Kenny Leong

a graphic designer.



ORKCITY

Y

I

O
)
R
]
)




In City tech...




HUMOR

Praw

Praw

READ

YOGA
THE BEA

I LIKE TO BE ALONE
AND LISTEN TO OLD MUSIC

P,

H

. Y&
90 5s ‘ AZ'Z W Altarcl;lgﬁlve 9:(\/ -



Brooklyn, New York

e
| - 2 -

g >

v

unfoodgettable unfoodgettable unfoodgettable
New York, New York JoJdu
r e

= __deg,_,uzhh'
Ualow

QY

Liked by hey_chichiii, yeyesita0419 and 26 others Liked by hey_chichiii, yeyesita0419 and 9 others Liked by hey_chichiii, yeyesita0419 and 33 others
unfoodgettable When in crave for soup dumplings unfoodgettable My mind says Victoria Secret model,
check This place out. Is love at first taste &2 » But my @ says FRIES ,PIZZA ,FOOD 8 +,.! -

, .| | We tried bake pork shop over rice ! And it was
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unfoodgettable How about a meal for $7 Dollas ? &
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He'’s to make a meal for

Rebecca’s parents Theres always a way out.
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» www.freshdirect.com

Always ahead of time

Always ahead of time




MAGAZINE LAYOUTS

$.25

THE WEEKEND THE WEEKEND

Daily Planet

OPE!

A Dumpling Master is Now Cooking at
a New Soho Restaurant

By Chris Crowley

Talk to any self-respecting dumpling team, hired and trained chefs for open-  chicken, an obsessed-over Hong Kong
snob about xiao long bao, and you'll ings, and oversaw two kitchens in Shang-  preparation of roasted bird garnished

inevitably land on the subject of Din Tai  hai before he left. In other words: He’s with a mess of fried garlic
Fung. The Taiwan-founded chain has no amateur. His kitchen crew also has When Tang set out to open Pinch Chi-
maintained a sterling reputation while seven other chefs from China, including  nese, he wanted it to be what he calls

spreading the soup-dumpling gospel a sous-chef in charge of wok dishes who  “region agnostic” and “a New York
even ran two Din Tai Fungs in Chengdu. restaurant,” something evident in the

carning a Michelin star at two Hong pan-regional menu. He found a gener-

from Indonesia o Los Angel

Kong locations along the way: You can’t It should come as no surprisc.

then, that  al manager in Miguel De Leon, whose

A Dumpling Master is Now Cooking

blame first-time restaurateur Sean Tang,  soup dumplings are Pinch’s focal point.  impressive, lengthy résumé includes stints
then, for taking advantage of family con- There are three versions here, notonly  at Chez Panisse, Per Se, four years with
ata NCW Soho Regtauran[ nections to poach a veteran chef from  the classic pork but also chicken and the Momofuku group, and another four

f
seven other chefs from China, impressive, lengthy résumeé The Savoy Cocktail Book's restaurant opening in Soho tonight. fat. But it’s not all dumplings. There ing C
including a sous-chefin charge includes stints at Chez Panisse,  Green Dragon (gin, kiimmel, A former executive chef for Din

dumpling snob about » of wok dishes who ran two Din  Per Se, four years with the créme de menthe, lemon, and Fung, Charlie Chen helped open all of

long bao, and you'll inevitably Tai Fungs in Chengdu. Momofuku group, and another  peach bitters), and the space
land on the subject of Din Ta four and a half years at Mariois inspired by China’s outdoor He also served on its corporate-chef

Fung. The Taiwan-founded It should come as no surprise, Batali’s enduring Casa Mono. dining culture. To that end,

chain has maintained a sterling  then, that soup dumplings De Leon has assembled a wine  therefs textured paint and other

reputation while spreading the are Pinch’s focal point. There list that's a mix of American design cues meant to make you N .

soup-dumpling gospel from are three versions here, not — like a Red Tail Ridge “Pét=  feel like you're not inside while Book’s Green Dragon (gin, kiimmel,

Indonesia to Los Angeles, even only the cl tk but also Nat Estate;” from the Finger slurping soup out ; créme de menthe, lemon, and peach

earning a Michelin star at two chicken and a seafood variation  Lakes — and Old World wines  of your dumplings. bitters), and the space is inspired by Chi-

Hong Kong locations along fortified with pork fat. But its from along the Silk Road 4 na’s outdoor dining culture. To that end,

the way. You can't blame first- not all dumplings. There are into Macedonia and Georgia. there’s textured paint and other design

time restaurateur Sean Tang, dan dan noodles, cumin ribs There are cocktails, too, like
then, for taking advantage of in the style of Sichuar

family connections to poach cumin lamb, Cantone:

a veteran chef from the chain R e e tlchiclcen,

> run Pinch Chinese, a new an obsessed-over Hong Kong

staurant opening in Soho preparation of roasted bird
garnished with a mess of fried
garli

the chain to run Pinch Chinese, a new a seafood variation forti rs at Mario Batali’s endur-

ied with pork and a half ye

asa Mono. De Leon has assembled

are dan dan noodles, cumin ribs in the a wine list that’s a mix of Amer

can

style of Sichuan’s PémNat Es-

famed cumin lamb,  tate,” from the Finger Lakes — and Old

Cantonese-style World wines from along the Silk Road

cod, and wind-sand  into Macedonia and Georgia. There are
’ cocktails, t0o, like The Savoy Cocktail

ail Ridge

the chain’s cight locations in Shanghai.

cues meant to make you feel like youre
not inside while slurping soup out of

secccccccsscsscccssccsscccsas your dumplings
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for Din Tai Fung, Charlie on [/[() menu!

Chen helped open all of the ‘When Tang set out to open

chain’s eight locations in Pinch Chinese, he wanted it
hanghai. He also served on to be what he calls “region

its corporate-chef team, hired agnostic” and “a New York

and trained chefs for openings, restaurant,” something evident

and oversaw two Kitchens in in the pan-regional menu.

Shanghai before he left. In He found a general manager

other words: He's no amateur. in Miguel De Leon, whose

His kitchen crew also has

‘The best part about winter in  com| g

New York is definitely Winter  at participating restaurants.

2017 NYC Restaurant Week, k your tables ear

while the worst has got tobe  often to take advantage of this

the we a most delicious moment in the
boroughs.

to February 10 —and these  continued at page

.
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What’s ahead ?
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the end.



