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“The Taste of Old Hong Kong” by CCTI  

Awarded “The Best Culinary History Book” – World Champion 

 

(30
th
 June 2015 – Hong Kong) Published by the Chinese Cuisine Training Institute (CCTI), “ The Taste of Old 

Hong Kong” which covers the food culture and catering history of Hong Kong over the past century was 

selected as the Best Culinary History Book in Hong Kong in April 2014 by the Gourmand World Cookbook 

Awards. Competing with over 200 countries and cities, “The Taste of Old Hong Kong” was awarded “The 

Best Culinary History Book” – World Champion this June.  

 

The legendary Gourmand World Cookbook Awards known as “The Oscar of Culinary Publications” is highly 

recognized by both the global publication and culinary industries. Hong Kong’s food culture shines in the 

international culinary scene alongside this award. “CCTI endeavors to promote both Chinese and local 

culinary culture and provide systematic training and develop human capital for the Chinese culinary industry. 

We are very grateful to the staunching and unfailing support from the industry when we produced “The Taste 

of Old Hong Kong”. The award belongs to the local culinary and catering industries and their leaders. The 

birth of the publication counts on their tremendous support in providing us precious information.” said Ms 

Winnie Ngan, the Principal of CCTI.  The Institute would like to express its sincere gratitude again to the 

Chief Editor and his team, as well all industry professionals and masters for their long-lasting support to 

CCTI.   

  

“The Taste of Old Hong Kong” features the history and stories of Hong Kong’s culinary scene for the past 

decades, from Yum cha which dates back to the Qing dynasty, the unique culture of local tea houses, the first 

generation of cafes in Hong Kong, to the recent trend of private kitchens. It also covers the variety of Hong 

Kong specialties, from Dai Pai Dong food to Cantonese roast meats, fine dried seafood to Manchu Han 

Imperial Feast, etc. Not only did the publication impress the jury panel with its comprehensive collection of 

facts and stories together with precious historical photos, but it also serves as a record of Hong Kong people’s 

valuable collective memory. 

 

In addition to “The Taste of Old Hong Kong”, the Institute is also publishing a book series on local snacks to 

support Hong Kong’s unique food culture. “The Taste of Old Hong Kong” is available in local major 

bookstores.   

 

-  The End  - 

 

About Chinese Cuisine Training Institute 

Established in 2000, the Chinese Cuisine Training Institute (CCTI) aims to develop Chinese catering talents 
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systematically and to elevate the professional standard and status of Chinese chefs, so as to establish Hong 

Kong as an internationally recognized regional training and accreditation centre in Chinese cuisine, in order 

to strengthen Hong Kong’s reputation as the “Food Capital of the East”. CCTI welcomes individuals who are 

interested to work in the Chinese catering industry and in-service chefs to enroll in Chinese culinary courses 

at various levels. For more information, please visit www.ccti.edu.hk 

 

 

 

Image 1: “The Taste of Old Hong Kong” featuring 

Hong Kong’s culinary history and stories was 

awarded the Best Culinary History Book – World 

Champion in 2014 

 

 

 

 

 

 

 

Image 2: Mr Pierre Lau, Manager (Food & Beverage 

Operations & Training) (Right) representing CCTI at 

The Gourmand World Cookbook Awards Ceremony 

in June 2014  
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