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1 tael =37.59m
1 teaspoon =5 Ml

Means that the dish has less fat or

oil, salt ang sugar, Mmeeting the "3
less" requirement.

=15 ml
1 tablespoon = 15
1 cup =240 m!

1 medium bowl =

1R = 15 B
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Words from the Editor
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“EatSmart Restaurant Cooking Competition 2.010" was
successtully held by the Department of Health at the
Chinese Cuisine Training [nstitute on ¢ November.
The competition was well received with more than &0
entry dishes contesting the Gold, Silver and lronze
Awards in four categories, namely the “Seafood’, “Meat”
“Poultry” and “Fruit and vegetables’. The dishes were
meticulously designed which were both appealing and
healthy.

The primary election was conducted on 1.8 July with
the best dishes selected to contest in the final.
The final round has been excitingly and successfully
concluded after the adjudication panel comprising ten
renowned celebrities tasted the dishes and decided
on the awards in each category according to taste,
cooking skills, appearance, practicability, preparation
technique and hygiene.

Wanna experience the fun of the event? Please read
this (ssue of Cookém for the event highlights.
may also browse t EatSmart Restaurant the
website (http:l[restaurant.eatsmart.gov.hk) for d
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Top Chefs Showed Culinary Excellence

The Department of Health held the first EatSmart Restaurant Cooking
Competition in 2009, which had received cordial support from EatSmart
Restaurants and members of the public. Following the success from last
year, we collaborated with the Chinese Cuisine Training Institute (CCTI) to
organise the EatSmart Cooking Compeition in 2010.




BHEFTRE » AELEFENZEFR  Unlike the previous round, all local licensed restaurants

BEER ) BAEEE—S{TEER were invited to participate in this competition, which aims
- fo promoting exchange on culinary skills and encouraging

TREE 2 - TFELLEEE SR restaurants fo enrol the "EatSmart@restaurant.hk” campaign.
AHERRERMNTY EE2MK , _ 2
The final round of the cooking competition was held at

. )
BTEERE the CCTlI on November 4. Early in the morning, nineteen
contesting feams from sixteen restaurants got fogether af

B EEALM SEER+— B A SR the CCTI for an on-site cooking session o compete for the

e . — championships. Each team was required to present their
RBL RETARRENTABRSEROERLT S - SRR dishes to the adjudicators after not more than 60 minutes of
ko MCEEMBIERWERM - DRI~ T LR BT BLSE 0 #K  preparation and cooking.

TERREF AT DA DIRRAER LR - HETHIRE - S—

81 BRI NFEAE
AL RN EREEEEN T =+ BRI « ST B I E ARSI R R
AR EFORALE A AR -

MERNFFHEBEFEARRERNVERIESHEA T ERERTH - EtETH BEFEDEM G
TERBIEZISE  SABRMMERERRERELL - RAEE BIR) EXHEIEES
RELE EREBEEHERARARRSLE SELENHEERMEARINERLES
FRRRERE LT - MFIEREOHEH ABIRERRK -

Over 80 Entries for the Challenge

The EatSmart Cooking Compeition 2010 was well received with over 80 entries of healthy
recipes. Five recipes were selected from each of the four competition groups, in the first round of
selection held in July to enfer the final.

We were glad to have Mr Wilson YEUNG, an experienced chef, to be the chief adjudicator.
The other members of the judging panels included Mr Mango TSANG, President of Hong
Kong Chinese Chef's Association; Ms Phyllis CHEUK, representative of Hong Kong Federation
of Restaurants and Related Trades; Mr Howard LO, Chairman of Association of Restaurant
Managers; Mr Thomas CHOW, representative of Association of Hong Kong Catering Service
Management; Ms Sylvia LAM, Chairlady of Hong Kong Dietitians Association and Ms Rhoda
NG, representative of Hong Kong Nutrition Association.



‘ Food Tasting Focus

"JAn All-star Expert Panel

ES

F2010F 8 BHEKLLH RERBSERRAAE - AISHEMTEMGRBZCERETHIN - BREZBEHPRAMATH
BIEIDEAERETGRENASEZE  FETXABERRRERERERE  ERREREHELSE « hEFHES
FealliZE B ERRMIZSENRTE « SR EER5R/ME - URBERIF/EMZEE R ABRE5R/E -

TR D RME 0 RIEE - BR - HANKXBEER S+ ERETS - mAETFHEORERKXZE  TERER
HRDE - ERBHRTSOMMEMIERN S - BESERIBRBRISTEMBEIRTEREMITH D Z T BEAEE
FRR/ERFHRATEHEXNRE - S ABTHRSHALER B EMER £52 -

The judging panel for the final comprised of food critics and celebrities. They were: legislators Ms Audrey EU and Ms Cyd
HO, Professor FOK Tai-fai, Dean of Faculty of Medicine of the Chinese University of Hong Kong; Mr Dick LEE, former
Commissioner of Police; Mr LI Shu-tim, Advisor of the CCTI Training Board; Ms Kit MAK, beauty chef; Ms Vanessa
YEUNG and Ms Janis CHAN, famous model and artist.

Judging panels, divided into two groups, tasted all nineteen finalists' dishes and selected the best ones
out of the four competition groups. The panel members, however, spared no time to share their culinary
experiences: Professor FOK discussed the nutrients of the ingredients; Mr TSANG and Mr LI talked about the
culinary arts of the dishes, while Ms Kit MAK could not resist to fake photos of the pretfty dishes. Mr Wilson

YEUNG, the chief adjudicator, was very concentrated fo the dishes.

k'R Hf5#sE T = —TARD RS HME
#Eﬂl"‘ﬁ%fﬁﬁﬁrﬁgﬁgJ F IS S5
tﬂlbﬁﬁhrﬁzraﬁ“*ﬂﬁﬁg‘ F:X 0

r
ow for more public involvement, 26 EatSma

o vote for the "My

To all

Customers were also invited 1

! mpion
Favourite EatSmart Dish from fhe champ

dishes.
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Ms Vanessa YEUNG

“All the dishes are brilliantly
prepared, which are able fo bring
out the specific tastes of the

TR BEROENES

ERIZEH - KR IR
e T e e
Ms Kit MAK

"l love the winning dishes
very much. They are elegantly
prepared and they look
spectacular” =

[ SEHBREFEAR - ER
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Ms Audrey EU

"As the dishes are freshly cooked
on-site, we are able fo observe
how the dishes are prepared. All
the dishes are well presented,
which demonstrate the culinary
creativity of the contesting teams.”

BREZ%E

TR BB RAER
B ERAEES KRR
& - EREEHETEE o
‘Mr Mango TSANG

“The dishes are well
thought of and presented.
Though there is room
for improvement in their
culinary skills, the dishes
are very fasteful indeed.”

ingredients. Contesting dishes of
the *“Meat” group, for instance, do
not contain much meat but are
equally fastefully.”

EFEEE
CREOLRE - R
I~ BRI -,

Prof. FOK Tai-fai

kil seE

"EREELEREEE - 2

"The dishes are both BREBER T RENR
excellent in their flavours o,
and appearances.” -

Mr Wilson YEUNG

“The competition is very
meaningful and contesting
teams have shown a high
level of culinary skills.”

0be Fs]

"2 ERGHIERT » M
BRUEE - HlanE R I ERER
B~ EFER(FETT © BCHHEE o

Ms Cyd HO

‘The dishes, while meeting the
healthy cooking requirements,
are excellently prepared. | am
mostly impressed with the yogurt
dressing of the pigeon dish and
the fig sauce.”

FHEBEL
" EHSERROBEHBILOR B
BERMEIT SHEHRR -,

Mr LI Shu-tim
“All the dishes are very well thought
out and the confestants are able
fo create a variety of flavours with
simple ingredients.”
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Mr Dick LEE

"The adjudicators have
consensus views on the

winners. They are worth
the prizes.”

BRI H
TRIERER - KA
RARE  BEANE
MEBETE <,

Ms Janis CHAN

"The dishes have well
mix of ingredients. The
chefs are able o create
extraordinary dishes out
of ordinary ingredients.”




‘ Prize Presentation Ceremony

Prize PreSentation Highlights

BEEBIWN 20108 EHFEKRLLH . BE+—FNAKN
AEBEMER » REHENXREEIELLERERT -

HENEIEEELEFEEERMRERE - BATEMR
BEETERRA N E R TN EFHE R ZIEREE K

The EatSmart Cooking
Competition 2010
organised by the Department
of Health was successfully
completed on November 4 and was then
followed by the prize presentation ceremony on

the same day.

Officiating at the prize presentation ceremony were the
Director of Health, Dr LAM Ping-yan; the Acting Director
of the Chinese Cuisine Training Institute, Mr Stanley CHUI
and the Chief Executive Officer of Hong Kong Council
of Social Service, Ms Christine FANG. They shared their
views on healthy cooking through using less oil, cooking
by steaming and boiling, and adding more fruit and

N

BRE - tfIR=ZET

FIDRILE » ZEIE BHBR  REEF <

THER - BRI RIEEE - REME

MTEELE ) REARBTOEART DRER MER -

BRLBFHHI +RITHEERETEHE BR
£ HNENRSEREREE - SRELETRAE

vegetables in meals.

All the dishes were

perfectly cooked and
it was very challenging
to deftermine the winners.

The adjudicators, nevertheless,

selected “Dragger on the Silver River”,

"Baked Courgette with Onion, Egg and
Breadcrumbs”, “Stir-fried Pork and Beef with
Vegetables in Pumpkin and Spinach Sauces” and
“Steamed Courgette Rings Filled with Diced Chicken
and Fungus” respectively as the winners of the
“Seafood”, “Fruit and Vegetables”, "Meat” and “Poultry”
competition groups. "Dragger on the Silver River” was
also elected as the "My Favourite EatSmart Dish”.



A TRDERETREAE N EEHFEHEE,
AEENSER  MARERT BELE REEEN
BExRA Ko

BIHATESAZEARRDOE  LEAERETWRERT
R|ELIZA - THEXICH - SEREESSFRERORES;

Members of the judging panel

also shared some of their healthy

eating tips. Legislator Ms Audrey EU said

that she was trying to eat less meat. During

her busy fime, she prefers a light meal of healthy

food like whole-grain bread. Another Legislator,

Ms Cyd HO, said she enjoyed mixed fruit juice so as to

ensure an infake of a multitude of fibres and various
micro-nutrients every day.

Mr Dick LEE, the former Commissioner of Police
suggested, instead of using much oil, adding herbs
could also enhance the aroma of the dishes. Ms
Vanessa YEUNG, famous model and food show host,
said she would occasionally limit her diet fo vegetables

AFEBZEEGIETRKRET » AERETRESD 7l
T —3F  EEEELAER 0 TSR T T BhSN - BRAIANLE
R MGRENE L BERRETE T AFREEREMN
SIS/ ARE - B2 EME=BARHZEN LA
IHIZE ©

F AEBRES AR T E 2 BRI £ 2852y

—mEGRILLEAR - BESERME—RERNTHEE

RET  (EE)ROARERBFRREZE  UHEZAK
—%  BEATREMERREGN BERKL -

or plain congee when she wanted to give the stomach
a rest.

The prize presentation ceremony was followed by a lucky
draw. Ms Christine FANG drew the winners who correctly
guessed all the champions of the four competition
groups.

The ceremony ended with group photos of officiating
guests, all adjudicators and contestants. The CookSmart
congratulates all the winners and hopes members in the
industry will strive to provide better, healthier dishes for
the customers.
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‘ Champion Restaurants
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Old Shop, New Taste — Canton Room, Gloucester Luk Kwok Hong Kong

AIAE \BIERERABLEE S — W ==FM% 2 EERIZRAE;
BIERRPRE " B8, - ETDEBENBARISRE -

Established in 1933, the Gloucester Luk Kwok Hong Kong is a well-known
hotel on the Hong Kong Island and its Chinese restaurant, ‘“‘Canton Room”, is
one of the favourite eating places frequented by gourmets and celebrities.

BHIFRERNERT  FARAERAR > BRIXABREREZTED RS FRIS
ARAETEEREE,  tRARESEN - LR - BARAMNER - BREXAKESEESE

6 SYMEARE -

RENEHRN  HREXHE BETHER > AREPRTMAFTIARTTE @ flRIFETE
%* AN« BEFERE > WIRA T TORBNRRHFE  BRERAEREME

& st iRsko

EBNE S EEE R R SHER BN REQN - EHEZNEEEHE RS E
SRR BLLUMTERHE T © RAOBEER EMAE R 07EEH
#%lh? Vanessa YEUNG MERZ -

RS CIES TP The dish not only has a
MEMWKETRRTG |
A BIERTBEEER
REZ3 » W T 'RMAY
ERRRFIGERR o

spectacular appearance,
but also with a perfect
match of ingredients. The
finishing touch is put by
the fig sauce, which brings
out the delicate flavours6f
various ingredients.

‘ AUET AR B HER
DHR | REENER RAEEL
e g | BBEER FGEERGE
OmMERE+AES - | BTRERA - MAZHA
RINTMREFEIS - 8 s > BRI e e

SRIEETR RIS RAOR
ERBBITST FRA

BT 2 K 2R A MO

TR DR AR

SIS °

Kit MAK
This elegantly prepared fish
dish is distinctly dressed
with a fig sauce, which
blends well with the crispy
white radish. The fish fillets
are fresh and delightful.
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Mr Wilson LEUNG, chef of Canfon Room, observes that a trend of healthy

eafing is underway and healthy dishes are becoming more popular T -
among customers. The restaurant endeavours fo enhance the quality of
the food provided so as to ensure good value for money for all customers.
“We have proudly joined the 'EatSmart@restaurant.hk' campaign for a few
years”, Wilson said.

Wilson believes although the basics of Chinese style cooking remains
unchanged, Chinese cuisine has fused with western cooking methods.
Western or South-Asian herbs such as spice and basil, for instances, are
used commonly to add colour and flavour to Chinese dishes.

Gold Award
My Favourite EatSmart Dish
Dragger on the S}lv

Fish fillets are wrapped with sliced Italian lettuce head and carrot, which

are topped on winter melon, baby Chinese cabbage and broccoli: i *
fish rolls symbolize several little “boats” sailing on a “river” made of fig
sauce, which adds to the fresh taste of the fish. L

Knowing that Hong Kong people are fascinated of seafood, Wilson chose,
in his champion dish, coral tfrout, which has one of the tenderest text

He also used sundried fig for the sauce because it did nof contain any
E—

added sugar. J . ‘
#ITRI

Chef’s Profile

SRt ERRER  ATTEHE  Wison has enfered the catering industry for about 20
—+HF BESE_E=REEF vyears. Prior fo joining Canton Room, he had served in
EFREH » WM -0 0+tf—0 several different seafood restaurants. Wilson respectively
ONFESEBREAAIEHE WO in the Asian International Exhibition of Food & Drink,
98 o R 0 BESRE EFERRSE Hotel, Restaurant & Foodservice Equipment, Supplies -

e y & Services (HOFEX) 2007 and 2009. He said he was so
(RS RAEREA RN T - . 4 .
glad to make a career from his love for cooking.
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__________________ ‘ e Feature:
S mfﬁM MR SIEELTHEEMM > Figs are very rich in dietary fiber,
s é%gmﬁgg MERKRBEREAEZ HAMELLE - while its natural sweetness can bring
Chairlady, R BEM —ERE o out the freshness taste of fish. g

:‘-\“Hong Kong Dietifians
. Association .-

ME:uis® Ingredients: (serves 4)
ERN 150%% (#74/d]) Coral Trout Fillet 150 gm (about 4 faels) |
|IER 128 Dried Fig 12 pieces :
&K 218 (480=7) Water 2 bowls (480 ml) :
RINGER) 15058 (#94/d7) Winter Melon (unpeeled) 150 gm (about 4 taels)
B#¥E R 105 #92/E) White Radish (cut info long strip) 70 gm (about 2 faels) E
EER (HRE) 3058 (#1d) Baby Chinese Cabbage 30 gm (about 1 taels)
(cut info rectangular leaves) !
B% (ER) 305 (#91d) Indian Lettuce Head (thinly sliced) 30 gm (about 1 tael) !
HE (BERL07#) 1058 (#91/3/) Carrot (cut info long strip) 10 gm (about 1/3 tael) |
FaRETE (7650 A{E] Broccoli (florets) 4 pieces :
Seasonings:
3/4%85E Salt 3/4 teaspoon
3125k Cornstarch 3 1/2 feaspoons
2%t Canola Ol 2 feaspoons

LAy '\
A Y —
*)
- o £F—{% Per serving :
AREHEESE - f o

BEFER M -

HE(TR) | BKtEYG) |EZEAQER) |G| G | MEER)
Energy(kcal) [Carbohydrate(gm) | Protein(gm) | Fat(gm) |Sugar(gm) | Sodium(mg)

This recipe is provided
by Gloucester Luk Kwok
e cno - Conton .~ HENSLERNSE B2 EXEALME THEERENTRENEHEHE  HEAGSEA -
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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Cooking Method

EFALIINERD - T1/4KREE « 1 RRLEMFNITTRLAT M
K - B -

EICRMAT 173087 KIG4/1\F - fiF o
ZNCDREERZ - REBE—Z2 - fRA -

1%2/3mEKEE * MAN/4%RLE BEREM D4 Ak
ERBEER L M MEEKRRAS 88 - B -

HALBERE LR  BHEGRXERSHEIL - REME
MEZRHPLEE - B EENE - AMEEAHE

W|ICRIT LU /AZREE RN 12X REEMB R ZOT  IZT M
L EBIA] -

Cut coral trout info 4 portions. Season with 1/4 teaspoon of
- . salt, 1 teaspoon of cornstarch and 3 teaspoons of canola oil.
Cooking Tips '

Set aside.

ATHRERANEE E%RA
BB » ESR MBS EHE Stew dried figs in 1 1/3 bowls of water for 4 hours. Set aside.

FLUKEZE - B—ff kR -

Cut winter melon intfo small cylinder-shaped pieces. Spoon
To keep the dish warm, it out flesh in the centre o make a well. Set aside.

is important to strew the
winter melon and carrof at @ Bring 2/3 bowl of water to the boil then add 1/4 teaspoon
the same time. of salt. Divide white radish strips into 4 portions. Wrap each
portion in a piece of baby Chinese cabbage leaf. Season
the rolls and winter melon with the boiling, salted water.
Steam for 5 minutes. Set aside.

Roll coral trout in Indian lettuce head, then tie the roll with
carrot strip. Steam the rolls for 3 minutes. Top the winter
melons with white radish rolls, followed by coral trout rolls.
Blanch broccoli until done, serve beside rolls.

Cook fig sauce with 1/4 teaspoon of salf and 1 1/2 feaspoons of
cornstarch until thickened. Pour over the dish. Serve.

J

@




A Fine, Homely Restaurant — New Star Seafood Restaurant

HMERREBENEEEVEEEINE T —LEEEERT AT A -  REABRTHH
EXN RERY  RMARFEZZRENR - BEMEEHEET S 68X, 8FR

BEYER - BIE  #REF M—ARRRZEUONE - TRBMRHE  HEHES B
B IR B 2RAVEE -

BEERTE  TEBERALKERE AT - BUSHIERRIE - AESSE@AEAHEN G

%Ko

The dish has a distinct

appearance which is well- SEFIIETT AR
thought out. The ingredients EEETS ____*%:L'LHEJ
- winter melon, white XN~ B2¥8 - ®BA

radish, pork and beef have
distinctive flavours.

MEAFBERMIK
R

Eéﬁi M ELAS R '/'iFI’EJ
FMFEAKERLF ©
LUs SR A = IR R ol & P 357K -
HibRE o IRRBVAAMFEA DRI L
ARHBYE ST MR It - bRE
BRAI & - BB -

The appearance is
spectacular, both

BEAMERERR - thifEENE the pork and beef
REERBAMBEARS By 009 /
HEBERE  DURHDE

FOA4E  BRIMSTE 4 e D
PRS2 93 BB b % 325+ R s ISt

TSR — SR AT - SRS -

o
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WEBHAFREMEEE Mr LIU had served in several different

‘ DELEEABF-+25 hotels before he assumed his present
A BETEZEEEEE - Position. Though he has been in the food
(CEREETS , TSRS EARTE business for more than 20 years, he never

Hate o SRS stop trying fo improve his culinary skills.
alE ’ == ©

Mr LIU recalled that he needed to spend some time to get
used fo this new cooking style. Yet the customers are very
receptive to the EatSmart dishes they offer. The restaurant
now serves over a dozen EatSmart dishes such as bean
curd with assorted vegetables, pumpkin pancake and
mixed vegetables. They also serve assorted vegetables
and mushrooms for hot pots.

Mr LIU thinks that since their restaurant’s target customers
are families, they would prefer a healthy balanced
diet and so his colleagues are very eager to promote
EatSmart dishes fo all customers.

Gold Award
Stir-fried Pork and
Beef with Vegetables in

Pumpkin and Spinach
Sauces

A small pyramid is formed with Japanese white radish
and winter melon cubes which is accompanied with beef
and pork. The beef and pork are dressed with spinach
sauce and pumpkin sauce respectively, each gives
distinct flavour.

Mr LIU explained, winter melon and Japanese wt
radish were used because of their compact texture.
creative arrangement of the two sauces symbolised f
fraditional Chinese philosophy, yin and yang.



‘ Champion EatSmart Dishes

T HELIX

Kendy TAM
BEBDEYTES ¢
! ExecuTiveCommih‘ee
\*. Member, Hong Kong
- Nutrition Association-

MHcin®
KR EELEE) 84 Winter Melon (cut info small cylinders) 8 pieces !
BABRES (L) EitFE) 221 Japanese White Radish (cut into small cylinders) 22 pieces \
BT 10%1 Chinese Wolfberry 10 pieces :

Ingredients: (serves 5)

I (ETE) 15058 (#4/@)  Pumpkin (cut info chunks) 150 gm (about 4 taels)
Bk 188 Water 1 bowl

R 15052 (#74i@)  Spinach 150 gm (about 4 faels) 1
LN(ETRE) 0% (#92/E7) Beef (minced) 70 gm (about 2 faels)
FEAN (L) 20%3 (#91/2/@) Pork (minced) 20 gm (about 1/2 tael) !

SRR - Seasonings:
15RE Salt 1 teaspoon
2%5RE Sugar 2 feaspoons
3%t Cornstarch water 3 teaspoons
1/2%% Chicken Broth 1/2 cup
1/2Z5%t Soyabean oil 1/2 teaspoon

_____________________________________________________________________________________

F—{% Per serving :)

ARLHNEBHER
Tt -
This recipe is provided

SAOLTEEESCEEE TS asnsgaRnsE 2SSOSR TSERENERENENE  HER %ﬁ
Restaurant. . The energy and nutrient content are estimated according to information from ’r
Nutrient Data Laboratory. Values are for reference use only.




) BEROK T R MAZRAMBRERKERS © MEEHE
R F IR

@ RFIZZRSHMA -
O RFMBEESUENIKAR @ HELNAEEH
O BRELEERS - T12527EK  MABEETRELIT -
oking Tips

SEIE ANk =7Ek » £ (1 ESESE o
ok o B e | @ BERRK > T12582FHEK » MABEMEITRSER T
# - AZRAERERORME O EEEE T MASPIRRRIFEPIREID L - RS EETE o
PEIEEL NN BARDR -

M - BREEREE - @ A5 U M SROT 53R NER - B R 1/2RREEMK AR » 5
It is important not to overcook ; y - BIMB A FRENA
the winter melon and Japanese . y Q

white radish, otherwise they will
become soft and mushy.

Bring water to the boil. Add salt and sugar. Add winter
melon and white radish and blanch until soffened. Stack
them in the shape of a pyramid on the plate. Set aside.

9 Steam Chinese wolfberry until softened. Set aside.

€ Combine Chinese wolfberry, chicken broth and cornstarch
water. Cook until thickened. Pour over winter melon and
white radish.

Q To make pumpkin sauce, steam pumpkin until soffened. Add
pumpkin and 125 ml water intfo a food processor. Blend into
a puree.

@ To make spinach sauce, blanch spinach. Add spinach and
125 ml water into a food processor. Blend info a puree.

@ Heat oil in a wok. Add beef and pork. Stir-fry until done.
Place separately on either sides of the pyramid

e Cook pumpkin sauce and spinach sauce separately;
add 1/2 teaspoon of cornstarch water, cook until sauce is
thickened. Spoon pumpkin sauce and spinach sauce over

\_ the two sides of the dish. Serve. ,

>




‘ Champion Restaurants
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S P ROATOLC

A Little Taste of Japan — Otanri Japanese Restaurant

e

ABEAARHIBRIER/NBELERT AR BERHEALLH  EXZHE
RNV - BEFRERY - FUZEERZNITARTEH -8MES
RAEA » THEANSEEERAIHR -
Mr Matt YAU, the Manager of Otanri Japanese Restaurant, said the
EatSmart Cooking Competition required participating teams to use more
fruit and vegetables and less salt and sugar, which was quite different

from their usual practice. He himself was surprised by how good the dish
finally tasted.

T
AREBERHIER T HESRMR S - FEEEMANR  ZEMERHH—L5HIRK - FRAE
% REFIEER: - B 8E  tfINETEUEE—EN= - U+RNREAE - —MRItRmFR
A MEMEONRS  RMER—ESBREFANRS - FILUEHELER - WRESSIREREZEX
éﬁ“ [|EFVHANENDE - EERMAT BERR M1TY - AEZRMUERRIVES

Ms Janis CHAN

The dish has B
*%ﬁﬁ}*ﬁ a fresh mix of F ~ BREISE -

4 A aa Eiiﬁﬂ@%%ﬂ%ﬂ ingredignfs, which EE&L’E‘¥EE¥ .
WS 3 22 e BRERTES - / comate "

v

AEF R RN EEEMALERDRER
BERHNRENA - B L

BIRENEEREEEM - BHEK -
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BE/OEGEERT IEREEE— The dishes are exquisite,
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The restaurant serves Japanese cuisine ranging from sushi, sashimi
to other Japanese dishes. They regularly renew their menus so as kﬁ! '*ﬁﬁﬂ
to give customers a sense of novelty and more food choices. The )
restaurant is willing to prepare dishes with less oil and salt, especially
for meetfing those elder customers’ tastes, although somet
Matt notes that a few youngsters are too fond of deep-fried a
crispy food. The restaurant is ready fo join the “EatSmart@restaurant

campaign so as to provide healthier choices for their customers.

/‘,H:r\ J |

Baked Courgette with Onion,
Egg and Breadcrumbs

"y

Courgette rings are stuffed with a mixture of chopped onion,

o®
W

fomato, boiled egg and low fat salad dressing are fopped with
breadcrumbs and herb before baking. Baking of courgette rings
can give them fresh as well as savoury tastes.

Matt said, their boss heard about the competition when he
attended a culinary course and encouraged colleagues to have a
go. Though the ingredients of the dish are simple, the tastes blend
well. He is glad they have won the prize.

BRI

Chef's Profile

AFRSHEEEEEMEAZTS  Mr CHU ka-ho who has been working as a

EMATEIEITE  —8 chef in Japanese restaurant for 13 years,

ME+=8F FARAX said that he joined the catering industry

BERBETAEZA - by coincidence. It was the first time that

LEEERBEELL he participated in a cooking competition
o N — so he was particularly pleased to have

» BREERRIHISTT ©
& ' FleER NG won a prize.
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S5 Feature:

ZziEE B ENER X fEZE Eating more vegetables helps reduce fi

Sylvia LAM " 0 IRREIRIEEAITEAMR  many diseases. And recently low carbo

'géiﬂzﬁ?a R mERZ#EFEI is also very popular; therefore this disk

‘"\‘Hong Kong Dietitians ./ RKEEZEMMEER - help achieve these two purposes.
. Association .

b S HOPCS-) Ingredients: (serves 4)
Ehn (L7#L) Tomato (diced) 3 pieces
Ak 58 Water 1 bowl

EE (EE) Onion (grated) 1/4 piece
AR (LT#7) Boiled Egg (dliced) 1 piece

KR 2E T Low-fat Salad Dressing 1 tablespoon
AR 1 Breadcrumbs 2 bowls
ZEN (IR % Courgette (sectioned) 1 piece

Seasonings:
EHRE HE Coarse Black Pepper some
FE 1/4Z5Rk Herbs 1/4 teaspoon
P 1/2%5RE Garlic (minced) 1/2 teaspoon
TAEKFH /2357 Canola Ol 1/2 teaspoon

: a | —1% Per serving :
AREAAEBARIE HE(TR) | BoktEMG) | EBEG) |BEGR)
1Bt o Energy(kcal)|Carbohydrate(gm) Profein(gm) Fat(gm)

[ e HERMEUBROSE - E%%@r%ﬂrﬁzm#%?ﬁﬂ@

The energy and nutrient content are estimated accordi
Nutrient Data Laboratory. Values are for reference use only.
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Cooking Tips

LR AR RGER » B
DIKFREK » RIEFTHER
RYEE o

Baking helps to preserve the
colour and moisture content
in fruit and vegetables.

)
«
gl

\
Cooking Method

BEMRIINAEKEBRE T

RFRER - AE - Bt - BREDERE - B
A (A1) -

IBIETEELZE200°C °

BERETH  BERRE  MAFENEERHS
(fBA2) -

(A 2 MBRKZELRE L - BE(HA
2)ZMHHEE L - MAKIENES D $BEN AT

To make tomato sauce, combine tomato and
water. Cook until thickened. Set aside.

® @€ ¢ 606 ©®© 6

Combine garlic, boiled egg, fomato sauce, low-
fat salad dressing and coarse black peper. Mix
well. Set aside (part 1 ingredient).

Preheat oven to 200°C.

(>~ )

Heat oil in a pan. Stir-fry minced garlic until
fragrant. Add herbs and breadcrumbs. Stir to
combine. Set aside (part 2 ingredient).

@ Top (part 1) ingredient on courgette. Drizzle with
(part 2) ingredient. Bake for 8 minutes. Serve.

-

@
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ROYAL PLAZA HOTEL

New Shop for Old Skills — Di King Keen, Royal Plaza Hotel

T LB AR R EEIE RIS/ MERTR BREARRECS A T —1EEE
BERETERESE GEREE EE - iE(E  BEEEXNFELE
FRIEEE - ReS MBS DHEERRSEGE -

Ms Susanna LEE, the Public Relations Manager of the Royal Plaza
Hotel, said that healthy eating has become a trend and the management
is vigorously joining the ‘“EatSmart@restaurant.hk” campaign. She
recognised the prize as a boost for her move.

Z/ERER - IR AERR - —HAI LIS HERIREE  RERNWERMEESE » &8
% BEMERS - BEMEE F - KEE BUEARANESR - SETRE T — R ER
BRI - IRTRFEI ASTBIRM - Hla0— 2 FEEEENE USSR - BRE—XEHELEHES

Koo FIENER - EFE RBEEAD FEEMEREM AR SREEREMEE » KES - Rt
& EBTEESBRE2EEELE  FRBHEREHEEMIRIERE © WEIRSS 23R

Professor FOK Tai-fai %Iﬁ Eﬁ“
The dish features a g '

'f—J g%— selection of healthy E—JJ@
i rardini o i e | | RiEES
fAEFR &M presented. EMERR - SEHEED R A/ RS R B PO

B R RS _ A LR BIAR

S o 1 HLBEANE

Ly BE  BMERELE  H

oY ERMES - AR
- . HAEAEE

— (e

Cyd HO

The vegetables are
cooked to perfection,
while the winfer melon
puree boosts the taste
of other ingredients.

RETEM R BH FUBE
RITHMERRIRELER
ftoffi% 7 REE R SRV AE M E
RMAIR T ERIARIRER -
AT LGEA Y = R B ZHBIPAI RN
B PRI AFALEER - IIARY
ZIELEE TR RIVAIRRE B

&
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1 Chef's Profile

FEEIR S E S INEE R Mr Dickson CHOW has served in a

9« At LIZEER AR AR number of renowned hotels in Hong Kong,
ZHBEEEE  5=1+2 Macau, the Mainland as well as in Tokyo

FRIAEHSER » ZERB and Osaka. Yet for him, cooking never

R EE T 8 ceases to be a pleasure.
o

Susanna believes vegetable-based dishes could
also be very delicious. Dishes with the right mix
of ingredients and attractive appearance could
enhance its quality and as a result, satisfy customers.
Whilst the restaurant maintains the fundamentals
of fraditional cuisines, novel cooking styles are also
infroduced in their menu. A young chef, for instance,
has created a tofu dish with sea urchin, which won a prize in
another competition.

She added, many young chefs have been working their
hardest to improve their cooking skills. The management is very
supportive of colleagues joining cooking competitions because
that would let the restaurant have new dishes for sale.

Gold Award
Steamed Courgette Rings

Filled with Diced Chicken
and Fungus

Chicken dices are blanched and stir-fried with king oyster
mushrooms, fresh black mushrooms and red capsicums and
then stuffed info courgette. It is dressed with winfer melon puree
1o become an elaborated dish of meat and vegetables. - A
Mr Dickson CHOW, executive chef of the Royal Plaza Hotel, said . -

that the team intended to make a dish with rich EJWp)/
texture but retaining the natural and delicious arom:
refrained from deep-frying the chicken. The mixed m
enhanced the flavour of the dish.




S5 Feature: .
HEENF55 A6 This tasty dish uses courgette fo evenly mal
EHEMKAERL 57 6 portions. This is a clever method of po 1
) e EREBEIZHIEERIA  control for those who need to monitor
+ MEREMRZEMEA intake. Moreover, courgette and mush
KfngYﬁTAM I\ LR HEEAREAMM . are a good source of dietary fik
?ﬁiﬂ%&iﬁrﬁiﬁéj S A\BEHAHEE - 65 provides a feeling of fullness and help
LTl BhfEAERERS - RABX cholesterol. Adults should oonsur@
{ 7 R 31353 B3F of vegetables daily, including gre
................. fgERse [\ FEMZEESE o vegetables, gourds and mushroom

M#E:exnm) Ingredients: (serves 6)
KK 10052 (#2 1/2/E7) Winter Melon 100 gm (about 2 112 faels)
V=PU #40=FH Water about 40 ml

ERRH#A (L) 10058 (#92 1/2/2]) Skinless Chicken (dliced) 100 gm (about 2 1/2 faels)
2ER 2005z (#75/d7) Courgette 200 gm (about & taels)
HinggE (LU A) 5058 (#91 1/4id7) King Oyster Mushroom (cut info wedges) 50 gm (about 1 174 taels)
Ry (A% ) 3% Fresh Shiitake Mushroom (frimmed, cut info wedges) 3 pieces

M 4053 (1) Bamboo Pitch 40 gm (about 1 fael)
#IH (LA) 1/3& Red Capsicum (cut into wedges) 1/3 piece

Ba 5 Asparagus 5 spears

BE 2053 (1/2/7) Lily Bulb 20 gm (about 1/2 tael)

SR Seasonings:
2] 135RE Salt 1 teaspoon
& 1/2%5%t Sugar 1/2 teaspoon
K 13 Cornsfarch Water 1 feaspoon
EF S| 3R Corn Qil 3 teaspoons
RS Chicken Broth

_____________________________________________________________

_____________________________________________________________________________________

B (W3aH) Chicken Broth (for making 3 litres)
SAF Water 5 litres
1/28& Whole Skinless Chicken e 1/2 piece
30052(8/d7) Lean Pork i 300 gm (8 faels)

B . K ERHEG) [BERG)| BE) | RE(ER)
sy e sR
- I T R R IR
e HENSEERNSE  EREIERENETHWEERENERENERE 1 HERMERER -

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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Cooking Tips

FEHEAREZENEZEZERE -
1S PRI BOK RIS+ E+ AR
BLUHESK » (RIFHEPBE
Time control is very important
when cooking chicken. Blanch
chicken for 10 fo 15 seconds and
then stirfry. This keeps the chicken
meat tender and juicy.

i % B |

@ BEHAEARKEA o
@ ROk > TREAER - R3-5/085 0 ERABENH -
ﬂ Blanch chicken and lean pork. Set aside.

\
Cooking Method

@ SIBRKMERN  MAEKITRE » ERBRRAGEE o

@D ZEMEIMM TR  EEhm SR EN - Heen B
7 ~ M0~ FIHROKIBA -

BEELEE T oM - AAZEBRSS  B¥R %5 « 174 - RIARFNEER - T
1/3Z5RLER « 1/AZRRLMERL - WEFE -

EERAERPE AR T - SRk ERA -
BEROK - T1/37EREEE « 1/4Z5RLKE - MABB MBS e

BiEMas -
1SR MENMAEZINE ~ MAT/IFREZRLEFN LR KB % -
A EERA] e

Steam winter melon till done. Add water then blend into a
puree. Steam chicken until done. Set aside.

Cut courgette into chess shape. Spoon out the inner flesh.
Blanch courgette, king oyster mushroom, fresh Shiitake
mushroom, bamboo ptich and red capsicum. Set aside.

Heat oil in a pan. Add king oyster mushroom, fresh Shiitake
mushroom, bamboo pitch, red capsicum and chicken.
Season with 1/3 teaspoon of salt and 1/4 teaspoon of sugar.
Stirfry until fragrant.

@ © @ @ 96 ©

Stuff the courgette with diced chicken and mushroom.
Transfer to a serving plate. Set aside.

Bring water to the boil. Add 1/3 teaspoon of salt and 1/4
tfeaspoon of sugar. Add asparagus and lily bulb. Blanch
until cooked. Serve at side.

© © o

Add winter melon, 1/3 teaspoon of salt and cornstarch
water in chicken broth. Cook until thickened. Pour over dish.

Serve.
\_ >

Chicken Broth Cooking Method

9 Bring water fo the boil. Add chicken and lean pork.
9 Boil for 3-56 hours. Done. ) @
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SIEGECRI T B[ and Coral Clam with Bean Curd in Pumpkin Sauce

HEEE

The Banqueting House
S LUEER « AR EE R ERREY - £ LIE
RS EMENE - BA SR - TEEHEES - B
FBEEAYERHIRE - ORARIEN RO -

Prawn, scallop and coral clam dices are stir-fried
with egg white and served with bean curds and
pumpkin sauce. Supreme soup adds a perfect finish
fo the savoury seafood fo become a dish with good
appearance and flavour.

Steamed Scallop, Prawn and Fish Fillet with Assorted Vegetables

AR 1

HEEF ~ B - RIS EINE - HOENEAE—REE
ARt FEENRE o XEEERSE  ERVEE 0 B
FHRE -

Scallop, prawn and fish fillets are diced, mixed with
bean curd and egg white then stuffed into tablespoons.
The mixture is fopped with minced pumpkin. The dish is
nicely prepared and well presented.

Boiling Pumpkin in Sauce with Asparagus

rAtER
7

Cold Soup with Beetroot, Raspberry and Prawn

ALRER ~ KR F R0

T
Ly |ﬂ§

BILERIE
Wu Kong Shanghai Restaurant
WA ERECUE EME - BMRO  EMAENTERE LH
R E LR SROKIS B m TR Mt - ADE/BRES - Bciiie -
The dish features a selection of common ingredients,

namely greenish asparagus and wild bamboo piths, yet it The colourful cold soup features beetroots,
brings out a unique flavour. It is served with a custom made minced raspberries, shredded cucumber and @

S BRNRKSELAIRE « AIRFE B IMHAF
BRI - EAGREEE - ACLIBPIR G IR EEAL - BERR
AHEH - S A—HES

mineral water and minced pumpkin, which is equally rich in onion. Fresh prawn adds a sweet finish and is
flavour. the perfect addition fo this impressive soup dish.



=XALERE

IBEHRE R ERRH B

WREE - od brown rice.
Salmon fillets are lightly poached to preserve the pumpkins, bitter gourd,
fresh texture. They are then served with vegetable sour purple radish and wasabi-dressed Chinese
cake, making the dish rich in colours and aromai. cabbage, which symbolise the four “tastes” of life.

The assorte
abalone mushrooms,
vegetables rolls and charcoal udom:




T HEERER
New Star Seafood Restaurant

1§ X B SRR AISER SHERUBAVSEA L - B —IESERAVZAR
TMEBKEN « JMRS| - MEBEIHE - BBk
Sweet and crispy corn kernel is topped on steamed
pork and put info the outlook of a piece of corn. While
the fleshy corn symbolises “wealth and prosperity”, the
dish is equally rich in flavour.

Steamed Chicken, Bean Curds Topped

i
‘»1 with Black Truffle in Pumpkin Sauce

R 2T
J;Jr il

o314

Poultry

E=E
Regal Court

KLU AY ZEPA D O B ER I A  SHTE4NBmE B E -
RBAIPEZEMHE @ BB BAPRESE FEBETER
A ABEE - FIEDR -

Chicken is mixed with minced pumpkin and placed
on fop of bean curds, and is then put on the jade pea
sprouts. The creative combination of ingredients features

a fine mix of flavours.



LIFres R R RSLERE RS - RERSRIRUBEL - BLLUBEHAY/
B BMLRZSBERNEREMNES » HWREH -

Pork drum sticks are marinated with pear juice, which helps
keep the pork tender and juicy. It is cooked with Shanghai
cabbage and finally soaked with an assorted vegetables
and bean soup and makes out a tasty dish.

Assorted Vegetables in Soyamilk Sauce

ML

Canton Room

RABMMEIR T BIRIBIFEARS) - BEEES B
WREEHEX K LARBXANVETL  EMER  EFF
Fresh pork is rolled with baby Chinese cabba
pumpkin strips and fresh shiitake mushrooms. It i
soaked with a home-make soyamilk sauce adding the
delicate and distinctive fragrance to the dish.

Sautéed Supreme of Pigeon with Flour Tortilla Served with Mixed Salad

ABERATBIA TR,

RIS

I:l:
ATEE;

Seasoned with cumin and rosemary, the pigeo
and served with baked assorted vegetable Mexican torfilla.
vegetables and sweet and sour sauce are especially healthy and tasty.




Pork Rib Eye with Lotus Root and Assorted Vegetables

EBEER
ar Seafood Restaurant

FEP\EZBE  BIEER  BIIABBRETMER  BEN - HE
FIERRERN - 55 TEE & & ~ JRRIOIRK - I ABIRRMEE -
Pork rib eye is steamed and slightly pan-fried then wrapped
in crispy rice net with cucumber and carrot. The pork rib eye
is seasoned with orange juice and fruit, which gives a mixed
flavour, aroma and a crispy texture.

Roll Stuffed with Chicken, Pumpkin and Water Chestnut Singaporean Chicken Roll

e T K i

Singma Deluxe

ERHEA ~ T - SANMEF LA B - [JHEI)
BERE - FLEMm TR B - BEEMEENRRE
o BRESH) EREIE - T8RS -
estnuts Skinless Chicken thigh, tea free mushrooms,
. The fortilla is courgette and assorted vegetables are wrapped
e fender and juicy on the with bread and grilled until crispy. The mixed sauce @

combining tomatoes, mangoes, sake and balsamic
vinegar is especially fresh and fasteful.
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& ‘ Snapshots

Recruitment
of EatSmart
Restaurants 2011!

Visit an EatSmart Restaurant
for healthier dishes! The number of
EatSmart Restaurants has been growing from some 100

at the beginning fo more than 600 now. They are offering
some 400 EatSmart Dishes covering a variety of regional
cuisines and tastes.
being recruited. Customer-oriented restaurants and chefs
are cordially invited fo join the EatSmart force! For enrollment
details, please call 2572 1476.

EatSmart Restaurants 2011 are now

With immediate effect, existing EatSmart Restaurants may
submit their renewal application together with at least five

AR EERX R - HERANR GER
E2 UL T & (http:// restaurant.eatsmart.gov.
hk ) o

phyly

“EatSmart Dish” recipes to the EatSmart Secretariat. The
application form can be downloaded at the EatSmart
Restaurant Website (http://restaurant.eatsmart.gov.hk).

wi<|zgn |

ﬁ?ﬂﬂ%ﬁﬁﬁﬁ?ZFﬁE’J/ﬁL DRATHERX WER EHRE
ZEEMNERRNEE FEEeTHREESS HERR

HMTEERN MWEENEERERETER  BGEtPURHES T

(AZESVS:IUESE - ES W

ETEEREE FR
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RN W REEET EERFERHIE;
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BN B8R MERILMAL T EE R BRES

- BEARETM EEERR . AETREHREERNEE -

Courtesy Visit

To strengthen the licison with restaurants and to offer the public more
healthy and quality EatSmart Dishes, officers of the Department of Health
regularly visit EatSmart Restaurants and give them advice and assistance
on the provision of a wide variety of tasty EatSmart Dishes and the proper
use of promotional materials. Meanwhile, EatSmart Restaurants should take
note of the following requirements:

+ Offer at least five EatSmart Dishes (including "Dishes with Fruit and
Vegetables” and "3 Less Dishes”) in selected business hours every day; ‘

» Ensure the best use of product information and promotional materials at .
the point of purchase so that customers can easily recognise EatSmart
Dishes. These include the display of EatSmart Restaurant decal at the .
entrance and the EatSmart menu stickers in the menus; and

Ensure that *Customer Opinion Forms” are available in the restaurant so that
customers could make their comments.



xIB - EHEF'HERE AP
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B LR T EBALEHERE - TOEEXRRER
DGRBS AE » THTBEEATSH - S5 « SHERIER
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it - GEBEBEEXEXNXRB T EE=F2R FER
B ESNN+SEES  BhEE THN=83HRIE -

Commendation to EatSmart Restaurants
that have enrolled for consecutive three
years

Addressing the "Eat and Play Smart for Better Health - Get Set,
GO!" launching ceremony, the Acting Secretary for Food and
Health, Professor Gabriel LEUNG, said that “Leading a busy life,
citizens may choose to have a lavish meal as relaxation, but in
this way they unknowingly fall info the trap of excessive oil, salt
and sugar intake. Some people also develop sedentary lifestyle
and seldom have exercises. These surely increase the risk of
developing chronic diseases and impose greater burdens to the
individual, family, company, community and health care system.”

Fortunately, the local catering industry has been sparing
no effort in . encouraging restaurants to enrol as EatSmart
Restaurants and fo offer appealing and healthy EatSmart Dishes.
In the ceremony, the Department of Health commended more

than 40 restaurateurs, representing about 300 outlets, that have
enrolled as EatSmart Restaurants for consecutive three years.
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EatSmart

Restaurants
—

Central & Western
Dlstrlct

Lippo Chiuchow Restaurant
Café de Coral

(Federate Building Shop)

(Citic Tower Shop)

(Cheung Kong Center Shop)
(East Asia Aetna Tower Shop)
(Hong Kong Plaza Shop)
(Hong Kong Station, In-Town Check-in Concourse
Shop)

(Hong Kong Station Shop)
(Admiralty Centre Shop)
(Melbourne Plaza Shop)

(Kin Liong Mansion Shop)
(Grand Millennium Plaza Shop)
(Chinachem Tower Shop)

(Far East Finance Centre Shop)
(Viewood Plaza Shop)

(Regent Centre Shop)
Don-Curry Shop

Peking Noodles

QOishi House

Maxim's MX

(Hutchison House Shop)
(Chong Yip Centre Shop)
Dynasty Court Club Royal (Members only)
Yue Mic Ka

(Queen's Place Shop)

(Unicorn Trade Centre Shop)
Foo Lum

Pleasant Palace

Master Food Restaurant

Tsui Wah Restaurant
(Wellington Street Shop)

(Man On Commercial Building Shop)
(Des Voeux Road Shop)
Crystal Jade La Mian Xiao Long Bao
Tsukiji Japanese Restaurant
Maincafe

Bistro Délifrance

Délifrance

(Peak Galleria Shop)
(Chinachem Plaza Shop)
(Vicewood Plaza Shop)

(World Wide Plaza Shop)

2526 1168

2858 6627
2104 5838
2186 7068
2542 2958
2548 5601
2801 5285

2537 6515
2866 2750
2162 8020
2986 4461
2137 8687
2104 7092
2861 2852
25410293
2525 1609
3586 2012
2537 6320
2517 6618

2869 4450
2857 2910
2522 0080

2524 4112
2628 4661
2815 1088
28030182
2581 9889

2525 6338
2542 1255
2542 2288
2295 3811
2542 3802
2543 8621
2865 7421

2849 2613
2581 4391
2854 9282
2868 1355
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Délifrance

) (RHtEE)

Café de Coral

(Shek Pai Wan Shopping Centre Shop)
(Lei Tung Commercial Centre Shop)
(Aberdeen Centre Shop)

(Marina Square Shop)

(Wah Kwai Shopping Centre Shop)

Chinese Cuisine Training Institute (The English-

Speaking Dining Society) (Members only)
Tai Hing Roast Restaurant

The Taste of Living

Maxim's MX

QOcean Empire

Hospitality Industry Training and Development Centre
(The English-Speaking Dining Society) (Members only)

Pleasant Palace

Siu Shun Village Cuisine

Tsui Wah Restaurant

Queen Mary Hospital Staff Canteen
(Staff only)

Tao Heung Super 88

Délifrance

Eastern
‘:' District

RERE
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Bistro Délifrance
Délifrance

(R HHE)

(BEHIE)
(BEREE)

Café de Coral

(Siu Sai Wan Shopping Centre Shop)
(Cityplaza 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

Golden Dynasty Chiu Chow Restaurant
Cheers Restaurant

Maxim's MX

(AIA Tower Shop)

(Heng Fa Chuen Shop)

(Nam Tin Building Shop)

(King's House Shop)

(Kornhill Plaza Shop)

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

Hakka Hut

Ocean Empire

Pamela Youde Nethersole Eastern Hospital

Staff Canteen (Staff only)
Azabusabo

Choi Fook Restaurant
Superior Choice Restaurant
Tao Heung Super 88
Chung's Cuisine

Golden Federal Restaurant
Les Artistes Café
Happiness

Bistro Délifrance
Délifrance

(Taikoo Shing Shop)

(Island Place Shop)

(Ka Wing Building Shop)

2294 9100
2871 2681
2553 7867
2552 7313
2550 8056
2550 6683

2552 9820
2538 9338
2580 5133
2870 3884
2550 6683

2553 0699
2884 9088
2552 6998
2818 0070

2565 3908
2813 1368

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
2805 8022
3520 1268

22197223
2558 8541
2578 9629
2561 5760
2885 5095
2897 7513
2248 5370
2856 1233
2591 9003
2595 65056

2886 1078
2566 8289
2811 9668
3520 1288
3691 9818
2628 0183
3426 8918
2827 2883
2143 5722

2904 8603
2565 1335
2904 8609
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CiESES)
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SRR
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BAE
eV
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BEERERRE
(RfEE)
FAR
BEWE
(RABEE)
(ET30EE)
(ErE)
itz
HRER
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ERBXR
ETERIE
EIRZEEENE
REEE
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(HZEEE)
SR NER
(RBESIE)
(HZHLE)
(BREHE)
IREEMIREE
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TEEBRAE
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(ERABEE)
(Bx 33840 1-4035%E)
(B4 34293
(HEETE)
BlEg
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ERERETRE
(RitEE)
LB AR
(RitEE)
ERENBEEE
(RitEE)
Bayview Restaurant
Sashimi Oyster Bar
Bistro Délifrance
CEQ Karaoke Box
Délifrance
(RBEESIE)
ETITEE)
BEPREEERE)
XEEBAERE)
ERAHLE)
TR HNHGO4TE)
TR 11EE)

Eryi Tower Southern China Provinces
Café de Coral

(Capital Centre Shop)

(Wu Chung House Shop)

(Harbour Centre Shop)

(New Century Plaza Shop)

(Shui On Centre Shop)

(Lockhart Road Shop)

Gloucester Luk Kwok Hong Kong - Canton Room
Kung Tak Lam Shanghai Vegetarian Cuisine
Paramount Banquet Hall

Organic Land

Home Feel

(Lee Theatre Plaza Shop)

(Jaffe Road Shop)

The Charterhouse - Champs Bar
Daniel's Restaurant

Maxim's MX

(Percival Street Shop)

(Hennessy Road Shop)

Orchard Garden Café & Restaurant
Megan's Kitchen

Hakka Hut

Hong Kong Adventist Hospital Canteen
(Staff only)

Thai Perfect

QOcean Empire

(East Point Road Shop)

(Johnston Road Shop)

(Sugar Street Shop)

Azabusabo

Choi Fook Royal Banquet

Regal Hong Kong Hotel - Regal Palace Restaurant
Foo Lum Restaurant

WU Kong Shanghai Restaurant

Siu Shun Village Cuisine

Tsui Wah Restaurant

(Cannon Street Shop)

(Jaffe Road Shop)

Crystal Jade La Mian Xiao Long Bao
(Tai Yau Plaza Shop)

(World Trade Centre Shop)

(Times Square Shop)

Ngan Lung Restaurant

Tao Heung

Tao Heung Super 88

Under Bridge Spicy Crab

(Wah Fat Mansion Shop)

(401- 403 Lockhart Road Shop)
(429 Lockhart Road Shop)

(Jaffe Road Shop)

Club Leighton

Chung's Cuisine

New Capital Worldwide Kitchen
Maincafe

Arsenal Place Police Headquarters
(Staff only)

Cafe Rendezrous Police Headquarters
(Staff only)

Staff Canteen Police Headquarters
(Staff only)

Bayview Restaurant Sashimi Oyster Bar

Bistro Délifrance

CEO Karaoke Box

Délifrance

(Tai Yau Plaza Shop)

(Gloucester Road Shop)

(Hong Kong Central Library Shop)
(Massmutual Tower Shop)

(CC WU Building Shop)

(G04, Shui On Centre Shop)

(1/F, Shui On CentreShop)

4 A3 Chinese

2511 1228

2241 4545
2575 4300
2827 1236
2836 0897
2511 9891
2507 3262
2866 2166
2881 9966
2833 2092
2511 5628

3105 0339
3105 0456
2833 9086
2838 6151

2838 6173
2893 7867
2891 2881
2866 8305
2881 8578
2835 0634

2890 4899

2887 5879
2330 3200
2894 8848
2882 1682
28119181
2837 1773
2528 2468
2506 1018
2572 6938

2573 4338
2892 2633

2573 8844
2915 6988
2506 0080
28815298
2838 3097
2892 0988

2893 1289
2834 6818
2573 7698
2834 6268
3198 9805
2506 9128
2893 1238
2838 1025
2860 2688

2860 2299

2860 8223

3427 3726

2506 3022
2137 9777

2591 1600
2865 5848
2504 0115
2527 7201
2834 1949
2923 1002
2802 4465

B 7% Western 42 R#5[5 Fast Food Restaurant
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(BETREEIE)
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(@iﬁﬁqﬂfu =)
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(IEFIERE)
(BATEEIE
(8l
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(1
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)
)
ERESE)
AEHIE)
SIS
BIRRISE)
HEHSE)
(BEESE)
KBRS
JERAZEE
BEMEEE
(RERERE)
(FoR3ENE)
WEE
BERARE
RS

Pl il
EHMX
(458 L IRE)
(FREEIENE)
(FRErE51E)
(WETESE)
(EREEBE)
(BHSHEIRIE)

EAEEHESM (HES HK Institute of Vocational Education - Kwun Tong

) (BERE) (REERE)

ZER(EHE)ERAR - & Sodexo (Hong Kong) Limited - Staff Cafeteria of
fTSR{THEEE (RAEE) Standard Chartered Bank (HK) Ltd. (Staff only)

BERIE

(EEfIE)
(AARFHIE)
(B_fr5)

HIEE

JisgisdibureSn G
(GEEgEe) (Rites)
#36ER

HRER

BB
(BEESIE)
(BRESE)
EIREEAHEME
HEBEIER
BENTE

BRI NER

E i

BE

BB
(BREmESE)
(BBHmRIE)

il

BiE

£
HEBRBEEE
(RftEE)

WE%

BEERER

Bk

ERERE
Dehfrance
(BEESHE)
(BARESIE)

Organic Life Café &
Restaurant

Studio City Bar & Cafe

= iE I(wun Tong
2128 District

Café de Coral

(Enterprise Square Shop)

(Sau Mau Ping Shopping Centre Shop)
(Champion Court Shop)

(Spectrum Tower Shop)

(Clear Water Bay Road Shop)
(Shun Lee Estate Shop)

(Amoy Garden Shop)

(Millennium City Shop)

(Kwong Tin Shopping Centre Shop)
(Tak Tin Shopping Centre Shop)
(Lok Wah Commercial Centre Shop)
(Telford Plaza Shop)

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

Tai Hing New Century

Peking Noodles

Paramount Banquet Hall

(Wang Chiu Road Shop)

(Hoi Yuen Road Shop)

Cheerful Restaurant

AOBA Japanese Restaurant

La trattoria di Pamrma

Cheers Restaurant

Maxim's MX

(Upper Ngau Tau Kok Shop)

(Hong Ning Road Shop)

(Kai Tin Shopping Centre Shop)

(Choi Wan Commercial Complex Shop)

(Tsui Ping Shopping Circuit Shop)
(Laguna City Shop)

(student canteen) (Student only)

QOcean Empire

(Mut Wah Street Shop)
(Amoy Plaza Shop)

(Fu Yan Street Shop)
The Banqueting House

Hospitality Industry Training and Development Centre
(The English-Speaking Dining Society) (Members only)

The China House

Choi Fook Royal Banquet

Foo Lum Fishman's Wharf Restaurant
(Enterprise Square Shop)

(Kwun Tong Plaza Shop)

Siu Shun Village Cuisine

Victoria Harbour Seafood Restaurant
Ka Wah Restaurant

Crystal Jade La Mian Xiao Long Bao
Ka Ho Restaurant

Tao Heung

Tao Heung Super 88

(Telford Plaza Shop)

(Laguna Plaza Shop)

Chaozhou Cuisine

Chao Inn

Chung's Cuisine

United Christian Hospital Staff Canteen
(Staff only)

Maincafe

Cheerful Sky Cuisine

Happiness Gastronomy

Happiness Gastronomy

Délifrance

(Enterprise Square Five Shop)

(Amoy Plaza Shop)

Organic Life Café & Restaurant

Studio City Bar & Cafe

2750 9925
2354 8680
2790 5295
2344 0244
2325 1250
2790 8209
2750 3496
2267 2300
2717 0619
2772 5695
27519726
2148 6424
2190 4626
2142 5905
2359 0138
2345 7360

2798 8332
3910 8368
2251 3612
2345 1671
2111 1370
2717 6860

24813768
2793 9239
2348 9545
2796 3911
2763 4180
2772 3314
2346 8990

2388 8682

2304 7468
2759 6537
2172 4558
2798 8866
2750 6919

2798 8110
28119788

2759 1808
2342 4252
2798 9738
2827 2626
2795 3838
2305 9990
2755 2982
3682 4028

2243 3855
2717 6860
2779 1919
3542 5788
2995 3038
3513 4065

2393 3101
2827 2886
2827 1811
2827 2688

2904 8603
2757 4518
2420 0363

3543 5638

& T3 Asian % Z45[E Chinese Style Tea Restaurant ¥ Hft Others @
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(FLEEMEIEIE)
(FPHHE)
(RAFAFEERLE)
(BFRAEE)
(FEERLE)
(BEAHDE)
(fIaiEE)
(BHATIE)
(BEAREE)
(BEmEEE)
(BSHHIE)
(BEREE)
(?&Eﬁﬁfﬁf )
Gt EsE)
(FREAEE)
(BEBHEAEE)
v
Bimth
JCRAHEE
WEREERR
FRLRERBERE
(RitEE)
BEMEEE
BEMEE
FREEEHRE
FRE
BEESSmEE
SYREER
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BEAARNE
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(FEREE)
(BHEEE)
SEOMX
(REFEAREE)
(GEFEE)
(FBEIAT A RIATE)
FrEERLE)
BAE
(CEEEE 1))
(SIS
FRBE
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(FRIE)
(75304F)
(F5BE)
(Le Soleil #Fg & EE)

ERARFHRENE - FHZEEE The Royal Pacific Hotel & Towers - Cafe on the Park

BRI
EERAMGEEE
A7
(FRRIFRDVE)
(BAZIE)
(BEHE)
ST S
(REAB3EIE)
(BHEE)

e

Rz
(EEARFDE)
EZEESE)
(FrteEsE)
(BERE)
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e
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(FRRIFRE)
(FLRESE)
(BeEE)
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Yagiku Japanese Cuisine
Café de Coral

(Kowloon Station Shop)
(China Hong Kong City Shop)
(Yau Shing Commercial Centre Shop)
(Pak Shing Building Shop)
(Hilton Tower Shop)

(Argyle Centre Shop)

(Austin Road Shop)

(Star House Shop)
(Chungking Mansion Shop)
(Gateway Arcade Shop)
(Olympian City Shop)

(Foo Tat Building Shop)
(Grand Tower Shop)

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

Full Moon

Peking Noodles

Kung Tak Lam Shanghai Vegetarian Cuisine

Queen Elizabeth Hospital Staff Canteen
(Staff only)

Paramount Banquet Hall

Joy Cuisine

QQ Rice

Home Feel

Harbour Green Club Banquet Room
Golden Dynasty Seafood Restaurant
Eky's Banquet

AOBA Japanese Restaurant

Cheers Restaurant

(Grand Tower Shop)

(Nathan Hotel Shop)

Maxim's MX

(Yau Shing Commercial Centre Shop)
(Kimberley Road Shop)

(Mong Kok East Station Shop)

(New Mandarin Plaza Shop)

Orchard Garden Café & Restaurant
(Argyle Street Shop)

(Olympian City Shop)

Royal Plaza Hotel

The Royal Garden

(Dong Lai Shun)

(The Royal Garden Chinese Restaurant)
(The Greenery)

(Le Soleil)

Hakka Hut

Charlie Brown Café

Cafe Med

(Pioneer Centre Shop)
(Langham Place Shop)

(Tung Choi Street Shop)
QOcean Empire

(Mong Kok Road Shop)
(Nathan Road Shop)

Cafe Zen

Azabusabo

(Pacific Centre Shop)
(Miramar Shopping Centre Shop)
(Grand Century Place)

(King Wah Centre Shop)

Yue Mic Ka

The Banqueting House

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

Teresa New Life Coffee Shop

2328 9123

2376 2315
2957 8779
2390 9694
2782 3115
2311 6031
2396 8797
2377 9884
2736 4900
2367 0802
21750181
2271 4165
2770 5339
2393 2667
2142 3679
2397 1252
2369 1210
27808138
2955 5113
23802183
2312 7800
2384 2656

2721 8821
3910 8388
2789 0731
31050515
3516 1121
2770 2328
2332 2698
2300 1985

2308 1668
2770 3323

2390 75630
2311 5006
2397 6303
2311 8589

2699 3002
2393 3959
2928 8822

2733 2020
2724 2666
2733 2030
27332033
2738 2322
2369 3822
2366 6325

2626 0596
3514 9322
3514 9223

2396 0126
2385 6732
9606 2086

2736 5006
2377 3780
2918 1361
2780 9881
2473 1166
3962 1188

2766 0886
2142 8898
2332 2698
2723 6634
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Délifrance
(RIIEHLE)
(HLREE)
(R HIE)
(BARIAIE)
(EEAEE)
Marco's
MUNCH

Light Vegetarian Restaurant
Regal Kowloon Hotel

(Café Allegro)

(Mezzo Girill)

Foo Lum Restaurant

(HSH Mongkok Plaza Shop)
(Chong Hing Square Shop)
Foo Lum Fishman's Wharf Restaurant
Pleasant Palace

(Pak Shing Building Shop)
(Auto Plaza Shop)

Teppan Chiu Japanese Restaurant
New Star Seafood Restaurant
WU Kong Shanghai Restaurant
Tsui Wah Restaurant

(Parkes Street Shop)

(Pak Hoi Street Shop)
(Carnarvon Road Shop)
Supreme Hot Pot

Crystal Jade La Mian Xiao Long Bao
Chuen Moon Kee Restaurant
Ngan Lung Restaurant

(Sai Yeung Choi Street Shop)
(Tung Choi Street Shop)

Tao Heung

(Carnavon Plaza Shop)

(New Kowloon Plaza Shop)
Tao Heung Super 88

(Grand Tower Shop)

(Silver Cord Shop)

(Nathan Hotel Shop)

Chao Inn

Chao Inn

Golden Federal Restaurant
Federal Palace Restaurant
Federal Palace Restaurant
Hospital Authority Building Staff Canteen
(Staff only)

Maincafe

Délifrance

(Tsim Sha Tsui Centre Shop)
(Chevalier House Shop)

(Argyle Street Shop)

(Langham Place Shop)

(Han Hing Mansion Shop)
Marco's

MUNCH

j(1 =1 Wong Tai Sin
” District

REEE
(EAMADE)
(ERTERERE)
(EEILHLE)
(BB
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(P E)
(EAILEERE)
ZOMX
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BRI
H38ESR
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BERAAEEM
EIRAETEEPE
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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)

QQ Rice

(Choi Hung MTR Station Shop)
(Diamond Hill MTR Station Shop)
Gold Rice Bow! Restaurant

Maxim's MX

(Chuk Yuen Shopping Centre Shop)
(Wong Tai Sin Shopping Centre Shop)
Hakka Hut

The China House

Foo Lum Fishman's Wharf Restaurant
Pleasant Palace

Siu Shun Village Cuisine

Tsui Wah Restaurant

Federal Restaurant

Nice Capital Restaurant

2384 2833

23138718
2313 8788

2396 2980
2770 3386
2148 2188

2770 6883
27238132
2787 5135
2780 2226
2366 7244

2384 8388
2780 8328
2366 8250
2399 0812
2622 2699
9123 3386

2380 2003
2380 2566

2367 1328
3529 1282

2390 0882
23759128
27713922
27808193
2628 3728
2628 0823
2626 0033
2626 0022
2194 6801

2739 9802

2367 7523
2316 2602
2396 6257
3514 9055
2368 3120
2375 2352
2952 9991

2352 2032
2352 2117
2194 7376
2327 8486
2320 7441

2326 9830
2322 8731
23297112

2327 8551
2321 9331
2398 8831
3162 3788
2320 8088
2320 9080
2322 9932
2324 6486
2626 0011
2827 1168
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N—EEFEE (R4t28) Club Oasis Restaurant (Members Only)
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(R—Hi7%)
(TLEEHRESIE)
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(EREE)
(ERTEEEEE)
(EBTHEE—HEEE)
(BIEREE)
4 Rt
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FIOMX
(BEREE)
(EBTEEE)
BBARKRZREERH
(Rft24 REE)

BEHHAZ
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(BIEEFERE)
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2RI
(BEEEE)
(EBTEEE)
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SRAEE
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B ABERM
ERE
(FRRETE)
(BEAEE)
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BB EEMEEPE
BEERRSE
BatxR
EEERER
Bistro Délifrance
(R—4JE)
(EBIEEE)

Café de Coral

(Festival Walk Shop)

(Kowloon City Plaza Shop)

(Pak Tai Street Shop)

(Chong Chien Court Shop)

(Commercial Podium Whampoa Garden Shop)
(Site 1 Whampoa Garden Shop)

(Bowie Mansion Shop)

Fruit Magazine

Kong Nam Kitchen

Maxim's MX

(Ma Tau Chung Road Shop)

(Whampoa Garden Shop)

Hong Kong Open University Canteen
(Students & staff only)

City University of Hong Kong

(Student Canteen) (Students only)

(City Chinese Restaurant)

(City Top Restaurant)

Hung Hom Hong Kong Polytechnic University
Student & Staff Canteen (Students & staff only)

QOcean Empire

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

Choi Fook Royal Banquet

Regal Oriental Hotel

(Five Continents Restaurant)
(Regal Palace)

Pleasant Palace

Foo Lum Fishman's Wharf Restaurant
(Ming On Street Shop)

(Ma Tau Kok Road Shop)

New Star Seafood Restaurant
Elmgancy Café

Siu Shun Village Cuisine

Tao Heung Super 88

Bodhisattva Vegetarian Restaurant
Happiness Cuisine

Bistro Délifrance

(Festival Walk Shop)

(Whampoa Garden Shop)

AL §1=A I=p Sham Shui Po
/7K7J(i9 SL2W District
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B REERM
(RIEESE)
(EEEFIE)

Tath

Délifrance

Café de Coral

(Un Chau Estate Shop)
(Broadway Shop)

(Lei Cheng Uk Estate Shopping Centre Shop)
(Cheung Sha Wan Road Shop)
(Liberte Place Shop)

(Mount Sterling Mall Shop)
(Elite Industrial Centre Shop)
Peking Noodles

QQ Rice

Maxim's MX

HK Institute of Vocational Education - Haking Wong

(Student canteen)

(Student only)

QOcean Empire

New Life Restaurant

New Star Seafood Restaurant
Happy Farm

Foo Lum Fishman's Wharf Restaurant
Pleasant Palace

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

Tao Square

Délifrance

& 3 Chinese & 7% Western

2788 3881

2265 8225
2383 5322
27138150
2774 4823
2994 5253
2363 7435
2764 7131
2713 8319
2798 8921

2712 2917
2333 7136
2712 5447

2776 1651
2788 8163
2788 8139
2766 6979

2330 3200
2330 2389
2811 1983

2132 3388
2132 3456
2365 2881

2363 2883
2768 8618
2362 7645
3162 8773
2330 2866
3691 8933
2382 7688
27128168

22657072
2330 3933

2725 6403
27854103
2958 1671
2728 3007
2204 4535
2785 5821
2741 2705
2361 9069
2387 9838
2742 4679
2957 5720

2307 6184
2777 4726
2991 4903
6163 5315
2368 3738

2310 8880
2370 3262
2716 9888
2242 6669
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Sai Kung
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(FEEHE)
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S
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Délifrance

MCLEEEE

Café de Coral

(Sheung Tak Shopping Centre Shop)
(Nan Fung Plaza Shop)

(East Point City Shop)

(Tseung Kwan O Plaza Shop)

(King Lam Shopping Centre Shop)
(Metro City Plaza Shop)

(Tsui Lam Estate Shopping Centre Shop)
Shanghai Inn

Tai Hing Roast Restaurant

Peking Noodles

Hundred Percent Restaurant

QQ Rice

(Hang Hau MTR Station Shop)
(Tseung Kwan O MTR Station Shop)
Cheers Restaurant

Maxim's MX

(The Edge Shop)

(East Point City Shop)

Hakka Hut

Hong Kong University of Science & Technology
Student Canteen (Students & staff only)
QOcean Empire

(Metro City Plaza Shop)

(Park Central Shop)

Yue Mic Ka

(The Grandiose Shop)

(East Point City Shop)

(Hau Tak Shopping Centre Shop)
(Choi Ming Shopping Centre Shop)
(Metro City Plaza Shop)

Tsueng Kwan O Hospital Staff Canteen
(Staff only)

Next Media Apple Dairy Canteen
(Staff only)

New Taste

Loving Hut

Tao Heung

Tao Heung Super 88

Chao Inn

Délifrance

MCL Tsui Wah Restaurant

%ﬁ Islands
'=' District

REL
(RENEEEERS)
(RRESE)
(ERESE)
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UEERE (JEEE)

ﬁ%lﬁ’”%%’eﬁ —%&

Café de Coral

(Departures East Hall Shop)

(Yat Tung Shopping Centre Shop)

(Fu Tung Shopping Centre Shop)

Rainbow Seafood Restaurant

QQ Rice

Easterngate Seafood Restaurant

Hong Kong International Airport Super Terminal 1
(Staff only)

ZET(EH)BR/AT - & Sodexo (Hong Kong) Limited - Staff Cafeteria of

PEEEDYRERBES  Lamma Power Station, The Hongkong Electric Co. Ltd.

B (REtEEE)
L2

=) ﬁ%}’ﬁ/@r
(ZHREE)
(ArefrhzEE)
(BEFI% )
(ZERRGES)
BE

He
HHEE
Délifrance
(REWE)
(BBERESE)

(Staff Only)

Winsea Seafood Restaurant
Regal Airport Hotel

(Airport Izakaya)

(Rouge)

(Dragon Inn)

(Café Aficionada)

Tao Heung

Chao Inn

Federal Palace

Délifrance

(City Gate Shop)

(Hong Kong International Airport Shop)

2178 4070
2177 3095
2628 4535
2207 4667
2177 0935
3194 3539
2702 0118
2623 2811
2628 6072
2266 6157
2271 9100

2706 6747
2623 3757
2701 3800

2752 1061
2628 5010
3194 6648
2243 1287

3194 4893
2890 8717

2752 1122
2628 7001
2628 9883
2829 1166
2868 0061
2208 0063

2990 7885

27019188
3129 3088
3157 1198
2701 3800
2191 0788
3417 4247
2525 5288

2261 0879
3141 7097
2109 0726
2982 8100
2261 0622
2955 5188
2286 0305

2388 8682

2982 8338

2286 6668
2286 6868
2286 6878
2286 6238
2947 7488
3197 9098
2626 0181

2109 4187
2261 2056

& T Asian % Z#E Chinese Style Tea Restaurant % Hfth Others @
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Café de Coral

(Tai Po Centre Shop)

(Tai Wo Shopping Centre Shop)

(Fun Hang Shopping Centre Shop)
(Uptown Plaza Shop)

(Kwong Fuk Commercial Centre Shop)
Tai Po Hospital Staff Canteen

(Staff only)

Cheers Restaurant

Maxim's MX

Hong Kong Science Park Canteen

The Hong Kong Institute of Education Canteen
Choi Fook Restaurant

Alice Ho Nethersole Hospital Snack Bar

Tao Heung

=m 1suen Wan
218 District

Café de Coral

(Cheong Yiu Mansion Shop)

(Nan Fung Centre Shop)

(Riviera Garden Shop)

(Citywalk Shop)

(Tsuen Wan Centre Shop)

(Tsuen Wan Plaza Shop)

(Belvedere Sgaure Shop)

Peking Noodles

Hop Fat Tsui Wah Restaurant
Paramount Banquet Hall

QQ Rice

Daniel's Restaurant

(63 Tai Pa Street Shop)

(65 Tai Pa Street Shop)

Cheers Restaurant

Maxim's MX

(East Asia Commercial Centre Shop)
(Tsuen Kam Centre Shop)

(Discovery Park Shopping Centre Shop)
(Luk Yeung Galleria Shop)

(Indihome Shop)

Hakka Hut

Royal Chinese Restaurant

QOcean Empire

Tsuen Wan Adventist Hospital Staff Canteen
(Staff Only)

Yue Mic Ka

(Citywalk Shop)

(Discovery Park Shopping Centre Shop)
Kai Shing management Services Ltd. -
Park Island Blue Blue Club F&B (members only)

Pleasant Palace

New Star Seafood Restaurant
Siu Shun Village Cuisine

Tsui Wah Restaurant

Ngan Lung Restaurant

(22 Chung On Street Shop)
(122 Chung On Street Shop)
Tao Heung

Tao Heung Super 88

Chao Inn

BiEARER (REER) Club Chelsea (Resident only)

B AR
BAHE
ks

Délifrance

&

Federal Restaurant
Nice Invitation
Maincafe
Délifrance

2665 2731
2653 8336
2660 6295
2657 6908
2650 6823
2661 2081

2144 0889
2638 8239
2607 4080
2948 7600
2766 3788
2661 8078

2666 9923

2499 8518
2413 6314
2408 9941
2941 0172
24110128
2499 3515
2417 3959
2944 8282
2490 0723
2419 0348
2499 2583

24147639
2498 5662
2405 3928

2499 9595
2498 9401
2940 5821
2498 0283
24391070
2406 9338
2191 9288
2740 4232
2276 7338

2829 1168
2417 3261
2296 4000

2409 0883
2402 8866
39108373
24197738

2416 6990
2416 1922
2940 6233
2499 0032
3695 0338
2480 6022
2626 0883
2827 2699
2328 5655
2940 4830
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Délifrance

H Corner

=m Shatin
L2 District

Café de Coral

(Lucky Plaza Shop)

(Grandeur Garden Shop)

(Valiant Industrial Centre Shop)
(Hang On Estate Shop)

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

(Chung On Shopping Centre Shop)
(The Palazzo Shopping Centre Shop)
(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)
Sam Bo Vegetarian Restaurant
Wong's Kitchen and Café

Tai Hing Roast Restaurant

Smart Man Restaurant

Kung Tak Lam Shanghai Vegetarian Cuisine
Hundred Percent Restaurant

Kong Nam Kitchen

Daddy's Kitchen

Breakthrough Youth Village

King's Fortune Seafood Restaurant
Golden Fortune Restaurant

Daniel's Restaurant

(Ma On Shan Plaza Shop)

(City One Plaza Shop)

(Chik Fuk Street Shop)

Maxim's MX

(Wo Che Commercial Complex Shop)
(Lee On Shopping Centre Shop)
(New Town Plaza Shop)

(Sunshine City Plaza Shop)

Royal Capital Harbour Restaurant
Prince of Wales Hospital Canteen
(Staff only)

Fung Shan Canteen

QOcean Empire

(Lucky Plaza Shop)

(Chung On Shopping Centre Shop)
C-Jade Kitchen

Azabusabo

Yue Mic Ka

Foo Lum Fishman's Wharf Restaurant
Canton Koon

Crystal Jade La Mian Xiao Long Bao
Tao Heung Super 88

New Capital Worldwide Kitchen
Maincafe

(Ma On Shan Plaza Shop)

(New Town Plaza Shop)

Happiness Cuisine

Délifrance

H Corner

2697 4114
2605 8112
2145 4619
2642 0488
2605 0772
2604 0770
2145 8871
2683 5653
3664 0491
2692 7563
2631 6055
2640 4376
2642 4204
2607 0276
2687 3704
2604 3228
2601 3218
2693 2782
2648 6778
2362 1911
2975 8100
3580 1608
2640 3878
2632 0725
2667 6388
2698 8288

2630 5533
2648 6111
2608 1331

2694 7608
2640 8926
2693 0906
2144 9610
2607 0168
2646 1132

2947 7589

2692 4150
2633 5715
2602 7199
2601 1023
2605 6633
2601 2989
2696 9268
2699 9811
2681 3828
2693 9088

2640 8200
2688 5280
2827 8803
2606 4881
2639 8420
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IRATERA AL
(FHEERE)
(4512)
BEENDE

YoHo &7 (Rt 8)

Sen Aji Dining

Café de Coral

(Tin Tsz Shopping Centre Shop)

(Tin Chak Shopping Centre Shop)

(Hong Kong Wetland Park Shop)

(Chung Fu Shopping Centre Shop)
(Kingswood Ginza Shop)

(Opulene Height Shop)

Tai Hing New Century

Royal Palms Resident Club (Resident only)

Smart Man Restaurant
Tremendous Luck Restaurant
Chung Kee Restaurant

Daniel's Restaurant

(Citimall Shop)

(Kingswood Richly Plaza Shop)
Maxim's MX

(Yuen Long Plaza Shop)

(Tin Shing Shopping Centre Shop)
(Tin Ching Commercial Centre Shop)
(Tin Yiu Shopping Centre Shop)
Lucky House Restaurant

QOcean Empire

Pok Oi Hospital Canteen

(Staff only)

New Star Seafood Restaurant
Ngan Lung Restaurant

(Tin Yan Shopping Centre Shop)
(Tin Shing Shopping Centre Shop)
(Tin Tsz Shopping Centre Shop)
(Chung Fu Shopping Centre Shop)
Tao Heung

Chao Inn

Fairrieview Park Country Club Ltd.
(Coutry Cafe)

(Chinese Restaurant)

Happiness Restaurant

YoHo Club (Members Only)
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Big Top Restaurant

Café de Coral

(Shan King Estate Commercial Centre Shop)
(Tuen Mun Town Plaza Shop)

(On Ting Shopping Centre Shop)

(Leung King Commercial Centre Shop)
(Kai Man Path Shop)

(Sun Tuen Mun Centre Shop)

(Butterfly Shopping Centre Shop)

(Kam Wah Garden Shop)

Fruit Magazine

Hundred Percent Restaurant

Castle Peak Hospital Canteen

(Staff only)

Tasty Plus

Daniel's Restaurant

(Tuen Mun Trend Plaza Shop)

(Waldorf Garden Shopping Arcade Shop)
Maxim's MX

(Tuen Mun Town Plaza Shop)

(Waldorf Garden Shopping Arcade Shop)
Food Hall

QOcean Empire

C-Jade Meal Plus

New Star Seafood Restaurant

La Fantasie Leisure Lounge (Members only)
Cooking Restaurant

Siu Shun Village Cuisine

& B3 Chinese & 7% Western

2445 6821

2446 6165
2486 3039
2617 2652
2253 0441
2617 7203
2475 9549
2443 4410
2482 3100

o B & & G & & W

2446 2345
3690 2738
2616 9819

2477 0708
2445 6321

2476 6300
2054 2736
2351 5772 o
2445 2527 &
3156 1283 f
2477 8050 f
2486 8822

2478 2011

2254 4999 i#
2254 2188

2617 7817 i
3156 1668
2475 9251
2478 0628

& & 9

2417 6333
2417 6333
2827 6668
2470 1550

& M

Bt

2440 4321

2456 0068
2451 2431
24419702
2463 6101
24417035
2454 7520
2455 7980
2458 4860
2458 5291
2572 8100
2456 7090 [Fy

| (& & & &

2456 3680

2451 2408
2441 5863

2618 2952
2618 7458
2465 3817
2450 5938
2430 1909
26131919
2949 5333
2613 2380
2462 8898

H & H & HFHF

j# - HE[E Fast Food Restaurant

o] st

RELE Tsui Wah Restaurant
SR NER Crystal Jade La Mian Xiao Long Bao
e Chao Inn
LEEERE Cafe Fusion
B ARBIE Federal Restaurant
AR New Capital Worldwide kitchen
Bistro Délifrance Bistro Délifrance
RB Café RB Café

TR == E Kwai Tsing

el =1 == District
RFE Café de Coral
(BAHE) (Maritime Square Shop)
BAKITISIE) (Lei Muk Shue Shopping Centre Shop)
(ERE5IE) (Kwai Chung Shopping Centre Shop)
(FEmESIE) (Kwai Chung Plaza Shop)
(BREmsE) (Rambler Plaza Shop)
AR The Taste of Living
BMESE Paramount Banauet Hall
FREEEHRE QQ Rice
SLMX Maxim's MX
(RETI5IE) (Shek Yam Shopping Centre Shop)
(RER5IE) (Shek Lei Shopping Centre Shop)
(REBZIE) (Cheung Fat Shopping Centre Shop)
BAZE Orchard Garden Café & Restaurant
EHBIBRERERBMR/A  HKInternational Terminals Ltd (Staff canteen)
B (BE8E) (REHE)  (Staff only)
TRRRBEEE Kwai Chung Hospital Staff Canteen
(REEEB) (Staff only)
MERRE New Life Restaurant
HESEER New Star Seafood Restaurant
SEEERNERAT Kerry Cargo Centre Ltd (Staff canteen)
(BEEE) (REWE)  (Staffonly)
ERERE Kong Fat Restaurant
BailERBERE Princess Margaret Hospital Staff Canteen
(RitEE) (Staff only)
SREEMERER Ngan Lung Restaurant
(EREEmESE) (Kwai Shing East Shopping Centre Shop)
(RIS (Shek Yam Shopping Centre Shop)
(EF5H50E) (Kwai Fong Shopping Centre Shop)
B Tao Heung
(BAHE) (Maritime Square Shop)
(BEEZE) (Po Sing Plaza Shop)
g Chao Inn
i) Chaozhou Cuisine
e Chao Inn
s Federal Palace

Bistro Délifrance

JEE

Bistro Délifrance

North
District

KRG Café de Coral

(BB ESGIE) (Fanling Town Centre Shop)
(ERRI5IE) (Yung Shing Shopping Centre Shop)
(B EE) (Metropolis Plaza Shop)
(FremsE) (San Fung Avenue Shop)
(EHIEENE) (Avon Park Shop)
FEEERE QQ Rice

SRRE Daniel's Restaurant
BERE QOcean Empire
REEMEREE Ngan Lung Restaurant
HE Tao Heung

BN Hop Fu Tong Ching
BHHE Nice Invitation

Bistro Délifrance Bistro Délifrance

2463 7511
2430 1909
2404 0892
35110702
2626 0088
2456 4888
2452 4307
2543 2190

2436 1025
2401 3192
2279 4102
2410 0313
2495 0379
2435 6966
2496 8068
2432 2809

2276 0119
2425 0230
2436 9353
2421 4817
2614 4527

2959 0474

24351077
2149 0819
2944 9104

2612 1842
27411185

2408 2315
2276 5888
3156 1112

2433 1103
2487 2999
2189 7638
2827 2789
35210018
2626 0618
2429 8936

2144 4657
2278 2575
2649 3498
2673 5005
2207 4079
2639 9167
2639 0886
2682 3798
2278 1733
2682 5889
2256 1335
2673 8829
2672 5256

& T Asian % Z48JE Chinese Style Tea Restaurant % Ef Others @
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