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Every once in a while there comes along a rebel with a cause whao's not afraid to tilt traditions,
wall not toe far. Jacques and Kerry's culinary 'confessions' is a personal journey that echoes
of culinary traditions departed and culinary traditions contemporary. Too often culinary and
gastronomy books are just that — cookery books: They rarely offer us insights about the
people and lives behind the recipes. Refreshingly, Confessions of a Chef absconds from this
papillote with interesting and thoughtful, and | dare say often funny, vignettes that give recipes
a measure of life and meaning.

While Confessions of a Chef gives due respect to the concepts and basis of the les disciples
de cuisine; culinary artistry and traditions that go back as far as Boulanger (circa 1/60), it
most assuredly makes a neat transition to /es temps moderne, thus assuring when using
Contessions of a Chef one can proceed with confidence in creating interesting and most
inspiring culinaria.

Gastronomy is often a phrase quoted when reciting the art and pleasure of cooking and
eating. Here in Jacques Kagi and Kerry Hui's book, gastronomy is taken a step further;
toward the psyche behind culinaria, to arouse pleasure, to amuse us, to confront the status
quo, and to give us an ever so brief escape from the day-to-day mundaneness.

~X
Dr. Jaksa Kivela

Culinarian and Gastronome

Associate Professor

School of Hotel and Tourism Management
The Heng Kong Polytechnic University
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First of all, | would like to thank my Mum and Dad, without whom all this would
not have been possible. | thank my mum for always letting me have what | want,
and | thank my dad for not letting me have what | want.

I thank Ellis for keeping me motivated by making me pay the bills but | love you
all the same!

Secondly, I'd like to thank my partner/friend Kerry Hii. You are a great chef “like
me!" and most importantly, a good and honourable man, Thank you for all the
times we had for drinking and smaking all night discussing what we're going to
serve lhe customers the next day.

A special thanks goes to Karen of JK Fine Foods and Jonathan King of Royal
Doulton for kindly sponsoring us with their wares.

Finally, thanks my "brothers" and “sisters" You know who you are
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| thank my Murm and Dad for not giving up me, I'd still be on the streets without
your love and support.

Thanks to my girtfriend for making me choose to work rather than to stay home.

On a professional level, | wish to thank Chef Ramsauer, Chef Aloysius Boekhorst
as well as Mr Kurt Schwarz, all formerly of the HKJC, for all they had taught me
over the past 15 years.

Finally, a special word for mentioning Chef Lau Sai Wing. | am the man now
ecause of him. Thanks to him for drilling me on the principles of cfficicncy,
}Bi'%gﬁsionalism and hard working.

Both of us%gld like to thank Wan Li Book Co. Ltd for publishing this book and
putting up with Sur kitchen language and antics.
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This is not just a boring cook-book, at least | hope not. | want to offer something more......
I want to make this book a culinary manifesto of my 15 years in the restaurant and hotel industry.
It is too easy for a chef of experience to pull out a few recipes from their years of exposure, add
a few nice pictures and call it a cook-book,

My goal is to create something deeper. Wherever possible, | wil try to tell you, not just HOW a
particular dish is made, but also WHY and WHAT little tips and secrets that we all take for granted
in the business, which can help you along for becoming a hobby chef AND Connoissedr.

Lastly, | am here to tell you the truth of who we chefs really are. | remember
reading an interview of a famous French Chef. When asked how he got into
the food business, he replied simply, *My father sold me into slavery."

It's the same to me, | guess, except that | sold myself into slavery, What l' ik
Irying to say is that if I'd smoked fewer joints, drank fewer bottles of whigh
and went out with fewer girls and didn't party that often, maybe I'd be
law book instead of a cookbook. Hell, | should consider myself fortuna
could have been a lot worse. | could have ended up as an insurance age

Great chefs which | have had the misfortune of befriending are mostly alcoholics, '- 3}
junkies, sex addicts, gamblers and all other sorts of anti-social weirdos. We
work 14 hours a day, we are passionate about who we are and what we do, %
but it doesn't mean that we have to be nerds. When | employ chefs today, I'
particularly look at their habits. If they are too normal and lead a normall life, |
always get wary. | ask myself; why is this guy who likes a normal life coming
into this abnormal crazy business? Most often, | won't hire that guy. | can't see
how they will fit in into our lifestyle. We sleep when people work and work
when people sleep.
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| can still recollect how | was drawn into the hotel industry and being a chef in
particular as a small child of around 5. My father was one among the first Swiss to
settle in Hong Kong back then in the late 50's when Hong Kong's expatriate community consisted
almost solely of Brits. His insight of Hong Kong cnabled him to meet all incoming Swiss armiving in
Hong Kong, who at the time were mostly hoteliers and chefs being employed by the Peninsula.
Those young chefs, sommeliers, and restauranteurs that my father met and befriended became
the greats of the industry today that anyone familiar with the industry will be familiar with their
names. Amongst this tight but small community of Swiss hoteliers such as Felix Bieger (Felix at




the Peninsula is named in his honour), Jurg Tuescher (one of the builders of the Mandarin Oriental

brand who sadly died prematurely to cancer) as well as many others who today, still have a

powerful influence on the direction of Food & Beverage in Hong Kong, which | am proud to be
part of,

To put it simply, | was blessed and spoiled as a child exposed to the luxuries and pursuit of
perfection that was inherent to the debauchery and indulgences of the 80's in Hong Kong.



14 « How it all started

| still remember my first taste of freshly made honey sorbet at the Mandarin, | remember being
introduced 1o caviar as an obnoxious teenager while we were dining with Dickson Poon at Gaddi's.
| still rermember spending the whole dining experience staring at Dickson Poon's lady friend's
breasts who, | was told later, was Michelle Yeoh, the famous Malaysian Actress. Such was the
envirenment that | was brought up in and naively, | believed the rest of my life would be smooth
sailing amongst the upper echelons of Hong Kong Society.

| was to be rudely awakened at my apprenticeship and subsequent jobs
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