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RUYI Gastronomy Experience
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It started when a part of Chinese culture was destined
to meet luxury French porcelain brand — LEGLE
FRANCE. Hence, the RUYI collection, designed by
acclaimed ceramics designer Peter Ting, was born.

Managing Director of LEGLE FRANCE, Mr. Desmond
Chang, a food and wine connoisseur, visualized
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what type of food could be paired with such delicate
tableware. As a result, RUYI Gastronomy was created.
“The RUYI Gastronomy is no ordinary feast. Through
the re-interpretation of the connection between
food and its tableware pairing, a new relationship is
formed to enliven the senses. Allow each taste bud
to sample the delicateness of each flavour, and bring

back memories of authentic, traditional dishes. The
RUYI Gastronomy is on a quest to revive this heritage,
paying homage to several thousand years of Chinese
dining history”, said Mr. Chang.

The essence of Chinese dining cannot be explored
in one single RUYI Gastronomy. To explore 5,000
years of dining culture, each RUYI Gastronomy is
a discovery of a new chapter in the history book.
Tracing the footsteps of our ancestors, the RUYI
journey began in Hong Kong, Shanghai and Beijing
with new interpretations of Cantonese cuisine, private
kitchens, Huaiyang cuisine and Beijing cuisine.
Now the journey has taken LEGLE FRANCE RUYI
Gastronomy to Taipei, ready to begin the next stage of
gastronomic exploration of Taiwanese cuisine together
with Mandarin Oriental, Taipei.

Many have descended on this beautiful island from
shores afar. Bountiful supplies, a variety of flavours
and intricate culinary skills have made Taiwan into
a food paradise, attracting tourists from around the
world. Mandarin Oriental, Taipei, as a team, added
ingenuity to the finely selected ingredients to present
the RUYI Gastronomy. Local ingredients such as high-
mountain oolong tea, Tie Guan Yin and black tea
have been chosen. Fruits and vegetables include fresh
organic spinach, morel, cordyceps flowers, asparagus,
radish and cherry tomato. Seafood includes prawn,
oyster, spotted garoupa, sunfish and mullet roe. Quail,
salty duck egg and other ingredients such as red barley
and crispy rice have also been selected. A variety
of cooking techniques such as stewing, frying and
grilling are used to prepare the hot and cold courses
included in the feast presented by LEGLE FRANCE at
Mandarin Oriental, Taipei since 22 June 2015.

On this lavishly unique evening, all dishes will be
presented on LEGLE FRANCE’s RUYI collection.
Guests will be taken on a journey of Chinese culture
and heritage of the past 5,000 years, and are invited
to embark on a gastronomic exploration of dining’s
finest, where experience of ancient dining rituals of
China is rekindled.
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