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“Wishful Feast”in Legle Collection
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The food and beverage industry in Hong

Kong is the pioneer of Asia, it has been
known as “gourmet paradise”, nowadays
it combined both Chinese and Western
ingredients and stands still as the leading
position in the global catering industry.
The Cantonese cuisine is kind of magical,
it includes Chinese and Western elements
to connect with the world, however, also
keeping its essence, after renewal, the
flavor even turns out to a higher level,
especially good at seafood and favored by
all the parties. Today, food and dishes are
both important especially in Hong Kong,
diners indulge in the vision feast beside the
delicacies, so does complement each other
and establishes one’s specialties.
Designer Peter Ting’s painstaking
“Wishful Feast Series” tableware is

exquisite and refined, from the details we

can know his rigorous design which is so
deportment and elegant. While Mr. Zhang
Cong who has studied Chinese and foreign
art and also a master of food and beverage,
he repeatedly explored and discussed with
chefs for a better complement of tableware
and delicious cuisines, setting off each
other by contrast then be united as one,
after carefully deliberating then gracefully
launched “Wishful Feast”, which is
sublime and describing as the resurgence
of Chinese feast.

The first presenting of this Legle
French’s “Wishful Series” was the “squares
platter.” It was presented with a platinum
golden color square plate with nine small
round saucers on the top, arranged in
three horizontal rows and three vertical
columns, it means the dome of the sky and

square of the earth. The saucer were full

of different colors, such as red glaze that
imitated from Yuan Dynasty, blue painting
on the white porcelain that imitated from
Ming and Qing Dynasty, as well as gold,
blue, brown and green glaze, with a poetic
exaggeration, also rich in outlooks and
intricate design. And the dishes that placed
on the tray focus on huaiyang cuisine,
colorful and interrelated with each other.
The honey pepper and dried beef cubes
were placed on the center saucer, the
rest were roasted quail eggs, sea urchin
sauce with fresh scallop, yellow mustard
cabbage, ginger and honey boiled salmon,
French fried frog legs, purple color tofu
soup, mango cheese ceps and sweet green
bitter gourd. Gourmand can eat from any
side dishes, from straight, cross or oblique
direction; or changing the pattern from the

middle, and then nibble around; or from
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the surround side dishes then to the center
one.

I personally like to eat from bitter then
sweet favor method. Starting from eating
half a slice of bitter gourd, then completing
other flavors, and then enjoying the last
half slice of bitter gourd, beginning from
bitter taste and also ending with the bitter
flavor. Of course! This platter is full of
fun, “As long as I like, I can enjoy it in
anyway.”

Followed by the “crystal shrimp ball”,
it’s really amazing. Prawns were cut off
its head and tail, and then took off its
shell, burning in the pure oil then placed
on the meat, once opened the lid, white
and flawless body was really beautiful;
its matched green onion and red pepper

julienne were for taste at one’s own choice.

As for crystal gravy, filled in the white jug
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with golden rim, then poured on the shrimp
ball, not only created a enjoyable view but
also having a crispy texture. Suggesting to
go with a cup of Tieguanyin tea would be
refreshed.

The next course is “edible mushroom
chicken soup,” it arouses big talk again.
The edible mushrooms were cut into
sections and placed in the pumpkin shaped
teapot with chopped ceps. There were two
small golden saucer on its side, one placed
with chopped maw or sea cucumber, the
other one placed with small wonton that
filling with black truffle. Pouring the
chicken broth first on the edible mushroom,
then opening the lid can smell its
fragrance, with enjoyable sweet pleasant,
after tasting the mushroom, pouring the
other three ingredients to have different
tastes, yet the good looking arrangements
with delicious tastes let people indulge in
it for a long time.

The main course is the “heaven and
earth abalone with grain rice.” The
abalone came from Australia and Africa,

whichever having different texture and
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taste, sometimes fine and soft, sometimes
elastic and chewable; after stewing, taking
half from each of them then arranged
them as a tai-chi shape. The knife skill is
already amazing, plus the sophisticated
hand made French cutlery, it’s truly luxury.
The grain rice topped with abalone sauce is
delicious and nutritious, beyond words can
describe. The best of all is the tablespoon,
its slope and width are very particular, it
can stand still and also made in one piece,
its decoration and styling are the extreme
design, pushing fine cutlery into a high
peak.

The dessert is “Sauvignon Blanc floral
flavor jelly” and placed on the platinum
plate, the jelly looks crystal clear in the
rectangle plate, with various small colored
flowers by the side which filled with
flourishing; inverted image is reflected
on the plate that exuding blooming
mood. Its name is also special, so-called
“long-term lovesickness” is the Chinese
translation of Sauvignon Blanc white wine.
Basically, the “Sauvignon Blanc” is indeed

able to “destroy darling”, but in here it

moves people’s mouth and eyes to reach
unprecedented harmony and sensibility.

The ending course “sweet honey” is
really interesting. This snack combines
Western and Chinese ingredients, besides
the deceptive plate, the ice cream that
I love very much is from WulJiaPi wine
element of Hong Kong “YongLiWei”
winery. With its pure and noble look, this
“sweet honey” gives a snowflake texture
and with a chicken flavor aftertaste, really
providing an endless pleasure.

Presenting by “New Shanghai”, this
“wishful feast” is brilliant and exquisite,
it arouses people’s deep affection such
as divertimento from Yuan Dynasty, or
symphonic suite, interactive overlapping,
surging yet elegance. It’s so good that
it supplies year long, those who wish to

explore its mysteries, welcome to taste

it. 8
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