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Gourmet Gossip
Two Girls and an Appetite

by Stephanie and Juliann

Star Struck in Shanghai

Some people would argue that New York is the center of culinary
stardom but we personally would put Shanghai in that same elite
circle. Just last week we had lunch with internationally renowned
Chef Jean George and then dinner with Beyonce, Charlie Chaplin
and Zorro. Chef Jean George was in town for his semi-regular cook-
ing demonstration at where else but Jean-Georges. At this event he
introduced Chef Lam Ming Kin as his new Executive Chef and Louie
Ye as Pastry Chef for the Shanghai restaurant. Both of these gentle-
men have a long history of working for Jean-Georges in Shanghai.
After the announcements all the Chefs began cooking two dishes:
Bacon Wrapped Tiger Prawns and Parmesan Crusted Chicken. At
this time Jean George began sharing stories and facts about honey-
bees, a new passion of his. After the demo and a few autographs,
we sat down to a lunch of these two new dishes, which are just a
few of his latest additions to his menu at the restaurant.

Later that evening we had a completely different star-studded experi-
ence at lcon’s grand opening party. There was dancing, music, laughing
and general mayhem as we enjoyed a well cooked meal served by cos-
tumed servers. This place promises to be a unique dining adventure.

Now that it is finally April, we're eagerly anticipating the planned
openings from two of Shanghai's own local chef celebrities. Edu-
ardo Vargas is opening Vargas Grill on Dongping Lu down the street
from his popular Azul Viva Restaurant. This latest addition to the

remig=the=oabanato carny his name and will feature

American foods. The other much anticipated opening is Mr. & Mrs.
Bund by Paul Pairet, formally the master chef of Jade 36. With this
new venture Paul plans to open “his” restaurant to serve modern
French cuisine. Those of us who were big fans before can't wait to
see how he is making it even better.

Please contact the writers with your dining tips or comments
dining@enjoyclassifieds.com

€ = enjoy card discount available
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@ City Diner

Finally a 24-hour diner in Shanghai that serves
all-day breakfast, refillable ice-teas and a
whole lot of diner favorites.
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Element Fresh

A Shanghai favorite. Sandwiches, smoothies
and more, need we say more.
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@ Faith’s Diner
Faith's Diner d
proud with its

e American Breakfast
selection of pancakes,
pottomless  coffee.
als and comfortable

outside seating i
a good family venue

Hong Me

& Malone's
Well renowned for it’s burgers and pool table.
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@ 10z3

Great place to unwind and indulge your senses
in an elegant environment. Wwith coffee flown
in fresh from Sydney. an exclusive Australian
fashion and an outstanding selection of
Australian beer and wine, come for the best of
an Australian urban lifestyle.
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@ Sydney Restaurant and Lounge
Beachfront  dining  experience offering
Australian quality fresh food, kids play area,
and live entertainment on weekends. No MSG
or preservatives. Business set lunch from
38RMB to 78RMB.
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(@ Bastiaan Café & Bakery
Tasty make-your-own sandwiches with a wide
selection of freshly-baked bread.
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Mediterranean Bakery

A product of Haya's Mediterranean Cuisine,
you can expect quality baked goods!
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@ Mollica di Pane

This new ltalian bakery will feature real Italian
cometti served 24 haurs, pizza by the meter, and
of course daily fresh baked bread (delivered too).
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Paris Baguette

Paris Baguette offers a wide selection of fresh
baked breads, cakes, sandwiches, and bever-
ages, designed to appeal to both the European
palette, and the growing market for cakes in
mainland China.

@ The Pastry
The Pastry uses traditional methods and the
freshest ingredients to produce fine French
pastries, chocolates, breads, and healthy
sandwiches. Try The Pastry for your next ban-
quet, meeting or catering event.
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@ Latina Grill

One of the oldest of its kind in Shanghali,
Latina serves tasty “Churrascaria” style served
until you say “when”
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CAFE ENE

Boonna Cafe
Yummy sandwiches and fruit juices in a chilled
atmosphere.
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