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BB RE
haute cantonese

At Macau’s highest Chinese restaurant, the sky's
the limit on freshness, luxury, and originality.
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Char-Grilled Barbecued Iberian Pork
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GUESTS WHO ENTER LAI HEEN, hovering
on the fifty-first floor of the Ritz-Carlton,
Macau, discover a rich and intimate inte-
rior of dark woods and ornate Portuguese
tile motifs. Designed by HBA/Hirsch Bedner
Associates, the spaces are serene and dis-
creet, a quiet passageway leading from
open dining areas to several private rooms,
including one with a round table that seats
twenty-two.

Executive Chef Bill Fu came to Lai
Heen from Tin Lung Heen, the renowned
Michelin two-star Cantonese restaurant at
The Ritz-Carlton, Hong Kong. He grew up
in a Cantonese household amidst a family of
chefs, and his childhood was spent helping
out behind the stove. There he mastered the
art of wok hei, “breath of the wok,” a tech-
nique of searing at extreme temperatures
that requires split-second skills to prevent
overcooking.

“The trick is in controlling the tempera-
ture,” says Chef Bill. “It has to be very hot,
but if you can keep it just right inside the
wok under the lid, the result is a beautiful,
tasty, fragrant, subtle smokiness. In Canton-
ese cuisine the aromas of the ingredients
are as important as the tastes and textures.
They all have to come together in exactly
the right proportions. When 1 create a new
dish, the first thing I have in mind is the
flavors, and then everything else — texture,
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Steamed Pork and Lobster Dumpling with Golden Leaf, Steamed
Shanghainese Dumplings stuffed with Ginseng and Dark Birch Seed,
Deep-Fried Spring Roll with Crab Meat and Salted Egg Yolk
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color, presentation — falls into place. Can-
tonese food respects seasonal produce and
my creations always reflect that.”

Special Braised Pork Belly with Preserved
Vegetables is a classic homemade dish with
a modern luxe twist. “Instead of the usual
‘mama’s cooking’ style of stewing the pre-
served vegetables with the braised pork,”
explains the chef, “I've reconstructed this
with dehydrated deep-fried mui choi, fin-
ishing with a dash of sugar, since some of
the sweetness evaporates in the process. The
pork is from Holland — it has the even dis-
tribution of pork-belly fat needed to give the
dish perfect balance without being exces-
sively heavy, something very important in
Cantonese cuisine.”

Double-Boiled Chicken Soup with Fish
Maw and Sea Coconut is one of Lai Heen’s
signatures. “In Western dining, the meal
always ends with dessert,” Chef Bill notes,
“and in Cantonese cuisine, we always start
with soup.” This one distills the best fla-
vors of land and sea in a single bowl, using
the traditional technique of double-boil, in
which ingredients are placed in a ceramic jar
and boiled over a water bath, ensuring that
no moisture is lost.

For many, barbecued meats are the
litmus test of a good Cantonese restaurant.
“There’s no secret to a good roast,” says the
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chef. “The best ingredients need no season-
ing, and I simply work to bring out all the
original flavors.

My Char-Grilled Barbecued Iberian
Pork comes from Spanish pigs that eat only
acorns, which give it the most delicious nat-
ural flavor. We roast it in an oven over hot
lava stones. We don't use firewood — we care
about the environment, and [ think this tech-
nique achieves the same results without the
smoke from burning wood.”

In his unique Steamed Crab Claw with
Egg White Lobster Bisque, Chef Bill brings
luxury to the traditional Cantonese dish of
steamed egg white with the addition of lob-
ster roe, giving it a beautiful orange hue and
a rich seafood edge. Completing this sym-
phony of flavors from the sea is a perfectly
cooked Vietnamese giant crab claw.

Cheese in Cantonese food should come
as no surprise. “It's been around for a long
time in local Hong Kong dining,” says Chef
Bill, “for example in the cha chaan teng
‘diner’ dish of lobster cheese noodles. My
Hong Kong Style Cooked Blu Lobster with
Buckwheat Noodles and Gruyere Cheese
Sauce pays homage to this local favorite.

I chose Blu Lobster from France because
the meat is pinker and more flavorful and
it has a sweetness that you don't get from
the local catch. T pair it with a light, runny

cheese sauce to accentuate the flavor of the
lobster rather than cover it up. And buck-
wheat is a healthier option that’s less dense
than traditional Chinese noodles and keeps
the balance of the dish.”

Whether he’s using imported Euro-
pean products or those sourced locally from
Greater China, Chef Bill carries on the time-
honored traditions of fine Cantonese food
at Lai Heen, carefully handpicking the very
best ingredients of each season and spot-
lighting their natural colors, textures, and
flavors in every dish. @
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