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g | Asian twist

The second week of the World Gourmet Summit will
Password : feature three chefs from US establishments. Suzanne
P50>) Goin, Bryan Nagao - formerly chef at Felix in The
Peninsula Hong Kong - and Laurent Gras of Fifth Floor in
San Francisco will be in town. Nagao will be hosted by
My Humble House while Gras will be found at the kitchen
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eSS in the Raffles Grill. GEOFFREY EU catches up with two of
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BRYAN Nagao, who originally hails from Hawaii

- EPIEE LRSS (where he was a protege of Roy Yamaguchi), is a

'SINGAPORE NEWS

TN practiced exponent of Pacific Rim cuisine, that
"WORLD NEWS particular blend of East-meets-West that appears to
"VIEW PINION have moved beyond culinary trend and established
_SPECIAL FOCUS itself firmly in the lexicon of contemporary cuisine.
‘BT MARKETS He is currently ensconced at Mao Asian Bistro, a

'SHIPPING TIMES

. 7,000-square-foot destination restaurant in Cherry
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Creek, an upscale neighbourhood in Denver,
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Executive Lifestyle

Executive Suite Nagao describes Mao as 'a very hip restaurant in Denver'. It is

Executive Money a view echoed by the online site The Restaurant and Dining TheStraiisTimes
Motoring Guide to Denver, which cites the 'ultra-hip scene and the eye- Mobile News Alert

candy atmosphere: colourful ceiling, sushi bar lights, lush red
curtains, chic glass dinnerware, larger-than-life painting of the
Chairman (Mao, that is) and the racy videos shown at the bar'.

DEFENCE TECHNOLOGY

ASIA

World Gourmet Summit More telltale signs of it being a fashion-conscious restaurant
include barely opaque restroom doors and private mini-movie

BT Tables screens in the toilets. One feature that will never make it to

ol D TS A aTEy S_ingapore: late-night, soft porn videos are s_cr_eened on one
BT/LEK Scorecard side of the large bar - not visible from the dining area. It must
work, because the wait for a table during weekends can
sometimes exceed two hours - just don't go there with your
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Little Red Book-like menus reveal a line-up of dishes that could
be described as Asian eclectic. Smoked duck in hot and sour
—— soup, satay-style meat skewers, Hawaiian fish atop a sticky

rice cake and Japanese sushi are just some of the options. The

WGo> .
citrus-glazed cheesecake is a recommended dessert.
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with Asian

ingredients and
also mixing different cooking styles, like steaming and using
woks at high heat.’

In Singapore, diners can expect to be offered a few of Nagao's
signature dishes. 'l will do things like a Hibachi beef with black
truffles and a balsamic white soy sauce,’ he says. 'For the
American Express Safari Dinner | will cook a braised kobe pork
belly dish that sells very well over here.’

According to Nagao, current food trends are moving
increasingly towards yet another revival of Asian flavours and
Asian family -style dining, where dishes are shared in a
communal manner. Expect fresh food and Asian traditions,
infused with a contemporary sense of style - and more than a
little glamour.

Bryan Nagao will be guest chef at the Tung Lok Group's My

Humble House restaurant from April 25 to April 30. His dishes
will be featured during the masterchef safari dinner ($300) on
April 26. Nagao will conduct a culinary masterclass ($90 per
person) on April 29 from 10.30am to 12 noon at the Singapore
Tourism Court Auditorium. American Express is the presenting
partner of the World Gourmet Summit 2004. Cardholders can
enjoy up to 20 per cent savings on selected events.
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