE Ocean Empire
HEEEFEAE [ Chinese Cuisine Training Institute 2550 6683 (EAESE) (East Point Road Shop) 2890 8717
§9§a§§§£)§§@) gl’hg ItE;g;(I’l;h-Sseakingl; I)Dining (Ht3ZeEDE) (Johnston Road Shop) 2591 9003
Dt ocie embers only SHERE Yixin Restaurant 2576 2355
7&&%%{5@ Tai Hing Roast Restaurant 2552 9820 P Choi Fook Royal Banquet 2811 9181
4 ,?%DEH& The Ta'ste of Living 2538 9338 =) E H 2K 38 Kiku Tsuki Japanese Restaurant 2577 0803
%@M)f Maxim's MX 2580 7364 5%%5}%5@% = Regal Hong Kong Hotel - 2837 1773
; by Cheers Res?aurant 3520 1268 EESEPEE Regal Palace Restaurant
TEEE Ocean Empire 2870 3884 ERER Foo Lum Restaurant 2528 2468
VA }?& FZEF 3|2 Hospitality Industry Training and 2550 6683 HrEBEHAR New Star Seafood Restaurant 2838 2186
gg:lﬁl% — I(?I_ive:zop?egt SCent:::‘ o %ﬁ;ﬁﬁ}ﬁz%?ﬂ J&  New Forest Restaurant 2573 0558
= =% e English-Speaking Dining B Tsui Wah Restaurant
(Rte8) Society) (Members only) (EEEDE) (Cannon Street Shop) 2573 4338
= RS Pleasant Palace 2553 0699 (BEEDE) (Jaffe Road Shop) 2892 2633
ZHFEEXRZFGH Joseph's Catering Service Ltd - 2547 8999 EmE Tao Heung 2838 3097
IZE’:Aﬂ e s The Graduate House of HKU TBEBRES Tao Heung Super 88 2831 9155
§ f f‘j Tﬁ T%}; % %5 (Csinzeent v 55|52 FESAA¥ PS5 Siu Shun Village Cuisine 2572 6938
= (RPEHs udents only’ ,“%ﬁﬁ% Chao Inn 2892 0988
=FEEEREEH Joseph's Catering Service Ltd - 2858 5807 I RE R 3 Arsenal Place Police Headquarters 2860 2688
RAT-FHAKEE Ho Tim Hall of HKU Student Village J%/(;\zitﬂ‘&ﬁ) (Staff Only)
(éléﬁgg)ﬁ ERE (CsatnLeer; ” B2 48 SFE 46 R4S Cafe Rendezrous Police Headquarters 2860 2299
D fitea Students only B2 (RAtHS) (Staff Only)
iggﬁﬁjﬁ;ﬁﬁﬂﬁ ?IU .Svr\}u: \élllatge thsme ;ggg 2322 v ERERA RS B & EE  Staff Canteen Police Headquarters 2860 5878
=2 EE sui Wah Restauran (Rt E) (Staff Only)
= iy Ka Ho Restaurant 2551 1228 7‘/%‘\,% Bayview Café Dessert 3427 3726
%%ﬁ%ﬁmﬂéﬁ E4%E  Queen Mary Hospital Staff Canteen 2818 0070 Restaurant Bar
) (Staff only) z CEO 2137 9777
BEBAES Tao Heung Super 88 3520 1288 Epoch Coffee Bar 3525 1570

& B & &

R & &

3z Chinese
A% Westem
REJE Fast Food Restaurant
SEMEE Asian
% Z4%JE Chinese Style Tea Restaurant
: HAth Others
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EASTERN DISTRICT

PAE &2
(INTEREEAE)
(KD /&)
(KRZIEAIE)
(LAHDE)
(BRAREDE)
(RO E)
(FEEEHE)
(BEAE)
(BEEHDE)
S ARERDE)
(BEATHE)
(*Ef GEapaN )
REHIBAE)
(BRI AE)
N R B
BHEARR
S=OMX
(RFBESZAIE)
(BTEFHAE)
(ARREDE)
(HEERIEAE)
(=R )
(FEEEAE)
(BEESDIE)
(RAERE)
BERE
FAR B TR
ERPPAR
TBEBARRE

|
FEIJ V;t' OO0  CENTRAL & WESTERN DISTRICT

Café de Coral

(Siu Sai Wan Shopping Centre Shop)
(Cityplaza Phase Shop)

(Tai On Building Shop)

(Fortress Tower Shop)

(Pak Lee Building Shop)

(City Garden Shop)

(King's Road Shop)

(FitFort Shop)

(Oi Tung Shopping Centre Shop)
(Metropole Building Shop)
(Stanhope House Shop)

(Tong Chong Street Shop)

(Wan Tsui Shopping Centre Shop)
(Yiu Tung Shopping Centre Shop)
Tai Hing Roast Restaurant
Organic Herbary

Maxim's MX

(AIA Tower Shop)

(Paradise Mall Shop)

(Nam Tin Building Shop)

(King's House Shop)

(Kornhill Plaza Shop)

(New Jade Shopping Arcade Shop)
(Island Resort Mall Shop)

Pamela Youde Nethersole Eastern
Hospital Staff Canteen

(Staff only)

Ocean Empire

Choi Fook Seafood Restaurant
Superior Choice Restaurant

Tao Heung Super 88

Epoch Coffee Bar

2889 0672
2885 3713
2567 9872
2571 6446
2807 3864
2887 2802
2911 4485
2562 9776
3156 1116
2565 0222
2811 0689
2564 3144
2515 9548
2569 8653
2567 7362
3619 3609

22197223
2558 8541
2578 9629
2561 5760
2885 5095
2897 7513
2248 5370
2595 6505

2887 5879
2566 8289
2811 9668
3520 1288
2811 2140

PAE &4
(NEREDE)
TFEEmDE)
FREREDE)
FRIRENE D E)
BleEpaNes))
IO E)
ROERHRALDE)
RESRAOADE)
BB E)
BB RO E)
BIRITHIE)
ﬁ@ﬁ%ﬁf )
HHTTERAE)
(%Eﬁﬁ BAIE)
AEES
LRI
EXERE
ZHMX
BAEE
Bk E
B A5k
BRI

Café de Coral

(Federate Building Shop)
(Connaught Road West Shop)
(Citic Tower Shop)

(Regent Centre Shop)

(North Street Shop)

(Cheung Kong Center Shop)
(East Asia Aetna Tower Shop)
(Far East Finance Centre Shop)
(Hong Kong Station Shop)
(Admiralty Centre Shop)
(Melbourne Plaza Shop)
(Chinachem Tower Shop)
(Grand Millennium Plaza Shop)
(Vicwood Plaza Shop)

Le Manege

Peking Noodles

Hong Chi Garden View Lounge
Maxim's MX

Hong Kong Style Restaurant
Foo Lum

Pleasant Palace

Tsui Wah Restaurant
Madison's Restaurant & Bar

2858 6627
2548 5601
2104 5838
2525 1609
2986 4461
2186 7068
2542 2958
2861 2852
2537 6515
2866 2750
2162 8020
2104 7092
2137 8687
2541 0293
3667 9233
2537 1320
2664 3620
2857 2910
2542 2288
2815 1088
2803 0182
2525 6338
2523 4772

rE Al

00  wWONG TAI SIN DISTRICT

KRR &
BRI ODE)
HFEE T EREHE)
ZE | PO E)
BEREDE)
BEAFLAE)
FLOMX
(PrEF LA E)
ERLFBOAE)
BEWE
1EZEEZR
RS

=R
)R Em B
EaEyiy S ]

TJUEEM,

Café de Coral

Wong Tai Sin Shopping Centre Shop)
Wah Hing Industrial Mansions Shop)
Tsz Wan Shan Shopping Centre Shop)
Fung Tak Shopping Centre Shop)
(Lung Cheung Mall Shop)

Maxim's MX

(Chuk Yuen Shopping Centre Shop)
(Wong Tai Sin Center Shop)

Ocean Empire

The China House

Foo Lum Fishman's Wharf
Restaurant

Pleasant Palace

Siu Shun Village Cuisine

Tsui Wah Restaurant

Federal Restaurant Group

(
(
(
(

O

2352 2032
2352 2117
2194 7376
2327 8486
2320 7441

2327 8551
2321 9331
2339 3365
3162 3788
2320 8088

2320 9080
2322 9932
2324 6486
2626 0011

00 KOWLOON CITY DISTRICT

—ERFTERE
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(j'LFJEif"ZJ# BAIE)
(EIVEEADE)
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FNEEE
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TEEEAR
BB T KB 1g
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(FEEEEEDE)
(EHIEE2E)
T REE
E2T) ’i?’ﬁ@%
NSyEER
Ei? ez

(AREDIE)
(SEEMAEDE)
REEXRIER
IRAE - FAERT
REBLESRE
(/\ /\%95)

BB R e P
BEERAEBHEERE

BEEBFIER

585

Club Oasis Restaurant

Café de Coral

(Festival Walk Shop)

(Kowloon City Plaza Shop)

(To Kwa Wan Road Shop)

(Ma Tau Wai Road Shop)
(Whampoa Garden Shop)
(Whampoa Garden Commercial
Podium Shop)

Five Continents Restaurant
Maxim's MX

(To Kwa Wan Shop)

(Whampoa Garden Shop)

Hong Kong Open University
Canteen

City University of Hong Kong City
Chinese Restaurant

City University of Hong Kong City
Top Restaurant

The Hong Kong Polytechnic
University Four Seas Restaurant
Hung Hom Hong Kong Polytechnic
University Student & Staff Canteen
(Students & Staff only)

Ocean Empire

(Ma Tau Wai Road Shop)
(Whampoa Garden Shop)

Choi Fook Royal Banquet

Regal Seafood Restaurant

New Star Seafood Restaurant
Foo Lum Fishman's Wharf
Restaurant

(Ming On Street Shop)

(Ma Tau Kok Road Shop)
Elmgancy Café

Joseph's Catering Service Ltd -
Student Residence of CityU of HK
Canteen

(Students only)

Siu Shun Village Cuisine

Hospital Authority Building Staff
Canteen

Happiness Cuisine

2788 3881

2265 8225
2383 5322
2774 4823
2764 7131
2363 7435
2994 5253

2132 3521
2712 2917
2333 7136
2712 5447
2788 8163
2788 8139
2766 4778

2766 6979

2330 3200
2330 2389
2811 1983
2132 3521
2362 7645

2363 2883
2768 8618
3162 8773
6502 6202

2330 2866
2194 6801

2712 8168
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':' O YAU TSIM MONG DISTRICT

RER %
(NUEEHEE D )

RAFER O E)

(
(BBAREDE)
(FREPOAE)
(FEAFRLDE)
(BHITHIE)
(BEERERDE)
(/t/%iﬁkﬁf)
(B I5)
(BEREDE)
(FEREmIm A E)
(Frit A EBAE)
(J?ﬁj(fﬁﬁf )

(BREHEREDE)

&
JESThZE S
hism EERe

FEALEERBE

RE (REHS)
BRMIEGE

RE £ A R85 -5 BT

PR3

A5 A SO - AR
EERE

k=

TR
BAEERER
(BBEDIE)
(BEERIEDE)
TERARE
7</LI\MX

(RBREEREDE)

(EEFEDE)
(&5 MEDE)

(R A R )

(X ERLE)
EHRZ
(CBEEHDE)
(BHIE)

EEMAPILEESE

P95
RIEERARFIEE
ﬂ%ﬁ
(EEEHDE)
(BFEEDE)
CAZEDE)
HEE TR
(BZCEDE)
(FERE P OAE)
REBEEHEAR
e
TBERE
([EAEDE)
(BZCEDE)
HIBER
TREE
(BB E)

(HErmBEsE)

(RZEDE)

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)
(Harbour City Shop)
(Olympian City Shop)

(Foo Tat Building Shop)
(Grand Tower Shop)
(Grand Century Place Shop)
(Honland Building Shop)
(Albion Plaza Shop)
Shanghai Inn

Peking Noodles

Kung Tak Lam Shanghai Vegetarian

Cuisine

Queen Elizabeth Hospital Staff
Canteen (Staff only)
Paramount Banquet Hall

Metropark Hotel - Lychee Garden

Chinese Restaurant

Metropark Hotel - Café Concourse

Eky's Banquet
Hakka Hut

Paramita Vegetarian Restaurant

(Haiphong Road Shop)
(Canton Road Shop)

AOBA Japanese Restaurant
Maxim's MX

(Yau Shing Commercial Centre Shop)

(Kimberley Road Shop)
(Cameron Road Shop)

(Mong Kok East Station Shop)
(New Mandarin Plaza Shop)

Orchard Garden Café & Restaurant

(Argyle Street Shop)
(Olympian City Shop)
Charlie Brown Café

Zeffirino Ristorante

Cafe Med

(Argyle Street Shop)

(Tung Choi Street Shop)
(Nathan Road Shop)
Cheers Restaurant
(Nathan Road Shop)
(Grand Tower Shop)

Cheun Chui Kui Restaurant
Cafe Zen

Ocean Empire

(Mong Kok Road Shop)
(Nathan Road Shop)

The Banqueting House
Choi Fook Royal Banquet
(Pioneer Centre Shop)
(Chuang's London Plaza Shop)
(Nathan Road Shop)

AN

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
2780 8138
2380 2183
2312 7800

2384 2656

2798 8332
2397 9609

2397 9612

2332 2698
3528 0868

2736 3939
2317 6908
2300 1985

2390 7530
2311 5006
3523 0350
2397 6303
2311 8589

2699 3002
2393 3959
2366 6325

2313 8612

3514 9322
3514 9223
2626 0596

2770 3323
2308 1668
2369 2870
9606 2086

2396 0126
2385 6732
3962 1188

2766 0886
2142 8898
2332 2698
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D O YAU TSIM MONG DISTRICT

HERRNLEZ
BEA
RS EERE T
(BFAREDE)
(REFRLDE)
B
EEEZR
(BEATDIE)
(B EZDE)

SRBAEAE B A

B
HARARZ B R
HEBEER
(WEEDE)
(BEHHE)
By SRR
HHRMIRZEPIE
(BXEE)
(FEFISHEDE)
ISR
(BINEHERE)
(MEHEHE)
(dbEE21E)
ﬁﬂ{%é

bl
QtsEDE)
(ASCEDE)

pz

BE
(IMEBEZHE)
FNEESDE)
TBEBARRE
(FEREFROANE)
GBI ODE)
(BIEDE)

R IK I

2384 2833
2313 8718
2398 2006

Light Vegetarian Restaurant
Cafe Allegro

Super Sushi

Pleasant Palace

(Pak Shing Building Shop)
(Auto Plaza Shop)

Foo Lum Fishman's Wharf
Restaurant

Foo Lum Restaurant

(HSH Shop)

(Chong Hing Square Shop)
Teppan Chiu Japanese Restaurant

2770 6883
2723 8132
2148 2188

2396 2980
2770 3386
2787 5135
New Chung Yuen Restaurant 2782 6334
New Star Seafood Restaurant
(Hart Avenue Shop)

(Kwong Wa Street Shop)

Fuk Yuen Seafood Restaurant
New Forest Restaurant

(Tung Choi Street Shop)
(Pilkem Street Shop)

Tsui Wah Restaurant

(Parkes Street Shop)
(Carnarvon Road Shop)

(Pak Hoi Street Shop)
Supreme Hot Pot

Chao Inn

(Peking Road Shop)

(Nathan Road Shop)

Chao Inn

Tao Heung

(Carnavon Road Shop)

(New Kowloon Plaza Shop)
Tao Heung Super 88

(Grand Tower Shop)
(SilvercordShop)

(Nathan Road Shop)

Mezzo Girill

MUNCH

2366 1428
2780 2226
3422 8222

2332 5233
2575 5237

2384 8388
2366 8250
2780 8328
2399 0812

2369 8819
2780 8193
2628 3728

2367 1328
3529 1282

2390 0882
23759128
2771 3922
2313 8788
2952 9991

O
00 SHAM SHUI PO DISTRICT

REREE
(TINEDIE)
(BEEGDIE)
(q—EKL%@ISﬁF )
(REEDE)
(%%%f BN

(RAITERERODE)

Bl Eav i)
ZELMX
BERE
B
HEFERER

= R SRR
(RIDERESDE)
(BEEZHIE)
=y

Café de Coral

(Un Chau Street Shop)
Broadway Shop)

Lei Cheng Uk Estate Shop)
Cheung Sha Wan Road Shop)
Mount Sterling Mall Shop)
(Elite Industrial Centre Shop)
Peking Noodles

Maxim's MX

Ocean Empire

New Life Restaurant

New Star Seafood Restaurant
Pleasant Palace

(Cheung Sha Wan Plaza Shop)
(Florence Plaza Shop)

Foo Lum Fishman's Wharf
Restaurant

2725 6403
2785 4103
2958 1671
2728 3007
2785 5821
2741 2705
2361 9069
2742 4679
2307 6184
2777 4726
2991 4903

2310 8880
2370 3262
2368 3738
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KWUN TONG DISTRICT

REREE
(REBBEDE)
(BRI BB )
(ARIEEAE)
(BlACZ A E)
(FREBEBEDE)
(BEBEDE)
§E§E [Ekzpalls
(BeFERIZ AR
(BrRmsAE
(REEDE)
(BEREHAE)
(BIERES D E)
ANELHTHAL

bR RAA
BEMAEEE
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(BB E)
(FEWDE)
(BRRIBFEBAE)
(BB TE)
TBERE
(EEDIE)
(ARFEISAE)
(- EDE)
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B
(KEEmEe)
(Rites)
HmEE
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(BB E)
(FRELDE)

SRR B A BT
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EER
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(BRESDE)
(BBBHAEE L)
HEERERES AR
(Rpt8)

)
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Café de Coral

(Wang Chiu Road Shop)

(Shun Lee Estate Shop)

(Amoy Garden Shop)
(Millennium City Shop)

(Hong Ning Road Shop)

(Clear Water Bay Road Shop)
(Kwong Tin Shopping Centre Shop)
(Tak Tin Shopping Centre Shop)
(Lok Wah Commercial Centre Shop)
(Telford Plaza Shop)

(Hung To Road Shop)

(Po Tat Shopping Centre Shop)
(Kwun Tong Plaza Shop)

Tai Hing New Contury

Peking Noodles

Paramount Banquet Hall
Cheerful Restaurant

AOBA Japanese Restaurant
Maxim's MX

(Kai Tin Shopping Centre Shop)
(Choi Wan Estate Shop)

(Tsui Ping Shopping Circuit Shop)
(Laguna CityShop)

Ocean Empire

(Mut Wah Street Shop)

(Amoy Plaza Shop)

(Fu Yan Street Shop)
Hospitality Industry Training and
Development Centre

(The English-Speaking Dining Society)
(Members only)

The Banqueting House

The China House

Foo Lum Fishman's Wharf
Restaurant

(Sheung Yuet Road Shop)

(Hoi Yuen Road Shop)

Siu Shun Village Cuisine
Victoria Harbour Seafood
Restaurant

Ka Wah Restaurant

Ka Ho Restaurant

Chao Inn

Tao Heung

Tao Heung Super 88

(Telford Plaza Shop)

(Laguna Plaza Shop)

United Christian Hospital Staff
Canteen (Staff Only)

Studio City Bar & Cafe

2750 9925
2790 8209
2750 3496
2267 2300
2790 5295
2325 1250
2717 0619
2772 5695
2751 9726
2148 6424
2344 0244
2190 4626
2142 5905
2535 9831
2345 7360
2798 8332
2251 3636
2345 1671

2348 9545
2796 3911
2763 4180
2772 3314

2304 7468
2759 6537
2172 4558
2750 6919

2798 8866
2798 8110

2759 1818
2342 4252
2798 9738
2827 2626

2795 3838
2755 2982
3542 5788
3582 4028

2243 3855
2717 6860
3513 4065

3543 5638
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SHATIN DISTRICT

REREE
(FFERLE)
WEEEDIE)
BEICEDE)
BRIBE)
EMEHDIE)
FEAEBDIE)
F—HWPODE
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MM EPODE
HRIEIHDIE)
B S DIE)
RS2 IE)
(RS DE)
EEFNE
REEEIRE R
S

W H b S AR
(RUEEES)
PEYENSY S

SHEOFEHTER
SRER
SEEYIE
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(G pals)
ZELMX
(REMEBAIE)
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FHmESDE)
FBHDIE)
EBEEHEER
(PEAR)BELRE
(Rpt4)
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(EFERLDE)

(B ESDE)
EERE

REOE
TEEBRRS
BEETE

Café de Coral

(Lucky Plaza Shop)

(Au Pui Wan Street Shop)
(Grandeur Garden Shop)

(Hang On Estate Shop)

(Mei Lam Shopping Centre Shop)
(Chun Shek Shopping Centre Shop)
(City One Plaza Shop)

(Chung On Shopping Centre Shop)
(

(

(

(

(

(

2697 4114
2145 4619
2605 8112
2642 0488
2605 0772
2604 0770
2145 8871
2683 5653
2692 7563
2631 6055
2640 4376
2642 4204
2607 0276
2687 3704
2601 3218
2693 2782
2648 6778
2686 8223

New Town Plaza Shop)

Sunshine City Plaza Shop)

Kam Ying Court Shopping Centre Shop)
Yiu On Shopping Centre Shop)
Lek Yuen Shopping Centre Shop)
Hin Keng Shopping Centre Shop)
Wong's Kitchen and Café

Tai Hing Roast Restaurant

Shatin Hospital Staff Canteen

(Staff Only)

Shatin King's Fortune Seafood

Restaurant

Golden City Seafood Restaurant

Golden Fortune Restaurant

Daniel's Restaurant

(City One Plaza Shop)

(Chik Fuk Street Shop)

Maxim's MX

(Wo Che Commercial Complex Shop)

(Lee On Estate Shopping Centre Shop)

(New Town Plaza Shop)

(Sunshine City Shop)

Hong Kong Institute of Vocational

Education (Shatin) Student Canteen

(Student Only)

Prince of Wales Hospital Canteen 2646 1132

Fung Shan Canteen 2947 7589
- 2607 1693

2667 6388

2633 8899
2698 8288

2648 6111
2608 1331

2694 7608
2640 8926
2693 0906
2144 9610
2601 1663

Ocean Empire

(Lucky Plaza Shop)

(Chung On Shopping Centre Shop)
Daddy's Kitchen

Ka Ho Restaurant

Tao Heung Super 88

Happiness Cuisine

2692 4150
2633 5715
2640 3878
2602 3228
2681 3828
2827 8803
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Café de Coral
Hong Kong Station Shop)
Fu Tung Shopping Centre Shop)

( 2801 5285
(

(Yat Tung Shopping Centre Shop)

(

(

2109 0726
3141 7097
2261 2039
2261 0879
2286 6668
2286 6868
2286 0305

Airport- Arrivals Level Shop)
Airport -Departures Hall Shop)
Airport Izakaya

Rouge

Hong Kong International Airport
Super Terminal 1

Chao Inn

Dragon Inn

Cafe Aficionada

3197 9098
2286 6878
2286 6868

TSUEN WAN DISTRICT

PAE &4
(ERREDE)
(FAEFLDE)
CEBEIERDE)
(BRI E)
(BEEPRLAE)
(BEEEBSAE)
(BHESDIE)
ke il

AR (BRE)ERE
BT
SEBYE
(RFHET63%9E)
NIBECSIEDE)
FEHMX
(REEFIBAIE)
(FEBhOADE)

(B S DIE)

(B 53D )E)
(BI&FEDIE)
HEESOTIE
2P one
BERE

EEBERERBE

(Rt 8)
MEBROER
BE
BEBRRE
BUEEEGAH

Café de Coral

Cheong Yiu Mansion Shop)

Nam Fung Centre Shop)

Riviera Garden Shop)

Citywalk Shop)

Tsuen Wan Centre Shop)

Tsuen Wan Plaza Shop)

(Belvedere Square Shop)

Peking Noodles

Hop Fat (Tsui Wah) Restaurant

Hakka Hut

Daniel's Restaurant

(63 Tai Pa Street Shop)

(65 Tai Pa Street Shop)

Maxim's MX

(East Asia Commercial Centre Asia Shop)

(Tsuen Kam Centre Shop)

(Discovery Park, Commercial

Centre Shop)

(Luk Yeung Galleria Shop)

(Indihome Shop) 2439 1070

Cheers Restaurant 2405 3928
= 2439 1675

2740 4232

2276 7338

2499 8518
2413 6314
2408 9941
2941 0172
2411 0128
2499 3515
2417 3959
2944 8282
2490 0723
2406 9338

2414 7639
2498 5622

2499 9595
2498 9401
2940 5821

2498 0283

Ocean Empire

Tsuen Wan Adventist Hospital Staff
Canteen

(Staff only)

Tsui Wah Restaurant

New Star Seafood Restaurant

Tao Heung

Tao Heung Super 88

Club Chelsea

2419 7738
2402 8866
2940 6233
2499 0032
2480 6022
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SAI KUNG DISTRICT

Café de Coral

(Sheung Tak Shopping Centre Shop)
(East Point City Shop)

(Choi Ming Shopping Centre Shop)
(Metro City Shop)

(Tsui Lam Shopping Centre Shop)
Shanghai Inn

Tai Hing Roast Restaurant

Peking Noodles

Hakka Hut

Maxim's MX

(Grandiose Shop)

(EHBHDE (East Point City Shop)

CHTEB A E) (Metro City Shop)

EF BRI AEBE 4 Hong Kong University of Science &
RE Technology Student Canteen
(RftEaA) (Students only)

Y8 2P one

E2IE

REREE
(HBRIH D)
(RAEHDE)
(FHRrS 2 E)
R IE)
(BRI DNE)
it
ARELEERERE
pitaL il
BRI
FIOMX
(Eﬁ%ﬁﬁg

Ocean Empire
(EERANOLDE)  (Park Central Shop)
CHTEB I E) (Metro City Shop)
BEREETE%4SEE Tsueng Kwan O Hospital Staff
(RHBE) Canteen

(Staff only)
SHRRNEETERE
(RHEET)
IR
HEE
BEE
TEEBRRS

Tsui Wah Restaurant
Chao Inn

Tao Heung

Tao Heung Super 88

==

2178 4070
2628 4535
3409 5070
3194 3539
2702 0118
2623 2811
2628 6072
2266 6157
3194 6648

2752 1061
2628 5010
3194 4210
2243 1287

2628 5225
3417 4059

3194 4893
2208 0063

2990 7885

2191 0788
3157 1198
2701 3800

=
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EXS

KWAI TSING DISTRICT

Café de Coral

(Maritime Square Shop)

(Lei Muk Shue Shopping Centre Shop)
(Kwai Chung Shopping Centre Shop)
(Kwai Chung Plaza Shop)

(Rambler Plaza Shop)

The Taste of Living

Maxim's MX

(Shek Yam Shopping Centre Shop)
(Shek Lei Shopping Centre Shop)
(Cheung Fat Shopping Centre Shop)
(Sun Kwai Hing Shopping Mall Shop)
(Yin Lai Court Shopping Centre Shop)
Orchard Garden Café & Restaurant
New Life Restaurant

New Star Seafood Restaurant

Kwai Chung Hospital Staff Centeen

PAC &
(BFRHAE)
BABIEISDE)
(CEmmHAE)
(CERESDE)
(BB ERIHDIE)
AR AR
SMX
(RrEmHAIE)
(REEm S IE)
(REmHHIE)
(T B I5 9 5)
(BRE3om5DE)
BRAZE

MEER
HEBERR
oyl =E
(AHEBE) (Staff only)

EEREHEZR Hon Fook Seafood Restaurant

I = 2 B2 [ B B Ay Princess Margaret Hospital Staff
= Canteen

(Staff only)

Kong Fat Restaurant

Chao Inn

Chao Inn

Tao Heung

(Maritime Square Shop)

(Po Sing Plaza Shop)

(Rt 8)
ERERE

R

HER
(BXRHDE)
(BEESDE)

2436 1025
2401 3192
2279 4102
2410 0313
2495 0379
2435 6966

2276 0119
2425 0230
2433 3665
2428 0636
2743 8651
2421 4817
24351077
2149 0819
2959 0474

2827 8338
2741 1185

2612 1842
2189 7638
3521 0018

2433 1103
2487 2999




r EE F% TUEN MUN DISTRICT r JL at YUEN LONG DISTRICT

PAE &4 Café de Coral

(RZ&mi59E) (Tin Tsz Shopping Centre Shop) 2446 6165
(REMEDE) (Tin Chak Shopping Centre Shop) 2486 3039
(B8RAREDE) (Hong Kong Wetland Park Shop) 2617 2652
(BB 0E) (Chung Fu Shopping Centre Shop) 2253 0441
(EREHE) (Opulene Height Shop) 2475 9549
ANELHTHAS Tai Hing New Century 2443 4410
ThefEEEE - 2446 2345

_HERRE Eryi Tower Southern China Provinces 2613 1386
RIHEREE Big Top Restaurant 2440 4321
N4 Café de Coral

(L STrrgmaE) (Shan King Commercial Centre Shop) 2456 0068
(B ESDE) (Tuen Mun Town Plaza Shop) 2451 2431
(EEEDE) (Tuen Lung Street Shop) 2458 4860
é?ﬁ?@ﬁﬁ%g (On Ting Estate Shop) 2441 9702
BEESE (Kai Man Path Shop) 2441 7035 o .

> SEEYIE Daniel's Restaurant
(FrEPIRODE) (Sun Tuen Mun Centre Shop) 2454 7520 (FRESHE) (Gitimall Shop) 2477 0708

Lol DAy Butterfly Shopping Centre Sho 2455 7980 a .
(%EUJ%K%%JE‘; : (Castle g I-?:SPigtal Canteen i 2456 7090 ({ﬁi%i)%ﬁa‘fa—u 1%% (L1, GIF, Grandeur Terrace Shop) ~ 3401 1255
@ FaNrs

ESYE Hakka Hut
Eigﬁ% DZni:l's ;estaurant 2618 7008 (BT RG3%1L08% (LO8, G/F, Grandeur Terrace Shop) 3401 1266
| HANE)

FRES Trend Plaza Sh 24
gg;ﬁ%g%g)ﬁﬁ) EV\;:E!orf ?;Za?—denogaop) 24‘5;1 gggg FrLTIRS%HB2E)  (Kingswood Richly Plaza Shop) 2445 6321
ZE/MX Maxim's MX (7%’%\;’\%( - Maxim's MX

o KBRS DE (Tin Ching Commercial Centre Shop) 2351 5772
(EPITHESE)  (Tuen Mun Plaza Shop) 2618 2952 GEmBA ) e e e sro?) 90t oraa
)
)

(EBESHE) (Chelsea Heights Shop) 2465 5769 o K
. = ) (RIERFIE DS (Tin Yiu Shopping Centre Shop) 2445 2527
(FEEER IS D)E)  (Waldorf Garden Shopping Arcade Shop) 2618 7458 (LR A E (Yuen Long Plaza Shop) B

BENE Ocean Empire 2450 5938 S )

2 EHREER New Star Seafood Restaurant 2613 1919 i iﬁg% Ocean. R LHie o0
(g ) ) RS e e Pok Oi Hospital Canteen 2486 8822
FREDILE R La Fantasie Leisure Lounge 2949 5333 =S TR S

A4 EAEEEPIE  Siu Shun Village Cuisine 2462 8898 %Tg LOZES gﬁw Ita’ =ziod DisauE il
BERE Tsui Wah Restaurant 2463 7511 i ao Inn chice
. B|E Tao Heung 2475 9251
R Chao Inn 2404 0892 TR r— B " SR
BERES Tao Heung Super 88 2449 2822 Yoto &FF TR 2470 1550
SEmaE Cafe Fusion 3511 0748 SO Gllo Cll

HEHEF

B & K

j‘ . =3
’7 iﬁ TAI PO DISTRICT r :Hf; oo NORTH DISTRICT

IR L Café de Coral A ORER 8 Café de Coral

(RO E) (Tai Po Centre Shop) 2665 2731 (BHPHEZAE) (Fanling Town Centre Shop) 2144 4657
(B=E50E) (Fu Hang Shopping Centre Shop) 2660 6295 (FERETSIHDE) (Yung Shing Shopping Centre Shop) 2278 2575
(FEREEHE) (Uptown Plaza Shop) 2657 6908 (FERES A E) (Metropolis Plaza Shop) 2649 3498
(EREBE) (Kwong Fuk Commerical Centre Shop) 2650 6823 (FrE 5 /E) (San Fung Avenue Shop) 2673 5005
AR =BE[RE 2R Nethersole Hospital Staff Canteen 2664 2752 ZIREBR Tremendous Luck Restaurant 3690 2738
(RptHE) (Staff only) BRI Hakka Hut 2639 5088
ZEHMX Maxim's MX 2638 8239 SEBELAR Golden City Seafood Restaurant 2671 0222
EBRIBEFEAREL Hong Kong Science Park Canteen 2607 4080 B AEE Lucky House Restaurant 3156 1283
WEE /OFE Cheers Restaurant 2144 0889 s BERIE Ocean Empire 2682 3798
RS EEER Choi Fook Seafood Restaurant 2766 3788 BE Tao Heung 2682 5889
BE Tao Heung 2666 9923 v HERAZERE Chiu Hing Ming Kee Food House -

% BfT#A(CRiEF¥)EE Hop Fu Tong Ching 2256 1335
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Department of Health





