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 PRESS RELEASE 

  

 

 
 
 

Catering & Culinary Masters 

recall their “Taste of Old Hong Kong”  

 

(27
th
 July, 2015 - Hong Kong) “Taste of Old Hong Kong”, published by the Chinese Cuisine Training Institute 

(CCTI), was voted “The Best Culinary History Book – World Champion” by Gourmand International this 

June. Iconic figures of the local catering and culinary industry recently gathered at the CCTI to celebrate this 

distinguished award. 

 

Dr James Tak Wu, GBS, Honorary Chairman of Maxim’s Group, has contributed tremendously to the 

prosperous development of the catering industry in Hong Kong. “When we opened our first western restaurant 

in Central in 1956, we had to negotiate with the British government in order to hire an in-house Italian band. It 

was the first time for Chinese people to open an authentic western restaurant and we were very excited.” said 

Dr Wu. “I can also recall that our restaurant ranked the third out of 103 participating catering establishments 

in the World Expo, Osaka in 1970. We were proud that our dim sums stood out among other exhibitors from 

around the world!” he added. 

 

“Abalone king” Yeung Koon-yat, the owner of renowned Forum Restaurant shared the fond memory of his 

favourite dish “Deep-fried Shrimp and Chicken Roll in Special Sauce”. He described it as a long-forgotten 

taste as this was not available anymore in restaurants today. 

 

Willie Mark, acclaimed gourmet who might have savoured the world’s best Chinese cuisine, has yet found 

“Hawthorn Rolls in Milky Wrap” served at the old Luk Yu Tea House at Wing Kut Street his favourite. “To 

accentuate the aroma and lend a silky texture to this classic dessert, hawthorn rolls were encased in a 

solidified layer of buffalo milk and candied white gourd paste. Sadly, this dessert tastes differently as buffalo 

milk which was required in the original recipe has been replaced by cow milk.”  

  

A veteran dim sum chef who succeeded through determination and hard work, Chan Wing-chan, BBS, 

Honorary President of the Eating Establishment Employees General Union and former Legislative Council 

member, was saddened by the fact that some ingredients had become extinct. “The heritage dish “Baked Fish 

Intestine with Egg” used to be prepared with grass fed carp. However, only cultivated carp can be found today.  

Neither are wild hairy crab, herring from Chang Jiang or big yellow croaker which were more easily available 

in the 60s.” Celebrity chef Chow Chung said it was time for Chinese chefs to explore new ingredients, “We do 

not import as many produce from China as before since many traditional ingredients are endangered or 

protected species.” 
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Very often, complicated cooking procedures of classic dishes which demand long preparation and cooking 

time, as well as the increasing health concern of diners caused the extinction of some old delightful flavours. 

Awards-winning chef Leung Fai-hung missed the traditional “Sweetened Black Sesame Roll”. “It is 

impractical for busy chefs to spend hours just to stir-fry and grind sesame for one single dessert.” he said. 

Successful catering industry leader Yeung Wai-sing supplemented by saying that his favourite dish 

“Deep-fried Barbecued Chicken Kidney in Egg Custard” was no longer available as health-conscious diners 

tend to avoid consuming animal internal organs as they were high in cholesterol level. 

 

CCTI produced and published “The Taste of Old Hong Kong” covering the food culture and catering history 

of Hong Kong over the past century. The publication 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. 

CCTI is grateful for the contribution of the culinary and catering masters who supported the production of this 

book by sharing their precious experience. The publication is not only a record for the culinary industry but a 

valuable collective memory of Hong Kong people.  

 

 

About Chinese Cuisine Training Institute 

Established in 2000, the Chinese Cuisine Training Institute (CCTI) aims to develop Chinese catering talents 

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 

 

- The End  - 

 

For media enquiry, please contact： 

 

Cindy Kuan 

Public Relations Manager 

Tel       ：(852) 2538 2229 

Mobile   ：(852) 6601 3413 

Fax     ：(852) 2550 0476 

Email     ：cindykuan@vtc.edu.hk 

 

 

Georgina Yeung 

Senior Publication Executive (Public Relations) 

Tel      ：(852) 2538 2239 

Mobile       : (852)  

Fax         ：(852) 2550 0476 

Email     ：georginayeung@vtc.edu.hk  
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Image 1: Published by the CCTI and edited by 

Chan Chik-hon, “The Taste of Old Hong 

Kong” covers the food culture and catering 

history of Hong Kong over the past century. It 

was awarded “The Best Culinary History 

Book – World Champion in 2014” this June. 

 
 

 

 

 

Image 2: Winnie Ngan, the Principal of the CCTI (fourth 

left, front row), took a group photo with the iconic figures of 

the local catering & culinary industry as they gathered at the 

CCTI to celebrate the distinguished award. 

 

  

 

Image 3 & 4: Chef Yeung Koon-yat (left, left image), Willie Mark (right, left image) and chef Chow 

Chung (right image) shared the memories of their favourite dishes with the guests. 

 


