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CITY INTRODUCTION

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. Furthermore, this rich
historical heritage gave rise to what many consider the world" s first
fusion cuisine: the unique 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 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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INTRODUGCAO DA CIDADE

* A Regidao Administrativa Especial de Macau é 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. Apds a chegada dos portugueses a Macau, no inicio da década
de 1550, a cidade tornou-se um entreposto comercial estratégico, ligando a China, o
Japdo, a India e a Europa. Macau transformou-se, assim, num 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 tradicoes da cidade. Ao longo de séculos de integracdao cultural, inumeros locais de
elevado valor histoérico, classificados como Patriménio Mundial, testemunham a coexisténcia
harmoniosa de diferentes culturas. Além disso, este vasto patrimdnio histérico contribuiu para o
nascimento daquela que é frequentemente considerada a primeira culinaria de fusdao do mundo: a
singular gastronomia macaense. Em 2012, a gastronomia macaense foi incluida na Lista do
Patrimdnio Cultural Imaterial de Macau e, em 2021, passou a integrar a Lista Representativa de Itens
do Patrimdnio Cultural Imaterial Nacional.

* Reconhecida pelo seu vasto patrimoénio culinario, Macau foi designada Cidade Criativa da
Gastronomia pela UNESCO em 2017. Para além das culindrias tradicionais cantonense, portuguesa e
macaense, os restaurantes de classe mundial e premiados de Macau oferecem uma ampla variedade
de cozinhas internacionais, reforcando ainda mais o estatuto da cidade como um destino
gastrondmico de exceléncia.
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fLEE3 Kong Heng Man
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» He has over 30 years of experience in the catering industry and worked in China, Germany,
England, Taiwan region for many years. He possesses diverse culinary skills and is a
nationally certified senior Chinese chef, proficient in Cantonese and Taiwanese cuisine. He
particularly enjoys exploring and developing diverse fusion dishes based on Cantonese
techniques, returning to the roots of traditional cuisine. He has also worked in the catering
industry in various hotels in Macau for nearly 18 years, managing three kitchens
simultaneously and leading a team of 60 people with excellent results. His passion for work
is key to creating one delicious dish after another.
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JEMZE “Macanese Style” Baked Hot and Spicy Chicken
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* "Macanese style" baked hot and spicy chicken is a classic Macanese Portuguese
dish, characterized by its rich coconut flavor, peanut sauce, and spiciness. It is
served over spring chicken and then baked.
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Jan Ruangnukulkit
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Jan Ruangnukulkit belongs to the generation of chefs whose cooking is informed by
professional training. Born and raised in Thailand, she started her career in French cuisine and
was later drawn to the artistic freedom that Thai gastronomy presented. She poured her energy
into tapping the essence of the cuisine and eventually became a Michelin chef in one of
Bangkok’ s best Thai restaurants that has been named “The World" s 50 Best Restaurants” . As
Executive Chef of Saffron at Banyan Tree Macau, which is awarded Michelin Selected Restaurant

in 2024, she builds on the success of the popular establishment and delight diners with authentic
Thai dishes that showcase her unique style.
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Bite-sized crispy Kanom Buang filled with a unique larb salad. The larb features Chinese-
style abalone, slow-cooked sous vide for three hours, mixed with a tangy dressing and
aromatic homemade toasted rice powder.
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With over 27 years of cooking experience, he has been a vital part of the
opening teams for several luxury hotels in Macau. Currently, he serves as the
Chef de Cuisine at SJM Resorts, where he showcases the rich tapestry of local
cultural cuisine to tourists. Together, let's allow everyone to experience and
appreciate Macau's esteemed reputation as a "City of Gastronomy”
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Bacalhau a Bras, is a fusion of modern techniques and traditional ingredients. It
features Dutch potatoes transformed into a fluffy mash, served with a slow-cooked
egg and homemade Portuguese sausage bread, creating a range of textures and
flavors. This delightful creation has become a staple in Macau's streets, family tables,
and Portuguese restaurants. It reflects the unique history of cultural fusion and

harmonious coexistence in this small city.
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&= X iE Raymond Vong
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Owner and head chef of a renowned Macanese restaurant. He was born and raised in
Macau and focuses on the development of Macanese cuisine with his over thirty
years culinary experiences. Preserving the nearly lost traditional recipes and take the
responsibility of promoting the traditional culture and wisdom of Macanese cuisine.
Chef Raymond Vong reinterprets the cultural and the unique flavors of Macanese
cuisine, blending the tradition and innovation, and dedicated to protect Macau's
unique culinary heritage.
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Minchi means minced meat, potato, fried onion, and soy sauce. However, it has
many variations. The minced meat can be made with pork, beef, or even a
combination of both. Furthermore, even if the recipe is the same, there are
permutation or variations on a theme according to the chef. If there's one dish that
can represent Macau’ s cultural diversity, that dish must be Minchi.
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MGM
JE<£HH Lo Kam Ming
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« Chef Redo Lo has over 40 years of experience managing kitchen operations within five-star hotels while liaising with Senior Management to develop
restaurant marketing ideas and strategies prior to joining MGM. As a creative and passionate Chef de Cuisine, Chef Lo actively develops novel recipes
for different cuisines, such us Macanese, Western Asian and more. Because of his solid and deep experience in markets with high demands of recipe
variety such as Mainland and Macau, Chef Lo is an expert of top food markets throughout
Asia to seek the best ingredients.
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« ltis atraditional snack made by carefully preparing seasoned fresh crab meat and mixing it with spring onions, olives, and turmeric powder. The
mixture is then lightly fried inside the crab shell. The result is a mouth-watering dish topped with crispy breadcrumbs that add an extra layer of
texture. The origin of Portuguese Baked Crab Shell is closely tied to the fusion of Chinese and Portuguese food cultures in Macau. This dish
embodies the unique characteristics of Macau’ s "hybrid cuisine” — combining the refinement of European cooking with the clever use of
local ingredients. It has become a symbol of Macau’ s culinary identity and is considered one of the representatives of the city’ s distinctive

“Macau flavors.”
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« Originally from Xinhui, Guangdong, Chef Leong entered the industry at the age of
eighteen and has honed his skills for twenty-eight years. Rooted in exquisite Cantonese
culinary techniques, he draws inspiration from Macau's diverse food culture, dedicating himself
to developing innovative Macau dishes. He is particularly adept at blending the freshness and
flavor of ingredients. He skillfully uses Cantonese cooking techniques to highlight the original
taste of ingredients, combining traditional fire control with modern plating art to create Macau
delicacies that are both culturally rich and highly creative.
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* Coconut-roasted Portuguese chicken is a classic dish that blends Portuguese flavors with Southeast Asian
characteristics. Its highlights are the rich coconut and caramel aromas, creating a complex and layered taste.




