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ASSORTED FLAVORS OF
LIFE FROM THE DINING TABLE
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CHUHU'S EXECUTIVECHEF PENG
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"When tasting a dish, one can decipher the state of
mind of the cooking chef.", the Executive Chef Peng,
mysteriously quipped. With 22 years of Food and
Beverage industry experience under his belt, his
signature cuisine is indeed the Cantonese cuisine,
and during his reign of eight and a half years being
the Head Chef of other franchised hotel chains, he
was able to distill the mantra of a chef out of the
complex techniques of Cantonese Cuisine, which
is the attitude is paramount to anything else. It is
readily decipherable from the cooking, as Chef Peng.
laughingly noted that, "The dish is too salty means
the chef may not be in the best mood, and if the dish
is under-flavored, it could imply that he was sleepy."

When reminiscing his days as an apprentice, he
appreciates the significance of the learning attitude
which the master chefs willingly pass on to the
apprentices. Whether the apprentices are sufficiently
focused and conscientious, passionate about
cooking, possessing suitable personal traits, are all
factors of consideration for the master chefs before
they were willing to teach their disciples some of
their signature dishes. Chef Peng has always been a
quiet observer of the Master Chefs' techniques, and
coupled with disciplined practices, and as time goes
on, the Master Chefs have come to believe that the
young Peng was seemingly a hard-working up-and-
coming cooks with enormous potential, before they
further taught him even more intricacies of their
culinary crafts, which was in stark contrast with the
current learning culture of much less enthusiastic
learning desire from the young cooks nowadays.
However, we are still appreciative of the legacy of
our Master Chefs and their spirit of craftsmanship.

Given the difficult learning circumstances in the
culinary industry, it shaped the highly adaptive
capacity of Chef Peng., as well asallowed him to
accept challenges. As a well-known Singapore
Seafood Restaurant opened in Taiwan, Chef
Peng was referred to the restaurant, and then
subsequently moved to Singapore for training after a
brief farewell to his wife and kids. Within the realm of
the culinary melting pot that is the Chinese cuisine,
Chef Peng was thrilled to be subject to the impact
of diverse food cultures of Hokkien,Cantonese,

Nyonya, Southeastern Asian, and Indian cuisines,

tc., given their respective culinary philosophies
and techniques, e.g. Hokkien cuisine prides itself on
speed and efficiency, stemmed from the mastery
of creating a great variety of flavors for the palate,
based on particular muscle memories accumulated
through experiences, and Cantonese cuisine places
high emphasis on timing, heat management,
knifework, and the distillation of the original flavor
of the ingredients, etc., in every step of the cooking
process. And with these very insights, Chef Peng
was able to embrace all culinary possibilities with
an open mind, which, in turn, imbued his career
with much more enriched resonance of creativity
and ideas. For instance, with the recently launched
autumn crab dishes, he adopted the Singaporean
cuisine techniques with the Taiwanese spice of
Makauy Litsea to elevate the fresh sweetness, and to
accentuate the unique aroma of the very appetizing
mud crab flesh.

Perhaps, it has been with such deep devotion, the
culinary career of Chef Peng has seen him ascending
from hotel restaurants to banquet halls, serving
either one or one hundred tables with ease and
confidence. With innovative dishes on the menu of
every passing season, as created and crafted by Chef
Peng., the kaleidoscope richness of Chinese cuisine
will be served to the general public, as Chef Peng
remarked that "l would like to relay the torch of the
legacy of the Chinese cuisine to the rest of the world
through my cooking." as one may not only taste the
spirit of a chef on the dining table but a reflection

and articulation of his life journey. Z
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Deluxe Room
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Upon entry into the room, the pristine full-height window allows the light of winter sun pouring onto the
warm-tone timber floor in a comfortable room, which is none other than the 173 Deluxe Room of Landis
Inn Chuhu, with balconies and unobstructed natural lighting in a naturalistic and rejuvenating ambiance
filled with the warmth of genuine timber and elegant marble.

As the Landis Inn Chuhu is located in the vicinity of Hsinchu City, right next to the National Chiao
Tung University, and a 5-minute drive from Hsinchu Science Park, it has become the prime choice for

HEEEE
Deluxe Room

their accommodation. In contrast with the hotels in Hsinchu City, the resonance between the wooden-
decorated suites and the enriched cultural aura of the surrounding university campus has vitalized the
Landis Inn Chuhu, brought relief to the tension and stress of urban living, while the travelers are able to
re-group and relax.

As the wooden tone is normally synonymous with a refreshing and reserved aura, the visual aspect of all
five sensors to experience its warmth and serenity. In your next trip to the Windy City of Hsinchu, don't
forget to drop by Landis Inn Chuhu and stay for a night in a room of your fancy, and experience our
unique wooden-tone hospitality. Z
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Yangmingshan National Park, located in the vicinity
of Taipei metropolitan area, consists mainly of
Tatun volcano cluster, the main volcanic region
of Taiwan, with an area of 11,338 hectares.
With its original name of Tsaoshan, which
encompasses the mountainous areas near Mt.
Tatun, Mt. Qixing, Mt. Shamao, Mt. Xiaoguanyin,
not a particular mountain, this was an area, once
infested with phosphor thieves in Ching Dynasty,
had been subject to frequent forest burns by
the Ching Dynasty government to eradicate the
thievery which led to the predominant growth of
Miscanthus in this region, especially during autumn
and winter seasons, of which the diverse geological
characteristics has created a poetic landscape, and
hence have made it a popular tourist attraction.

The volcanic spring next to the Landis
Yangmingshan is a mountain spring of merely
40-degree Celcius, considerably lower than other
hot springs in the same region, hence the name,
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Lengshueikeng Public foot-immersing pool+

Cold Water Pit. Along the rock steps trail slowly
ascending towards a lookout where the view of
the white-colored Milk Lake where precipitated
Sulphur particles resulted in its white color and
the wealth of minerals in the lake water, the only
sulfur mineral ore of its kind in Taiwan.

Further inland, there is the 50- meter long Mt.
ChingShan Suspension Bridge, made of bright
pylons, spanning the Cold Water Pit Creek on the
altitude of 739 meters above sea level, from which
one can take in the beautiful scenery of Mt. Qixing,
and further in was the misty ecological pond of
which the abundance of its natural scenery has
made it an ideal location for outdoor wedding
photography.

In the winter season, why not get out and about
to the great outdoors to appreciate the seasonal
beauty unique to the Yangmingshan local

landscape. Z
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EATING THE RIGHT NUTRIENTS FOR THE EYES
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Ms. Mable Mei-Pao Lu, MS, RD, Chief Dietitian, Landseed
Nutrition,Landseed International Medical Group
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How much time do we spend on our phones every day? Do we need to use the laptop for
a long time at work? Certainly, these electronic products have become an indispensable
part of our lives, however, over a long period of time, eye fatigue, dry eyes, blurry vision,
or even aging issues may quietly descend upon us. Therefore, there should be particular
nutritional regiment to protect our eyes, maintain good vision and function so as to
prevent premature aging and diseases of the eyes.
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As human eyes are like a camera, and the macula
part is like the film for the camera, the quality of
the film will directly dictate the clarity of the image
captured. We can protect the macula by absorbing the
carotenoid in vegetables and fruits.. The carotenoids

lutein and zeaxanthin are critical, as antioxidants, to

prevent absorbing the bright light that may damage
the retina, as well as neutralizing the free radical
damage caused by the light. As recommended by US
National Eye Institute, a daily intake of 10 milligrams
of lutein and 2 milligrams of zeaxanthin would go a
long way in neutralizing the photo-oxidizing damages
caused by light of various wavelengths in order to
prevent senescent macula disease.

Is buying nutritional supplements the only way to
replenish lutein? Apparently not so, as we are already
getting the most natural lutein from eating some
particular foods such as spinach, kale, romaine lattice,
asparagus, and broccoli. Zeaxanthin can be obtained
from eating corn, egg yolk, and bell pepper. In terms
of dietary intake, approximately 2 dishes of spinach,
6 corn shoots, half bell pepper, and 2 eggs should
be sufficient sources in satisfying the recommended
intake. There should be no problem if not able to
reach the aforementioned recommended intake
portion, as the portions shall be accumulated within
our bodies, so the key is to achieve intake in the long
run.
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Apart from fresh vegetables and fruits, another source
would be familiar to you, that is Chinese Wolfberry, a
common ingredient in Chinese medicine prescriptions.
From the point of view of Chinese medicine, Chinese
Wolfberry is good for liver and eyes, as it contains a
richness of zeaxanthin in order to withstand the photo-
oxidizing damage caused on the macula and retina.
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From the point of view of Chinese
medicine, Chinese Wolfberry is good for
the liver and eyes, as it contains a richness
of zeaxanthin in order to withstand the
photo-oxidizing damage caused on the
macula.
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How to allow lutein and zeaxanthin to be abundantly
absorbed by the human body? As Lutein and
zeaxanthin are fat-soluble nutrients, an intake with
oil will enhance their absorption rates. Therefore,
the aforementioned ingredients can be made into
a mixed salad, ideally complemented by extra
virgin olive oil. With daily intake of 5-10 grams of
dried Chinese Wolfberry, a pot of Red Date tea with
Chinese Wolfberry of which the flesh shall be eaten,
as an afternoon tea treat along with some assorted
nuts, or adding Chinese Wolfberry into any stewed
soup would also be ideal!

o - g
Eﬁﬁjﬁﬁ@ﬂfﬂgfﬁ%g
SR W
. -

o )

\
"

;ﬂﬁ;;ﬂﬂb
BEITSHEEEHE
e Skl iR AR E |

. - ra.-'far Vour Diet, Enjoy Your Life !

‘u‘—.x i

oo T
«

| -

B8 (MHEEREE] & [BACRSSTE]

BE landseednutrition.com

GEEL

HAERER SYNTEREESE
BRE M TRERERT TS
03-2831308

SiIEHER «
aithmERECHBARSTE
- HEEhiMaAF-06F

Line 10: @youwel D2-B7869339




THE LANDIS NEWS

Tasting Time #uwkisx
g S0 & W 5 Ly S50 B SSE VYT g R ST B T M o 455 I BRR AR IR IR A AT 0 MR A R

S ERT @B LSRR - S T SRR IR o — 11— flE 6 SRR - 7 W P & AE
A LR B -
For the dish of Mountain Spring Bass, the California Bass was chosen for its delicate meat texture

complemented by ingredients stacked by layers onto the plate in adding to the sweetness and natural
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flavors of the fish, which not just embellish the visual aesthetics but further enrich the texture of the

WARM COMFORT FOOD IN HARSH WINTERS dish. £
QILIN MOUNTAIN SPRING BASS

B4 R 88 Qilin Mountain Spring Bass Q&A

StEEERMMNEES ?

Why was California Bass chosen?

MMNERRERE  E2BEEAE Bl 858 15
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With its delicate meat texture, it contains many supplementary
nutrients such as protein, fat, amino acid, calcium, phosphor,

and iron, etc., that are good for tissue regeneration, blood

rejuvenation, enhanced wound healing, and general health, E@%miﬁﬁ ?
suitable for consumption by all ages. What is Mountain Spring Bass?
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Currently, as most California Bass in Taiwan are raised in freshwater
ponds with unavoidable mud stench, so we keep the fish in ponds
filled with mountain spring water for one to two days to minimize the

mud stench, as well as allowing the low temperature of the mountain

B EEMAARERE ? spring water to increase the gelatin in the fish skin to make the fish
Why makes it into Qilin Fish? even more succulent and sweeter in taste.
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Against the fish sliced in a slant angle, ingredients such as bamboo
shoots, mushrooms, and carrots, etc., are placed in interlocking
fashion so as to manifest it in the Qilin texture, hence the name. In
terms of plating, the orderly placed ingredients are easy to access,
as well as to elevate the flavor of the bass fish in a celebration of

layered and enriched palate.
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Step 1

AEHREF GRER 2 -

E3TsEer De-scale the Mountain Spring Bass.

Some Bok Choy

IEREE |
A Mountain Spring Bass

£ IENER 60g

Qinghua Ham 60g Step 2

Ab%E 2 *u

Mushrooms 2

SRR RER  EEAGH  BA
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Beheading and de-tailing the Bass
to be steamed, with de-boned meat
to be sliced and seasoned, before
plating.

Step 3
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Bamboo shoot, ginger, ham, carrot,
mushroom, and fish are placed in
the aforementioned order in stack
onto the plate, and then placed in
steam cage for 5-6 minutes, and
before drained and placed on the
plate with the tail.

% 40g
Bamboo Shoot 40g

Step 4

BEFTX - Bk BPMA
=m R R ES

£ 40g SHEER_ERNE o

Ginger 40g Plate Bok Choy and shredded
. shallot, along with soup stock and

fEs 40g seasoning to the pot in making the

Carrot, 40g thickened juice to evenly bath the

fish.
Bk DET
Some Shredded Shallot
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Chef Recommends 4kt Papaya Jujube Fish Soup
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When winter descends upon us, a warm soup can always do the trick, so by choosing the ingredients such as papaya
and jujube with multiple nutrients, as well as a fresh fish, we can proceed to sautéed both sides of the fresh fish to

a slight golden color, before adding water and supplementary ingredients, then lid on and stewed with gentle flame

until the soup turns white, before foams are scooped up, and making this a nutritious and health-enhancing soup. ,ﬁ
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THE WIZARDLY AND ACCURACY TRAITS OF
A CULINARY MASTER
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Chef Mark Chen (ce leads the hotel banquet cooking team.
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At 3:30 in the afternoon, the banquet kitchen of
Tayih Landis Tainan has kickstarted its busy routine
to prepare the banquet dishes for the evening,.
While ingredient preparation has begun one or
two days prior, spearheaded by the Head Chef, Z.J.
Chang who diligently re-confirmed the arrival status
of the ordered ingredients, before adjusting and
finalizing the menu based on the various needs of
customers.

R bW S e i
Chinese cuisine with western food garnishes.

As far as banquet chefs are concerned, timing is
everything, as every banquet is the result of team
collaborative experiences accumulated through
the years, of which the wisdom was crystallized
internally as part of the team and individual
professional DNA in its pursuit of excellence in
quality, as well as precision of service, in the
making and the delivery of successful banquets.

The preparation in the kitchen prior to the start of
banquets is the quintessential aspect of the entire
banquet delivery, as the tables and chairs of a
banquet of 50-60 tables shall be set up the night
before, while the kitchen would have gone through
menu, prep-work, and plating on the day, as all
fish dishes will be steamed one hour prior to the
start of the banquet, soup dishes such as Assorted
seafood and vegetables in Broth, etc., will be
cooked at the same time before stored in heat, and
expedited to service according to the menu so as to
maintain soup temperature and flavors.

20
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As a banquet is usually the collaborative work of
8-10 chefs, which does not include those who are
in charge of the cold appetizer dishes and desserts,
it requires the seamless team work between the
Head Chef and Banquet Service Manager who
should relay the status of patrons'table and how
precise the service has been rendered back to the
Head Chef who can then expedite every dish in the
most opportune fashion and tempo so as to deliver
the best banquet experience to every patron.

Behind every successful banquet, effort and
dedication are the keys, and for the banquet hall of
Tayih Landis Tainan, the major challenge has been
the Chinese set menu where the Head Chef Chang
would finalize plating and expedition strategies
prior to the start of the banquets, through timing
and process control, in addition to the collaboration
of the various chefs so as to deliver expedition
and service with precision. When encountering
two banquets on the same day, the Head Chef
Chang, would expedite according to table numbers,
number of guests and first-course-service-time, so
as to serve the banquet of more guests without
causing disorganization to the back kitchen, while
fine-tuning the timing every service associate in
serving the dishes with the right temperature and
flavor to the banquet guests, as the critical hidden
key to every successful banquet.

On one occasion, the service associates presented
a rice cake to the Head Chef in a hurry, as the guest
has biten something rock-hard in the rice cake,
which upon closer inspection, turned out to be a
false tooth, and has brought much disbelief and
shock to the entire banquet team who has carried
out all culinary dishes according to the highest
standard of HACCP for ensuring the best quality
and service. Howeber they found out that a guest

21

at the same table has lost his false teeth, yet the
kitchen team members have quickly served up a
freshly made rice cake to the table.

As we taste delicious dishes under a joyful
atmosphere, precision was imbued in the Head
Chef's intuitive and innate calculation of kitchen
operation, and command of the cooking duration
of every dish so as to present the best quality and
flavor to every guest at the every banquet table. Z
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Banquet Chef Kevin Chang
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A CONVERSATION
WITH THE BARTENDER ON A TIPSY NIGHT

BRHRBRTHEERT - FREZHI  ERRFHTEEMEZRR?2RECREANANESIE!
Apart from roaming the night markets and checking out the nighttime lookouts, what other
choices are there for spending a night out in Taichung? How about an adult gathering?
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With Lounge ONE, the highest located bar in Taichung,
on the 29" floor of the Landis Taichung, on nights
after work, a sip of a glass of flavorful cocktail, along
with the gourmet cuisine created by the five-star chefs
and his culinary team, would go a long way in aid of
recovering from your days of hectic schedule and
stress.

On an early autumn night, a guest, upon her first visit
to the bar, walked in and sat down at the bar. The
bartender walked up to her and thoroughly introduced
the indigenous Taiwanese-flavor cocktail menu, as
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Wnnual indigenous Taiwanese flavored cocktails.

inspired by the local cocktail ingredients from the
process of getting to know every towns, big or
small, in Taiwan, even down to the a simple slice of
cocktail garnish in an tangerine-flavored caramel
slice.

As the concept of ingredient deconstruction is not
merely an ongoing trend in the world of global
culinary industry but that of the cocktail space,
bartenders are not merely mixing the liquors in a
simplistic fashion but needing to familiarize with
the local ingredients and their respective cultural
underlay in Taiwan, on top of their knowledge of
the classic cocktails of Martinin and Mojito, etc., so
as to imbue each glass of cocktail with an enriched
assorted flavors of sensory memories.

As that night where she and our bar staffs enjoyed
a great talk about all tales in their respective lives,
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more like life-long friends, rather than patrons

and servers, not long after, the hotel received a
message from that guest in sharing her memories
of that evening where she expressed her gratitude
to the service associates with special reference
to her impression of Lounge One from that
evening, "As far as | was concerned, Lounge One
was not just a bar in a five-star hotels but a place
of personable and friendly services, and thanks
for the wealth of story and experience sharing
from the bartender and bar staffs, it was an
unforgettable evening of great memories".

Amid the hustle and bustle of everyday life,
everyone shall occasionally slow down and
appreciate the beautiful moments in life. And in
Lounge One, the flavors in the cocktails hopefully
would resonate with the encounters of different

aspects in your life. Z
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BILRERES The Landis Taipei
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“Year-End Party in the Landis”

promotion program with giveaways of up to
NT$20,000 dining coupons with reservation
purchases reaching certain values.
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The Landis Taipei’s “Year-End and Spring Parties in the Landis”
features exquisite Michelin-Star Hangzhou cuisine of Tien Hsiang
Lo. Specially designed for minimum 3 tables for any happy
occasion, from NT$16,800, which include complimentary flow of
fruit juice. Each banquet event is entitled to giveaways of Tien
Hsiang Lo Food & Beverage coupon of values up to NT20,000.

Tien Hsiang L ‘

INFO

Tel +886-2-2597-1234 taipei.landishotelsresorts.com

BEAEERA Tayih Landis Tainan
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“Tainan Happy Go Room package"

and enjoy a 30% for High Speed Rail ticket.
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From now to Mar 31th 2020, The Landis Tainan official website
offers its "Tainan Happy Go Room package", stay during 2nd
to 31th Mar. Guest gets exclusive 30% off fare for High speed
Rail ticket, and Superior Double / Twin start at NT$4,299,
Double-Double start at NT$6,399. These excellent prices
include breakfasts and reusable beverage holders. HSR
discount ticket is for all run time during the accommodation.
Do not miss out the good chance, come to visit Tainan!

INFO

Tel +886-6-213-5555 tainan.landishotelsresorts.com

AthInf The Landis Taichung
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2020 The Landis Taichung Winter Room
Program
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Landis Winter Package of One Night
Stay and Two Meals Package
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From Dec. 1st 2019 to Feb 29th, 2020 Standard room special price
during weekdays, from NT$4,199, including luxurious breakfast
buffet for two.
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WIBBRE Winter and spring are the seasons for hot spring and cherry-

Standard Room Superior Room

blossom viewing. From now until Jan 23th 2020 , When you
book for a weekday Standard Room , you will receive a
complimentary upgrade to the Superior Room, along with

INFO

Tel +886-2-2861-6661 yangmingshan.landishotelsresorts.com

INFO free meal for two, and for any reservation for the weekend

. ) Standard Room, apart from the complimentary meal for two,
Tel +886-4-2303-1234 taichung.landishotelsresorts.com ) ) ) )
it also comes with half-price upgrade to the Superior Room!

So, come and enjoy the Hot Spring!
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Cédric Grolet, the world's best pastry chef, was invited to Taiwan to participate in a special event, has
stayed at The Landis Taipei. Cédric Grolet has earned the reputation as the " The World's Best Pastry
Chef " and was famous for his sculpted fruits. He is also the Executive Pastry Chef at Paris' 3 Michelin
Star restaurant, Le Meurice.

BEREEAOEH Pause Landis Wulai

EREE . XZERHE | FBEEX
Exclusive Winter Room Package for
Taiwanese Nationals.
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The world-renowned chorus conductor, Maria Guinand (center) stayed in The Landis

[(MEREEBE]|ATEABRENTS5, 935 * BEEXNE
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Taichung and was photographed in the lobby with the Assistant General Manager of The

Landis Taichung, Mr. Kilin Jian(First from the left)
Seize the brief warmth in winter days, get out of your warm

bed, and move about.
Enjoy a therapeutic wellness trip with hot spring, fine

cuisine and the natural beauty of Wulai. “The Autumn and

INFO

Winter Room Program” offers a room for two from NT$5,935 :
on with complimentary welcome beverage for two. For : Tel +886-2-2661-8000 wulai.landishotelsresorts.com
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further details, please go to the official web site for the AR A °

lastest promotion program. Dutch renowned cosmo-meteorologist Martin Heckens (left) is invited to stay at the Tayih
Landis Tainan during his visit which is part of the first wave of invites during the "2020 Tainan
Good Youth" concert hosted by the Tainan City Government during Christmas and New Year.
This was be accompanied by a welcome reception by reporters at the hotel lobby with the

presence of Frances Yen , General Manager of the hotel.
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ri#iIRRE R Landis Inn Chuhu Ms. H.Z. Hsieh, also known as the best music producer for children, stayed in Landis Inn

ZZRE | EEROEEEEE
Room Program to Warm You Up

Chuhu during the Hsinchu performance of the Wind Music Concert Tour. Along with her son,
nicknamed little peanut, they stayed in the MULEDY family rooms with Facebook Live Streaming
and shared with her fans their experience of a wonderful stay.

in The Winter
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The Head Chef of Yangmingshan Landis Resort will collaborate with the suppliers of fresh
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vegetables grown in Yangmingshan to present many wonderful courses of delicious dishes
awaiting your patronage.

This winter,take a trip to Hsinchu to enjoy an extraordinary
BEONEGAE beauty program.Herbal Bath Pack is being provided

Herbal Bath Pack in each room which has private bathroom and a cozy

bed,You may take an awesome bath to relax your body
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As the weather gradually turns cool with some dampness, and with cool breeze blowing

before having a peaceful sweet dreams.From now until

March 31th 2020, offers a room for two from NT$3,200.

Tel +886-3-571-5888 chuhu.landishotelsresorts.com
inadvertently, one will slowly feel a sense of sorrow and remorse. It is the best time for

enjoying hot springs, drinking hot drinks or good meall, which is indeed something one
should not miss out!
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