
Seafood & Sauce 101 Workshop

Over 50 chefs and students attend the workshop led by Chef
Peter Find, Executive Chef of Ritz Carlton, a passionate chef

that has started his chef journey at 14 in Germany. He was

supported by our seafood specialist of the Hong Kong Culinary

Team, Chef Oscar Chow.

Chef Peter showed us some classical dishes with a modern and

cultural twist, helped us to understand how different texture of

seafood should be handled smartly; and how sauces could be

easily prepared. And of course, taste good too...

We talked about the importance of sustainability, and how we

could take responsibility of our own career... all in all, it's a fruitful

(or seafoodfull?) afternoon. Thanks for joining, the next

workshop will take place in second quarter of 2017.
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