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Star %ﬁ Cuisine

Hong Kong Airlines X Hoi King Heen
at InterContinental Grand Stanford Hong Kong
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; Hong Kong Airlines is constantly trying to make prggress. N
Apart from widening our network and improving our customer serwce_as and plane facilities,
we also try to optimise our food and beverage serv_lcg.
To this end, we have recently formed a partnership with Hoi King Heen,
of InterContinental Grand Stanford Hong Kong. . .
Chef Leung Fai Hung, Executive Chinese Chef of the hotgl .app,lies his exceptional skills
to prepare his signature dishes for Hong Kong Almnes bysmess class
passengers so that they can enjoy a fantastic dining experience on bciard.
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Multiple Trials

Leung has numerous signature and award-winning dishes
under his belt. Was it difficult for him to pick six sets of appetisers,
main dishes and desserts for Hong Kong Airlines? “It was a bit
indeed! For each course, there were over 10 dishes that | deemed
suitable for a flight journey. So | had to experiment different
options,” he said. To prepare flight meals, Leung can only use the
airline’s private kitchen and has to follow stringent cooking rules,
and the facilities and his fellow team members are completely
different from the hotel. To make sure everything went to plan,
Leung first tried the dishes in his familiar kitchen at the hotel and
eventually picked the best ones for Hong Kong Airlines.

“Our sense of taste is not as sharp when we are up in the sky,
so dishes with a stronger taste are preferable. | chose ingredients
such as rose smoked scallop, prawn, avocado and prune sala and
vegetarian goose wrapped in bean curd for the appetisers. For the
main course, there are dishes such as Braised Beef Brisket Stuffed
in Pear, Steamed Spotted Grouper Fish BaTI,'and Deep Fried
Chicken with Lemongrass, and Ginger and Preserved
Mandarin Orange Peel. The stronger flavours of dishes are
not a result of heavy seasonings. Rather, we achieve that
through careful selection of the ingredients and by handling
the ingredients meticulously,” Leung explained.

Reheating the food also calls for extra attention.
“The dishes are only transported onto the planes a day
after they have been cooked, so great care has to be
taken to minimise any change of taste. Among the
six sets of dishes, one is with beef briskets and the
other with short ribs. If they are cooked il tender in the ?’
first place, reheating would not distort the taste that
much. For the appetisers, most are served cold or
slightly warm. So that is not much of an issue.”

Desserts include Mango Pomelo and Osmanthus
Jelly, Red Bean Pudding with Coconut Milk, Sweet
Purple Potato and Lychee Pudding.

‘I hope to give customers my best.” That is always

© Sautéed Diced Beef Tenderloin with
Lingzhi Mushrooms and Qsmanthus-
flavoured and Raisins with Stir Fried
Shredded Carrot, Shitake Mushrooms
with Flat Noodles
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® Red Bean Pudding with Coconut Milk
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© Braised Beef Brisket Stuffed in Pear,
Steamed Rice and Seasonal Vegetables
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@ Rose Smoked Scallop
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© Gilutinous Mango Roll
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Leung’s motto. He says he hopes airline kitchens will have better
facilities so that all chefs with a passion for cooking will be able to
take their best dishes to the sky.
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Leung Fai-hung, Executive Chinese Chef at
InterContinental Grand Stanford Hong Kong
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