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Premium Ingredient Selection - Ping Yuen Chicken
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Locally raised in Hong Kong's tranquil Ping Yuen River
region. Known for its lean, tender, and delectably flavorful
meat, each golden bite will delight your senses. Indulge

in this 100% locally raised, ethically sourced gem, fed

with premium natural feed and free of added hormones,
antibiotics, and steroids.
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Embracing Sustainable Dining
XBEUHFHKR

Chef Saito, Culinary Director at Chinesology, champions sustainability
through meaningful ingredient choices. By selecting local Hong Kong
produce like Ping Yuen Chicken, he reduces carbon footprint and
promotes eco-friendly dining.

"As a parent, I'm dedicated to a healthier future for the next generation.
We prioritize low-impact menu design, energy-efficient cooking, and
local sourcing—aligning with Chinese cuisine's seasonal philosophy
while reducing environmental impact. Together, we create a powerful,
sustainable dining experience," said Chef Saito.
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The Origins of "Wealthy Chicken"
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You may not be familiar with the name "Wealthy Chicken," but you'll likely
recognize its original flavor—Beggar's Chicken (Jiachua Chicken). Originally
a famous Jiangsu dish, Wealthy Chicken gained further acclaim through

Jin Yong's martial arts novels, leaving an unforgettable taste for readers.
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Exquisite Delight:
Chinesology’s Premium Abalone Wealthy Chicken
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Master Chef Saito Chau, the Culinary Director of Chinesology, masterfully
reinvents the traditional Wealthy Chicken with an elegant twist. Opting for
a hygienic and visually appealing preparation, he replaces the customary
clay baking method with coarse salt and egg whites. This exquisite dish
boasts carefully chosen ingredients, including succulent Ping Yuen Chicken
that delivers a tender, rich texture with an even layer of fat. Marinated in
Shaoxing wine and soybean paste, the chicken is generously stuffed with
traditional fillings like mushrooms, abalone, and preserved vegetables.
Baked in a lotus leaf with a salt-infused crust, this savory delight offers a
satisfying taste without being overly rich. Perfect for gatherings with friends
and family or festive celebrations, this dish is sure to impress.
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Takeout Recipe % % # i

Chinesology's Premium Wealthy Chicken
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Equipment B fii:

- One mallet b — &

- One bottle of Chinesology's : - .
Premium Dried Abalone Sauce - O QR i T —

- One pair of heat-resistant gloves -BRFE-H

- One pair of food-grade gloves -BRTFE-H

Reheat Instructions § 3 {5 75

1. Preheat the oven to 180°C (356°F) and bake for 30 minutes.
2. Increase the oven temperature to 250°C (482°F) and bake for
an additional 15 minutes.
3. Heat Chinesology's Premium Dried Abalone Sauce in a non-stick pan.
4. Use a wooden mallet to crack the salt crust, then remove the
lotus leaf. Tear the chicken into pieces, and serve with the
in-house dried abalone, Japanese Shimeji mushrooms,
and preserved vegetables, all drizzled with the preheated
Chinesology's Premium Dried Abalone Sauce.

15 TA 84 1 180 0% » M09 &

200 2 25008 - Ha1s M T
SAEEMmZA AT REER

AARITHRER BAGTELFHRFARLERE
NG - HAKARE - WRHHLRAN
ELLA SN RSN

Scan For Reheat Guide



Passion. Dedication. Innovation

"Embracing traditional craftsmanship, | boldly innovate and explore
classic Chinese cuisine, such as our Wealthy Chicken. Infusing my
unique culinary art and premium ingredients, | present the distinct
Chinesology's flavor. This is my tribute to China's rich culinary heritage,
elevating its gastronomy to new heights."
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Chef Saito Chau | Culinary Director of Chinesology
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Culinary Director of Chinesology :

Chef Saito Chau
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With over 24 years of experience, Chef C f au is a \hlllll]}_, star in thP
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Chinesology's Latest Happenings
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3101, 3/F, ifc mall, 8 Finance St, Central Hong Kong
FIRSEMATSREREMP OBEIS2H=123101/F

www.chinesology.com






