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THE flaky, melt-in-your-mouth : <
‘Teochew Mooncake by Ruyi, one of
the properties under The Oriental 4
Group of Restaurants, won the : &
Judger hesnts (e storachs) and h §

Iris
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hadmona.lkakzdca
‘The Star Mooncake A zm
‘The second and third spots went
to One World Hotel Petaling Jaya's
Pandan Lotus Paste (Low Sugar) and. L‘.'eat'lve,
Grand Imperial Group’s Melon Seed (muomkeboxJandm
wl\h Red Bean Paste, respectively.  Presentation (table decor).

‘The Teochew Mooncake is a col- Esther who is also on the organis-
lahorative effort by the kitchen ing committee said the team decided *
teams at Ruyi and Yuin creatinga  to throw caution to the wind and
Muslim-friendly option, Ruyi execu  hold the awards in of the
tive director Lyn Siew said. Covid-19 glnnm as \stga on.
Itis also known as a thousand-lay-  “Organising Th
er mooncake, in reference to the Awardswzupmvndesap]mfmmo
intricate swirls on its . showcase some of the best moon-

i cam,,sm
judged based aspectssuch she did not hay chmgh
asmns;gamhmnutyn,n\:manvny . nmm msl%xt\a;g e :

leeventwasoz%amsedhysm aneezmémhﬁswaﬂjeﬁ" Hmelmh

Lumpur was a
Medm&'oupl(\lah “Itis nice to know that low sugar . r]ﬂrwn'nerwﬂmsl’h!gl’emark
upmuwerealsounmgmemm Chocolate with Almond.

radinsraﬁnnmdmsum 3 Ipersonally prefer the " Mandarin Oriental Kuala Lumpur cm&wwﬂmmhmmm - biggerﬂwe
Entertainment. -m--w-in i mmmsm ‘Mochi Heart. - Yong, who is also a chef instructor

The judge MIB "nllege the awards,” said Chu. v said, “Fm aware of the use of yuzu
(formerly Malaysian Institute of ‘The Creative category was for -~ Lotus Paste. in desserts and cakes but never in
Baking) duemr‘lnngmelm mooncakes that did not fall under ‘Two of Le Meridien Kuala® iheymyveﬂ\ese

StarMetro deputy news editor Esther  the traditional nor snow skin catego- - Lumpur’s creations tied for third e mm  wow factor.
Chandran, Star TV senior producer  ries. place - Yuzu Calamansi with Confit  twist” said adding that she- “T perst m}lyliketmdmonal
Tan Lau, 988 deejay Joycelyn Chu as nwyfeannainwed:emsmat OrangePeelandS@anuemy mmdthelanersolmdlshehad nmanmlﬂshuﬂlemauvemmn-

Resorts World Genting’s elegant tezhouse setting took second place in th
“category. Tea is usually served with mooncakes to aid digestion.
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cakes I tried aeruallymade me

. change my mind, such as New
‘World’s Pomegranate Lotus with
Raisin® £

According to Le Meridien’s
pastry chef: Drange Chong
Huan Ling the
‘with Confit Orange Peel had
two kinds of calamansi
and yuzu as well as )
soaked with yuzu :

The hotel’s Ty Coﬂée Snow Skin
Mooncake was a flavour introduced
in 2019.

In the Snow SKin category, The
Oriental Group of Restaurants’
‘White Lotus Paste with Salted Egg
Yolk stole the show.

Award newcomer EQ
Lumpur’s Yuzu Pandan with

Pumpkin Seeds took the second spot,

while Dorsett Grand Subang’s
Dorsett Signature Blue Mooncake
claimed third place. =

Noting that there was innovative
use of ingredients and flavour com-
binations, such as pomegranate and.
raisin, returning judge Tan felt that

the pastry chefs could do more in
terms of the skins for snow skin -
mooncakes and mooncake design.

“They can play around with dif-
ferent: incorporate textures
into the skin and use natural colour-
ing from fruits or plants to give the
skin some colour,” she said.

“Snow skin is soft in texture and
pliable, so the chefs can be more
creative in presenting this kmd of
mooncakes.”

Tan, who . advocates the use of
natural flavouring and colouring,
said non-natural ingredients would
affect Lhepmduct‘s taste and turn
people off.

Concorde HotelKuaIa Lumpur’s
Snow Skin with Musang King
Durian again in the
Durian category. The horel ‘won the
same tifle in the 2019 awards and in
previous editions.

Hilton Kua}a Lumpur’s Heavenly
Gold was in second place, while tied

. jewellery box is also werthy ufan
. award.

| took top spot in the same category

lama
with Confit Orange Peel and
Signature Iy CoﬁieeSn

forﬂnrdplaoewemDoxsettGmnd :
Suhang’sPrenmmMusaugIGng
Durian and Mandari

52k
teahouse

~ Ruyi’s Teochew Mooncake (Ieft)

‘was crowned champion in the
Tradmonal Baked category. The
group’s Shanghai Mooncake (right)

spot in the Best Ptesentauon catego-
Resorts th_r]d ‘Genting’s elegant

mpecti ely. 5
Asa fanofuadmnnal baked
, Lau opined that the

Snow Skin Musang Durian.
“Concorde’s. dunanmooneake 5
stood out because we could taste the

richness of the durian fruitand
there was a good balance between
the skin and filling,” said Yong. .
“As a first-time judge, it was - &
see the diversity of
ommakesmadebyoutlocaltal» 3
emsandlamlusthloumawayhy
their efforts.”
’Iheboxesthatheldthemm» S
cakes were also a highlight.
slnmlglﬂanotelwmme]udgs'
vofathhnsdxannmg“&)venrw
Moon™therned lantern in the Best

mooncakes submitted this year were
not quite am}\enm:m the u‘adnional

sense.

‘[feltﬁlatthehatelsputmalot

more effort into the range ofmom-
last -

ﬂavwrsandmesen

year, wereﬁbmthesno skin and

= u-eaﬂvecaregorl%.

Toviewdleﬁillustofawardmmers

- aswell as to get more mooncake sto-

ries and recipes throughout
‘September, visit v www.kuali.comor
scan the QR code below.

Lotus Single Yolk and Pa
tus Paste Single Yolk. 2

(Source: The Star, Events, 1 September 2020, Monday)
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~t:ategory The -
hotel also tied

Results of The Star Mooncake Awards
2020 - Professional Edition -

Traditional Baked

Ping Pei M Chocolate with
Almond

Yuzu Calamai Orange
Peel and Signature llly Coffee Snow
m with Soft Peanut Mochi Heart

Premium Musang King Durian and
-| Musang King Durian (Tie)

1. | Pullman Kuala Lumpur City

Centre Hotel and Residences

3. | New World Petaling Jaya Hotel
and Dorsett Grand Subang (Tie)

with Red and
Black Goji, White
Lotus with Dried
Fruit, Green Tea
Red Bean wnth




