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The Macao Special Administrative Region is an integral part of the
People’s Republic of China, located at the mouth of the Pearl River in
southeastern China, bordering Guangdong Province. After the
Portuguese arrived in Macao in the early 1550s, the city became a
significant trading hub connecting China, Japan, India, and Europe. Macao also developed into a
key crossroads for cultural exchange between East and West. This interaction deeply influenced
the city’s language, cuisine, architecture, and traditions.

Over centuries of cultural integration,] numerous World Heritage sites testify to the harmonious

coexistence of diverse cultures. y Furthermore, this rich historical heritage gave rise to what
many consider the world’s first # fusion cuisine: the unigue Macanese cuisine. Recognised
for its distinctiveness, Macanese gastronomy was inscribed on the Macao Intangible

Cultural Heritage List in 2012 and ‘ added to the Representative List of National Intangible
Cultural Heritage in 2021.
Renowned for its rich culinary W legacy, Macao was designated a UNESCO Creative City
of Gastronomy in 2017. In addition @ to its traditional Cantonese, Portuguese, and Macanese
cuisines, the city offers a wide variety of international cuisines at its world-class, award-
winning restaurants. ": ) .
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A Regiao Administrativa Especial de Macau € parte integrante da Republica Popular da China,
localizada na foz do Rio das Pérolas, no sudeste da China, e faz fronteira com a provincia de
Guangdong. Apos a chegada dos portugueses a Macau, no inicio da década de 1550, a cidade
tornou-se um entreposto comercial estratégico, ligando a China, o Japao, a India e a Europa.
Macau transformou-se, assim, hum ponto de encontro privilegiado entre as culturas do Oriente e
do Ocidente. Este intercambio cultural deixou uma marca profunda no desenvolvimento da lingua,

gastronomia, arquitectura e tradi¢coes da cidade.

Ao longo de séculos de integracao cultural, inumeros locais de elevado valor histérico,
classificados como Patrimonio Mundial, testemunham a coexisténcia harmoniosa
de diferentes culturas. Além disso, este vasto patrimonio historico contribuiu para
0 hascimento daquela que é frequentemente considerada a primeira culinaria de
fusao do mundo: a singular gastronomia macaense. Em 2012, a gastronomia
macaense foi incluida na Lista do Patrimoénio Cultural Imaterial de Macau e,
em 2021, passou a integrar a Lista Representativa de ltens do Patrimonio
Culturallmaterial Nacional.

Reconhecida pelo seu vasto patrimoénio culinario, Macau foi designada
Cidade Criativa da Gastronomia pela UNESCO em 2017. Para além das
culinarias tradicionais cantonense, portuguesa e macaense, os restaurantes
de classe mundial e premiados de Macau oferecem uma ampla variedade de
cozinhas internacionais, refor¢ando ainda mais o estatuto da cidade como
um destino gastrondmico de exceléncia.
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CONFRARIA DA GASTRONOMIA MACAENSE

BEIEM7v48 | CHEF INFORMATION

e |, [« Filomena Rita de Cassia Augusto
?Z(I)—|1E6F”)ﬁ}'“jz 5?;%%? 21 ("IRON Cabral, affectionately known as "Tia
N Rita," is a passionate promoter of
LaRN F"ij'_ IS A 2 Eif 23 Macanese cuisine. She played a key
CEUCOE‘ RIS T ZENET BMN-=2 role in forming the Macanese
-2 B Id77|‘7|< U= Gastronomy display table, which
182017 FRZEWECNETEMIE, traveled to Tokyo, Japan, to showcase

the "Cha Gordo," a culinary tradition
now featured at the Macau Museum,
which opened its doors on April 18,
1998. “Tia Rita” has consistently
represented Macau at the European

: : Excellence Culinary Olympia, an event
Olympiad held by CEUCO in organized by the European Congress
Cordoba, Spain, and was awarded as of Oenogastronomic

European Chet 2017. Brotherhoods (CEUCO). In November
2019, she received the prestigious the
AURUM - European Chef award

was granted by CEUCO - European
Council of Oenogastronomic
Brotherhoods.

Runner-up in the 2016 "lron Chef"
cooking competition in Thailand.
Represented Macau at the 12th Autumn
“European Excellence Culinary”
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ANTONIELA
FERNANDES
VIANHAO

FILOMENA
RITA CABRAL
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CONFRARIA DA GASTRONOMIA MACAENSE

% | DISHES
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Viinchi Tro
Viinchi with Rice

Minchi is a key dish in Macanese cuisine,
showcasing the cultural fusion of Portuguese
and Chinese influences. Originating in the
19th century, it emerged as Portuguese
settlers adapted their culinary practices to
local ingredients and customs, creating a
unique identity.

Minchi represents Macao's diverse heritage,
embodying the harmonious coexistence of
various cultures. It is a staple in local
households and a popular choice in
restaurants, symbolizing the everyday life and
culinary traditions of the Macanese people.
This comfort food is cherished by both locals
and visitors seeking authentic Macanese
flavors.

Bitter Gourd Viinchi

HPEFEER ZEBESEEE International Cities of Gastronomy Fest




R Z8E5H = | MACAU CUISINE ASSOCIATION

BEIEM7v48 | CHEF INFORMATION
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SANDS CHINALTD.

BIEM7v48 | CHEF INFORMATION
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SANDS CHINALTD.
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Spicy Pan Tossed Noodles e

in aBaked ToluBasket
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Vacanese Stuftec Squid
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VIURAT KARA
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My culinary journey began in 1997 when | embarked on a path of study/
in tourism and hotel management, focusing on culinary arts. This
foundational education ignited a passion, propelling me to pursue
further culinary studies at the university level.

With my education complete, | stepped into the professional
world as a chef, eager to create and innovate. Throughout my /
career in Turkey, my homeland, | have had the privilege of -
working in numerous establishments, where | honed my skill
and developed a deep appreciation for Turkish cuisine. My ¢
culinary adventures didn’t stop there; they took me beyond }
borders. My first international experience was in Jordan,
which opened my eyes to the rich diversity of Middle
Eastern flavors and traditions. Following Jordan, |
continued to expand my horizons by working in Bahrain,
Qatar, and the United Arab Emirates, where | embraced new
culinary techniques and cultural influences.

In my pursuit to share the richness of my heritage, | eventually made
the decision to move to Macau. Here, | serve as an ambassador for
both traditional and modern Turkish cuisine, bringing the flavours
and stories of my culture to a vibrant culinary scene. My journey
has also allowed me to learn invaluable secrets and recipes from
esteemed chefs, particularly those rooted in Ottoman palace cuisine.
This knowledge has significantly enriched my culinary repertoire,
enhancing my cooking technigques and skills. As | continue on this
path, | remain committed to promoting and evolving the culinary arts,
drawing from my experiences to inspire others while celebrating the
beauty of Turkish cuisine.
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Chicken shish tavuk
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IFish with Pine Nut Sauce

(Peixe com Molho Pinhao)
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Cod Fish Chorizo Fritter with Mixed Bean Salsa
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