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Pacific Rim Parks SElﬂl}IS ﬂlllll nISII‘IBI Ill llevelon their Next Park

©English translation: Peng Hsin-yi
©Photos courtesy: Pao Chung-hui

U S-based, nonprofit organization,
Pacific Rim Parks (PRP) has
been building parks since 1994. Their
mission is to bridge cultural
differences, celebrate nature and
promote respect for the environment.
On August 30, 2012, PRP's Founder
and Executive President James
Hubble and President Kyle Bergman
signed a memorandum with Mayor
Chen Chu to construct a park in the
Cijin District of Kaohsiung. The
groundbreaking ceremony will be held
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nations. Together they will create
ocean-themed public art and dedicate
them to other countries along the
Pacific Rim. The project focuses on
reaching out to others that live on and
around the ocean and create strong
bonds through cultural exchange.
Currently, there are six other PRP
parks around the Pacific Rim, located
in Vladivostok, Russia, San Diego,
USA, Yantai, China, Tijuana, Mexico,
Puerto Princesa, Philippines, and Jeju,
Korea.

Kaohsiung will also be hosting the
Asian Pacific Cities Summit (APCS)
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Mayor Chen Chu (second left) signs memorandum with PRP representatives.

awareness to the world. In an
interview, Mayor Chen stated; "This

safeguarding our ocean resources."
PRP Cijin Project leader is Professor

in July, 2013 and the park will be

opened at the end of August, 2013.
Cijin was the first District in Taiwan

to be selected for participation in a

park will be a great inspiration to our
Kaohsiung residents and hopefully
encourage them to become more
engaged in Green issues and

Hsieh Wo long from the National
Kaohsiung Normal University.
However, the project will be carried out
by mostly Taiwanese and foreign

from September 16th to 20th in 2013.
Since the PRP Park in Cijin will have
been completed by then, visitors will
be able to enjoy this new addition.

PRP project. The organization students that hail from Pacific Rim
selected Cijin due to its diversity,
beauty and location.

Kaohsiung is the Maritime Capital of

Taiwan and therefore treasures the

environmental protection, thus better
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Kaohsiung MRT Gangsnan South Station
is Expected to open by End of 2012

©Photos by Pao Chung-hui
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Gangshan South Station is the final station on the northern end of the Kaohsiung R ARAT St LY
MRT Red Line. On October 16, test rides were conducted by Mayor Chen Chu. ?gggagggg
Mayor Chen assessed the overall performance and test integrity. As soon as local WtE S TG TR
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evaluate the final assessments. If the station passes the standards test, it will be EFRTERA RS
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The 85 Sky City and icon Hotel

As Kaohsiung becomes an
increasingly popular travel
destination, it is attracting more visitors
seeking quality and reasonably priced
accommodation. This has
subsequently led to greater
development of this industry. The
following article headlines two of
Kaohsiung's interesting hotels, which
feature open spaces and an intriguing
inner city landscape.

The 85 Sky City Hotel

Reception is located on the 33rd
floor of Kaohsiung's famous Tuntex
Tower. The Sky City Hotel offers
breathtaking views of the harbor and
Kaohsiung's scenic skyline. It is one of
the best places to appreciate
Kaohsiung's beautiful mountain and
ocean views. When the skies are clear
it is even possible to see Xiao Liuchiu
Island. It has 48 rooms. Most of the
guests come from central and northern
Taiwan. Imported from Germany,
environmentally-friendly paint and
flooring has been used. The hotel pays
great attention to detail and friendly
service.

Due to the hotel's excellent views,
rooms over New Year are usually all
booked by August. On New Year's
Eve, the Sky City Hotel allows guests
free access to a meeting room on the
31st floor. The room can
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The Icon Hotel
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The 85 Sky City Hotel

accommodate up to 80 people and
provides stunning views of the New
Year's fireworks display.

The Icon Hotel |

The Icon Hotel opened in November
2011 and has become one of
Kaohsiung's most popular hotels.
Reception features cascading water
along a glass wall, augmenting the
space and allowing light to flow in. It is
clean, modern, bright and welcoming
to guests. The Icon Hotel has eight
floors with a total of
36 rooms. Each
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room has its own unigue design.
Guests enjoy meandering in the
picturesque surroundings, as opposed
to instantly venturing into the city. The
lcon Hotel has been categorized as a
business hotel with a quirky design. It
also caters to a more business
oriented clientele and therefore each
room has a desk. However, its unique
design appeals to a variety of visitors.
The hotel is conveniently located within
a 5 minute walk to Central Park MRT
Station. Clientele mostly come from
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©English Translation by Marie-Claude Pelchat
©Photos by Pao Chung-hui

Hong Kong, Singapore, Macau and
Mainland China, with over half the
guests coming from outside Taiwan.
During the week, it boasts 80%
occupancy and is usually fully booked
on weekends.

The 85 SI(y City Hotel

07-5666111
33F., No.5, Zihciang 3rd Rd., Kaohsiung City

The Icon Hotel

07-2818999
No.328, Minsheng 1st Rd., Kaohsiung City
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Gelebrating Lujhu's Fabulous Agricultural Products

©English translation: Peng Hsin-yi
©Photos by Pao Chung-hui

Lujhu is one of Kaohsiung's most

productive agricultural areas. Lujhu
is one of Taiwan's biggest cauliflower,
broccoli and tomato producers.
Agricultural farmland spans more than
350 hectares and is renowned for its
quality produce. The region's tomatoes
are particularly famous.

BBRENSERFETEHR
Lujhu's quality cauliflower and broccoli
Lujhu's tomato season peaks
between November and April. Dozens
of varieties of tomatoes are grown in the
region and come in a plethora of colors
and sizes. Tomatoes are rated by color,
flavor, shape, texture and appearance.
Lujhu's tomatoes consistently receive
90% or higher on their quality. Tomatoes
are best cultivated in areas where soil
contains a higher level of salt. In Lujhu,
tomatoes have become so popular, and
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they have inspired an annual festival.
The 2012 Tomato Festival will be held
on December 8th and 9th at Lujhu's
Sports Park.

Currently, Lujhu is refining and
modernizing their processes and
experimenting with organic farming.
The Lujhu Fruit and Vegetable
Association's Ninthe Division has twelve
members and is headed up by Mr. Li
Ching-tang. The division has become
renowned for the cultivation of quality
produce.

Mr. Li explains one of his goals is to
persuade farmers to convert to

organic farming. He provides them with
education and growing techniques.
Organic farming eliminates the use of
pesticides and herbicides. "It is difficult
to find safe methods to get rid of pests”,
admits Mr. Li. "We cultivate tomatoes to
become naturally resistant to pests. We
introduce natural predators or replace
chemicals with macrobiotic formulas."
Crops are also protected by paperbags,
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2012 Lujhu Tomato Festive will'kick off on Dee:"8th and 9th.(Photo courtesy of Lujhu District Office)
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insect lamps and traps.
Organic farming is not only
healthier for the consumer
but also for the land.
However, he also
understands change takes a
great deal of time and
patience.

All of Lujhu's agricultural
products boast extraordinary
health benefits. Tomatoes
are great flavor enhancers
and loaded with vitamins A,
B1, B2, and C. They are also
filled with potassium, iron,
zinc, dietary fiber and citric
acid. They burn body fat,
increase vitality and assist in
iron absorption. Lycopene
makes it a particularly
popular due to its anti-aging
properties.

Over 100 tons of
cauliflower and broccoli are
processed every day in
Lujhu. These vegetables are
rich in vitamins A and C,
dietary fibers, potassium,
magnesium, calcium,
phosphorous, iron and zinc.
They provide health benefits
such as detoxification and
scurvy prevention. They
boost the immune system
and strengthen myocardium
and muscle. They are also
popular as they prevent
blood pressure problems.
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Lujhu's developing organic agriculture
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Dozens of vanetles of tomatoes are grown in the region.
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Lujhu boasts more than 250 hectares of cauliflower and
broccoli farmland.
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What does it take to make a dream
come true? The answer is
"Everything and a little extra." We talked
to two young people, and we found
those who succeeded in realizing their

dreams had the following in common:
courage, imagination and determination.

Shaking a Dream
into a Highball

©English translation: Peng Hsin-yi
©@Photos by Lin Yu-en

With his winning recipe of "Golden
Year," a gin-based cocktail with citrus
liquor, a twist of lemon and a splash of
dry vermouth, Mr. Hsu Bo-sheng
claimed the grand prize in the 2012
Asian Cocktail Championship held in
Singapore. This is the ninth consecutive
year that a Taiwanese contestant has
won the championship. Mr. Hsu
defended the title in his signature
Spiderman getup.

Without the flashy costume, Mr. Hsu is
a shy and somewhat introverted young
man. He confesses that he was not
interested in studying while in junior high
school, and this worried his parents and
teachers. To show the world there are
other ways to make it than by getting
high test scores, Mr. Hsu began to
experiment in "flair bartending" while in
high school. The learning curve was
much steeper than he expected and he
feels he might not have succeeded but
for his coach, Ms. Hsieh Mei-mei. He
remembers Ms. Hsieh giving him a
lecture when he said he wanted to quit:
"You can't give up without having at least
tried. If you quit every time things get
difficult, you won't succeed at anything!"
He took Ms. Hsieh's words to heart,
deciding to work hard and become the
best in his field. Mr. Hsu dips his head
with respect when speaking of Ms.
Hsieh, explaining that without her
support, he would not have had a
chance to make it at all, not to mention

the awards he has won over the years.
Mr. Hsu says his Spiderman persona
was created by Coach Hsieh. She
thought the eye-catching red-and-blue
costume,

in combination with his
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"Golden Year," the cocktail that won grand prize in the 2012 Asian Cocktail Championship

signature "wrist flick," would create a
fascinating theme of "destructive
creativity" that would endear him to the
audience. Mr. Hsu debuted as the
"Spider Mixologist" in 2007. With his
flashy appearance and solid style at the
bar, he was 4 N
victorious in the

Asia Cup and the * l\v
Asian Pacific g
Cup, and took &
third place in
the World
Cup that
year. With
these
awards
under his
belt, his
parents
were no
longer dubious
about his
career
choice, and

t h ey
became
his biggest

) SVRATER I
Flair bartending involving bottle juggling and high pouring

supporters.

Earlier this year,
Mr. Hsu received
corrective surgery
for an eye condition
called strabismus.
To get his eye-hand
coordination back,
he practiced up to 12 hours per day, and
his hard work was rewarded when he
defeated competitors from 16 countries
and successfully defended his title.

With his superb skills and fighting
spirit, Mr. Hsu bravely stepped into the
international arena. His victories have
shown the world that Taiwan has
talented bartenders; they have also
proved he was right to follow his dreams.

2 With a little daring and a lot of hard

Work, he turned his dream
into reality.
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Hsu's signature Spiderman costume

Let the Dreams Rise -
Bread Baker Wu Zih-jing

©English translation: Peng Hsin-yi
[©Photos by Pao Chung-hui

"I never truly appreciated
baguettes until | traveled to

French baguette for the first
time in my life," says Mr.
 Wu Zih-jing, owner and
chief
Shakespeare & Co. Since
then, Mr. Wu has
worked hard to
perfect his bread-
making skills,
finally mastering
techniques that
have allowed him
to duplicate the authentic baguettes
he had in France that had such an
impact on him years ago. His bakery
attracts many European customers; a
French customer once told him he
offers "a taste of home."

Mr. Wu was still a graduate student
in National Kaohsiung University of
Hospitality and Tourism when he
realized his dream and opened
Shakespeare & Co. in 2010. At first,
many people in the business doubted
that a European-style bakery could
survive in Kachsiung. However, Mr.
Wu proved them wrong. He now has
four stores in different parts of
Kaohsiung, showing that his dream
has staying power. His fifth store is
set to open in Chiayi County in
November.

Mr. Wu is not only a successful
businessman; his baking skills have
won him awards in several
international competitions. In 2011,
Mr. Wu developed a recipe for bread
using honey produced in Kaohsiung's
Gangshan District. The result is a
sweetbread with a distinctive hollow
structure that resembles a hive. Mr.
Wu named it "Beehive Bread" and it
won the sweet pastries category at

baker of

Tips:

There are two different styles of
bartending. Traditional bartending
involves mixing drinks with simple
yet fluid movements and focuses
more on the depth and complexity
of the cocktail itself, whereas "flair
bartending" adds acrobatic
elements such as bottle juggling
and high pouring. In a traditional
bartending contest, technique is
worth 40% of the score while the
cocktail is worth 60%. In "flair
pbartending," the scoring balance is
the other way around.



the World of Bread (Mondial du Pain)
competition in France. But when asked
what he considers a defining moment of
his career, he says it was the winning of
first place in the National Artisanal Skills
Competition in 2006, while he was a
college sophomore. After that win, he
was invited to join the national team for
the International Technological and
Vocational Competition in 2007, and
that's when his interest in bread making
started to "rise." During the latter contest,
he met many people who shared his
passion; he was able to discuss various
issues and find solutions with like-
minded peers. He learned many things
about dough and bread making, and
made friends among some of the top

Beehive Breads

bakers in the world, whose passion and
professionalism earned his respect.

Mr. Wu says among his class of 47
students, he is the only one who has
opened a bhakery. He spoke at length
with veteran bakers when he was in
school, and concluded that if he followed
the traditional route to work for his "seed
money" to open a bakery, he would have
to work for more than 10 years to
accumulate enough cash. By that time,
he would be in his late thirties or early
forties, likely married with children and
perhaps paying a mortgage. Many
bakers never open their own shop
because by the time they can afford it
they already have too much to lose and
they cannot take the risk. Mr. Wu
decided to break away from that pattern.
If he had to fall, it might as well happen
when he had just started climbing and
was not too far from the ground. By
taking a risk early on, his rewards also
came early. Today, at the age of 26, he
owns his dream bakery and has more
than 50 employees. He admits that while
his dream has been realized, much still
needs to be done for the bakery to be
profitable. Mr. Wu wants his kitchens to
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Shakespeare & Company

be bright, clean and spacious. He would
like to encourage each baker he hires to
hone his or her skills; his ideal is to
groom each one into an innovative
baking artisan capable of inventing new
recipes. Mr. Wu now devotes much of
his time to recipe development; his mind
constantly revolves around new ideas,
even when he is not testing them out in
the kitchen. Because he and his partners
agree that a baker can grow only when
he or she is exposed to new techniques
and new possibilities, Shakespeare &
Co. sometimes sponsor employees'

B A RER s a0 BB FE

overseas trips.

By all accounts, Mr. Wu is already one
of the best bread bakers in Taiwan, but
he has not let success go to his head.
He humbly claims he still has a long way
to go before he can be called a top
baker. Still, the fact he had the courage
to take a chance and open the bakery of
his dreams - and by so doing allow those
who have a similar vision to share in that
dream - is worthy of great respect.

Shakespeare & Co.
07-5867256
No.51, Meishu E. 2nd Rd., Kaohsiung City

Wu Zih-jing works hard to Perfect bread-making skills.
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Yuanilmng Wetlamls

©Photos by Pao Chung-hui

©English translation: Peng Hsin-yi

uanjhong Wetlands Park is one of
YKaohsiung's premier ecological
parks. Located in Nanzih's coastal
district between Dianbao Stream and
Houjin Creek, it covers two hectares of
land and has a large number of unique
mangroves. The majority of
mangroves are Avicennia marina, but
there are also several other varieties in
the area. Another wonderful feature of
Yuanjhong Wetland is the abundance
of species that come in with the tides.
Kaohsiung is home to 18 wetlands with
only Jiading, Yongan, Yanshuei and
Yuanjhong Wetlands maintaining
robust intertidal ecological systems.
Ten of the twelve species of fiddler
crabs be found in
Taiwan, can be found
in Yuanjhong Wetlands.
Yuanjhong wetlands
originally belonged to
the navy;, for many
years, it was leased to
fish farmers. The Navy
then reclaimed 300
hectares in order to
develop a second
generation base. In
2005, the navy donated
50 hectares to

ARE

Rhizophora mucronata

provide shelter for a variety of
creatures, the Mangrove Crabs have
unfortunately been in decline due to its
culinary popularity and harvesting by
poachers. However, over the past
couple of years, populations of fiddler
crabs have been found to be
on the rise. There are also
a large number of
brown land crabs, |
which can be
distinguished by the ¥
round holes found all
over the park, in which
they make their homes.
Volunteers place fallen leaves and
twigs on the paths in order to protect
worms and insects on
the ground. All
creatures play an
important part in the
food chain and
therefore any
accidental deaths
could have an impact
on the entire ecological
system.

The 20 hectares of
the Eastern Zone is
also habitat to a variety
of water birds. This

Kaohsiung City Government, of which
they used 29.4 hectares to develop the
wetlands. This was then divided into
the Eastern and Western Zones with a
water treatment plant in the middle.
The water treatment integrates plants
into the water purification process,
thus diffusing the impact of the
processed water, when releasing it
back into the ecology.

The rich variety of water species and
fish farms in Yuanjhong Wetlands Park
provides food for a variety of birds.
Although only the fish farms of the
Eastern Zone are still in existence, the
fresh water Dianbao Stream and salt
water from the Taiwan Strait wash over
the intertidal mud flats and create a
safe habitat for fiddler
crabs and mudskippers.

Although mangroves
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Wetland's multiple species of
plants and creatures

year, a record number of seven rare
Pheasant-tailed Jacanas were seen in
the park. Mr. Liao Wen-cyuan, a
wetlands volunteer, hopes these
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Ten species of fiddler crabs can be found here.

extremely rare birds
will continue to
make a comeback,
and the park will
continue to be a
regular migratory
stop. Trails are
maintained by
volunteers and laid
behind tidal lines in order to protect the
integrity of the shorelines and wildlife
habitats. This encourages birds and
other creatures to settle in the
wetlands. The park is open to the
public; however, bookings and guided
tours must be arranged through
Wetlands Taiwan and made at least
seven days in advance.

07-5822371
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Journey with the Private Moon: Leo

©English translation: Peng Hsin-yi
©Photo by Catherine Huang

E ven if you are not familiar with the
name Leonid Tishkov, it is
impossible not to have seen the work
of this prominent Russian artist. Mr.
Tishkov's "Private Moon," an ongoing
installation of visual poems, took the
world by storm with its images of
heart-wrenching beauty and quiet,
intimate narrations. Few people know
it, but Mr. Tishkov is a very special
friend to Kaohsiung. He has been to
the city twice, always around Mid-
Autumn Festival when the moon's
beauty is celebrated. This year, the
man known to the world as "Mr. Moon"
is debuting his new collection "The
Moon" at Kachsiung Museum of Fine
Arts. This, his second exhibition in
KMFA, features a glowing full moon
hanging over the artificial lake inside
the museum. During his recent visit to
Kaohsiung, Mr. Tishkov laughed and
said: "| was there to see how it looks,
and found the geese and turtles by the
lake looking up at the moon as well!"
Mr. Tishkov's work transmits a
unique sense of tranquility and
blissfulness, like a postmodern fairy
tale. He said the moon itself is a living

poem; it reaches people of all races
and cultures in a way that transcends
language barriers. "l am just an
ordinary man" he said, adding "the
moon does not belong to me; she
belongs to everyone, and inspires the
hearts of beholders." Mr. Tishkov's
project has been in progress for more
than a decade, and he does not see it
ending anytime soon. So far he had
brought the moon to over 25 countries
around the world; his footprint reaches
as far as the Arctic.

While he was in Kaohsiung, Mr.
Tishkov did not forget to create new
images for his project. With the help of
KMFA, he took his moon around the
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city, and wherever they went, they
found a most receptive audience. Mr.
Tishkov's designing of the moon
photos was documented through the
lens of photographer Mr. Chen Po-yi,
and will be displayed in KMFA as part
of an art project.

When we asked him how he feels
about working in Kaohsiung, Mr.
Tishkov said he sensed a strong
interest and curiosity from the locals
about his work, and he feels very
accepted and appreciated. He said
Kaohsiung is a large industrial city, so
it needs the nourishment of a little
piece of poetry all the more to bring
beams of happiness to its residents.
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Liu Jin-Chi Awarded Kaohsiung's Sports Lifetime Achievement Award

©English translation by Lin Yi-chun
©Photo by Lu-Yi-ru

111t was my students who helped me

become successful', says Mr. Liu
Jin-chin at Kaohsiung City's 2012
Sports Festival, where he became the
first recipient of Kaochsiung's Lifetime
Achievement Award. For over forty
years, he worked as a teacher and
basketball coach for Cisian Junior High.
He is also credited with leading Cisian
Junior High and San Min Vocational
High School to multiple victories at
national basketball championships. He
is certainly deserving ofthe award.

Liuwas born in Yilan and moved to his
wife's hometown of Kaohsiung after
they married. Although he was a
geography teacher, his true passion
was basketball. He once represented
the school in a staff basketball
tournament and led them to victory. In
1970, Cisian Junior High was
understaffed, so he began coaching the
school's girls' basketball team. The
team had only been playing together for
a short time when it won the Kaohsiung
Junior High Girls' Basketball
Tournament. Since then, Cisian Junior
High girls’' basketball team had a great
reputation at tournaments. This was not
only because of their outstanding
basketball skills but also for their
superior sportsmanship.

"l was fortunate to have had excellent

students. | felt like | had to work harder
so that | would not let them down." Liu
would devote his free time to reading
books and watching video clips, in order
to become a better coach. His hard work
paid off as he led the Cisian team to
victory in national tournaments and
championships more than fifty times. In
1997, Liu began coaching San Min
Vocational High School's male

basketball team. He coached star
players such as Tien Lei and Wu Yong-
Ren, who were part of the famous "San
Min Five". The team held the record for
being the youngest team to have won
the High school

Basketball

Championships.

Liu emphasizes team spirit and that
basketball can only be won ifthe players
are coherent and work together. He not
only focuses on basketball practice, but
also on the players' schoolwork. "There
is a limit to a player's physical abilities,
but wisdom is hard to beat. By being
academically focused, they play smarter
and exhibit enhanced reactions.”

Liu's nickname is "Nanna" because
he nags a lot. Liu not only coaches
basketball but also makes sure players
performwell academically and maintain

healthy lifestyles. In 2003, upon
retirement, Kaohsiung City Education
Bureau began a national tournament
called the "Nanna Cup", in recognition of
his lifelong dedication to promoting
basketball. The Nanna Cup is currently
in its 9th year.

"Basketball and family are my two
main focuses", says Liu. For over 40
years, he has led his teams and family to
success. Not only has he taught and
coached hundreds of students, but his
children have also achieved success in
the fields of music and technology.
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Starting Autumn on a Sweet Note: S'more Sugar Pastry

©English translation: Peng Hsin-yi
©Photos by Pao Chung-hui

H ow sweet is it to have a pastry shop of your
own? Ask Ms. Nie Shujing, owner and pastry
chef extraordinaire of the hip, new pastry shop,
"S'more Sugar Pastry," and she'll tell you all about it.
Located in Zuoying District's Riverbank Community,
the place is named after a campfire sweet treat that
features roasted marshmallow, a layer of chocolate,
and graham cookies. It's extremely popular with
American kids. The name "S'more" mimics the
sound children make when their mouths are full yet
they're still asking for "some more." Ms. Nie lived in
the United States for 15 years, and trained in
Cordon Bleu in San Francisco. She came back to
her hometown to make her dream of opening a
pastry shop come true. Her style reflects both her
cultural experiences and her training. The shop
produces about 20 different items daily, with a nice
balance between American-style pies, French tarts
and customized cakes. The shop started small but
the name soon went viral with the help of loyal
customers and foodie bloggers. The shelves are
usually empty by three or four in the afternoon.

Ms. Nie says that while many people think of
pastry production as a dreamy profession, the
decilous pastries require a lot of hard work, so one
needs a strong mind and great perseverance. Ms.
Nie pays constant attention to what's happening in
the pastry market, and she always tries to find
innovative ways to use seasonal fruits. Her
customers are always looking for new flavors, and
their demands drive her never-ending quest to
improve her skills.

As summer gives way to fall, Ms. Nie
recommends two popular seasonal pastries: The
Chocolate Mont Blanc, and the classic home-style
French Apple Pie.

Chocolate Mont Blanc

The Mont Blanc is a quintessential fall dessert
which pays tribute to everyone's favorite snack in
the autumn - chestnuts. Ms. Nie has added a twist
by putting chocolate in the mix. Starting with a
classic tart shell, she adds a milk chocolate base
before piling on chocolate sponge cake, regular
sponge cake and a whipped cream filling. The peak
is created using generous amounts of mashed
chestnuts, while frosted pipes create the curves and
swirls which make the dessert resemble its
namesake mountain. As a finishing touch, Ms. Nie
gently dusts powdered sugar and coco powder over
the tart before placing a candied chestnut at the
very top. Chestnuts and milk chocolate complement

each other in surprising ways. The flavors are rich
but do not overpower one another; the subtle
fragrance of the chestnuts enhances the tone of the
chocolate.

French Apple Pie
The French Apple Pie is baked with Ms. Nie's

handmade pastry shell. Each rectangular pie is
framed with almond slices, and filled with custard
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Chocolate Mont Blanc

sauce which makes for a pudding-like texture after
baking. The pie is then topped with fresh apple
slices tossed in sugar and cinnamon powder. The
end result is a joy to sink your teeth into - the pastry
shell is buttery and flaky, the custard in the center is
moist and creamy, the apple is cooked but not
mushy. You can still detect the fruit's original
crunchiness and its refreshing flavor. Ms. Nie says
the apple pie can be served hot - just reheat it in an
oven for four minutes and top it with a scope of ice
cream.

As for pairing beverages with her creations, Ms.
Nie suggests unsweetened tea or sparkling water
because many drinks contain sugar which diminish
a dessert's flavor. It's best, therefore, to pair pastries
and cakes with non-competing flavors so you can
fully appreciate the taste of the dessert itself.

[ S$'more Sugar Pastry
No.169, Sinhai Rd., Zuoying Dist., Kaohsiung City
07-5566455

S'more Sugar Pastry
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