
AS PUBLISHED IN FLAVORS  SUMMER 2015 ISSUE     FLAVORSMAGAZINE.COM

LIFESTYLE AND ENTERTAINING | TRAVEL

ISLAND STAR
HONG KONG IS A FEAST FOR THE SENSES 
W R I T T E N  B Y  J E N N I F E R  B R A D L E Y  F R A N K L I N

Hong kong island, the 
landmass that most visitors 
assume is the whole of the 

city, became our home base for the 
trip. We settled into the stunning 
five-star Island Shangri-La in the 
Admiralty district, our fifty-third-
floor room overlooking glittering 
Victoria Harbor. It’s the kind of 
stately hotel where it’s easy to imag-
ine closing multi-million dollar deals 
in hushed, artfully decorated spaces. 

We rose early on our first day 
(thank you, jet lag), determined to 
snag a seat at Tim Ho Wan on the 
Kowloon (mainland) side of the city. 
The restaurant holds the distinction 
of being the least expensive Michelin-
starred restaurant in the world. Of 
course, there is a prescribed order of 

things: Line up, register for a number, 
receive said number and wait outside. 
When called, be seated and mark your 
selections on a pocket-sized piece 
of paper, hoping that your favorites 
haven’t sold out. For me, the delicate 
pork and shrimp dumplings (shu mai) 
and the slightly sweet barbecue pork 
buns were the real standouts on the 
dim sum-style menu. Perhaps most 
astonishing: The ultra-filling meal  
cost less than $10 per person. 

There are some places 
that seem otherworldly 

and familiar, all at once; 
Hong Kong is one of those 
paradoxical destinations. 

Its mishmash of people, 
cultures and languages makes 

it easy to find something 
that evokes home among 

its streets, and yet, around 
every turn, there are things 
so exotic you might swear 

you’re on another planet 
entirely. Perhaps best yet, it’s 
a culinary smorgasbord that 

satisfies nearly every appetite. 
For my travel companion 

(my husband, Will) and me, 
Michelin stars and street food 

blended seamlessly into a 
delicious journey. 

Island Shangri-La towers over the 
centrally located Admiralty district. 

Fueled to explore, we discov-
ered that Kowloon feels like main-
land China. Wandering through the 
aptly named Goldfish Street, Jade 
Market and Yuen Po Bird Garden, we 
observed few signs in English, throngs 
of people scurrying from one place 
to another and of course, the ever-
present pungent scent of dried shrimp 
and scallops, which are foundational 
to Cantonese cooking. The dreamlike 
scene was a vacation from everything 
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Chilled Sago Cream with 
Mango and Pomelo
Recipe courtesy of the Summer Palace, 
Island Shangri-La Hong Kong

Yield: 4 servings

 2 cups seeded and peeled mango
 3 1/2 ounces rock sugar
 1/4 cup (about 4 1/2 ounces) pomelo     
     segments, membranes removed
 1/2 cup coconut milk
 3/4 cup milk
 1 1/2 ounces cooked sago or 
     tapioca pearls

Purée mango in food processor. Dissolve 
rock sugar in 1/2 cup boiling water 
until it dissolves and attains a syrupy 
consistency; chill. Tear pomelo segments 
into small pieces. Combine ingredients and 
refrigerate. Serve cold.

(left) The Lobby Lounge at InterContinental Hong Kong gives 
imbibers a stunning view of the Island’s nightly light show. 

(left) Tucking into The Coffee Academics 
for a Mexican latte is a refreshing 
reprieve from the city’s hustle. (above) 
The Lobby Lounge at Island Shangri-
La is a posh spot for locals and visitors 
alike to grab a well-crafted cocktail. 

Hong Kong Park is an oasis in the city, with a pond, 
tai chi garden, aviary and botanical museum. 

that’s familiar, heightening my senses 
in a way only travel can. 

That evening, after a much needed 
nap at the hotel, we rode the his-
toric, open-air Star Ferry (a bargain 
at around 50 cents per person) back 
across Victoria Harbor, walking to 
the posh Intercontinental Hong Kong. 
We started with handcrafted drinks at 
the Lobby Bar, where the three-story 
windows gave us a front-row seat to 
the nightly laser show on the Island-
side buildings. Next was a true treat: 
dinner at Yan Toh Heen, the hotel’s 
recipient of two Michelin stars. Chef 
Lau Yiu Fai’s masterful presentation 
of roasted pork with the crispiest skin 
imaginable — indeed, it cracked like 
sugary glass — exquisite lobster and 
asparagus wonton soup, and wok-fried 

Wagyu beef so tender it melted upon 
contact with the tongue, proved his deep 
understanding of the refined, balanced 
ideals of Cantonese fare. 

The next day, we meandered 
around Hong Kong Park, wondering 
at the giant terrapins, koi fish and the 
walk-through aviary with more than 
240 exotic birds flying freely in the 
three-story netted enclosure. Then we 
took the impossibly steep Victoria Peak 
tram up to the top, where on a clear day 
you could see for miles around. With 
sore feet from immoderate walking, 
we tucked into Happy Foot in the Wan 
Chai district, where reflexology experts 
kneaded and pummeled our bodies into 
oblivion. A pour-over coffee from neigh-
boring Coffee Academics was just what 
I needed to refuel. 
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Lobster with Bird’s Nest 
and Egg White
Recipe by Lau Yiu Fai, Executive Chef, Yan Toh 
Heen at InterContinental Hong Kong

Yield: 1 serving

 4 1/4  ounces egg whites
 1  5-ounce lobster tail
 1 1/2  ounces bird’s nest, soaked, drained 
     and rinsed* 
 1/6  teaspoon powdered bouillon
 1/2  cup homemade chicken broth
 2  teaspoons cornstarch
 2  ounces blanched or steamed vegetables  
     of choice
 1/6  teaspoon salt 
 2  ounces cooked lump crab meat
 1 1/2  ounces crab roe

Poach egg whites. Place in steamer and steam 
10 minutes. Remove lobster meat from shell and 
place in steamer on top of egg whites. Steam 
lobster 2 minutes. Meanwhile, place bird’s nest, 
powdered bouillon, and broth in a saucepan and 
bring to a boil. Reduce heat and simmer for 10 
minutes. Mix cornstarch with 1 tablespoon hot 
water and add to saucepan. Poach or steam veg-
etables until warmed through, season with salt, 
and place in bowl. Top with egg whites, lobster, 
and crab meat. Pour bird’s nest mixture into 
bowl, top with crab roe, and serve. 

*Made from the nest of a particular type of swal-
low, this costly Chinese ingredient is believed 
to have health benefits. It can be found in the 
medicine section at the Great Wall Supermarket 
in Duluth.

Coffee Academics 
the-coffeeacademics.com

Happy Foot
happyfoot.hk 

Island Shangri-La, Hong Kong 
and Summer Palace
shangri-la.com

Star Ferry
starferry.com/hk

Tim Ho Wan
facebook.com/timhowan

Yan Toh Heen
hongkong-ic.intercontinental.com

Yan Toh Heen’s sleek, minimal decor provides a 
soothing backdrop for palate-popping plates. 

For a relaxing dining experience, 
lunch at the two-Michelin-starred 
Summer Palace at Island Shangri-La 
was a must. The gilded dining room 
was stately, but the gracious staff put 
us at ease right away, recommend-
ing signature dishes including the 
crispy fried chicken — crispy on the 
outside, while the meat was tender 
and juicy — and subtle sweet corn and 
crab meat soup. I even indulged in 
seconds of xiao long bao (soup dump-
lings), a favorite from a previous visit 
to Shanghai, before finishing the meal 
with chilled sago cream, infused with 

mango and meaty chunks of pomelo 
(like a larger and less bitter grape-
fruit). The remarkable meal felt like 
the perfect send-off from a city I’d 
quickly come to love. 

On the other side of the world, 
Hong Kong pulsates with life. I was 
struck by how the city — and my 
experience with it — was a study in 
contrasts. I found tranquility and 
chaos, exhaustion and rest, Eastern 
and Western fare, high style and a 
casual vibe. And, of course, dishes 
that will pepper my dreams and make 
me long to return. 
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