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FOOD SECRETS

Excellent culinary skills, top-notch ingredients, a trusted family recipe, fresh new flavors and praises
from food lovers all over the world; these are some elements which make world famous dishes so great.
Food Secrets will travel all over Asia to discover the secrets behind some iconic Asian dishes. What is so
special about these dishes that make food lovers crave for more? To make world-class food, minor details
such as food source, cooking skills and kitchenware are extremely crucial. Food Secrets not only introduces
famous dishes in Asia, but also uncovers the hard work behind making each dish, with the chefs sharing their

stories as well as their passion in their crafts.
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FOOD SECRETS HH2RV®R

Episode 1: Sushi 53)

Sushi restaurants in Japan mostly serve just 6 customers per
meal, and commands $200 for 15 sushi, yet they can be fully
booked for 2 months ahead. What is the secret to their success?
The skill of slicing sashimi, the technique of molding sushi, the
strict selection of ingredients or the passion for their craft?
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Episode 2: Peking Duck J6RIERS

It's a hidden gem in Beijing's traditional alley. Hundreds of
Peking ducks are being served daily in this simple home-styled
courtyard eatery. Despite its long queue, people from all over
China and the world are willing to wait in the cold for a taste of
its duck. What's the secret behind the dish?
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Episode 3: Chicken Rice 8k

Chicken Rice is afamous dish in Singapore. There are numerous
chicken rice stalls in Singapore, but only a few are well-
known enough to make people queue patiently for it. What
are the trade secrets that made these stalls so successful in a
competitive market?
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Episode 4: Roasted Goose 1%H#S

Hong Kong roast goose restaurants are well known worldwide.
Besides the fine-grained goose meat, the marinade and
seasonings, roasting technique and dipping sauce are all
essential in making a successful roast goose dish. What are the
hard work and cooking secrets behind it?
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Episode 5: Ramen Hi[E

In Japan, ramen is a popular form of fast food, with more than
130,000 ramen shops in Tokyo alone. What secrets enable
chain stores and independent shops to stand out amongst the
stiff competition? Undisclosed soup recipes, noodle-making
techniques, or the relentless search for the best ingredients?
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Episode 6: Bak Kut Teh J&%

This eatery, a branch of the original claypot Bak Kut Teh, stands
out amidst numerous Bak Kut Teh eateries in Klang, Malaysia.
What's the secret behind its dish? In Singapore, we go behind-
the-scene of the Bak Kut Teh eatery that made headlines for
turning away former Hong Kong Chief Executive Donald Tsang
in 2006.
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Episode 7: Temple Food HFHI¥HE

There are various famous food in Korea. In recent years, Temple
food, a new food trend is emerging. A nun who cooks temple
food for her devotees and herself has caught the attention
of a Michelin chef! What is her food secret and what are the
differences between temple food and plant-based diet?
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Episode 8: Claypot Rice &3k

Claypot rice is one of the classic street food in Hong Kong.
It refers to rice with marinated meat or seafood, cooked in a
claypot, drizzled with a flavourful sauce and crisped rice at the
bottom of the pot. To make a good pot of claypotrice, the selection
of rice and the control of fire are among the key techniques.
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