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THE GRANDIOSE FOUR SEASONS
BANGKOK HOTEL WAS
TRANSFORMED INTO A PARADISE
FOR GOURMANDS DURING THE
WORLD GOURMET FESTIVAL.

epicurious

FUI’ thE‘ pElST, eight vears, the Four Seasons Bangkok
hotel's World Gourmet Festival has gained prominence for lining up
some of the best chefs in the world to fire up a storm at its
resplendent abode [or one week in early September. The highly
anticipated fete is a culinary marathon of cooking classes, lunches,
dinners, wine tastings and afternoon teas. Unlike any other food
festival in the country, some 39 events in total were held at various

venues in the hotel this vear, including a gala dinner.

Despite the size, glitz and glamour of the event, on a human level it
exemplifies the essence of good food, wine and companvy—a chance to
see friends who are hard to catch up with at other times of the vear.
As friends often dined at separate restaurants each night, they would
gather, post-prandial, for a complimentary single malt at The Macallan
Lounge to exchange their gastronomic experiences.

Malcolm Crmond, Food & Beverage Director of Four Seasons
Bangkok, savs, "This is a huge event. The logistics of getting 11 chefs
and their teams in the same city at the same time is a challenge,
especially when most of the chefs are also part owners and a brand in
their own right. In selecting wine partners. we also have to look at who
we will be making business with when the party is over.”

Michael Ginor of Hudson Valley Foie Gras, New York, is one of the
initiators of the World Gourmet in Bangkok eight yvears ago and has
remained a constant factor in this annual fere. Certainly, he is
instrumental in selecting the chefs (from among his vast networks in
the culinary industry) from the Americas for the Festival. Ginor says,
“I recommended Suzanne Tracht of Jar restaurant in Los Angeles this
vear as [ thought it would be interesting Lo have a female chophouse
chel from Madison, Los Angeles, and she brings a lot of creativity.

“Roberto Donna of Galileo is a bon vivant.” he continues. "One of
the most accomplished Italian chefs in America. Susur Lee of Susur
and Lee in Toronto, who is retuming for his second Wordd Gourmet, is
the most talented chef at combining east-west food. par excellence.
Douglas Rodriquez (also on his second visit) owns his own restaurants
in the States as well as being consultant chef for Gaucho Restaurants
in London. I thought he'd be good for the Latino element he brings to
the table. Completing the American line up is Nicole Krasinski from
Rubicon in San Francisco who produces beautiful pastries.”
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There were also other celebrity guest chels
from Europe—Patrizia di Benedetto {of Bye-
Bye Blues in Palermo), the first female chef
on the island of Sicily, and French bom
Romain Fornell from Caelis in Barcelona.
Fornell gained his first Michelin Star at his
restaurant in Languedoc in 2001 and
repeated the same feat with Caelis. He is
presently the only French chef to have this
distinction in France and Spain,

The three chefs who were from Australia
included Paul Wilson from The Botanical,
Melbourne, Steven Snow from Fins
Restaurant and Katrina Kanetani of Pier
Restaurant in Sydney. The soft-spoken
Kanetani was recently awarded ‘Chefl of the
Year 2007 by The Sydney Moming Herald's
Good Food Guide.

Dining Into The Night

The gala dinner is the highlight of the week,
The co-ordination of 11 chels, each preparing
their own dishes for the nine-course menu,
demands surgical precision and there is little
margin for error since each chef has to
perfectly plate their creations for 220 guests
in just four minutes.

The pre-dinner canapés were prepared i la
minute by Douglas Rodriguez, Roberto
Donna and Michael Ginor, while guests, the
cream of Banghkok society, mingled. The
ballroom fover was a sea of smiling, air-kissing
faces and waving and shaking hands, Names
may have been forgotten but they were
definitely recognized
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When the doors of the ballreom were
finally opened, not a few guests gasped in
rapture at the opulent table settings adorned
with high tower stands and oversized bowls of
white roses with erystal beads hanging.

The first course for the evening was Patrizia
di Benedetto’s Tuna Fish in Pistachio Crust
and Marsala sauce, an amazing dish paired
with Sunshine Bay Marlborough Sauvignon
Blanc 2005. Chel Patrizia says, “Tuna is one
of the best fish from the Mediterranean. |
used the pistachio crust as it gives a nice
smell and a light crunchy texture.”

This was followed by Romain Fornell's

Steven Snow
perfecting his
Emperor fish dish
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MNorway Lobster, and Cooked and Chilled
“Asbio” Rice Cream Mushroom Tartar, paired
with an Argentinian chardonnay (2006} from
Terrazas de los Andes Reserva. The dish had
an interesting intensity and the arborio rice
cream had a taste of basic rice pudding
delivered with complexity, Fornells style of
cooking is highly innovative and he dares to
re-invent classics by combining them with
distinctive elements of Catalan cuisine, Of
course, he also creates some of his own dishes
as well. Earier in the week, Chef Romaine
had demonstrated a fancy creation called foie
gras voghurt at his cooking class. This,
together with a foie gras cream topped
muesl, was served at his dinners for an
unforgettable taste experience

The Gala Dinner was not just about
indulging on ambrosia, but also about giving
back to society. Midway through the meal,
there was a live auction featuring exciting
travel prizes of hotel stays at several Four
Seasons establishments around the globe,
exquisite luxury watches, a handbag from
Ceruttt and even the use of a Mercedes 5240
for one week, The Four Seasons Hotel
Banghkok supports HEH Princess
Soamswaali's Save a Child’s Life from AIDS
Project, which comes under the auspices of
the Thai Red Cross Society, and proceeds
from the auction (in excess of THB250,000,
or 5511,797) and a portion of ticket sales
from the Gala Dinner will be donated to this.

Steven Snow’s dish was up next. Although
he was due to open his second restaurant,
Fins at Salt Village, just 15 minutes from the






