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Three visionaries bring to life the inspirations
that lie behind a chef’s creative journey.

A FIFTEEN-FOOT SCROLL, beautifully painted in water-
color, cascades from a backdrop and runs across a display
table, spilling gracefully to the floor. Nine pieces of elegant
tableware are carefully set atop it, their designs of wet-on-
wet color diffusions and dramatic dry brushstrokes faithfully
echoing the composition on paper. Together they comprise
the exclusive Infini collection, created by Legle France in col-
laboration with Chef Lanshu Chen for a glamorous one-night
event. The tableware is displayed in a small
gallery set up by Legle France at Park Hyatt
Shanghai before being presented to eighty dinner
guests as part of the plating of Chen’s seven-
course gala dinner to open the hotel’s week-long
showcase, 2015 Masters of Food & Wine.

Over the span of six months, from the first
design brief to the event itself, Desmond Chang, Legle France
partner, and Zhou Lu, design director, worked closely with
Chen to create a visual expression of the Taiwanese master
chef’s personal approach to culinary art. “We wanted to offer
Lanshu a powerful stage for her food that conveyed her
limitless imagination,” says Lu. “Lanshu appreciates varying
textures and abstract concepts, and she is both direct and
subtle in personality. Desmond and | felt that water ink, with
its soft and hard layers, its cloudlike suggestions and strong
expressions, would be the best way to convey her ideas.”

Chen agrees: “The collection’s artwork reflects my
cooking, because | always have many flavors and ingredi-
ents that create layers and tension in my dishes. You must
have these to maintain overall balance.” A strong element
paired with a weaker one, a short burst of flavor followed
by a lingering aroma, Chen’s unmistakable trademark is the
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To accompany the terrine of foie gras confit, Chen explores various flavors
and textures of radish. A steamed and rolled radish cake presents a mild, clean flavor.
A light espuma of radish highlights the vegetable’s natural sweetness. Diced pickled
radish provides crisp acidity. And aged and fermented radish is blended with
grapeseed oil to bring out the deep flavor and complexity of the preserved root.
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juxtaposition of contradictory tex-
tures and the construction of level
upon level of sensations. She
achieves her results through con-
trasting strengths of flavors and
by staggering the timing of their
release upon the palate.

The first course consists of
a delicately poached Gillardeau
oyster accompanied by Granny
Smith apples, a “carpet” of emul-
sified smoked Chinese bacon, and
angelica oil, all served in a three-
piece set named “Miracle Round,”
complete with lid and saucer. The
predominantly white motif fea-
tures an emerging blossom in a fluid black
ink design with understated gradations that
hint at the dish’s subtly layered flavors.

The soft, plump oyster, with its smooth
and chewy texture and a flavor slightly briny
with a hazelnut aftertaste, makes an imme-
diate impact on the palate. But once chewed,
it quickly fades, replaced by the lingering
smokiness of the melting Chinese bacon fat,
the bright tartness of the apples, and the
warm earthiness of the angelica oil.

The colors and designs on every piece
throughout the collection mirror the stresses
and symmetries of flavor taking place within
the dish that is served on it, from the under-
stated first course to the intensifying colors
and tastes of each subsequent one. Larger
and darker ink blooms encroach upon the
white space in the plating of the second and
third courses, terrine of foie gras confit and
blaze mushrooms. The visual force contin-
ues to build in the striking, black dry brush
swirls surrounding the fourth course, Maine
lobster and white truffle accented with the
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Focusing on the humble rice congee,
Chen tested numerous varieties of rice
and varying proportions of stock and
water to find the version that best
balanced the aroma of the rice and
the fragrance of the stock. She skims
only the thickened essence of the rice
soup and tops it with the delicately

almond-flavored blaze mushrooms. Aged

tangerine peel lifts the entire dish, and
chestnut cream gives it a sweet finish.
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intriguing, citrus-like fragrance
of the makauy peppercorn from
Taiwan.

The fifth course reaches a
crescendo, introducing the first
strokes of ultramarine blue to the
collection. “We needed something
eye-catching to foreshadow a
change in direction,” says Lu. “And
because blue is a traditional color
for porcelain, it felt quite natural.”

“| paired the darkest, cloudi-
est piece of the collection with
a very earthy dish and a strong,
almost masculine presenta-
tion,” says Chen of her version of “beggar’s
chicken,” a dish inspired by a Qing dynasty
legend of a stolen hen buried in a riverbank
and later unearthed and cooked directly on a
flame. She devises several edible interpreta-
tions of soil, including 3 “muddy” mousse
of smoked eel under the breast skin and
mounds of crumbled mushroom “dirt” scat-
tered about.

By the sixth course, cheese, the direc-
tional shift is complete. Bright expanses of
feathery blue diffusions and pronounced,
irreqular edges embellish a shallow ped-
estaled bowl that serves as stage for the
gorgonzola and pear.

Lightness in color, flavor, and spirit
returns for the dessert course. The wide-
rimmed dip plate gleams in brilliant white,
its appealingly pebbled texture inviting a
soft stroke of the fingertip. It is only after
Chen’s black sesame “mooncake” and duck-
egg-yolk ice cream have been downed that
a single daub of blue water ink is revealed.
The cycle is complete, ready to begin again.

Lu Zhou
lipS3

Chen’s interpretation of “beggar’s
chicken” highlights earthy flavors. She
evokes the taste of the deep forest with
powdered and crumbled black tiger’s
paw mushroom, the highly sought wild
variety from Yunnan. Swiss chard and
Taiwanese bird’s nest fern give a hint
of the mountains, and the naturally
earthy flavor of white eel, enhanced
by smoking, features in the mousse
stuffed under the skin of the breast.
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“There is a lot of philosophy
embedded in this collection,” says
Chang. “As a3 whole, the designs
represent a chef’s creative jour-
ney and how an idea may start
from almost nothing and build
to fullness. Then it undergoes a
transformation and repeats itself,
but at a higher level.”

Chen was named the
2014 Veuve Clicquot Asia’s Best
Female Chef and she owns
Le Mo(Gt, named by Asia’s 50
Best Restaurants as the Best
Restaurant in Taiwan for three
consecutive years. Her pursuit of
excellence is never-ending and
always evolving. “For me, change
is a3 must. Year by year, and even
month by month, | am always
searching for something better,”
she says. "My vision becomes
clearer. | see a truer picture of
myself and | can explain myself
better through my food.”

The Infini collection’s aes-
thetic round-trip progression is a
direct reflection of Chen'’s culinary Desmond Chang
journey over the years. “When iy
| started, my dishes were simple and one-
dimensional. The food tasted delicious, but

there was nothing more to it. Then | started Inspired by the Mid-Autumn Festival,
to add more complexity to tell a story - how the five oriental petits fours lining the
the food makes you think and feel,” says rim of the bowl feature osmanthus jelly

with white fungus, caramelized mocha
with walnut, red bean cake, and kumquat
jelly with goji berry. In the center of the

Chen. “Now | am deleting all the unneces-
sary elements and making the dishes more

concentrated and focused. I'm fascinated by bowl, Chen deconstructs a mooncake
how flavors change in different combina- with novel interpretations of common
tions, with different textures, or even across fillings. She combines lotus seed purée
) , ) with ice cream made with duck egg yolk
different cultural contexts. It's an exploration - o
and sorghum wine and covers it with
of the ways flavors interact with each other, a crispy chip of black sesame paste.
with me as chef and with you as diner.”
Like a discreet hallmark, a white-on- SRGEFHRES, MRS EE NS
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last plate, bearing witness to the comple- ERSHk. 4S8R, SfKrS5E.

ERPRERE RS FIET =M
e : ) , B [ B |, MEREEERISES
infinite cycles still to come in Lanshu Chen’s ISR LR VGEN, | B FREE
creative journey. @ FERE, TIBSERBENFRTERE.

tion of one cycle and foreshadowing the
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