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Currently, Jacky Kagi operates his own restaurants, Reflexion Natural Dining and TAO Coff Juice. He specializes In serving traditional

European cuisine using only traditional cooking methods and inaredients

ed with the Hong Kong hotel

Having been born in Hong Kong to Swiss and Chinese parentage, Jacky had always been closely assacia

try @s a young child. Due to his childhood passion in cuisine, Jacky started training as an apprentice chef in Switzerland at & very

age his apprenticeship, he has enjoyed working experiences in various hotels and restaurants in Switzerland, as well as
having served at The Dorehesterand Grand Hotel in UK, where he also studied Hotel Management at the University of Brighton.

the Peninsula as well as the Hong Kong Jockey Club. Addition-
s at the

Since his return to Hong Kong, Jacky has served at the Conrad International,
ally, Jacky has studled and taught at the HK Polytechnic University under the renawned Dr Jack Kivela. Currently, Jacl
gas Ceoking Centre in a guest capacity.

y still te:

s own cookbook, “Confessions of a Chef" and for various

the media industry he has written

Claire. He also works with TV celebrities des

gning and hosting food related programs.

a lml Jacky Is a collector of watches and when time ts, He also enjoys collecting rare and out of print Detroit Techno
iim-noir and avant-garde films by directars such as David Lynch, Werner Herzog and Akira Kurasawa
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HFAFE Claypot Chicken with Vegetables 74
&P FRA Mongolian Lamb 76

= =% Lentil Bhuja Casserole _(’

£ 1}) Tom Kha Gai (Chicken and Galangal Soup) 22
H3EF T % Chicken and Sweet Corn Soup 24

Pistachio Roasted Baby Chicken .26

# Cambodian Chicken and Pumpkin Stew
Shabu Shabu 5’

F# Deep Fried Chicken with Seaweed .32

B#8 Poached Seabass with Clams, Bacon and Peppers -+
HHERSMHHELTE L Cream of Asparagus Soup with Emmenthaler Cheese

ROAKICBIGRE s Githerig  5S

KIFERE R Crab, Prawn and Potato Fritters  -4(?
& e A F¥3 Spaghetti Bolognaise 42

J#4 Prawn Balls on Skewers -+
R Stir Fried Baby Asparagus with Crispy Garlic  -46
«4*1 EWIEAEE Satay of Chicken with Spicy Peanut Sauce
AR Crispy Fried Softshell Crab  5¢?
#f Prawn Crepes 52
AFI# Spaghetti with Shanghai Ham and Fuzzy Beans
K% Red Curry Crab with Mango and Coconut Milk 56~
Stir-fried Beef with Snow Peas 5
# Cantonese Lemon Chicken 607
] D:V?i?a Crystal Prawns 6.2
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&8 A I8 Wild Mushroom Risotto with Parmesan Shavings
& # T8 Chickpea Rice Pilaf o+
AU Shrimp and Vegetable Tempura &6
£% Homemade Cheeseburger &
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# Banana and Coconut Pancakes 92
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# F#E5005  » 500y chicken thigh o 4 AR (serves 4)
HEFEEE o 6 dried shitake mushrooms : ())()o/él'ﬂy (%T
(i

K32 o 2 baby lecks
FE05 o 250g sweet potato
TEAM2ARE o 21b
EH20% + 20g g

BBt o e cup chicken stock

peanut oil

gew shced

(5HRHIE |- Kuorr Premivm Chicken Concentrated

#itHa125

KAL) Sauce mixed with 125ml water)

o Aisp sesame oil

Eﬂﬁl - Marinade

o Absp Knowr Liquid Seasening

o lbsp Chinese wine

23 mz, L e 2fbsp peanut oil

®it . ‘//7/'(%1'///'/(/y
REMEIMIRL o 3 Knorr Cornstarch 5 40~50 min

HiEE o Water

3% « Preparation
1. AR EE - Y RASBRGREERS
Bk H307 @
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Wash chicken in cold water and pat dry with kilchen towels. Mix fhe chicken togethar with the liquid seasoning and wine in o bawl, cover

and refrigerale for 30 minutes

Cover the dr
slices. Wash and cuf th

d mushrecms in hot woter and leove for 20 minutes. Drain and squeeze out any excess liquid. Remove stems and cut into.

o

and sweet pofafo info thin s

sse. Heat some il in o wok ond stir fry the chicken in batches on all sides until browned.

liquid far lates

Drain the chicken

atving

chicken 1o o Chinese claypot

Transfer thy

~

Using fhe same wok. & lesk and ginger for 1 minute. Add the mushrooms, chicken marinade, stock and sesame ol for 2 minutes or

until het. Add the sw

vt
toto and transfer oll the ingredients into the Chinese claypot.

1, and cook over o low heat far 20 minutes.

ving, mix the corn starch with o bit of water and mix info the chicken. Allow o thicken and serve immediarely.
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