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Revisiting Chinese Roots

Michelin-starred Pearl Dragon at Studio City Macau, helmed by
seasoned Chef Lam Yuk Ming, is about showcasing and elevating
age-old Cantonese traditions with new ingredients and techniques

By Karen Chiang

FT(Foodtalk): How did you get started in Chinese cuisine?
LYM(Lam Yuk Ming): | was referred into the industry by

my family, and stayed because | found it to be a way for me

to explore and share my Cantonese roots. I've not thought
about working with other cuisines because | felt it was
important to me to stay true to my origins.

FT: What brought you to Macau?
LYM: | came in 2015 from Beijing, where | was based for
four years. As an international city, it has so much varieties

and options in terms of ingredients and cuisines too, which |

enjoyed exploring and playing with.

FT: When did you first learn about Chinese ingredients?
LYM: When | was very young. In my childhood, my

family often enjoyed both dried and fresh seafood. In a
harbourside city such as Hong Kong, it is quite common to
use ingredients from the sea where it is freshest and most
abundant. My palette was moulded when | was young, but
my cooking techniques solidified when | started culinary
school.

FT: What do you think about Chinese herbal soups?
LYM: | definitely believe they can act as an aid to health.
Traditionally we should drink different soups each season.
For example, in the summer we make use of cooling
ingredients such as winter melon and barley to balance
out the heat in our bodies. It is a complex subject, and in
culinary school we had to learn the correct use of plants,
roots and exotic animal parts to create medicinal soups.
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Baked Brittany lobster
with sea urchin

FT: Why does Pearl Dragon use western ingredients in its
dishes?

LYM: There are aspects of Chinese cuisine that can be
improved through the use of new ingredients. We hope
that through combining the east and west, we can elevate
the dish and make it even healthier and more delicious. For
example, our signature oven-smoked parcel with honey-
glazed pork is usually made with chicken liver and pork
belly. But we've now paired it with goose liver and oyster
mushrooms to make it lighter but more flavourful.

FT: Tell us more about abalone and bird’s nest - why are
they used so much in Cantonese cuisine?

LYM: Abalone is rich in protein and unsaturated fat, and
in terms of Traditional Chinese Medicine, is good for the
liver and eyes. We tend to work with dried abalone from
Japan, and fresh abalone from Australia. For bird’s nest,
Indonesian ones are the best, with a higher amount of
protein and a concentrated taste.

FT: What’s the most difficult part of your job?

LYM: Getting to know and working with new ingredients.
It is often a challenge to initially gain an understanding of
unfamiliar products.

FT: How do you help Pearl Dragon maintain its Michelin-
star standards?

LYM: Ultimately it is about delivering consistently high
quality food and service. We always serve the freshest
seasonal ingredients - this is part of Cantonese cuisine’s
ethos. We have specials every month, and a new menu
every two seasons. In winter, for example, we make use of
game such as French partridge and pheasant to achieve a
richer taste.
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FT: How long does it take to create a new dish?

LYM: Around a week, although it can take longer when we
are working with new ingredients that need to be sourced
and imported. There will be several meetings with our
chefs to see how we can best create something that is true
to Pearl Dragon’s quality and taste.

FT: What’s the biggest difference between Pearl Dragon
and the previous restaurants you’ve worked at?

LYM: There is no margin of error allowed here. We have to
taste each dish on the menu every morning. If it is not up
to standard, we may take it off the menu for the day.

Pearl Dragon - main dining area &
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Wok-seared Australian wagyu beef cubes
with black garlic
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