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Enjoy Nature’s Best in Every Bottle:
Martinelli's 100% Apple Juice and Sparkling Cider

Made from a blend of premium apple varieties, including Newtown Pippin, Gala, Fuji, Granny
Smith, Jonagold, Mutsu, and Honeycrisp apples, our juice offers a perfectly balanced sweet and
tart flavor profile with a rich and layered taste experience.

Freshly picked apples are pasteurized and cooled in the bottle to lock in the natural flavor of the
fruit, without the need for any preservatives or sweeteners. Since 1868, Martinelli's has been a
leading global brand of apple juice, with over 50 gold medals for excellence earned in major
competitions.

Try Martinelli's today and taste the difference.
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Pure Apple Juice #3551 296ml
Sparkling Apple Juice HiS3ER:T 296ml
Sparkling Apple Cider (No alcohol)
BREART (REIEHE) 250m!

Sparkling Apple-Grape (No alcohol)
BREREET (F2IEH) 750m|
Sparkling Apple-Cranberry (No alcohol)
BRERAET (R2IE) 750ml
Organic Pure Apple Juice Fi§#i3aR T 296ml
Sparkling Apple Cider (No alcohol)
BRERT (FE1EE) 750m|

Sparkling Apple-Grape (No alcohol)
BREREFT (FEBF) 250ml
Sparkling Apple-Pomegranate (No alcohol)
BRERERT (R2IEH) 750ml
Sparkling Apple-Cranberry (No alcohol)
BREARMET (F27BF) 250ml
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WHAT TO EAT WHILE STAYING IN HONG KONG?

Discover the City’s Best Bites and Hidden Culinary Gems

As pandemic restrictions have lifted, Hong Kong residents are increasingly traveling abroad, particularly to nearby
destinations like Japan. This shift, along with a decline in incoming tourists, has resulted in a noticeable downturn
for mid to high-end restaurants. According to Openrice data, between May and July alone, 1,018 restaurants
closed, while only 954 new ones opened—marking a significant departure from the usual trend.

Critics argue that Hong Kong’s dining scene struggles to compete with other regions in terms of price, quality, and
innovation. However, the reality tells a different story. An increasing number of restaurants, from Michelin-starred
establishments to fast-food chains, are embracing local ingredients and crafting diverse, seasonal dishes. So,
does Hong Kong truly lack quality cuisine, or have we simply overlooked its hidden culinary gems?

Now is the perfect time to explore the rich and varied offerings of Hong Kong’s food scene. Uncover creative
dishes that turn each bite into a flavorful adventure. By supporting local restaurants, you not only indulge in
exceptional meals but also contribute to the revitalization of Hong Kong’s vibrant food culture.
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Chef Li utilizes Green-Skin Winte elléms'from their Fanling farm . \
to create the classic Eight Treasfire Double-Boiled Whole Winter
Melon Soup with Fresh Abalongfland Eisi, Maw.
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Chef Li Yuet Faat, the executive chef at Ming Court, has a deep-rooted connection to the land. Growing
up in Kaiping, Guangdong, he spent his childhood farming in the countryside before moving to Hong
Kong, where his passion for cooking led him to pursue a culinary career. Over two decades later, Chef
Li now leads the kitchen at Ming Court, a Michelin-starred Cantonese restaurant at the Cordis Hotel,
Hong Kong.

EARE MING COURT

ERFSRAEEEXRRNAE  EE T AFRERTEXIIERERIRE - AFK  BREUSHAMFERME
R REHEERRR - Hi > FEERHEERFAEMERSARBENSN  ESHRIESTOEBRI
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B/EE - 2NERENTFIEE  EARPCHENE Y SRNRREREREMARK - TWALEK - 1EI59
R IR E R AR -

Ming Court has been awarded Michelin star honors for sixteen consecutive years. In recent years, the restaurant
has designed authentic and delicious dishes centered around various local specialty ingredients. Among
them, Chef Li and his team utilize Green-Skin Winter Melons grown on their farm in Fanling to create a variety of
refreshing summer dishes, while in winter, they use white radishes to make festive turnip puddings. Additionally,
they feature fresh lobster and batfish from Sai Kung Yung Shue O’s aquafarm, handcrafted Shek O’s pickled
Chinese cabbage pith, tofu from Kung Wo Beancurd Factory, premium noodles from the century-old Chan Ming
Kee, as well as naturally sun-dried seafood from Lamma Island, all of which add a local flavor and cleverly
showcase the delicacy of Cantonese cuisine.
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1&2 The dish “Local Soft Shell Lobster, Stir-Fried
in Garlic and Chilli” come from Agua Millenium, a
local seafood supplier under the “Accredited Fish
Farm Scheme.” Aqua Millenium Founder Monique
Lam (centre). 3&4 Making New Year’s turnip
pudding with locally grown turnips, abalone, and
dried scallops.

BERE B LB HS55 B RF[RIAE 642
Level 6, Cordis, Hong Kong, 555 Shanghai Street,
Mongkok, Kowloon, Hong Kong
Tel: (852) 3552-3300

www.cordishotels.com/tc/hong-kong/
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CHARACTERISTICS OF DIFFERENT
VARIETIES OF WINTER MELON

Black-Skin Winter Melon

The black-skin winter melon is the most common variety on the market.
It has a long, dark green body, often mistaken for the green-skin variety.
Both are renowned in Guangdong, but the black-skin winter melon has
firmer flesh, a more uniform shape, and is slightly smaller, making it easier
to transport and store. Due to these advantages, it has largely replaced
the green-skin winter melon in the market. Its refreshing taste and ability
to hold its texture when cooked make it ideal for braising or winter melon
soup. However, most black-skin winter melons available today weigh
around 8 to 10 pounds and are often immature, leading to a milder,
sometimes slightly sour flavor.

White-Skin Winter Melon

The white-skin winter melon is round and plump, a traditional variety
from Guangdong, particularly the Jiangmen area. As it matures, its skin
becomes whiter, and the flesh becomes smooth and tender, making it
perfect for quick cooking. It absorbs flavors well when braised with
fatty pork. If not fully mature, the white-skin winter melon will lack its
characteristic powdery coating.

Green-Skin Winter Melon

Once the mainstream variety, green-skin winter melons were known for
their large size, often weighing 30 to 40 pounds, with excellent taste and
texture. However, as older farmers retire, this variety has become rare. The
remaining green-skin melons tend to be shorter and sturdier, still capable
of reaching 30 to 40 pounds but with a barrel-like shape. They are ideal
for both soups and braising, offering a rich flavor and strong melon aroma.

Mini Winter Melon

The mini winter melon, weighing just 3 to 5 pounds, is particularly suited
for making winter melon soup. Its smaller size makes it convenient for
individual or small family portions.

HAAR - EMERE

Source: Agrivengers
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il ' ’Local Three-Yellow Chicken: Served with Sweet Jean sweetcorn, preserved
E!; nasturtium, and a rich sauce made from roasted bones and fats.

;P

Dill Brined Lettu
roasted, and enh

ented horseradish and truffle.



ROGANIC HONG KONG

KETHE—BRAKZEZEBRERoganic Hong Kong » E2%E
KEFSimon RoganIE RGN E ZEE - BESE EHREEH#
B REEMERNMS  KREFRREFTRERENERR
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BEFRBISHRERN » L8R BE12BIRBEEEASHH
Ht - FREF > Simon Roganf B — xR 2 & EAuUlis Hong Kong
WHFE (S IE » TEETI2025FEFMUEFHBE -

BTRBERFNSAREAEE - BEENRSH27HE?H15H
HAR#EHE “Best Of Roganic Hong Kong Tasting Menu lI” >
A —AA[FH -

Roganic Hong Kong, founded by Simon Rogan, is renowned for
its farm-to-table approach to British cuisine and its commitment
to sustainable gastronomy. This one Michelin Starred and
Michelin Green Starred restaurant emphasizes direct sourcing,
using organic ingredients from New Territories farms and herbs
and edible flowers from its rooftop mini farm.

The restaurant will close its Sino Plaza location in Causeway Bay
on September 15, 2024, ahead of its relocation on Hong Kong
Island later this year. Aulis Hong Kong, Rogan’s chef’s table
concept, will also close and reopen in 2025. Further details will
be announced closer to the relaunch.

To celebrate its culinary journey, Roganic will offer the “Best
Of Roganic Hong Kong Tasting Menu II” from August 27 to
September 15, featuring a selection of its most iconic dishes.

1 A EEZFEA - BENTENE RSB 14K EBZ 2R AN
A HIE 2 SERES 3 £EAdam Catteralll

1 Hop Wo Ho Poultry’s Duck is aged in-house for
14 days before serving. 2 The restaurant’s non-
alcoholic beverage pairing showcases this ethos,
utilizing surplus and unused kitchen ingredients.
3 Head Chef Adam Catterall, a founding member
of Roganic since its 2019 opening and head chef
since 2023, leads the kitchen with a focus on
sustainability.

EHHEEEE S TFTE2555R E MEB UGS &
UG/F 08, Sino Plaza, 255 Gloucester Road,
Causeway Bay, Hong Kong

Tel: (852) 2817-8383 www.roganic.com.hk
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Leela is a modern Indian restaurant led by Manav Tuli, the
former head chef of the Michelin-starred Chaat. The restaurant
blends creativity with a strong commitment to quality, using
certified organic and non-GMO spices, lentils, and millet from
India, while also supporting local agriculture and aquaculture.
Ingredients include organic vegetables from Farmhouse
Productions, sustainable seafood from Hong Kong Aquaculture,
and high-quality local pork from Wah Kee Farm.

1 ZRFEAER 2 AXEEEFEME 3 ENEZERY
B 4 B EMEME 5 Leelof@REF A9 AManav
Tuli - B EBREESEINEZEChaatfIER
BAEEBRESRATE TR - <ERHREEKED #
ARERLLE Tatler Diningy FHEA20K KR RESRIE
6 EFHEZENRTMRELEMEER (André Fu)
HManaviEFFTiE > MEAGHE SR E EXIEM
KA

1 Dahi Kaddu Bhaji - A tofu and pumpkin vegetable
dish 2 Chakundar Oxtail Gosht - A flavorful beetroot
oxtail curry 3 Chicken Rice Pulao - Aged basmati

rice, succulent chicken thigh, bell peppers, and local
tomatoes 4 Honey Sesame Pork Ribs - Tender pork ribs
with a sweet and savory glaze 5 Executive Chef and
Founder, Manav Tuli previously led Chaat at Rosewood
Hong Kong, earning accolades such as a Michelin One
Star, a diamond rating from the Black Pearl Restaurant
Guide, and a spot among Tatler Dining’s Top 20
Restaurants in Hong Kong 6 Designed by renowned
restaurant interior designer André Fu Studio and Manav,
creating an enchanting world filled with the vibrant
colors of India

EEEEETEE SR FE=H1301-3104

Shop 301-310, Lee Garden Three, 1 Sunning Road,
Causeway Bay, Hong Kong

Tel: (852) 2882-5316 www.leela.hk
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CAFE BAU

Cafe Bau KT E=ERE IBE] RTE (Alvin Leung) A
TEMEEEIE  EEARU LEHKEEE ST
KEHER - WBHAMKV B  BERISFEE - THES
RFE - mFILE > Aqua Green BR ~ XK - MNZEEER
P~ PBRETSRER - \BHE - ERER - FBRAFRBBE
% - Cafe BauplHBHEFELF (Bauhinia) BER » #RA
2 RFine Dining » B mALIFE

P & By O 25 o=t o,
Cafe BAU, helmed by Michelin three-star chef Alvin Leung, also ABTR AL L HUH CO AT 1RSSR AR

known as the “Demon Chef,” and head chef Chan Ka-hin, is Shop 8, Podium 1/F, J Residence,
committed to sustainability, sourcing over 90% of its ingredients 60 Johnston Road, Wan Chai, Hong Kong
locally. Notable local ingredients include Ping Yuen Chicken from Tel: (852) 2126-7212

Hung Wai Farm, Hong Kong Heritage Pork, oysters from Lau Fau www.facebook.com/cafebau.hk

Shan, AquaGreen produce, Yi O rice, Lam Suen honey, Luen Kee
Hoo mushrooms, Patchun sweet vinegar, Mee Chun soy sauce,
and aged rose liquor from Wing Lee Wai.

Inspired by Hong Kong’s regional flower, the Bauhinia, Cafe
Bau offers a fine dining experience that honors local culinary
traditions.

1 BF RS | AR A LUE 9038 Kol 28 B i
HERR 2 £4Ahfl : AR UGFRREERY
KER 3RTREAMAMHIERE - Alvin (H) 5838
ARAEAR - #HEEYD 4 ERAXZERERDN

RIRE R T ABGE T AR AV TRARE0H

1 Root Vegetable Tarte Tartin 2 Oxen Tartare:

Lau Fau Shan Oyster Saboyon with House-made
Potato Chips 3 Chef Alvin (center) emphasizes light
seasoning and minimal sauce to preserve the natural
flavors of local ingredients 4 Using the top-quality
soy sauce brewed using the traditional natural sun-
drying method of Mee Chun Canning Co.
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REFHMETE » KEBEIERR AR LR - %
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YEARS has made a significant impact in Hong
Kong’s dining scene, expanding from its first location
in Sham Shui Po in 2019 to five branches, with the
latest opening in Taikoo City in August. Specializing
in vegan cuisine, the restaurant emphasizes the
use of local organic vegetables and offers a diverse
menu featuring Japanese, Western, and Thai-inspired
dishes.

1 EXATERELBESSERTER 2 Al
BARUESMREBRDE 3 THREREH
AHHFEEAFE 4 HEAMEREREET
B 5 BMREERARGAR - RWXFE feel »
RS

1 Taiwanese Herbal Soup Udon Dumpling

Set 2 Local Organic Okra Avocado Salad
With Purple Sticky Rice 3 Veggie Galore Local
Organic Wild Mushroom All Day Breakfast

4 Garden-Style Local Organic Amaranth

Pesto Pizza 5 YEARS’ minimalist, Japanese-
inspired decor creates an artistic and relaxed
atmosphere

XFHEEE - RIFERE

AEBEHMAFRRESSEEDE «EBHMIZERE
ey HEHETH HBXE] 58 EEXXEER
F OEEESL  ARERATERETEESRER
HER - 2HEFERAESIIRINEE » WAKHE

SRR RFERY

RESFMNLAFBEEE  FRBEGAEEEO
AEEEED > BH10%4HE  BTRETENS
—RE - MEREREBNETETIR—HLH -

Support Community Activities - Serving
the Homeless

Beyond serving delicious plant-based meals, YEARS
is committed to community engagement. The
restaurant actively supports the “Homies We Got
Your Back” program, a collaboration with the Hong
Kong Organic Living Development Fund SEED and
the Christian Concern for the Homeless Association.
This initiative provides training and internships for
the homeless, with harvested crops being used as
ingredients at YEARS. To mark its fifth anniversary,
the Fukhua Street store donated 10% of its sales over
10 days to support this cause.

FREFEEKI

” | want Hong Kong people to
eat Hong Kong vegetables”.
Kit, owner of YEARS

BERKIREM191-1995%
191-199 Fuk Wah Street, Sham Shui Po, Kowloon,
Hong Kong

Tel: (852) 6338-3719 www.yearshk.com
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Gedeb Banko Chelcheld Wai

= First Dish
enca it 20 S e NUTMAD Hong Kong Coffee X Local Vegetables Pairing Dinner
5 '"nmb-.:ﬂm::;;;;:’;:;;’,‘;’ This unique dinner pairs Seed to Cup’s Hong Kong coffee beans with dishes
L3 MainCourse made from local crops by Agrivengers and Billy Farm. Featured coffee beans
Mﬂ:;;:wmmn include one treated with anaerobic fermentation and another fermented with
'“::«:::::E%a":::‘:nfsmm plum wine in collaboration with Nutmad.
“Aserobic Ferm

pkin ice-cream, 93¢

- v

local pum|
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NUTMAD

BRI AR ENutmad I B skmgERT Joe F M EH 2R
MAERXZEER - A [MEMEHRE IRSREAR
BERTEGRE  BRXMBBWBESH - BEATBMMNE
B AR TEERNPE » [EMhiLs K8 L RAYER -

5 JoeRBREHEERENKETM » & [E#HEN
B RE—ERENRENE  UAFEFETRNEZENHE
TiEEZ (Community Supported Agriculture » CSA) 3
ﬁJl o

Joe, the chef and barista at Nutmad, a popular coffee shop in
Kwun Tong, is passionate about supporting local farmers. He
incorporates seasonal produce from the Agrivengers into his
dishes and hosts themed dinners where farmers share their
cultivation methods and challenges, connecting diners with
the origins of their food.

Joe also dedicates refrigerator space in his kitchen as a pickup
point for Agrivengers’ CSA vegetable packages, making it
easier for urban customers to access fresh, local produce.

F3

BE R SEMO-Farm (ZREBHERS)
BEZITA X ZHEErIMike » MERTFRIARA
MBI ERIRTTE - B R HE AW
HBEFREE - L HEESeed to CupHImIBES

1HIK - AR I ER SEMME 2855 - 4t 1k o
PN ER A 3 T - AMIBERES - BH -

BB A - AENSH AR IR OB Seed to Cup

Seedto Cup’s coffee farmis located at O-farm
in Fanling. Founder Mike, an IT professional
turned coffee farmer, has spent the past four
years mastering coffee processing methods.
His mission is to create a unique Hong Kong
coffee style and promote the Seed to Cup
coffee culture.

1 Starter - Local pumpkin, pig ears, nasturtium,
tartare sauce 2 Soup - Local pumpkin, Sicilian-
style calamari 3 Main Course - Local lemon basil,
chicken, ginger, spring onion 4 Dessert: Local
pumpkin ice cream, gateau au chocolat

www.seedtocup.hk

NEEERYEER EE 398-4025% Eastcore 1182357 48

Shop 3, 1/F, Eastcore, 398-402 Kwun Tong Road,
Kwun Tong, Kowloon, Hong Kong

Tel: (852) 3565-6422

www.facebook.com/nutmadhk
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OTHER RESTAURANTS THAT USE LOCAL
FISHERY & AGRICULTURAL PRODUCTS

ﬂ-...... I%MWMI-‘;QﬂTFi

TR KRR
Rice with Roasted Pork and Bitter Melon

1 r%.‘
2. SN

wegen Sl
Y

AR ATEEE E AR
Locally Grown Mixed Tomato Cup

Cafe330

ARBNBEERER
Organic Pumpkin & Mixed Grains Set

B EA RN R R
Roasted Hormone-free Chicken and Curly Lettuce Caesar Salad
Simplylife

pigcA=]
Charcoal Grilled White Eel




H 58 FEATURE

WWHENIR B EEHIE

Hyatt Regency Sha Tin Patisserie
W HEEER
. ShaTin Honey Cake

COVA Milano

BRbE
Summer Salad

IR
English-style fish and
chips made with local
Flounder, Seabass,

Seabream, Barrmundi

B IHEIE Something Wild the Farm

IKFH R FTE A KK E B - .
Hydroponic Vegetable and Grapefruit New Crab Meat & SESN

BFE Weeds Gelato & Coffee
DEELREETABRER

Fanling Fai Kee Farm Clementine Earl Grey
Tea Ice Cream

Rice Paper Roll

23
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Lectcha, a Hong Kong brand, redefines kombucha by blending Western
techniques with Traditional Chinese Herbal Medicine. Founded in 2022,
Lectcha combines tea bases and authentic herbs for a new-generation
kombucha that delights the palate and nourishes the body.

Crafted with care, Lectcha boasts all-natural ingredients, no additives,
and beneficial probiotics for gut health. Its mission is to make health
accessible to urban dwellers seeking convenience and well-being.

4
S —
b 3
Eﬁzﬁﬁ) ohisen BERE) S0
=25H @A BMmAE P8R0 » /EHEE FWHMAY  BERER  [BERERER -

ANTH7EEETD

ESHD : BRK - KR ~ RS - EBEES - 82 -
WS IR -EB

FEEFHD  BRK  FFTER  FARE ~ FER

A go-to thirst-quencher that enhances your immunity
while enjoying a touch of sweetness. Ideal for digestion,
A rejuvenating drink for energy boost and enhanced sensitive stomachs, bloating and dry mouth.
well-being. Beneficial for fatigue, allergies, sluggish

. ) Key Ingredients: Filtered Water, Jasmine Tea, Kombucha
metabolism and drowsiness.

Culture, Honey

Key ingredients: Filtered Water, Black Tea, Kombucha
Culture, American Ginseng, Asiabell Root, Glehnia Root

O

RAmEREE x GRPBERR
=fi—REBRR

NEW-GENERATION KOMBUCHA INFUSED WITH
TRADITIONAL CHINESE HERBAL MEDICINE
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Dr. Stella Wong, a young TCM doctor hailing from a family of Chinese medicine practitioners,
established “Lectcha” during her Ph.D. studies in TCM. Through Lectcha, she revolutionizes
the perception of Chinese herbal teas, highlighting their “smart” attributes. In Cantonese,
“Lect” signifies “smart,” while “Cha” represents tea. Traditional Chinese Medicine views being
“smart” as synonymous with preserving health, enhancing focus, and sharpening the senses.
Lectcha empowers individuals to drink smart and remain smart!

FlATR LS BOJD=-TEA
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Mulberry & Fo-Ti (cured) Kombucha Goji Osmanthus Kombucha

Effective for managing hair loss, Addressing burnout, dry eyes,

insomnia, lower back tenderness, fatigue, stress, poor skin, and Navigating the challenges of Long

occasional dizziness and persistent the effects of regular alcohol Covid, encompassing airway

thirst. consumption, this product offers allergies, seasonal allergies, cough,

) ; anti-aging and detoxification dry throat and overall respiratory

Key Ingredients: Filtered Water, [ health.

Black Tea, Kombucha Culture, . ; ;

Mulberry, Fo-Ti (cured) Key Ingredients: Filtered Water, Key ingredients: Filtered Water,
Black Tea, Kombucha Culture, Gojj, White Tea, Dried Pear, Glehnia Root
Osmanthus

RHE=FTERE : 250=F{#
& (RIREBFEFRFRSE - [CIES
WEESHRED ~ 200=2FHK
SREHE | YN SIREEE o e §
B - IAARER s y _ IREREY Enquiries
Three different packaging = |

options are available: 250 ml
canned (only for Honey Jasmine
Kombucha, and American

Springback Wellness Ltd

Rm 321,7/F, Kwun Tong Lap Shing
Building, 305-325 Ngau Tau Kok Road,

Ginseng Kombucha), 250 ml Kowloon
glass bottle and 1000 ml family - Phone: (852) 6033-3005
pack. Email: admin@lectcha.com

Website: www.lectcha.com
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Hong Kong disposes of over 3,000 tons of kitchen waste daily, accounting
for nearly 30% of municipal solid waste. Many places convert recycled
kitchen waste into fertilizer or animal feed, but Hong Kong's small
agricultural scale and high urban density make hygienic recycling and
finding outlets for the waste challenging.

However, innovative restaurants and enterprises have found ways to
actively recycle, reuse, and create new products from kitchen waste.
By transforming waste into valuable consumer goods, they demonstrate
sustainable business models are possible - benefiting the company,
consumers, and environment.

The article provides examples of successful Hong Kong initiatives that
recycle and reuse food waste creatively. These show that even densely
populated urban areas can reduce food waste through entrepreneurial
approaches.
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What is kitchen waste?

Kitchen waste refers to recyclable food
waste, including raw, cooked, and
spoiled food items. Kitchen waste in
the catering industry can be divided
into pre-consumer and post-consumer
waste. Pre-consumer waste refers to
kitchen waste generated during food
preparation or due to improper storage
management, while post-consumer
waste refers to leftovers from customers
after meals.




1 E 3 COVER STORY
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In April this year, Maxim’s Group launched a new sustainable development initiative called WeGen farming. This initiative
transforms pre-consumer kitchen waste into enzymes to produce high-quality agricultural products without pesticides or
chemical fertilizers. These products are then introduced to nearly 70 Maxim’s restaurants to promote healthy eating and
practice a circular economy. It is estimated that 30 tons of pre-consumer kitchen waste will be collected this year, producing
20 tons of crops.

'WeGen farming B4 % | =18 -
HEERETE (We) EB4E (Regenerative)
HIRE
WeGen farming combines the concept of “We”
(you and me) and “Regeneration.”
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Recycling Kitchen Waste to Grow Natural
Agricultural Products

Since 2022, Maxim’s Group has partnered with Hung Yat Farm in
a pilot project, providing pre-consumer kitchen waste such as
mango peels, soy pulp, coffee grounds, eggshells, salmon bones,
and saltwater fish innards. The farm converts the kitchen waste into
enzyme fertilizers that enhance soil nutrition and prevent pests,
allowing the farm to produce agricultural products without pesticides
or chemical fertilizers.

BRIETER
o Iy 1B 2 ERE
R BT TR
& ‘ R ;2 : e Pre-consumer kitchen
Waste
kS % 1 Coffee grounds
. - - 2Mango peel
i P AR '_ i ' .. 3Eggshells
- : - 4 Soy pulp

Different Enzymes for Different Effects on the
Same Plant

Wong Chin-ming, the head of Hung Yat Farm, explained that after
receiving pre-consumer kitchen waste from Maxim’s, the farm
crushes them and places them in different plastic barrels. Water
and bacteria collected from the farm’s soil are added to each barrel.
After a period of bacterial decomposition, the kitchen waste is
transformed into enzymes.

He explained that each enzyme has different decomposition times
and elements, which are absorbed by crops, resulting in different
effects. For example, when growing cherry tomatoes, the orange
variety requires a higher proportion of fish fertilizer enzymes to
produce its naturally sweet flavor, while the chocolate variety needs
more soy pulp enzymes and less fish fertilizer enzymes to achieve a
taste closer to tomatoes.
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Transforming kitchen waste into enzymes to
be used as fertilizer

BEZER EZEW More Kitchen Waste, More Crops

EOHEL TS H BRI BT AR B H 20224 5 Since 2022, the amount of kitchen waste supplied by Maxim’s Group
WBEEER > TERSEEI0ANE o R to Hung Yat Farm has doubled annually, with an estimated 30 tons
el EiETEEE S EENEEY this year. As the amount of kitchen waste increases, the farm can
BFEBNCET DRSS  HIE 2 grow more types of crops, including cherry tomatoes, salad greens,
I~ ATSE5E ~ R IURIE T38| OFE 2 1k zucchini, cucumbers, beets, pumpkins, and bitter melons, among
4 . others.

ENEEE TR OREESIS NS Support from Nearly 70 Maxim’s Restaurants,

Consumers Can Participate

To promote local agricultural products, the group’s chefs have had
multiple exchanges with the farm regarding the size, taste, and

En2H
RIEEATRES  REEMREESRK

RRBRER i RES X characteristics of the agricultural products, striving to achieve the best
RRBEMRK/N S BRKE - 585% > K h istics of th icultural orod Vi hi heb
EZRERK - TRANEOEMEET flavor. Consumers can enjoy a variety of dishes incorporating these
IH70REEE - B¥EThe Square ~ 818The agricultural products at nearly 70 Maxim’s restaurants, including The
Seafood ~ COVA -~ simplylife - FEHZRETE ~ Square, 818 The Seafood, COVA, simplylife, Nakameguro Rooftop,
EEREY C RS BERNAHR - B - X Obihiro Bibimbap, Fish Spring, Yakiniku Ishida, Yakiniku Kagura,
Ly MX ~ can.teen ~ % Food2 ~ Del-OFn2 Maxim’s MX, can.teen, Maxim’s Food2, Deli-O, and Starbucks.

BrmE—R5H - B3 -

simplylifefitER e E
FEET TR
The “Wild Mushroom Roasted
Feta Cheese Salad” supplied at
simplylife
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Maxim’s Group Supply Chain Director Pippo
Au (left) and Hung Yat Farm Manager Wong

Chin Ming (right)

Implementing a True Circular Economy

Wong stated that the concept of regenerative agriculture was not well
understood in the past, limiting its development. However, with the
support of Maxim’s Group, the farm’s area has increased from about
40,000 square feet in 2022 to about 70,000 square feet, ensuring a
stable supply of high-quality agricultural products. He hopes that
through collaboration, regenerative agriculture can continue to
develop, changing the conventional practices of Hong Kong'’s farming
industry and promoting pesticide-free and chemical-free friendly
farming methods.

Maxim’s Group’s Supply Chain Management Director, Pippo Au, said
that the issue of kitchen waste has always been a concern. Maxim’s
Group is committed to implementing circular economy strategies in
its business and operations, creating win-win situations with partners.
He said, “We maintain close communication with Hung Yat Farm,
repeatedly testing the types of kitchen waste collected and the taste
of agricultural products, and jointly solving logistics and weather
challenges to ensure the quality and supply of agricultural products
meet the group’s procurement requirements. This not only meets
market and customer expectations for sustainable development and
healthy eating but also creates business opportunities for the circular
economy.” Au also mentioned that they will continue to observe farm
management, market response, and the effectiveness of reducing
kitchen waste over the next 6 to 12 months. If successful, they may
expand the project to other local farms and even farms in the Greater
Bay Area for similar collaborations.

8 (£) & :
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Located in Yuen Long San Tin,
Hung Yat Farm was a factory used
for frying lard and a wasteland for
dumping waste 18 years ago. Wong
later transformed it into a current
220,000 square feet aquaponics
“Regenerative Farm.”
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The farm’s expansion to 70,000 square feet enhances sustainable
agriculture and ensures a stable supply.

BEIET28 tEH) Encouraging Employee Participation and Community
£ A Bl B We Gen farming Interaction

HAEE, PHEEAEFERFOAETS Maxim’s also promotes WeGen Farming within the company and has
B B I00MNE TH 5eEta organized seven farm visits with Hung Yat Farm, inviting over 100
GRAESEER G ETNEER  HaT employees from different departments to experience the project first-
TRWeGen farming B 4 2 2 4y 18R hand. They also sell agricultural products from the Farm internally,
A allowing employees to understand the environmental concept of
- WeGen.

ISHBRAENERYE - SERE
REQ—FHFaE - BEENEER
5 B LB R R EEE R
B PTG R EEIR IR o
Hung Yat Farm also has four fish
ponds, each with only about one
thousand fish. The low-density
living environment, coupled with
the use of enzymes to regulate fish
intestinal health, makes every fish
delicious without any muddy taste.
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Eco-Greenergy

Zero Grounds Coffee Campaign
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Are you tired of your coffee grounds going to waste? The
social enterprise Eco-Greenergy has the solution — they
launched the Zero Grounds Coffee Campaign in 2015,
marking Hong Kong’s first citywide coffee grounds
recycling program. Processed coffee grounds can be
repurposed for compost production, donated to local
farms, or transformed into a variety of products, including
handmade soap and flower pots. The possibilities are
endless when you give coffee grounds a second life.

> AR —EEXAERER 0 RESTEL
B BFBWREREE  mMEEE—%EH -
Coffee grounds can be recycled and
repurposed instead of going to landfill.

EFIURER IS
B8 - GITEREMNEE B RT - RIETE
HIE - FRIGE 1250380 2 I - BRI
I TEHHPATMEFE » F R/ NS
et L . WAEHTAE - B20244F7 BE » BATHE
: R 187.6HERIMIES - AREHBIB7008
PRUNGE - 3 BAGIOMA T EE - S—EWMEH
EATEL -
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Coffee Grounds Collection Service

Eco-Greenergy’s coffee grounds collection
service makes it easy for offices and
commercial buildings to recycle their coffee
waste. For just HK$250 to HK$380 per pickup,
they’ll haul away those used grounds and take
them to their own “Coffee Base” facility. Up
to July 2024, they’'ve collected a staggering

) ' 187.6 tons of coffee grounds - that's over 7
A TGRS AR BRI 14 T 3 B B A RE 1R B AN M million cups worth!

BISEM -
Processed coffee grounds are fermented to
create compost, which is donated to local farms.

- s
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Establishment of the
“Coffee Base” Facility

In 2020, Eco-Greenergy established
the “Coffee Base” facility specifically
for the sorting, grinding, and
production of recycled coffee
grounds into various products. Peann
Tam, Business Dvelopment Director,
stated that the facility can currently
process about 200 kilograms of
coffee grounds daily.

$1E#¥$E COVER STORY
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A ToeEE ) KR ERRREETR T ROYUATRE -
The ‘Coffee Base’ offers tours for citizens to learn about the
coffee grounds recycling process.
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Cultivating Mushrooms from
Coffee Grounds

But Eco-Greenergy isn't the only one
getting creative with coffee waste.

Over at “Urban Mushroom,” owner Russell
Kong is cultivating fresh, delicious oyster
mushrooms using the coffee grounds
donated from Eco-Greenergy as the base.
No chemicals or pesticides here - just
pure, natural goodness.
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Russell, the principal of “Urban Mushroom,” returned to Hong Kong from
the UK in 2017 and began exploring ways to cultivate mushrooms using
local waste resources. A few years ago, he decided to resign from his
IT systems engineering job and built a small mushroom farm covering
2,000 square feet in Tuen Mun, establishing “Urban Mushroom.”

The mushroom farm features a 24-hour environment-controlled
mushroom room and a spawn cultivation area, using recycled coffee
grounds mainly from Eco-Greenergy as a base to grow fresh edible
oyster mushrooms, including phoenix oyster, common oyster, and
golden oyster, as well as other derived products like dried oyster
mushrooms and mushroom powder. Each type of oyster mushroom has
its unique characteristics— phoenix oyster mushrooms are smooth and
sweet, perfect for pairing with thin slices; common oyster mushrooms are
thick, suitable for tempura; and golden oyster mushrooms are seasonal,
thriving only in cool weather. Currently, fresh mushrooms are available at
several purchasing points, with a weekly subscription service provided,
while the remaining mushrooms are made into dehydrated mushrooms
and mushroom powder for market supply.

A 1 #HF3E common oyster mushroom
2 K& %% golden oyster mushroom
3 BLE % phoenix oyster mushroom

< TEHEETE) REMEBENN/NETES ERENBRET &
ZAMEEE ~ KBMARFTSRES L ERES  DUEEBRT
RS o EEBEFEN2EBX  ETERIFASRE
MEFBERNREIR - RTIREERAE  BETRBEMFEE
-0 % = O

Urban Mushroom operates a small mushroom farm in Lam
Tei, Tuen Mun. Mushroom cultivation requires thoroughly
mixing coffee grounds, sawdust, and charcoal, then regularly
turning the mixture for 2-3 days to facilitate fermentation and
sterilization before bagging.
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While Eco-Greenergy focuses on providing on-site
coffee grounds collection services for corporate
clients, 7-Eleven, which has the largest coffee
sales network in Hong Kong, has launched the
innovative ‘Grounds to Green’ program to upcycle
its used coffee grounds. This initiative, supported
by the Foodlink Foundation, collects coffee
grounds from 7CAFE locations and transforms
them into organic fertilizer.

The collected grounds are sent to local charitable
organic farms, where they are processed into
approximately 4,000 kilograms of organic crops
annually. The fresh vegetables grown are then
cooked into hot meals and provided as food
assistance to 10,000 individuals in need across 10 charitable organizations, reducing food waste and greenhouse gas
emissions.

Some of the coffee grounds collected from 7CAFE locations are sent to Foodlink’s partner, Senior Buddy Charity Farm. The
organic crops grown are then donated by Foodlink to individuals in need across Hong Kong. 7-Eleven has also continuously
supported Foodlink by allowing them to collect surplus food and leftover bread from 7-Eleven stores for distribution to those
in need.

< 7-Eleven BAZ—F B 49125 EHR7CAFE B EENHE X
R EEE o 7-Eleven HEXRMIEBERLIRE (&)~
RELERSEERRSTRE -

7-Eleven aims to recycle about 1.25 million cups of 7CAFE
coffee grounds each year. Alex Liu (left), Managing
Director of 7-Eleven HK & Macau and Aurea Yung, Head of
Operations of Foodlink Foundation.
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Nutritions-On-The-Go

=K - REXBENZSRIE

Delicious, Healthy, and Convenient Snack Packs

SnackMate selects superior quality raw materials around the world and
brings you a delicious, healthy, and smart way to snack. It offers great
choices of convenient snack packs that can help you to pursue a healthy
lifestyle.

Product features

v" Whole fruit (Non-sliced), large size with rich texture
v" Good source of fiber and vitamins

v~ Cholesterol free

v" No artificial colours

v~ Convenient pocket packs

Packing

+ Whole Dried Cranberries 7°s - (25¢ x 7 packs) x 12

Whole Dried Blueberries 7’s - (159 x 7 packs) x 12

Pitted Prunes 7’s - (24g x 7 packs) x12

Dried Apricots 6°s - (20g x 6 packs) x 12

Whole Dried Cranberries Zipper Bag - 200g x 8 (not shown)

ShiacikKividie.
Tasty Super Feutt Snack

=1 IdCKIVIdLE
Tasty Super Frudt Shack

=dCKMaie
Tastyy Super Fwtm

Hong Kong & Macau Distributor : Assure Compagy Limited
Room 2807, 287Tower 2, Metroplaza, 223 Hing fong Road, Kwai Fong, NT, Hor\g Kong
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BRAIEY (735) - (257 x 7/N\@) x 12
- BHEES (73%) - (1557 x 7M@) x 12
- ERFE (725 - (247 x 7)) x 12
. TR (62%) - (2072 x 6/)val) x 12
- FNAIEY (BEREL) - 20072 x 8
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! Tasty Super Fruat Snack

SnackiMate
Tasty Supet Fruit Snack

=HalkKMaie
Tasty Super Fruct, 5 ;

=siacKiMiacte
Tasty Super Fruit. Snack
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Fruit Chips That Keep It Real AMIIFKRIER 100%KALRA

We use specialized freeze-drying and vacuum-drying techniques to create deliciousand ~ FESNE, A& ERBREREE, RANAERIBAEH) !
nutritious fruit chips that retain the natural colors, flavors, textures, and aromas of 100%  LUSBRRR/K AN B2 & 1@ H firidis, KRR &, bk BMtfIERE
real fruit - without any added sulfites, oils, sugars, or preservatives. Our meticulous RS0 DREIHZERN N
processing ensures you experience the wholesome goodness in every crunchy bite.
EmaR

BEZRR - JEERIR/ CRiER 3052 x 12 : r
ARIK - RAEREF /RERAER ARRERER 30 x 7 [Els

Packing
Vacuum Dried - Dragon fruit / Keo Mango chips 30g x 12
Freeze Dried - Crunchy Mulberries / Longan / Pineapple 30g x12
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EMPOWERING ELDERLY WELLNESS
NATURAL DIETARY STRATEGIES FOR ELDERLY HOMES

As caregivers, it's our duty to provide the best nutrition for
our senior residents. In this feature, we'll explore natural,
whole-food options that can revolutionize senior care.

The elderly have unique dietary needs, and by incorporating
more nutrient-dense natural superfoods, the meals served
in elderly homes can become a valuable source of essential
nutrients. In this article, we will explore some wholesome,
natural food choices.

Key considerations for elderly nutrition

Digestive Health: As we age, reduced stomach acid and
slower intestinal motility can lead to constipation and poor
nutrient absorption. Fiber-rich whole grains, fruits, and
vegetables are crucial for regulating bowel function and
enhancing nutrient uptake.

Micronutrient Deficiencies: The elderly are more prone
to deficiencies in vitamins B12 and D, as well as calcium
and magnesium. These nutrients are vital for bone health,
immune function, and neurological processes. Incorporating
nutrient-dense superfoods and supplements can help fill
these gaps.

‘REEHET EDITOR’S PICK

Sunsweet Amaz!n FG#8/1+
AEEEARY ReBLUEBEEMABERR - HNRENS » SHRFALIESZTHAEET
(£9120-240Z F) AIDUAFEEM - BEEZBEA R MBI AERGR AR ZAET  FHiE
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AmazinFaigt B 100%A g R - M H4RMERSTELFTERR - SH—/IHE

BHAL - WA ERE  MARBEREXRIFRIAIRE -

Sunsweet Amaz!n Prune Juice

Prunes are a high-fiber superfood with a natural laxative effect, thanks to their sorbitol
content. For elderly individuals, drinking 4 to 8 ounces (120-240 milliliters) of prune

juice daily can be an effective way to relieve constipation.

However, it's important to consume prunes and prune juice in moderation. Excessive

- BEFEE > ERAUNSHERAZENNESHFMH (8120

Protein Intake: With age, muscle mass and strength often
decline, increasing the need for protein. High-quality protein
from lean meats, eggs, dairy, and plant sources supports
muscle maintenance and repair.

Healthy Weight Management: As metabolism slows, many
seniors find it challenging to maintain a healthy weight.
Calorie-dense but nutrient-rich foods can help prevent
unintentional weight loss and ensure adequate energy
intake.

Some beneficial whole food options to center meals around
include:

e Fiber-rich whole grains like brown rice, millet, and quinoa
e Probiotic-rich fruit juices that promote gut health

e Fiber-packed vegetables and fruit, such as chestnuts,
sweet potatoes, and pumpkin

intake may lead to gastrointestinal discomfort or cramping. It's advisable to start gradually,
with just 3-4 prunes or half a cup (120 milliliters) of juice per day.

Amaz!n Prune Juice is made from 100% pure prunes grown in the
USA. Each cup provides 4 grams of fiber and 5 essential nutrients.
This small daily serving can aid digestion, reduce bloating, and
help keep grandparents feeling their best throughout the day.

&3] Enquiry

Assure Company Ltd RFEFRE/AE]

info@assure.com.hk  www.assure.com.hk




High Performance Blenders (commercial Machines)

Wtamix BYEESS @z

The Essential Multi-Purpose Appliance for RERZERBE U E

Elderly Homes ZINEE RN EIE R

With over a hundred years of history, Vitamix is a high- BEBBEEENES » Vitamix 2 A EERMEIE
performance blender manufactured in the USA. Its exceptional NSRBI - R R AMY - mHE
features and durability are unmatched, quickly breaking down £ BRI ERMITHE - REESREFEIEL
ingredients to create nutritious purees and blended meals NEEEERME -

suitable for the elderly to swallow and digest.
Y 2 . BTEAM2E4.20

e Powerful motors ranging from 2 to 4.2 horsepower o FIEGREET] L

e Aerospace-grade stainless steel blades for efficient blending o EAIRFEEENHEE (Tritan™

e BPA and BPS-free Tritan™ containers that are heat-resistant Copolyester) 8l » mBPAKRBPS > MiiZt B
and odor-free B Ik

e large capacity containers from 0.9 to 5.6 liters o BANMAEM0.9Z5.6/AF

¢ Up to 3 years of motor maintenance coverage o EITIREBRWEEEIE

* Ability to completely blend hard ingredients like fruits, o KETEIEEHTWRNERERN KR B

vegetables, nuts, and grains in seconds EE BRE BT RRYESEITE

%
* No need to pre-chop ingredients like whole carrots o BT HEAHIEMATESIE

<« Vita Prep 3
! ,

® 3.0 peak output HP
3.0ILEBH
® 2 liter capacity
2NTHR
® Most effective for food prep using a wet blade
AT BB RYD
® Compatible with 3 different sizes of measuring cups
Alfc_E 3RERB AR/ NEN

XL Variable Speed »

® 4.2 peak output HP
42Tt R

® 5.6 liter capacity
B.ONTFHE

® Belt driven/higher torque
KX EE/SHN

® Extra-large capacity
BREE

Walton Possesion Ltd F1HBZ{SHERAE]
Rm 2A, 2/F, Yeung Yiu Chung No.8 Ind. Bldg., 20 Wang Hoi Road, Kowloon Bay, Kowloon, Hong Kong
phone: (852) 2873-3810 whatsapp: (852) 6190-2331 order@walton.com.hk www.walton.com.hk
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GO Natural XA R MR BEIE R A R B TEREMichael
ELEREETMSLIES - 2R TEEEHRERRRRE]
(IDDSI) matEiEENE @ LAMERR - HEBZLEERERA
B & B B R R S R (R B F E AR SOR E - FIRy - & EEAR
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Festive Soft Meal Creation Workshop

GO Natural Food Guide x Hong Kong Adventist Hospital
Dates: April 19, 2024, and May 17, 2024

Location: An elderly home in Pok Fu Lam

Collaborating Unit: Hong Kong Adventist Hospital

Target Audience: Chefs and other staff from elderly homes

Purpose: To design festive soft meals based on natural ingredients

GO Natural Food Guide teamed up with Executive Chef Michael
from Hong Kong Adventist Hospital to conduct two hands-
on workshops at a local elderly home. The sessions focused
on creating festive soft meals that adhere to the International
Dysphagia Diet Standardisation Initiative (IDDSI) guidelines,
using all-natural, easy-to-prepare, and affordable ingredients.

During the workshops, the chef demonstrated how to prepare
soft, texture-modified versions of traditional Dragon Boat Festival
sticky rice dumpling and sweet dumpling. Additionally, the
hospital’s dietitian provided guidance on dietary considerations
for the elderly, empowering the elderly home chefs to eventually
manage the production of these festive soft meals independently.

SRR AEEERE Promoting a Natural, Healthy Dining Experience
«GO NaturalRRBEmEEIEEY — GO Natural Food Guide we are dedicated to advocating for a more natural,

BEHARBEERAGE » EHHELRE wholesome diet. We regularly collaborate with various organizations to
KA DABRRA - BEAEE develop special menus for restaurants, employee cafeterias, and nursing

BEE - BTEBRTEZE SN homes, with the goal of encouraging natural and healthy eating habits.

RIEEE - INFEE > FEAEIF info@
GoNaturalMarketing.com

If you would like to learn more about our services, please contact us at
info@GoNaturalMarketing.com.
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1% Packaging

o TE: 4RTFHE (118%)

Retail: 40z pouches (113g)

o HE: 27

Bulk: 2kg packs

o REH:1F

Shelf life: 1 year

o FH:ER

Storage: Room temperature

o T BRARTAP!

Tailored: Contact us!

www.naturalam.com
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BIREEE
READY-TO-EAT MASHED SUPERFOODS

BENES - #B2Z2X
Good Taste, Good Health

ER—RUNEBNRELSR > HMAEEE
MEFEMERREEBEGEN 2 F - MWD
IAREBENRARH » FTEEIRHEXREN
Bm e

As a family-run business based in Hong Kong,
we've proudly manufactured pastes and fillings
for bakeries, cafes and restaurants for over two
decades. Our passion is to craft great tasting,
convenient, and healthy foods with the finest
natural ingredients.

K422 31M Contact Us
MEIBEEREBERAT

Master Lam Foods Limited

Rm 405, 4F, Wah Chun Industrial Ctr,
54 Tai Chung Road, Tsuen Wan,
N.T., Hong Kong

v/ R (ERESUENE - BIRE  BEATEN - ERIHAE
Healthy: No added sugar or low-sugar, No preservatives, No artificial
flavors, No added fats

v 2R EBEE
Vegan, Gluten-free
v EEBTREIBFSSC 22000:2:%
FSSC 22000 production process certification
v REBRERNBZBERRAB@EEEETRHMESEBMH
Food ingredients R&D partner for several leading global-brand F&B
enterprises

HREREEE 1FHIRE
B O~ ERK (RS IDDSI 124) ~ B& « 84 ;TS
BEREERSFEMESRE -

Customizable for Elderly Home Needs

Ingredients, taste, texture (can be adjusted according to IDDSI
standards), nutrition, packaging, and order quantities can be
tailored to the specific requirements of elderly care homes.

Tel/Whatspp: (852) 2763-9596
Fax: (852) 2120-3363 -E

Email: jimmy@naturalam.com
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Lee Chun Chung (Ah Chuna)
Founder of SoMaMa Organic

AN A - ARERFEREREM TR | B1980FMIA - MERSANEE » HRERATRIEEN O/ NEEMG
X BRI MReXReE -

PFIERR R BB MM F =it

o HEEE - MENSIEIESAKESE  FEEVLREAE
 HEEM HETMAKER  SEAHEBEETERR

s HAE - MmEBMEMNRES AR - HEIRFEAR

B0ZER » PRAZREFLIEMEER - FERFARERERI - 2002F220145F - [HRETEBARERPLEEREEZR
8 WiHBEBRREEEEFVEZEEHREAARRSE - 2013F  thETEESNBHAINL THEHE 2 > SHERX
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Ah Chung grew up with soil as his companion; organic farming

could be called his “first love”! Since 1989, he has devoted
himself to organic cultivation, bringing sweet and delicious
wheatgrass and vegetables to cancer patients, becoming their
“green angel”.

Ah Chung's agricultural footprints span across Hong Kong,
mainland China, and Taiwan:

¢ InHong Kong, he successfully introduced organic
strawberry seedlings from the north, filling Hong Kong's
autumn and winter with their fragrance.

¢ In Guangzhou, he reclaimed a thousand acres of organic
farmland, supplying Hong Kong people with high-quality,
affordable fruits and vegetables.

® InTaiwan, he has delved into biotechnology in
combination with organic composting techniques,
promoting agricultural innovation.

For over 30 years, Ah Chung has held key positions in various
agricultural companies, continuously improving organic
farming techniques.

From 2002 to 2014, Ah Chung served as a member of the
Supervisory Committee of the Hong Kong Organic Resource
Centre and assisted the Crop Committee of the Hong Kong
Agriculture, Fisheries and Conservation Department in
promoting local organic agriculture.

In 2013, he and like-minded partners founded the “SoMaMa”"
brand the public with quality, green, and organic food
products.
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RIRMEESREEEHEREY (IHREZERMBZEAAEE)
SoMaMa offers a wide variety of high-quality organic food and ingredients (Retail & bulk packs available)

LIS S
Organic Baby Germ Rice
BREK

Organic Glutinous Yellow Millet

BHEFK
Organic Mixed 6 Grain Rice

BHER(T

Organic Broken Corn:Jade Embryo
BHEHE K

Organic Multigrain Rice

SEEL

Organic Mixed Vegetables Butterfly Pasta
s RERE

Organic Mixed Vegetables Star Pasta
BHS KR

Organic Mixed Vegetables Crushed Pasta
BT AR

Organic é Grain Rice Powder

REEE ) Enquiry

A EmBRAS)
Somama (HK) Baby Organic Food Ltd

EELASE 28

Organic White Quinoa
BHES

Organic Soybeans

BT
Organic Mung Beans

BT
Organic Red Beans

BHRED
Organic Black Soya Beans

BHRNE
Organic Adzuki Beans

B2 RE B
Organic Mixed Vegetables Ring Pasta

B SR EEE
Organic Mixed Vegetables Round Pasta

Room 1701, 17/F, Wai Fung Plaza,
664 Nathan Road, Mongkok, Kowloon
Phone: (852) 6683-6548

Email: enquiry@hksomama.com
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all natural
coconut treats. @
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Coconut, the superfood we love. Adding this superfood into your diet can do won-
ders to your health. Rich in nutrients for overall health, and full of vitamins which
are essential for boosting the immune system. Experience the benefits of whole
foods and the power it has to increase your overall well-being and happiness.

Find out more about us and follow our adventures on B / f @cocoparadiselife
© www.cocoparadise.com ™ hello@cocoparadise.com L (852)35946030

COCOPARADISE LIMITED
Q@ Rm. 2, Blk. B, 9/F, Hi-Tech Industrial Ctr., 491-501 Castle Peak Rd., Tsuen Wan, N.T.



COCO-VEGETARIAN CLUSTERS

Coco-Toasted Caramel Bites 80g Coco-Honey Cashew Bites 80g

Ingredients: coconut flakes, cashews, honey,

Ingredients: coconut flakes, cashews, honey,
Himalayan pink salt, pure vanilla extract

Himalayan pink salt, pure vanilla extract

COCO-VEGAN GRANOLA

Coco-Nola Charcoal Sesame 80g Coco-Sesame P.B. Chips 80¢g

Ingredients: cashews, almonds, coconut flakes, Ingredients: black sesame seeds, coconut flakes,
coconut butter, stevia, black sesame seeds, Himalayan pink salt, maple syrup, peanuts,
Himalayan pink salt, coconut charcoal stevia

COCO-VEGAN NUT BUTTERS

Cinnamon Almond 180g Raspberry Peanut 180¢g
Ingredients: almonds, maple syrup, cinnamon, Ingredients: peanuts, freeze-dried raspberries,
coconut shreds, vanilla extract, Himalayan pink salt coconut shreds, stevia



STONE COFFEE is

a café situated on Hong
Kong Island that was
founded in 2016. Since its
inception, it has garnered
significant acclaim from
local coffee enthusiasts and
has even been endorsed by
Sweden’s “96° - A Guide to
Tremendously Good Coffee
Magazine” as the premier
coffee bar in Hong Kong’s
dynamic and burgeoning
scene.

We take great care in
selecting and roasting only
the finest, specialty-grade
coffee, which is locally
packaged fresh in Hong
Kong. Our drip bags are made
from premium Japanese
fibers to ensure the best
possible taste.

We offer our coffee in coffee
beans, ground coffee, and
coffee drip bags to suit your

preferences.

S v’

SPECIALTY COFFEE

A

NE C&

CHEERS BLEND STONE POWER BLEND

ORIGIN ROAST LEVEL ORIGIN ROAST LEVEL

Panama / Brazil Medium Colombia/ Ethiopia Medium

PROCESS PROCESS

Panama: Hot Anaerobic / Brazil: Natural Colombia: Washed; Ethiopia: Natural

ALTITUDE ALTITUDE

Panama: 1200-1550 m.a.s.I. / Brazil: 800-1100 m.a.s.| Colombia: 1700-1800 m.a.s.l.; Ethiopia: 2000-2300 m.a.s.I.
TASTING NOTES TASTING NOTES

Liqueur Chocolate, Dark Rum, Hazelnut, Honeycomb, Floral, Berries, Stonefruit, Sugar Cane, Dark Chocolate,
Maraschino Cherry Chestnut

BE  GEEE GEGE S8 SRRE Seee
RETAIL PACK SIZE CATERING PACK SIZE RETAIL PACK SIZE CATERING PACK SIZE

Whole Bean, Ground Coffee - 220g
Drip Bag Coffee - 10g x 4packs

FFEE

Tkg paper bag Whole Bean, Ground Coffee - 220g

Drip Bag Coffee - 10g x 4packs

kg paper bag

CAYO DAILY BLEND COSTA RICA (HONEY PROCESS) DASHIJIE GEISHA CUSTOM BLEND

ORIGIN

Brazil / Colombia / Indonesia
PROCESS

Brazil: Natural; Colombia: Washed; Indonesia: Wet-Hulled
ALTITUDE

Brazil: 800 - 1100 m.a.s.l.; Colombia:1300 - 1700 m.a.s.l.;
Indonesia: 1500 m.a.s.l.

ROAST LEVEL
Medium Dark

TASTING NOTES

Nutty, Cocoa, Caramel, Molasses

AcIDITY SWEETNESS BODY

&6 SRl GGG
RETAIL PACK SIZE CATERING PACK SIZE
Whole Bean, Ground Coffee - 2209 1kg paper bag

Drip Bag Coffee - 10g x 6packs

Jalen Development (HK) Limited

Wholesale enquiries

Shop: 56 Centre Street, Sai Ying Pun, Hong Kong
Phone: +852 2559 7638

ORIGIN ROAST LEVEL ORIGIN ROAST LEVEL
Costa Rica Medium Light Colombia/Ethiopia Medium
PROCESS PROCESS
Honey Process Colombia: Washed; Ethiopia: Natural
ALTITUDE ALTITUDE
1400-1650 m.a.s.. Colombia: 1700-1800m.a.s.l.; Ethiopia : 2000-2300m.a.s..;
TASTING NOTES Colombia Geisha: 1750m.a.s.I.
Lemon, Peach, Black Tea, Sugar Cane TASTING NOTES

Plum, Citrus, Brown Sugar, Floral
ACIDITY SWEETNESS BODY AciDITY SWEETNESS BODY
Bl (Glle® B GBGE (066G BE6E
RETAIL PACK SIZE CATERING PACK SIZE RETAIL PACK SIZE CATERING PACK SIZE
Whole Bean, Ground Coffee - 220g  1Tkg paper bag Drip Bag Coffee - 10g x 4packs Tkg paper bag

Drip Bag Coffee - 10g x 4packs

Office: 2/F AIE Building, 33 Connaught Road Central, Central, Hong Kong
Email: service@stonecoffee.com.hk  URL: stonecoffee.com.hk
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THE BEST TASTING
BUTTER COOKIE IN THE WORLD -
LOWREY BUTTER COOKIE

All Natural, Hand-made,
From New Zealand

Only made by 4 simple ingredients
with 44% NZ Organic Cultured Butter

PLAIN & COFFEE

RASPBERRY MATCHA BLACK SESAME CHOCOLATE

Learn More: lowreyfoods.com  Contact Us: sales@sukibakery.com



ASIAS LEADING
FOOD & HOSPITALITY TRADESHOW
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14 - 16 May 2025

Hong Kong Convention & Exhibition Centre

” www.HOFEX.com
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GRASS
STRAW

Made of hollow grass
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IRREGEBEATS
EPD GREEN TABLEWAR
Product Registration Nu
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C00191-P00001
CONTACT US
https://we-are.earth {O}

E PLATFORM

hello@we-are.earth

1

+852 6855 7448 ‘

WhatsApp | WeChat | LINE
|

WEaRE is the registered trademark%of
iISAACMA (HK) CO. Ltd.
Fanling, Hong Kong

Shop 181, 1/F, Union Plaza, No. 9 Wo Muk Road, Luen Wo \ in

REBEYRE



