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perfect balance

Vida Rica’s master chef refines classic
Cantonese with a contemporary

touch that is fresh, light, and lean. I

Chef Wong Tak Wing
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CHEF WONG TAK WING comes to Mandarin
Oriental, Macau with the culinary experience
of twenty-two years, many of them spent per-
fecting his skills at some of the city’s most
notable Cantonese restaurants.

His earliest introduction to cooking
was performing kitchen chores and prepar-
ing meals for his own family. Soon he was
tagging along with a friend whose brother
worked as a professional chef, an adventure
that influenced his decision to enroll in culi-
nary school at age seventeen.

“With Cantonese cuisine, it’s all about
the perfect balance of flavors and textures,”
Wong explains, “and it’s that fine balance
that differentiates an excellent dish from
a merely good one. In the past, factors
like color and presentation were not really
emphasized, but today every aspect of a dish
has equal importance. We first have to con-
nect with our diners visually, then through
smell, and finally taste. My approach focuses
on all these elements, and T especially like
to highlight color and freshness in the
presentation.”

Wong prefers traditional methods and
shies away from recent trends and fads that
have influenced the way many chefs create
and plate dishes. “Cantonese cooking has
always been very precise,” he says, “and 1
stress clean, light, healthy eating — you'll find
lots of vegetables and lots of color from the
great variety | use.”

While dishes like abalone and sea cucum-
ber are still considered classics, Wong takes
an innovative approach that delivers the
same complexity of flavor and texture that
traditional cooking techniques produce, but
without the heavy richness. These modern
concepts are what lead the way in Wong’s
creation of new dishes and then guide his
sourcing of the best ingredients.

“On my menu, you'll see many more veg-
etable dishes, soups, and seafoods,” Wong
explains. “The idea is to achieve full flavor
through the properties of lightness, fresh-
ness, and texture. The most important thing,
of course, is to put your heart into it and
create an experience the guests will enjoy.” @
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Poached tomato with mixed

mushrooms and supreme broth

Wong has a penchant for snacking on raw
organic tomatoes, and his healthy habit
became the inspiration for this dish. A half-
cooked organic tomato is stuffed with
crispy conpoy and sits in a rich pool of
double-boiled chicken soup that brims with
a bounty of Yunnan mushrooms and fresh
spinach leaves.
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Steamed crab claw with egg white,

crab roe and Hua Diao wine

Achieving the ideal balance of yin and yang
so highly prized in traditional Chinese cook-
ing, Wong pairs aromatic huadiao rice wine
with the crab, bringing yang warmth to an
otherwise yin dish. The crab claw sits in a
bed of traditional steamed egg white and is
garnished with fish roe and caviar. “This dish
is light and nutritious,” says Wong. “The salt-
iness of the roe and caviar merge with the
fragrant wine to add another dimension.”
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Smoked and braised beef ribs

with rock sugar and lime zest

After hours of slow cooking, these ribs are
served with generous drizzles of a sweet and
savory mixture concocted from surprisingly
simple ingredients: soy sauce and ketchup.
Fluffy white buns nestle the tender, suc-
culent meat. Chef Wong offers his take on
braised ribs as a leaner choice over braised
pork belly buns or crispy pork cracklings.
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, sesame. seeds.and corianders.
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Assorted seafood rice

in supreme broth

The basis of this dual-rice
dish is the broth, inspired by
3 lobster bisque that Wong
adapted for use in cooking rice
to accompany seafoodsThe
result is a comforting bowl! of
grains with a potent distillation
of the best of the sea. It's topped
with a sprinkling of ‘rice crisps
that are made by deep-frying
individual grains. They give the
dish layered textures of crispy
and soft in a silky -bath of rich
bouillon lightly dressed with

Says Wong, “Compared to the
usual fatty fried rice with heavy
barbecued meats, this dish is'a
healthy.and light alternative.”
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