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Shanghai Steamed Pork Dumplings
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The newest dining adventure at Harbourview Hotel brings the unique
experience of Shanghainese cuisine to Macau Fisherman’s Wharf.

JADE ORCHID’S atmospheric interior of
hanging birdcage lamps, a retro rickshaw,
and exposed brick walls evokes the colorful
winding alleyways of old Shanghai. The Art
Nouveau and Art Deco touches throughout
the dining rooms speak of the city’s glamour
days of the 1920s and '30s.

The food is equally authentic. “Shang-
hainese cuisine, ben bang cai, is a melting
pot of tastes,” says Head Chef Fred Yan, a
native of Shanghai with over thirty years of
culinary experience. “It is rich, complex,
layered, and subtle at the same time — fla-
vorful and hearty, but not heavy. Shanghai is
a port city, and back in the day an interna-
tional crowd passed through, bringing a lot
of Western influence. The flavors of Shang-
hainese food come from our own history
and culture mixing with outside influences
to adapt and create dishes that resonate with
our taste buds.”

Chef Fred's own style is a blend of Huai-
yang and Zhejiang cuisines. “The best cook
I've ever known and my greatest influence
was my nanny,” he says. “My food combines

elements of classic dishes, local flavors, and
popular street foods to deliver a truly authen-
tic experience.”

Seasonal ingredients like hairy crab play
an important role. “We feature it in the Tion’s
head’ braised meat ball with hairy crab roe,
paired with warm yellow wine and ginger to
balance the yin and yang of the dish. My
honey ham is slow-cooked with rock sugar
to distill the salty essence of the meat along-
side the sweet notes of the lotus seeds.” Chef
Fred’s signature xiaolongbao, steamed pork
buns with translucent skins of twenty-four
folds, display his mastery of a Shanghainese
classic. “First sip the hot broth,” he advises,
“and then dip the dumpling into the Zhen-
jiang vinegar, or gingerly try to eat the broth
and meat together.

The entire culinary journey, from the
room’s ambience of natural light, greenery,
and harbor view at Macau Fisherman’s Wharf
to the chef’s repertoire of seasonal ingredients
and authentic cooking techniques, reflects

the rich cultural history of the old port city
of Shanghai. @
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