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Spice is nice: Hunan-
style fish at Guangzhou's
Xiang Cun Restaurant
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Three Guangzhou residents share their
favourite dining experiences in the city

ZNEREBEMIBAFIRREFHES

ISITORS TO the Canton Fair just 10 years
ago would hardly recognise Guangzhou
today. Flyovers cut swathes through the
city, soaring skyscrapers rise from what B PR —IEIEEER KR § B RIRAIRT
were once paddyfields and the action BERRTEINTHEERL - BAN
has moved to the thriving financial district of Tianhe.  FRIHTHAKRAEE - [RYFEENMBRZREE BB
Close by, Pearl River New City, part of the new central ~ —RITCERBEFTEIEILEE -
business district, is rapidly taking shape. The area is A BB AR AR AR BRI TR RIS D - &
already home to two five-star hotels, with a seven-star ~ TH#EN2010FNAEEMNBITNE16BLNES S - 3
operation being planned. BB B8 BEAR S AEERE  BINE TS
World-renowned architects are also helping the city ~ (REAEZHEE -BEARAR) HEEDESREH
build for the future. An opera house, museum, depart- #8475k -
ment stores, apartments, TV tower and the Guangzhou [ R ERE 2,2204F ;s ZEM ALK h—H=H
Twin Towers featuring a five-star hotel are scheduled ~ EI¥ISMNFEREN TRIAPT ) » BSBZAREINEAN BN
for completion before the city hosts the 16th Asian  BEINARIAE  BHER WELSE EFHXAELHE
Games in November 2010. 2 BPEARDERATI -
For a city that's just celebrated its 2,220th anniversary,
and has been welcoming visitors for centuries, Guang-
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zhou is justifiably known for its delicious and varied
cuisine. Surrounded by fertile farmland and close to

the sea, the range of dishes is unsurpassed.
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YAO XIAOBO

Guangzhou-born businesswoman Yao Xiaobo

runs a furniture-making business with her husband.

At their West Design Studio they refurbish dam-
aged old furniture based on traditional designs.

For business parties, private gatherings and simple
dinners, Yao heads for East Ocean Seafood Restaurant
(3/F, CITIC Plaza, 233 Tianhe Bei Lu, +86 20 8752 0533).
“It has excellent Guangdong cuisine and dim sum
cooked by top chefs from Hong Kong,” she says. “The

rice noodles are really tasty and it has won

many awards.”
Yao is also a fan of Food Street
in the China Hotel (122 Liuhua
Lu, +86 20 8666 6888), now in
its 25th year. The casual res-
taurant serves Cantonese
food at reasonable prices.
Its three signature dishes
are shrimp dumplings and
zhusheng noodles in soup,
fried-rice dumplings and fish-

erman’s congee. Loyal customers
who moved to Hong Kong return
just to eat these dishes. “It feels like
a family restaurant and we've been eating
here for years withbusiness associates, family and
friends,” says Yao.

On formal occasions, the couple makes reservations
at the Jade River Restaurant (3/F, White Swan Hotel,
1 Shamian Nan Jie, Shamian Island, +86 20 8188 6968,
www.whiteswanhotel.com). “We spend every anniversary
here and bring important clients,” says Yao. “The service
is perfect and the setting special. With a garden inside
the restaurant, coloured window glass in Xiguan-style
[old Guanghzou style], there’s real harmony between
East and West.”

The same could be said of Guangzhou as well.
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Sea food: Fisherman’s congee
at Food Street in the China
Hotel (left)
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Abalone and cordyceps soup
(below)from Jade River
Restaurant in White Swan Hotel
(below left)
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JEREMY SARGENT

A fluent Mandarin-speaking lawyer originally
from Britain, Jeremy Sargent has spent the
past 11 years in Guangzhou and runs his own

law firm, JSA, in the World Trade Center.
With a fiancée from Hunan Province, it’s not surpris-
m ing the couple like spicy Chinese food. A favourite is
. ﬁf‘ ~ Xiang Cun Restaurant (77 Tiyu Xi Lu, Tianhe District,
ﬁ.‘ +86 20 8559 4727), which is a typical Hunan-cuisine
'@ restaurant. “We like the décor, it has an urban

-

- “It was ahead of its time when it opened seven

Western feel ... it’s unpretentious,” says Sargent.

years ago and is still popular with local Chinese.
We go with friends and family and always have
a good time.”

When relaxing with colleagues or entertaining clients
who are looking for an easy introduction to Cantonese
food, Sargent goes to Chic Restaurant (5/F, World Trade
Center, 371-375 Huanshi Dong Lu, +86 20 8760 8000). The
cool décor, delicious food and convenient location put

M the restaurant high on his list. The char siu (barbecued
. pork) and egg tarts are particular favourites.
Buongiorno Italian Restaurant (3/F, Yian Plaza
Building, 33 Jianshe Liu Malu, beside the Garden
Hotel, +86 20 8363 3587, www.buongiorno.com.cn)
is his choice if clients want to relax over a few glasses
of red wine at the bar before enjoying authentic
Italian food in a casual, friendly setting. With an Italian
owner and chef, it’s not surprising the restaurant has
plenty of regular customers.

Piece of this: the brick
pizza oven at Bongiorno
Italian Restaurant
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Dragonair flies twice
a day to Guangzhou
*Service to Guangzhou
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Hot dish: fish head
with chillies (below)
from Xiang Cun
Restaurant (left)
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ANDITH YEUNG

Something of a connoisseur of fine wining and
dining, Andith Yeung has lived in Guangzhou
for 10 years. The Director of public account-
ing firm KPMG Huazhen has a wide range of tastes,

but top of his list is Japanese restaurant Koyama (4/F,
Guangzhou International Electronics Tower (GIE), 403
Huanshi Dong Lu, +86 20 8732 2022). “It’s the best of its
kind in Guangzhou, small and homely, serving traditional

Cordyceps, Fish Maw and )
Duck Soup is a delicacy at = & 3t 4t 8 b o

Lei Garden Restaurant
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Fresh fish: sushi
platter at Koyama
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Japanese food with reasonable prices,” says Yeung, who
is originally from Hong Kong. “The sashimi seafood is
flown in daily from Japan. I take clients here.”

When he wants some home-style cooking he visits
Woo’s Hong Kong Cuisine (BI/F, 75 Tianhe Dong Lu,
+86 20 8757 0062). He enjoys its traditional Canton-
ese food such as congee, wonton noodles, sweet-and-
sour pork and milk tea.

Another favourite is the Tianhe branch of Lei Garden
Restaurant (4/F, International Financial Place, 8 Huaxia
Lu, Zhujiang New Town, Tianhe District, +86 20 8550 0028).
Yeung takes clients here for formal dinners. Dishes include
barbecued honey duck, pan-fried grouper and steamed

lobster with egg white and sautéed lobster.
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Hyatt Guangzhou and The Ritz-Carlton,
Guangzhou in Pearl River New City. But
that’s not all the area has to offer. Thanks
to some spectacular architecture, itis also
becoming a cultural centre of attention.
Famed London architect Zaha Hadid
designed the Guangzhou Opera House,
a post-modernist building due to be
completed in October at a cost of more
than RMB1 billion (about HKS11 billion).
This unique building consists of two
pebble-shaped structures. The larger of
the two will hold a 1,800-seat theatre and
an art exhibition hall, while the other will
feature a 400-seat multipurpose hall.
Wilkinson Eyre Architects, also London-
based, designed the Guangzhou Twin Towers.
Construction of the round-shaped West
Tower began at a cost of RMB6billion. The
soaring 432-metre, 103-storey building, due
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apartments and an observation deck.
Check-in facilities in the building will aid
travellers heading to Baiyun International
Airport. The 488-metre quadrate-shaped
East Tower will be completed next year.

With a floor space of 98,000 square
metres, the RMB924-million Guangzhou
Library can hold four million books. The
concept of the building, called Beautiful
Book, is by the Guangzhou Design Institute
and Japanese Nikken Company.

Rocco Design Architects of Hong Kong
created the Guangdong Museum. Covering
40,000 square metres and costing RMB455
million, the rectangular-shaped building is
pierced with alcoves to let in natural light.
Architect Rocco Yim calls it his “treasure
box” as it resembles a traditional Chinese
lacquered box holding precious objects.
The museum’s collection of more than

metres high
EMFRSRERA
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Photo: Guangzhou TV Tower: Arup/Zhou Ruogu Architecture Photography

130,000 exhibits will cover three halls
dedicated to history, nature and art.

At 610 metres, the Guangzhou TV
Tower, which is due to be completed in

time for the Asian Games, will be one of
the world’s tallest buildings. Containing a
television and radio station, conference

and exhibition rooms, revolving restaurants,

shops and cinemas, the RMB2.2-billion
building was designed by Mark Hemel
of Information Based Architecture, Arup
and the Guangzhou Design Institute. The
distinctive, twisting design of the giant
structure also features outdoor gardens
and an observation area offering stunning
views of the city.
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Taste of home:
Woo’s Hong Kong
Cuisine serves

the classic
pineapple bun
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