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La Cornue, renowned for over a century as experts in range cooker design and 
manufacturing, unveil Domaine Culinaire, a new global architecture concept.
Combining hobs, roasting ovens, refrigeration units and exclusive kitchen 
cabinets, Domaine Culinaire uses craftsman techniques to create an exceptional, 
made to measure kitchen. 

Where
exceptional taste begins

lacornue.com
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SAvOur 
THE 
SuCCESS

MESSAGE frOM Our ExECuTIvE CHAIrMAn & CEO

Kitchen Culture aims to achieve greater 
success through the introduction of new 
products, brands or lines to stay ahead of the 
competition. In September, we proudly held 

a grand launch for La Cornue, a premium French 
kitchen and appliances brand, attended by close 
to a hundred, high-net-worth guests from various 
prominent industry. We will continue to grow with 
our business partners, supplying premium kitchens 
to the sophisticated spectrum of the market. 
We are also looking for other business opportunities 
to increase our business scope and market presence. 

We recently expanded our footprint to Hong Kong 
with a corporate offi  ce and a showroom. This 
investment will act as a gateway to Greater China 
for us. In Hong Kong, we are representing SieMatic, 
Eggersmann, La Cornue, Liebherr, Foster and Fimes. 
We will also explore expansion into other countries 
as and when the opportunity arises. 

In this issue, we will share with you the experience 
of some discerning homeowners who are also our 
customers. Mr & Mrs Ang Chek Yang as well as

Mr Paul Chan testifi ed that thorough research, after 
sales service and an eye for design are important 
when putting together a dream kitchen and an 
abode where years of comfort and pleasure stem 
from. It is thus important for homeowners to work 
with the right purveyors and talents who can share 
and understand their needs and aspiration. 

Read about the kitchen experts’ insight on food 
reservation, recipes and kitchen heritage. Enjoy the 
latest trends in luxury products, fashion, leisure, 
hobbies, art and culture.

As you turn these pages, hope you would be as 
inspired as we were when producing the magazine. 
Happy reading and see you again next year! 

dATO’ LIM WEE LI
exeCuTive ChairmaN & Ceo
kiTCheN CulTure holdiNGs lTd.

“A HOuSE IS A nOT A HOME unLESS IT COnTAInS fOOd 
And fIrE fOr THE MInd AS WELL AS THE BOdY “ 
− BEnjAMIn frAnKLIn 

Available in Kitchen Culture Singapore, Malaysia & Hong Kong
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The essence of Friedemir Poggenpohl’s quest 
to ‘improve the kitchen’ has been guiding 
continued innovations within the brand 
he founded 120 years ago. Nothing can be 

more fundamental yet important than constant 
improvement. At Poggenpohl, the fi rst German 
kitchen system brand founded in 1892, the same 
quest holds. And to date, ‘improving the kitchen’
has provided the brand, as well as the entire
kitchen system industry, with benchmarks in design, 
technology and the way people view and use
their kitchens. 

In the late 1920s, there was no ‘kitchen system’ to talk 
about in Germany as kitchen furniture comprised 
individual pieces rather than interlinked modules. On 
the other hand, affl  uence was transforming activities 
in home kitchens with more households preparing 
bigger and elaborate meals more frequently. These 
activities also raised the requirement for storage and 
specialised furniture. Poggenpohl interpreted that 
requirement into functional cabinetry that works 
together, and launched shortly what would become 
the unit and fi tted kitchens. These are the precursors 
of the modern kitchen that we know today. 

A HISTOrY
Of KITCHEn
InnOvATIOn

develoPmeNT of The kiTCheN 
ThaT we kNow Today follows 
Closely The hisTory of 
PoGGeNPohl as The leadiNG 
iNdusTry iNNovaTor. 
TexT LI HAOHAn

CLOCKWISE frOM TOP
» Poggenpohl's 120 years of history.
» +seGmeNTo kitchen is made 
using traditional craftmanship and 
modern technology.

POGGEnPOHL
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By the mid-‘90s kitchens were established as the 
heart of the modern home. The popularity of 
entertaining at home was taking hold, and the 
kitchen was being re-thought in bigger ways. 
Poggenpohl set a benchmark in efficiency with a 
large-carcass system that it launched in 1995.

In the new millennium, Poggenpohl again showed 
leadership in determining new directions for kitchen 
design with the ‘+SEGMENTO’ and '+ALU2000’, 
launched at the Cologne Furniture Fair 2000, and 
the ‘PLUSMODO’, the result of a co-operation with 
designer Jorge Pensi, in 2005. 

It continued to redefine how the kitchen is used 
with new design concepts: In 2004, it introduced 
the integration of working and living spaces with 

The creation of every custom-manufactured 
piece at Poggenpohl workshop in Herford, 
Germany begins with a blank sheet of paper. 
Using traditional craftsmanship and modern 

technology, Poggenpohl craftsmen start each time 
from scratch to ensure that no detail goes unnoticed. 

The designers work closely with clients to create 
custom designs that meet their unique requirements 
and suit their individual spaces perfectly. Hand-
crafting and hand-finishing bring out unique 
qualities in each piece built from a wide range of 
materials, finishes and colours. This is why no two 
Poggenpohl kitchens are the same.

A LEAdErSHIP
BLuEPrInT

‘+INTEGRATION’ at the Eurocucina in Milan; four 
years later, it unveiled the result of working with 
Draenert on kitchen where living, cooking and 
communication form a unity. The ‘PORSCHE Design 
Kitchen P’7340’ range was launched in 2007, followed 
by the ‘+ARTESIO’ range in 2011. 

Poggenpohl has remained as the oldest
and best-known kitchen brand in the world with a 
footprint in over 70 countries around the globe. If 
one looks closely at how the kitchen has evolved 
through the years, from the widespread use of white 
lacquer furniture to the first wooden kitchen and 
the first island kitchen, one will realise how closely it 
mirrors Poggenpohl’s innovations.

Available in Kitchen Culture Singapore & Malaysia

Part of Poggenpohl’s great design is an 
understanding of how each element in the system 
is used. Poggenpohl drawer boxes, for example, 
are renowned for their weight and strength that 
allow them to withstand a lifetime of heavy strains. 
Underpinning such innovations are technologies 
such as unique hidden runners under the drawers 
that give them smoother movement. Besides 
strength, these drawers are designed to optimise 
the interior space through a wide range of high 
quality interior storage solutions.

Each Poggenpohl client receives a personalised 
service card when their new kitchen is installed. 
All information about each kitchen is stored so 
that the highest level of service can be provided 
throughout the kitchen’s long lifetime. Buying 
a Poggenpohl kitchen translates to a lifetime 
relationship with the brand.

CLOCKWISE frOM TOP
» The Colani bubble at Poggenpohl's 
showroom in Germany.
» Poggenpohl kitchens are available 
in a wide range of materials, 
finishes and colours. 
» No detail element goes unnoticed 
at Poggenpohl's great design. 

Through the ensuing decades, Poggenpohl
perfected the technologies and design involved 
in kitchen systems. Among these is the ten-layer 
polishing technique which it developed in the
1930s and became the foundation of the brand’s 
expertise in lacquer finish. This painstaking technique 
also earned for the brand fame that spread far 
beyond Germany. 

Two decades later, Poggenpohl presented the first 
unit kitchen, ‘form 1000’, at the Furniture Fair in 
Cologne. Thereafter, demand for kitchen systems rose 
rapidly that by the end of the 1950s, Poggenpohl had 
begun exporting them to neighbouring countries. 
‘Form 2000’ was launched in the early 1960s at the 
Cologne Furniture Fair. Improving on the idea of the 
unit kitchen, form 2000 was a formal and technical 
progression that brought about the sophisticated 
fitted kitchen range. 

Poggenpohl’s next major innovation was a design 
sensation that encapsulated the aesthetic sensibilities 

THE ‘70S WErE A HEAdY PErIOd fOr COnCEPTuAL InnOvATIOnS. 
durInG THIS PErIOd, POGGEnPOHL COLLABOrATEd WITH 
EMInEnT dESIGnEr LuIGI COLAnI In THE dESIGn Of ‘ExPErIMEnT 
70’ – A BuBBLE KITCHEn SEEn TO rEPrESEnT WHAT KITCHEnS 
WOuLd LOOK LIKE In THE YEAr 2000.

of ‘70s – the solid wood kitchen that it 
unveiled in 1968. This design innovation has 
been adapted by other brands and has seen 
various articulations throughout the decades.

The ‘70s were a heady period for conceptual 
innovations. During this period, Poggenpohl 
collaborated with eminent designer Luigi 
Colani in the design of ‘experiment 70’ – a 
bubble kitchen seen to represent what 
kitchens would look like in the year 2000. 
The self-contained unit is enclosed in a 
sphere that resembles a lunar explorer – an 
iconic image of the period. Fanciful rather 
than practical, it demonstrated the creative 
freedom and avant-garde thinking of which 
Poggenpohl is capable. 

In 1982, Poggenpohl foresaw the new 
standards in kitchen design and unveiled the 
niche range, ‘dimension 75’, for which it was 
awarded a European patent.
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The kiTCheN is jusT like The fashioN world. oNly if The PaTTerNs 
are CorreCT, The Tailor has aCTually used The riGhT maTerials 
aNd every sTiTCh is iN PlaCe will The dress be PerfeCT. Names like 
akris, CoCo ChaNel, yves saiNT laureNT aNd ChrisTiaN dior have 
hoNed This fiNe arT of TailoriNG – hauTe CouTure – aNd made 
iTs values world famous. v-ZuG has suCCeeded iN CombiNiNG 
fuNCTioNaliTy, qualiTy, iNNovaTioN aNd desiGN iN The fiNe arT of 
aPPliaNCe maNufaCTure. The resulT is Called “hauTe GoûTure by 
v-ZuG”. The fiNe arT of CookiNG has beeN Pursued for almosT a 
CeNTury Now aNd is beiNG CoNTiNued iN siNGaPore.
TexT v-ZuG

“HAuTE GOûTurE”
fOr THE KITCHEn

Wolf Ad

Available in Kitchen Culture Singapore & Malaysia
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Lake Zug is considered one of the most
beautiful bodies of water in Switzerland. 
The giant Mount Pilatus and Mount Rigi 
dominate the horizon, behind the picture-

postcard blue of the water: massive, powerful and 
insurmountable for most of us. “You have to have 
the right equipment,” comments Roman Grädel, 
Export Manager at V-ZUG, with a glint in his eye. 
“You can’t reach the top of a mountain in stilettos 
or trainers.” A comparison that the long-standing 
company is happy to make, for “We are Swiss. We 
live with the laws of the mountains and apply them 
to other life situations as well.” Indeed, successful 
mountaineering demands a clear vision and a clear 
goal: you have to know what you are doing, plan 
your route carefully and work as a team. These are 
rules by which V-ZUG has operated since it was 
set up in 1913, with no little success: at least one 
appliance bearing the name is making everyday life 
easier in every other household in the mountainous 
land. But almost a hundred years ago, next to no 
one would have guessed what peaks the original 
galvanizing plant would climb. The main products 
back then were buckets and laundry cauldrons.

But when the first Swiss washing machine – the 
Unica3 – was launched in 1929, the direction 
became clear and was reinforced by the 
breakthrough of the first fully automatic washing 
machine, which appeared almost 20 years later. 
V-ZUG became the pioneer that won over 
households with appliances constructed with a 
single goal in mind: they should be self-explanatory 
and simple to operate.

From then on, things really took off. “A rolling stone 
gathers no moss,” states Roman Grädel outlining 

CLOCKWISE frOM TOP
» lake Zug where v-ZuG was 
established.
» The swiss natural wonder you can 
enjoy in your kitchen.
» establishment of verzinkerei
Zug ltd as a manual job
galvanizing plant.
» at the start of the 20s, verzinkerei 
vug produces the first hand-
operated drum washing machine. 
washing troughs are added to 
the sales range. The complete 
washroom is born.
» The sign of superior swiss quality.

the company’s ethos. “Small manufacturers like us 
need innovations and solutions to enable us to 
stand out from the crowd and position ourselves 
on the market.” Solutions are things that V-ZUG has 
come up with more than once over the last fifty 
years. It set a milestone worldwide in 1978 with a 
“Rolls-Royce for the housewife”. “That was better 
than any Lagerfeld dress,” smiles Grädel. With the 
‘Microbraun’, the first combined microwave and 
oven, the family-run firm demonstrated who was 
making the running on the marketplace. Numerous 
patents documenting technical advances followed: 
the first fully electronic controls – what might be 
considered the predecessor of the present-day 
touch controls; the greenest washing machine 
that already received the Triple A consumption 
classification back in 1994; an ion exchanger in 
dishwashers that prevented the unsightly white 
deposits on glasses. With the soft-roasting function, 
a built-in food sensor, V-ZUG not only brought 
the knowledge and experience of a top chef to 
the kitchen, it also laid the foundation for what is 
quite possibly its greatest achievement: ten years 
ago, the company rolled out the first Combi-
Steamer for home use, an appliance that unites 
baking, steaming and roasting. “Once again, we 
were leading the world.”  This much innovation 
is only possible because the company has never 
lost sight of its roots. Today, the tools required for 
production are still manufactured in-house; and 
even though machines do perform or facilitate the 
odd production step, people do the vast majority of 
the work – authentic manufacturing indeed.

Every single step is checked several times,
hand-made stitch by hand-made stitch – just like 
in a fashion atelier. The concept is to move away 

EvErY SInGLE STEP IS
CHECKEd SEvErAL TIMES,
HAnd-MAdE STITCH BY
HAnd-MAdE STITCH – juST 
LIKE In A fASHIOn ATELIEr. THE 
COnCEPT IS TO MOvE AWAY frOM 
MASS-PrOduCEd GOOdS And 
TOWArdS PrEMIuM PrOduCTS.

from mass-produced goods and towards premium 
products. With this in mind, some 300,000 appliances 
leave the production line each year featuring the 
Premium Swiss Quality label. “We do not accept any 
compromises in terms of quality.” Functionality has 
priority over appearance; quality materials like glass 
and stainless steel are preferred to plastics.

Furthermore, the Swiss cooking elite is putting 
the “inner values” of the appliances to the test 
in close cooperation with V-ZUG. “One year in a 
professional kitchen is the same as five years in a 
normal household.” Thus stars like Eckart Witzigmann, 
Andreas Caminada, Tanja Grandits, Philippe Rochat 
and Stefan Meier stand for the lifestyle of the V-ZUG 
brand. Stefan Meier has a total of ten appliances in 
use right now. “I can do everything with the different 
appliances, and I’m far more flexible than with the 
normal large units intended for professional kitchens,” 
states the top chef from Zug. “In times when the 
kitchen is making further inroads into everyday 
life,” believes Roman Grädel, “we need standalone 
appliances that take the work off our shoulders 
without demanding technical skills from us.” With 
this aspiration, V-ZUG now aims to conquer the 
Singaporean market as well.

The first step into Singapore was done together with 
the kitchen pioneer Kitchen Culture in 2011, inviting 
people in to find out more, try out more and cook 
more. “A big step in the right direction. After all, Paris 
did not become the capital of the fashion world 
overnight,” adds Roman Grädel with a grin.

Available in Kitchen Culture Singapore & Malaysia
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wiTh ProduCTs ThaT raise The 
bar oN eCo-frieNdliNess, desiGN 
iNNovaTioN aNd ouTsTaNdiNG 
qualiTy aNd serviCe, LIEBHErr 
has beeN deliveriNG values 
ThaT keeP iT aT The forefroNT
of The iNdusTry.
TexT vICTOr CHEn

fOLLOW THE 
LIEBHErr A world leader in premium refrigeration, 

Liebherr offers the widest range of freezers, 
refrigerators and wine cabinets in Europe; 
every day, over 10,000 appliances are 

manufactured in its factory in Germany. 

Part of a major European conglomerate with 
business interests in several industries – from 
heavy equipment and construction machineries 
to hospitality and transportation technology – 
Liebherr has presence in all continents across the 
globe. It is also a leader in the domestic appliances 
sector, with specialisation in refrigerators and 
freezers. The brand has a range of 300 principal 
models, each one bearing the standard of 
cutting-edge technology, exceptional design 
and durability, and environmentally friendly 
features. Their main components and assembly 
are developed and manufactured by companies 
within the Liebherr Group.
 

standing range. It has developed the NoFrost 
freezers and BioFresh models that considerably 
reduces energy consumption. The NoFrost system 
features completely enclosed drawers that prevent 
temperature loss caused by opening and closing 
of refrigerator doors. Without frost build-up in the 
freezer compartment, it effectively expands storage 
capacity and eliminates tedious defrosting.

The company has made considerable investments 
towards environmental compatibility which have 
placed it at the forefront of eco-consciousness. 
These measures include reduced use of chemicals, 
solvents and energy in its manufacturing facilities, 
establishment of central waste and resource 
collection stations, use of 100 per cent recyclable 
materials for all its packaging, and active purification 
and use of pollution-free water in its production 
plants. Liebherr’s use of ActiveGreen symbol 
indicates its responsible manufacturing practices.

Liebherr’s range of refrigerators comes with a
variety of equipment and features that benefit 
from long-term technological concepts aimed at 
maximising customer benefit. Among the goals of
the brand is to reduce carbon footprint by 
implementing environment-conscious production 
processes and adapting eco-friendly technology for
its product ranges.

Liebherr has achieved A+ and A++ ratings for 
its range of energy-saving cooling and freezing 
appliances to meet the highest European standards. 
Elsewhere, it complies with standards set by local 
authorities to maintain high energy ratings; in the 
Asia-Pacific region, Liebherr offers appliances that 
satisfy the highest energy efficiency standards in 
Australia, China, Singapore and Japan amongst others. 

As early as 1993, Liebherr has already eliminated 
harmful CFC/HFC refrigerants from its entire free-

THE nOfrOST SYSTEM fEATurES COMPLETELY EnCLOSEd drAWErS 
THAT PrEvEnT TEMPErATurE LOSS CAuSEd BY OPEnInG And CLOSInG 
Of rEfrIGErATOr dOOrS. WITHOuT frOST BuILd-uP In THE frEEZEr 
COMPArTMEnT, IT EffECTIvELY ExPAndS STOrAGE CAPACITY And 
ELIMInATES TEdIOuS dEfrOSTInG.

CLOCKWISE frOM TOP LEfT
» liebherr icemaker provides the 
right supply of perfect ice cubes 
for every occasion.
» sleek inner compartments with 
led column lighting for effective 
food storage. 
» energy-saving biofresh 
appliance that meets highest 
european standards.

CLOCKWISE frOM TOP
» Generous-sized side-by-side 
refrigerator, sbs 57i3.
» liebherr refrigerators are fit 
easily behind unit doors, ideal for 
integration into a fitted kitchen 
with uniform look.
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Liebherr AD
In the design aspect, Liebherr also maintains a lead. 
Its products are renowned for intelligent design that 
combine aesthetic and practical qualities. Two of the 
popular side-by-side refrigerator ranges, SBS 61I4 and 
SBS 57I3, provide the most sophisticated solution for 
cooling and freezing with a plenty space for all fresh 
produce which fi ts the need of a modern family. The 
models come with newly designed BioFresh drawers, 
LED-lighting, and variable bottle shelving. Fitted with 
telescopic rails and built almost fl ush with the fridge 
compartment, the BioFresh drawers are easily pulled 
out and removed with a door opening angle of 90˚. 

The freezer tower has a FrostSafe technology 
which supplies continual air fl ow. It also comes 
with transparent drawers on telescopic rails and 
safety glass shelf dividers to organise frozen food. 
Both sides of the unit incorporate SoftSystem door 
technology and streamlined Liebherr space design.

The PremiumPlus range has two light columns 
built on either side. These columns are fi lled with 
LEDs and covered with a special satin fi nish which 
provides uniform, pleasant illumination.

For high-end kitchens, Liebherr has developed 
integrated appliances that blend harmoniously with 

the interior design. The appliance is fully concealed 
behind the door of a tall kitchen cupboard whose 
front can be matched with the rest of the kitchen 
cabinetry for seamless colour, texture and design. 
The range comes in two major systems: the door-on-
door system in which the unit door is fi xed directly 
onto the appliance door, and the sliding system 
where the unit door is hinged on the cabinet and 
connected to the appliances door with sliding rails. 
When the door is opened and closed, the unit door 
slides along the rails. 
 
Liebherr selection of built-in appliances is suitable for 
both integrated use and decor panel. Models come 
in a range of integration method, aperture and the 
features that suit various requirements.

Although the Liebherr group has grown into a 
120-company conglomerate since it was founded 
by Hans Liebherr in 1949, it remains anchored on 
technically advanced, benefi t-oriented products
and services. In refrigeration, these values remain 
and continue to keep the Liebherr brand the 
industry leader.

Available in Kitchen Culture Singapore & Hong KongTOP
» The popular side-by-side 
sbs 61i4 refrigerator.

Behind the door of your kitchen unit, your Liebherr
PremiumPlus fridge-freezer has some remarkable,
high-quality, innovative technologies built in.
Improved insulation gives you bags more storage
space than an ordinary fridge; BioFresh keeps
your food fresher for three times longer; light-
column shelf supports provide a fully illuminated
interior and NoFrost eliminates defrosting forever.
For extra convenience, SoftSystem closes the
doors as gently and quietly as your kitchen drawers
and cupboards. There’s even an always-ready
IceMaker. Here’s everything you could want built-
in to one superb fridge-freezer. 

www.liebherr.com

Setting new
standards of
Built-In quality 

www.liebherr.com

Available in Kitchen Culture Singapore & Hong Kong
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foosball afi cionados and even those with
just a keener interest in design will fi nd
90° Minuto to be a very engaging piece for 
the home. The foosball table comes in a 

variety of materials, but the model made of walnut 
and ash highlights light legs and the beauty of 
wood. Even the players come in two tones of wood 
version, so does the scoreboard. A model with 
players in refl ective metallic fi nish is also available.

The piece, an original design from Italian fi rm 
Adriano Studio for B.lab Italia, was a showstopper 
during Milan Design Week 2012. 

Manufactured for the Teckell Collection, they are 
available in a miniature six-fi gure edition, as well as 
a full 22-fi gure version.

Available in Haüs Singapore

SCOrE 
In STYLE 
TrusT friday-NiGhT foosball 
maTChes To remaiN exCiTiNG, 
buT GeT ready for The sTyle 
quoTieNT To Go eveN hiGher 
wiTh TECKELL.
TexT LI HAOHAn

STEEL In STYLE
desiGN, fuNCTioN aNd durabiliTy 
disTiNGuish STEEL aPPliaNCes.
TexT LI HAOHAn

for three generations, Steel has been at the 
forefront of articulating developments in the 
kitchen through various products. Initially 
off ering bespoke premium quality range 

cookers, the Italian company, with a manufacturing 
base in Carpi, also produces range hoods and
splash backs. 

Another major collection from the brand is Steel 
Cuisine BBQ consisting of models that combine 
professional levels of power and fl exibility packed 
in simple and refi ned design. The models feature a 
maximum power of 28.1kW as well as large cooking 
surfaces that vary from 31 to 42 dm2. These allow for 
even and reliable grilling of a large amount of food.

Furthermore, the cooking elements come in a 
combination of smooth or ribbed griddle, with or 
without holes – fl exible enough for any type of 
food. High operating temperatures aided by steel 
heat dispensers allowing uniform cooking, effi  cient 

energy saving and good working autonomy.
Steel has the capability to customise its products. 

Whatever style is required, Steel delivers it with 
uncompromised quality and design. In Europe,
every Steel oven is rated ‘A’ for energy effi  ciency,
the highest rating for home appliances. Its gas 
burners feature built-in fl ame failure devices for 
additional safety. 

Steel acknowledges the growing importance of the 
kitchen as the heart of a modern home. It keeps 
abreast of trends and developments in the market 
in order to develop products that suit new lifestyles, 
and new techniques of living and cooking. 

Well-designed and manufactured, Steel appliances 
are a perfect option for those who value style and 
function in their homes.

Available in Kitchen Culture Singapore & Malaysia
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A walk-in wardrobe is an option for those
with room to spare; installing one eats 
into the budget, space and time. Today, 
however, there is a solution that effectively 

creates not only wardrobe space but a separate, 
walled in area for storage. 

Renowned for creating functional and stylish 
storage solutions, Interlübke has two independent 
systems – S07 and 40S – that can be combined to 
form a walk-in wardrobe in various configurations 
of shape and dimension be it generous, modest 
or even angled. Designed by Rolf Heide and Peter 
Kräling, S07 and 40S are custom designed to fit 
specific spaces. Working together, they can be 
used to close off an area from floor to ceiling, 
giving the impression of actual walls. Every wall 
surface, including angles, can be fitted with 
complete precision. Swing or folding doors can be 
installed to seal off the space, thus turning it into a 
real room.

Within this room, a number of shelving and storage 
systems can be configured. Interlübke has a wall 
panel system that incorporates self-supporting 
shelves, illuminated shelves, clothes rails and drawers 
in various dimensions. The resulting inner spaces 
appear transparent and generous, even if modest
in dimension. 

Space-saving is achieved with great style and 
convenience. The wardrobe elements that serve as 
free-standing room dividers have doors on either 
side, allowing storage and retrieval possible from 
outside and within the enclosed space. The system 
can also be configured so that open elements 
and doors can be used alternately. This variation 
introduces open shelves that can be utilised to store 
books or decorative objects and provide relief to 
a stretch of closed off storage space. Additionally, 
complete individual closet rooms can be created 
with the integration of additional partition walls.

Available in Kitchen Culture Singapore & Malaysia

MAKE 
rOOM fOr 
LuxurY
for Those who have always 
CoveTed The luxury of 
a walk-iN wardrobe, a 
revoluTioNary soluTioN 
is wiThiN easy reaCh wiTh 
InTErLÜBKE.
TexT LI HAOHAn

MInIMALIST 
dESIGn, 
MAxIMAL 
fEATurES
The New Tio raNGe refleCTs 
moderNiTy, fuNCTioNaliTy aNd 
eleGaNCe of The rATIOnAL 
kiTCheN sysTems braNd.
TexT LI HAOHAn

The enduring appeal of minimalist design and 
construction is fully articulated in Rational’s 
tio model. The kitchen furniture system is 
distinguished by black soft lacquer and ash 

heartwood veneer, as well as a limited number of 
pieces that can be easily configured to work together. 
A variety of functions are integrated into the kitchen. 
Wall-hung components can be installed either 
vertically or horizontally, opening up both aesthetic 
possibilities and space saving options. The kitchen 
system comprises slim side panels and 13mm-thick 
worktops. A cooking island set on a 200-mm-high 
plinth is enclosed in an elegant stainless steel frame 
and has storage space for both cooking accessories 
and decorative items.

High quality craftsmanship is shown in smallest details, 
among them real wood front in ash heartwood veneer 
for the wall and base unit areas. Tall units feature 
full-height doors that balance their proportions, while 
vertical grooves at varying distances on the fronts 
provide additional highlights.

Matching tables and seating in ash heartwood, 
upholstered in fabrics designed exclusively for the 
tio range, are also available. The upholstery’s range of 
designs and colours optimises the looks that one can 
obtain for the furniture.

The hallmark of the range is the handle-less 
front which greatly contributes to the minimalist 
aesthetics. Stainless steel finger grips running along 
the entire width of the furniture front make up for the 
no-handle construction and contribute further to the 
minimalist outlook. 

New lift flap door units installed above the filigree 
worktop allow full use of the midway area. They add 
plenty of space for convenient and accessible storage 
of frequently used small appliances, kitchen aids or 
even crockery. The flaps open vertically upwards and 
may be customised with a power or mechanically 
assisted opening system.

Available in Kitchen Culture Singapore & Malaysia
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High quality produce is the key to culinary 
success. Skills and experience count for
a lot but only go so far without the
freshest ingredients.

Home gourmets can now rely on a refrigerator 
that ensures wholesome freshness for every type 
of ingredients. Sub-Zero PRO 48 runs on separate 
compressors and is equipped with triple evaporation 
system that provides precise temperature and 
humidity to individual ingredients. This means that 
temperature can be regulated precisely according 
to varied requirements. The system also prevents 
odour transfer between the fridge and freezer 
compartments further ensuring optimal freshness 
and quality of produce. The upfront control panel 
and exterior temperature display give readings that 
are accurate to within 1˚ of pre-set temperature. 

The fridge compartment has drawers on the 
lower and shelves on the upper portion where 
temperatures can be set separately. Together with 
the freezer compartment, the unit offers three 
different temperature controls that can be adjusted 
according to whatever is stored. 

The drawers are tightly sealed to keep the 
temperature constant, and fitted with a retracting 

glass lid that allows viewing and selection of
items without pulling out the drawer. The drawers 
also have configurable dividers to separate
individual produce.

Steel storage bins fitted under the shelves can also 
serve as cookware for marinating and cooking meats 
in the oven. The safety glass shelves are cantilevered 
to prevent bowing and trimmed with stainless steel 
to prevent spillage. The freezer shelves are removable 
to maximise storage space when necessary. The 
channelled sidewall LEDs can serve as door area 
night lights. 

Made from 100 per cent stainless steel inside and 
out, the PRO 48 has the largest residential refrigerator 
freezer in the market with a total capacity of 844 
litres. It also has the highest energy efficient standard 
for residential use, consuming less energy than a 
100-watt light bulb. All models are CE approved.

The PRO 48 collection includes a full range of fridges 
and freezers; integrated, built in or free-standing 
models, as well as specialist wine storage units.

Available in Kitchen Culture Singapore & Malaysia

Turn KITCHEn PrO 
WITH SuB-ZErO
PrePare To level uP your CuliNary exPerTise wiTh 
SuB-ZErO, The sTaTe-of-The-arT refriGeraTor 
favoured by ToP Chefs aNd CoNNoisseurs.
TexT LI HAOHAn Ad

Available in Kitchen Culture Singapore & Malaysia
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THE ArT Of
LIvInG ELEGAnTLY
iN desiGNiNG Their luxury kiTCheN aesTheTiCs, 
CuTTiNG-edGe TeChNoloGy aNd fuNCTioN were key 
CoNsideraTioNs for ePiCureaNs aNG Chek yaNG 
aNd his wife elaiNe.
TexT MArCIA drAGOn  PhoToGraPhy IrvIn TAn
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Among the most tiresome chores around 
the home is doing the laundry. There’s the 
segregation of items into dark and light 
colours, heavy and delicate fabrics, as well 

as heavily and lightly soiled. For each batch, settings 
on the washing machine must be adjusted for 
water temperature or length of cycles. And that’s 
just the washing part.

Küppersbusch addresses these with an automatic 
washing machine and condenser tumble dryer. The 
W1458.0 is a free-standing model with 15 individual 
programmes and fi ve washing temperatures 
designed to provide perfect cleansing for your 
garments. It has easy to use controls that ensure 
you get the optimum results for each setting, and 
a maximum spin speed of 1,400rpm. At the end 
of the programme, an acoustic signal indicates 
that the washing load can be transferred into the 
tumble dryer. 

The free-standing condenser tumble dryer TD 
1458.0 shows the programme in an easy to read 
LCD; it also features an electronic delay/start 

timer that indicates remaining time. Tumble dry 
mechanism means that most items come out of 
it without creases and should be ready to wear. 
The ample opening and square door are added 
conveniences in loading and unloading. 

Both the W 1458.0 automatic washing machine 
and the TD 1458.0 condenser tumble dryer have a 
capacity of 6kg. 

Another model, the free-standing automatic 
washer-dryer WT 1458.0 is a fully electronic 
laundry appliance with 6kg washing capacity and 
3kg drying capacity. The compact unit is a space 
saver with 16 programmes and fi ve washing 
temperatures. It also features an electronic delay 
start timer with remaining time indicator as well as 
an acoustic signal at the end of the programme. 

The range comes from German manufacturer 
Küppersbusch Hausgeräte, renowned for its 
premium kitchen appliances. 

Available in Kitchen Culture Singapore & Malaysia

LOAdS 
WITH EASE
elimiNaTe The Tedium of 
washiNG CloThes wiTh 
KÜPPErSBuSCH washiNG 
maChiNe aNd Tumble dryer.
TexT LI HAOHAn
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Mr Ang Chek Yang, 42, a sales director for 
a multinational IT company, and his wife 
Elaine Lim, 40, a finance director, have 
impeccable taste and appreciate the finer 

things in life. This is evident from the design and 
furnishings throughout their recently built bungalow 
off Seletar. It is no surprise then that their keen design 
eye extends to their open-plan kitchen.

Sleek with tall white high-gloss kitchen doors 
imported from Italy, the kitchen boasts clean lines 
and some of the world’s finest kitchen appliances and 
accessories. To meet their kitchen needs, it was no 
question that they would approach Kitchen Culture 
again says Chek Yang, having outfitted a previous 
kitchen from there: “The after-sales service by Kitchen 
Culture is fantastic... and they have pretty good taste 
in the range that they bring in.” 

Indeed, as the sole distributor for Sub-Zero and V-ZUG 
among other renowned brands, Kitchen Culture was 
able to meet the specific needs of the couple. Taking 

pride of place yet merging elegantly into the glossy 
cabinetry of the Angs is the Sub-Zero I695 refrigeration 
system, Sub-Zero I430 wine fridge, V-ZUG Combi-
steam XSL and V-ZUG Coffee Center Supremo XSL. 
Over at the island a KWC EVE faucet poses gracefully.

“The Sub-Zero Wine Fridge is my favourite appliance,” 
gushes Chek Yang. A wine connoisseur with over 2000 
bottles in his collection, peace of mind – knowing that 
he can store his wine safely with consistently reliable 
dual setting temperature control – was key. That its 
aesthetic was modern was an additional plus point. 

With four young children in the family and in-laws
from both sides dining regularly with the Angs at 
home, it was important to the couple that their large 
load of groceries was kept in optimal condition. With 
Sub-Zero’s two-compressor dual refrigeration system, 
the Angs obtained this. Witnessing first-hand how 
fruits and vegetables do not dry up in their Sub-Zero
as compared to units from other brands, Chek Yang 
sums it up when he says: “Retention of freshness is 

priceless... plus ice cream doesn’t harden! It’s perfect 
and ready to eat,” he laughs.

When it comes time to whip up a meal, the couple
are a perfect balance with Chek Yang being the 
cook and Elaine, the baker. Both give the thumbs-up 
for their V-ZUG Combi-steam, admitting that it was 
love at first sight not only for aesthetic reasons but 
for being user-friendly. 

“It’s quite fun to use, really. You can preheat food 
and not worry about it degenerating because of 
the moisture (in the oven),” explains Chek Yang. In 
fact, the V-ZUG Combi-steam is not just an ordinary 
convection oven but it utilises V-ZUG’s patented 
Climate Control System to allow consumers to cook 
for example, pasta raw (in a pasta gratin), an industry 
breakthrough which the Angs’ guests witnessed 
first-hand when Chef Mervyn prepared Cheesy 
Baked Pasta. The system’s intelligent engineering 
also enables it to detect the volume of food and 
roast it to perfection – in the time that you need 

CLOCKWISE frOM TOP LEfT
» finishing touches being done on 
Chef mervyn's Tiramisu.
» The ang's kitchen featuring
the sub-Zero refrigeration system 
and wine fridge, the v-ZuG
Combi-steam and Coffee Center
and the kwC faucet.
» elaine and her guests watching 
Chef mervyn in action.
» main course for the night, steamed 
barramundi with asparagus.
» The barramundi being steamed in 
the v-ZuG Combi-steam xsl.
» Cheesy baked Pasta.
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KWC Ad

it to be cooked in. And with pre-programmed 
dishes from top chefs, novice cooks can produce 
gourmet dishes in the Combi-steam with the ease 
of a button. 

For baker Elaine in particular, the Combi-steam’s 
ability to evenly distribute heat during the steam 
and hot air phase is evident from her experience: 
“The V-ZUG is really good, the muffins are so moist.”

The other intelligent V-ZUG system they have is 
the Supremo XSL. In fact, they are one of the first 
in Singapore to own it and it is Elaine’s favourite 
appliance: “We’ve made more than 900 cups 
since getting the machine,” she shares. Its touch-
of-a button functionality is a major plus while an 
integrated milk frothing system makes the user feel 
like a true barista while churning out anything from 
cappuccinos to latte macchiatos.

At the end of a perfectly cooked meal, washing up 
is an experience in itself with the extraordinarily 
elegant KWC EVE mixer. Besides transforming the 
mundane task of dish washing into sensuous light 
play by illuminating a stream of water with LEDs, 
the slim EVE is truly functional with a pull-down 
aerator that offers a full range of motion while 
not interfering in the sleek design of the faucet, 
making it Chek Yang’s favourite tap in the house: 
“It’s very practical and functional, it’s not just for 
show. It’s something that when I show my friends, 
they remember it,” he elaborates.

Without question, the Ang’s kitchen showcases 
the balance between contemporary design, 
cutting-edge technology and functionality. That 
they could conveniently find what they’re looking 
for in one place – Kitchen Culture – was the icing 
on the cake.

CLOCKWISE frOM TOP
» kwC eve faucet with leds.
» Chek yang marking the start of 
dinner with a toast.
» The v-ZuG Combi-steam xsl 
(left) and v-ZuG Coffee Center 
(right) merging into the sleek 
cabinetry of the kitchen.

ITS TOuCH-Of-A BuTTOn 
funCTIOnALITY IS A MAjOr 
PLuS WHILE An InTEGrATEd 
MILK frOTHInG SYSTEM MAKES 
THE uSEr fEEL LIKE A TruE 
BArISTA WHILE CHurnInG OuT 
AnYTHInG frOM CAPPuCCInOS 
TO LATTE MACCHIATOS.
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ReseaRch and an eye foR design, coupled with 
some expeRt advice, has tRansfoRmed this 
homeowneR fRom pRentice to pRacticed cook.
text MarCIa DragoN  photogRaphy IrvIN TaN

ToP-oF-THE-LINE 
KITCHEN CLaSSrooM

CLoCKwISE FroM ToP
» paul's kitchen featuring the 
häcker kitchen system, liebherr 
refrigeration system, an elica twin 
range hood, kwc eve mixer and 
foster sink (hidden).
» kwc eve mixer.
» unobstructed view from behind 
the island, allowing paul and his 
guests to interact freely.

33

Just over two years ago Mr Paul Chan, 58, 
a company director, found himself in a 
classroom. Unlike others, this classroom 
was in his own home off Bukit Timah Road 

and he was the teacher – and the student. 
Armed with some of the industry’s finest 
equipment including the Liebherr SBSes 7273 
refrigeration system and an Elica TWIN IX/F 90 
range hood, Paul taught himself how to cook in 
his open-plan kitchen.

There, the real wood veneer doors along the 
length of one wall is contrasted by the kitchen 
island’s quartz worktop and high gloss black 
lacquer doors, all from Häcker. Paul elaborates 

on his choice of a Häcker kitchen system, saying: 
“I like the way it is designed, much better than 
some of the other kitchen systems out there.”

With the help of Kitchen Culture’s experienced 
in-house designer Michelle Seiling from the 
Design Development Division, working in close 
collaboration with Paul’s interior designer, Paul 
achieved his dream kitchen, complete with a 
sturdy custom-height island.

Elegantly suspended over the island is the Elica 
range hood. “My wife chose it because she liked 
the way it was designed – so of course I went 
along with that,” Paul laughs. An exemplar of 
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design and high performance, the stainless steel 
cylinder houses the airflow, grease and odour 
filtration and ambient lighting, all controlled by a 
slim touch-sensitive rod. 

The island also boasts an internationally renowned 
Foster sink. It features a deep durable bowl, an anti-
scratch finish and an in-built water purifying system. 
En route to the user, the water flows through a KWC 
EVE mixer that arches over the sink with its flexible 
pull-out aerator.

Across the island stands a two-door Liebherr 
refrigeration system. Its stylish appearance beguiles 
the truly advanced technology within that allows 

it to be uncomplicated to use and eco-friendly. 
Importantly its dual cooling units, coupled with 
Liebherr’s BioFresh and NoFrost technologies, 
mean that food is kept fresh, odour-free and 
frost-free. “The control panel is very intelligent and 
I really like that the water filtration system can be 
changed easily,” Paul adds.

Indeed, Paul’s no-fuss disposition made it 
instinctive for this self-taught chef to approach 
Kitchen Culture for a complete, functional 
and beautiful kitchen solution. Summing it up 
succinctly, he says: “All these appliances combine 
form and function... (and Kitchen Culture’s) service 
is very good.”

CLOCKWISE frOM TOP
» back exterior view of Paul's house 
from the outdoor dining area.
» miniature "first Generation" 
sculpture by Chong fah Cheong.
» living area that is connected to 
the open-plan kitchen.

Dreanet Ad

8030 BARCODE  
The Code of Modernism

Since more than four decades DRAENERT designs and produces high-quality designer furniture of wood, glass, metal, 
leather and stone in the tradition of a modern manufactory.
The main emphasis of the collection is on dining and coffee tables with patented extension-mechanisms, as well as chairs 
matching in form and style. The brand DRAENERT stands for art and design furniture, traditional art of craftsmanship, 
quality and know-how, exclusivity and first-class workmanship. The award-winning furniture is meanwhile exported to 
49 countries all over the world. Draenert. Expression of personality. 

www.draenert.de Available in Haüs Singapore 
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When a customer of French luxury stove 
maker La Cornue asked for her cooker to 
come in exactly the same colour as the 
sea outside her beachfront property, the 

company’s president Xavier Dupuy asked her how
that was possible when the water’s colour was 
constantly changing.

“She asked us to spend a week at her house, and when 
she saw the sea change to the colour she wanted,
she would let us know,” says Dupuy with a chuckle.

A compromise was struck, and the customer
provided La Cornue’s craftsmen a sample of her
desired colour, which they matched to perfection. 

“She was very happy because she could look out to
sea while she was cooking, and her cooker would be 
the same colour,” he recalls in an interview with
Kitchen Culture in Singapore recently.

The anecdote reflects La Cornue’s dedication to 
provide their customers exquisite cookers tweaked 
to meet their every desire, no matter how whimsical. 
It is a tradition that started over a century ago when 
Dupuy’s grandfather, Albert, invented the world’s first 
gas-operated vaulted oven.

Albert’s oven was renowned for its arched form that 
helped distribute heat evenly. As such, food prepared 
in it was never over-done and retained its moisture
and flavour. 

BuILdInG 
On A rECIPE 
fOr SuCCESS
afTer PioNeeriNG The
Gas-oPeraTed oveN aNd The 
arTisaN kiTCheN, freNCh braNd 
LA COrnuE waNTs To briNG 
ThaT heriTaGe of exCelleNCe To 
The resT of The world.
TexT frAnCIS KAn  PhoToGraPhy ALBErT TAn

If Albert was the company’s founder and innovator, his 
son André brought to La Cornue an artist’s sensibility. 
After taking over the company in the 1950s, he 
introduced product lines that blended provencal-style 
designs with riveting colours and material finishes.

Dupuy is very much aware of the trailblazing 
contributions of his predecessors, even as he seeks
to leave his own mark on a brand whose history
ranks among the most important in the country’s 
culinary heritage.

“After World War II, my father brought a second 
important idea to La Cornue, and that was the 
tailor-made cooker. He was the first guy in Europe to 
introduce colour for their range. Up to then, cookers 
were available only in black and white,” says Dupuy.

As for his own contribution, the third-generation 
leader has been credited for adding breadth to 
the company; both geographically and in terms of 
product offerings.

While André was a very traditional Frenchmen, who 
spoke no English and rarely travelled abroad, his 

“Our COOKErS ArE juST LIKE A PIAnO, IT CAn CrEATE AnY TYPE 
Of MuSIC. HOW GOOd THE MuSIC IS dEPEndS On THE SKILL Of THE 
MuSICIAn, fOLLOWInG THE frEnCH ruLES Of ArCHITECTurE.”

That said, its products can be used to create any 
type of cuisine, including Chinese and Japanese. 
“Our cookers are just like a piano, it can create any 
type of music. How good the music is depends on 
the skill of the musician,” he says.

Agreeing is French chef Patrick Laurent, who
since 2000 has been the face of La Cornue’s
efforts to spread its culinary knowledge to its 
exclusive clientele. 

“It can really adapt to any kind of cuisine, it can do 
Teppanyaki, it can do BBQ if you want. When I first 
used it, I was very impressed. I didn’t think it was 
possible to have a professional cooker minimised 
to be used at home, but that’s what the brand 
managed to do,” he says.

After a career as a private chef to an exclusive 
clientele that included a royal family in the Middle 
East, Laurent joined La Cornue to help the brand to 
become the leading expert in culinary architecture. 
He is also a member of “Les Cuisiniers Français”, 
which is the oldest association of private chefs in 
the world.

“I joined them because it is a really prestigious 
brand that gets a lot of recognition from the 
professional side. There is a real exchange of 
knowledge between the chef and the company 
which results in the development of the best 
possible products,” he says.

son recognised the importance of expanding into 
overseas markets in order for the company to thrive. 

He pushed La Cornue cookers around the world, 
including premium showrooms in Singapore and 
Hong Kong, as well as two in Taipei. Another two are 
planned for China, and one in South Korea next year.

Concurrently, Dupuy extended the La Cornue
name into every corner of the kitchen, offering a 
full-range of kitchen accessories centred around their 
fabled cookers. 

“My personal input into the company was to go 
beyond the cooker itself to create the concept of 
the La Cornue kitchen, which today exists as a full 
solution to create a kitchen following the French rules 
of architecture,” he says.

The brand’s customers – who are overwhelmingly 
men – tend to be either hobby chefs or the 
wealthy who are looking to create a kitchen that is 
as impressive as the home it sits in. Most have an 
appreciation of French wines and cuisine, which is 
very much at the heart of the La Cornue spirit.

His job involves running cooking classes for 
exclusive clients, to participate in special company-
hosted events and even to cook for some private 
clients in their homes.

“When a client buys La Cornue products he already 
knows the cooking method. He knows the basics 
of how to use it. But after that, there is a need to 
explain how to get 100 percent out of it, and to 
improve your knowledge,” says Laurent.

The air circulation with no fan assistance helps keep 
the flavour concentrated in the food, resulting in 
better tasting meals. And that same key principle 
works regardless of the type of food you are 
cooking, he adds.

One of his signature dishes is Beef Wellington, but 
advises that those just starting out in the kitchen 
with a La Cornue cooker should try something 
simple and classic: a roast chicken accompanied 
with some rice and vegetables.

While the company has seen its ups and downs 
over the past two decades, Dupuy believes that 
keeping it in the family has managed to keep the 
brand true to its heritage even as it adapts to a 
changing world.

“A family business is very important for spirit and 
legitimacy. Many literary brands have a family 
background and are working very well.”

QuInTESSEnCE

CLOCKWISE frOM TOP
» la Cornue president xavier dupuy 
is the third-generation leader of 
this iconic french culinary brand.
» french chef Patrick laurent is the
face of la Cornue’s efforts to spread 
its culinary knowledge to an 
exclusive clientele.
» The Château Grand Palais
Glossy black is a prime example
of what makes la Cornue's cookers 
so desirable.
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Everybody loves good homemade food made 
fresh everyday, unfortunately with our busy 
schedules, we all do not have time to prepare 
and cook fresh meals everyday. As a result, we 

often choose to eat out, subjecting ourselves and our 
families to unhealthy food containing excessive salt, 
MSG and preservatives. 

Why can’t we cook food in large batches and keep 
them in our home fridges to enjoy on a daily basis? 
There are a few reasons why:

•	 Bacteria	attack.	Cooking	food	at	high	
temperatures then cooling it to room 
temperature over a few hours causes the food 
to be attacked by bacteria which can multiply 
exponentially. Bacteria growth is particularly 
dangerous between 5-63 degrees celcius, the 
precise temperature at which we leave our food 
to cool. Storing the food in the refrigerator after 
such a process of cooling does not prevent or 
exterminate bacteria. Hence, the food will spoil 
relatively quickly in a few days.

•	 Quality	of	food.	Most	food	cooled	down	to
 room temperatures after high heat cooking 

deteriorates due to evaporation and loss of 
moisture through steam. Many recipes also 
tend to overlook residual cooking in overall 
cooking times, meaning that your food might 
overcook, pushing their own juices out, causing 
cooked food to turn dry and harden. Important 
food characteristics are also lost as a result of 
overcooking/residual cooking; texture, vitamins, 
nutrients, colour and fragrance.

THE BEST 
fOr BLAST
exTeNd The freshNess of fresh 
ProduCe aNd Cooked food 
wiTh Chef-reCommeNded 
freeZiNG TeChNique.
TexT CHEf MErvYn

QuInTESSEnCE

AdvAnTAGES
•	 When	hot	foods	are	blast	chilled,	they	go	for	

temperatures of 80 degrees celcius and above 
down to 3 degrees celcius in a fraction of the 
time. This prevents bacteria from multiplying, 
meaning that foods can be kept for a much 
longer period of time.

•	 Blast	chilling	stops	the	cooking	process	almost	
immediately. This ensures that no moisture is 
lost through evaporation or steam. There is also 
no chance of overcooking, which means that 
essential vitamins, nutrients, texture, colour and 
texture are all preserved.

•	 Frozen	foods	are	rapidly	frozen	within	an
 hour, leading to much smaller ice-crystals 

forming. This preserves the texture and keeps 
the moisture within the foods when they

 are defrosted.

Some examples of foods that can be made and 
stored over weeks or months without deteriorating 
in quality or nutrition.

•	 Sauces	and	soups

•	 Children’s	food	

•	 Seasonal	produce	like	veggies	(can	be	quick	
frozen or cooked then blast chilled for longer 
shelf life)

•	 Fish	or	meat	can	be	quick	frozen	and	stored	for	
months without much deterioration.

•	 Large	cuts	of	meats	can	be	cooked,	portioned	
then blast chilled. This is great for singles or 
couples that require smaller amounts each time.

•	 Dinner	parties.	Play	the	great	host	by	pre-
cooking all the items from canapés, soups, 
seafood, meats and even desserts so that you 
won’t have to be enslaved in the kitchen all the 
time as your guests are enjoying the party.

Of course there’s the all important function within 
blast chilling that can be extended for cooling 
wines/drinks within minutes.

•	 When	freezing	fresh	foods	like	seafood,
 meats and seasonal vegetables, normal 

freezers take usually a good amount of time 
to fully freeze the food (at least 8 hours). As 
these foods usually contain a large percentage 
of water, freezing this way usually leads to 
large water crystals being formed in the meat, 
tearing and bruising the tissues and destroying 
the cells of which its flesh is made up. When 
these foods are defrosted to be cooked, large 
amounts of water is lost and the original 
texture of the food is compromised. Important 
nutrients and vitamins are also lost as a result 
of the freezing process.

Our regular refrigerators work well as storage 
mediums, maintaining a constant and even 
temperature throughout. They do not respond 
well to large fluctuations in temperatures which 
may result in other foods in the same fridge 
spoiling. Hence, hot foods should not be placed 
directly inside the normal refrigerators.

Enter blast chilling/freezing technology

This technology is not new, commercial 
restaurants have been using it for decades for 
efficient food service and ensuring consistent food 
quality. This involves placing hot foods into the 
pre-cooled blast chillers and bringing the foods 
down to the appropriate temperatures quickly 
which ensures the food is safe to go into storage 
mediums like refrigerators and freezers. 

Our rEGuLAr rEfrIGErATOrS 
WOrK WELL AS STOrAGE 
MEdIuMS, MAInTAInInG 
A COnSTAnT And EvEn 
TEMPErATurE THrOuGHOuT. 
THEY dO nOT rESPOnd WELL 
TO LArGE fLuCTuATIOnS In 
TEMPErATurES WHICH MAY 
rESuLT In OTHEr fOOdS In THE 
SAME frIdGE SPOILInG. 

CLOCKWISE frOM TOP LEfT
» retain food quality, fragrance, 
colour and aroma, tripling food 
shelf-life.
» irinox freddy blastchillers are 
made entirely from stainless steel.
» soft-touch control panel available 
in scotch-brite stainless steel with
anti-finger print finish.
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InGrEdIEnTS:
4 tbsp olive oil

1 large white onion

4 cloves garlic, peeled

500gm carrots 
(approximately 5 pieces) 

1 bay leaf

1 cup dry white wine

750ml chicken or 
vegetable stock

750ml full cream milk

1 tsp cumin powder

1 tbsp lemon juice

Salt and pepper to taste

PrEPArATIOn:
1. Preheat the oven to 230 degrees celcius.

2. Peel the carrots and use diagonal, uneven cuts to 
slice up carrots, maximizing surface area.

3. Roughly chop onions and crush garlic.

4. Lightly coat the carrots, onions and garlic in the 
olive oil and roast for about 25 minutes until 
lightly browned.

5. In a heavy bottomed pot over medium high heat, 
sauté the vegetables with the white wine until 
most of the wine has evaporated. Add the bay 
leaf, cumin, milk and chicken stock and simmer 
for 20 minutes.

6. When carrots, garlic and onions are soft, blend 
with a hand blender until smooth and creamy. 
Season to taste and add the lemon juice.

7. If storing over a period of time, place the hot 
soup in the blast chiller and chill until the 
temperature probe reaches 3 degrees celcius. 
Divide into storage containers and keep chilled 
in the refrigerators (this soup will keep well in 1 
week chilled, and up to 2 months if blast frozen).

8. Gently reheat the soup prior to serving.

9. Meanwhile, in an oven set to 150 degrees
 celcius, bake ham slices till crispy, approximately 

15-20 minutes.

10. Roughly break the ham and top each bowl with 
some pieces.

11. Finely chop chives and sprinkle over each bowl
 of soup.

12. Drizzle with some olive oil and fresh cream,
 serve immediately.

rOASTEd 
CArrOT 
SOuP
SErvES 6

PrEPArATIOn:
1. Preheat the oven to 230 degrees celcius.

2. Season the beef and carrots with salt, pepper
 and oil.

3. Lay the beef over a roasting rack.

4. Roast in the oven for 20 minutes before turning 
the temperature down to 140 degrees.

5. Roast for an additional 1 hour 15 minutes or until 
the internal temperature reaches 62 degrees for 
medium rare (use a meat temperature probe for 
an accurate measure). 

6. Allow the beef to rest for at least 30 minutes (if 
using the blast chiller, place the meat in and blast 
chill until the internal core temperature reaches 
3-4 degrees celcius).

7. In the meantime, peel and quarter the potatoes.

8. Cook in boiling salted water until soft.

9. Mash with a masher and add the butter,
 cream, garlic powder, salt and pepper to taste 

(you can control the amount of cream added to 
desired consistency).

10. Slice the beef and divide into portions (you can 
store the beef slices in the refrigerator for up to 
2 weeks). Reheat in a low 80 degrees oven until 
warm through.

11. Serve the beef with the mash and hot gravy.

rOAST
BEEf WITH 
MASHEd
POTATOES
SErvES 10

PrESEnTATIOn 
(OPTIOnAL)
3 tsp extra virgin 
olive oil

3 tbsp cream

Salt and pepper

3 pcs parma ham

2 tbsp finely 
chopped chives

InGrEdIEnTS:
1 Ribeye Roast,
approximately 3kg

Salt, pepper and olive oil

Brown gravy, for serving
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InGrEdIEnTS fOr THE 
MASHEd POTATOES:
7 large russet potatoes

100gm of butter, cut to 
small pieces

1 cup of whipping 
cream

1 tbsp of garlic powder

Salt and pepper,
to taste

QuInTESSEnCE
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KITCHEn 
CuLTurE 
fIndS A 
HOnG KOnG 
HOME

S pecial guests and members of the media 
were in attendance for a private preview 
of the Kitchen Culture showroom in Hong 
Kong. Mr Lim Wee Li, executive chairman 

and chief executive of Kitchen Culture Holdings 
Ltd., Mr Alfred Chan, director of Kitchen Culture 
Hong Kong, and Mr Ulrich Wilhelm Siekmann, 
chief executive and owner of SieMatic, along 
with officers and staff of the new showroom 
were on hand to welcome guests for the
mid-afternoon reception.

The showroom at Harbour Centre in Wan Chai 
boasts a floor area of about 500sqm, allocated to 
upmarket kitchen systems brands that Kitchen 
Culture Hong Kong represents, among them 
are SieMatic, Eggersmann, Liebherr, Foster, 
Fimes and La Cornue. Each section is designated 
to highlight a range of possibilities that 
homeowners can expect from various brands 
that the store carries.

Kitchen Culture’s expansion into Hong Kong 
with the new showroom is backed by continued 
success in different Asian markets. Says CEO Lim 
Wee Li: “We see growing potential in Asia. The 

current financial crisis in the US and Europe reshapes 
the financial and business landscapes across the 
globe and this will be a major determinant in the 
shifting and re-allocation of wealth across continents 
and nations. However, given the relative stability in the 
Asian market and the prudent management of the 
financial institutions, we are hopeful that the fallout 
will not impact much on our core clients – mainly 
major developers with a strong pedigree and financial 
strength, on which we are fortunate to rely for the
bulk of our book order.”

“We are also keeping our fingers crossed that Asia
will continue to be the bright spot amidst all the 
gloom in the US and Europe.”

Mr Lim is optimistic about growth prospects in Hong 
Kong. “We are looking into expanding our footprint 
geographically. Supported by its demography and 
continuous demands for premium kitchens, Hong 
Kong offers opportunities for international businesses 
in the property market. Furthermore, Hong Kong acts 
as a gateway to Greater China for us,” he adds. 

Kitchen Culture’s Hong Kong operation drawsstrength 
from the dedication and expertise of professionals 

who share varied leadership experience in kitchen 
furniture retail. Mr Alfred Chan, who is overall in 
charge of sales and operation, is armed with over 
25 years of experience in kitchen systems and 
appliances. Mr John Chan, who brings with him 
over 20 years of insight into the sector, heads the 
sales and operation. Mr Michael Fung, who has 
spent over 30 years in technical and engineering 
areas, oversees maintenance, sales and operation 
of appliances.

The team has set their eyes on developing 
Kitchen Culture as a leading distributor of 
high-end kitchen systems in Hong Kong as 
well as launching new brands for consumers 
in the residential segment. Presently, they are 
establishing contacts and introducing the brands 
that they represent. 

“Hong Kong is one of the most competitive and 
vibrant commercial hubs in Asia. The demand 
for premium brands remains consistently high 
and we are confident that Kitchen Culture will be 
able to provide the right solutions to Hong Kong 
consumers with our range of premium products 
and services,” Mr Lim concludes.

kiTCheN CulTure oPeNs iTs 
showroom iN hoNG koNG 
iN resPoNse To susTaiNed 
demaNd for luxury kiTCheN 
sysTems iN The TerriTory.
TexT LI HAOHAn

CLOCKWISE frOM TOP rIGHT
» kitchen Culture hong kong team 
(from left) abby lee, Tommy siu,
brian Chan, will Tse, alfred Chan,
raymond wong, Clarice fung,
Chris Chan and jack leung.
» mr ulrich w. siekmann pens
on guestbook.

CLOCKWISE frOM TOP LEfT
» mr ulrich w. siekmann, chief 
executive and owner of siematic 
presenting gift to mr dieter 
muhlenweg, export director.
» beautiful beauxart
display kitchen.
» mr alfred Chan and
business partners.
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Siematic AdSiematic Ad
MAdE TO 
OWnEr 
STAndArd 
by deliveriNG kiTCheNs iNdividually 
Tailored To CusTomers’ Needs, 
SIEMATIC Provides smarT soluTioNs 
ThaT Go above aNd beyoNd TreNds.
TexT LI HAOHAn

Selecting the perfect SieMatic kitchen does 
not begin with an existing model that can 
be picked from a catalogue or admired at 
a showroom. Rather, it is a creative process 

that starts with a meeting between the client and a 
SieMatic expert to obtain a thorough understanding 
of the former’s full requirements. The range of 
products that SieMatic off ers its customers are mere 
virtual samples that become tangible kitchens only 
when the customer has fully conveyed the desired 
functions, dimensions, design, materials, colours and 
accessories to a SieMatic expert who then takes these 
as tools for creating a dream kitchen. In other words, 
a SieMatic kitchen is more than just a collection of 
tailored kitchen furniture but a collaborative interior 
design for an entire kitchen environment.

The SieMatic “Interior Design for Kitchens”, a high-
quality, lavishly illustrated and informative guide 
for customers provides fresh ideas for customers to 

begin their quest for a new kitchen. But whatever 
is decided goes into production only when an 
actual order is placed. Individual design tailored 
to specifi c customer requirements is a hallmark of 
all SieMatic kitchens. This hallmark has won for the 
German brand a host of prestigious design awards 
for its kitchen ranges and solutions. 

Based in Lohne, Germany, SieMatic began 
production of luxury kitchen solutions in 1960, but 
actually traces its roots to a furniture manufacturer 
of the same name that was launched by August 
Siekmann in 1929. The brand distinguished itself 
early with innovations such as the fi rst handle-free 
kitchen, SieMatic 6006, launched in 1960. Another 
benchmarking innovation is the noise-free 
cabinet systems with superior airtight capacity 
that shuts out dust particles. Until today, these 
innovations remain as the standard in high-end 
kitchen solutions. 

CLOCKWISE frOM TOP
» siematic off ers a blend of 
contemporary and classic 
style kitchen.
» smart and ample storage 
hides behind a simple facade.

Available in Kitchen Culture Hong Kong
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THE
EGGErSMAnn 
EdGE
from iNdividually desiGNed 
sysTems To iNsTallaTioNs iN 
massive buildiNG ProjeCTs, 
EGGErSMAnn suPPlies kiTCheN 
sysTems ThaT marry TradiTioN, 
iNNovaTioN aNd CommiTmeNT To 
susTaiNabiliTy.
TexT LI HAOHAn

for over a century, Eggersmann has been a 
leading source of individually tailored luxury 
kitchen furniture. Committed to innovation, 
traditional craft and application of advanced 

technologies, Eggersmann manufactures not only 
aesthetically superior products but also those 
with lasting values. Committed to sustainability, 
Eggersmann adopts a responsible approach to 
sourcing its timber materials – an eff ort that is 
recognised with a Forest Stewardship Council 
(FSC) certifi cation. Eggersmann is the fi rst German 
kitchen systems manufacturer to obtain an FSC 
certifi cation for its products.

Eggersmann production is exclusively order-
based, allowing the company to off er unique 
solutions according to individual requirements. 
Although its product development is focused on 
contemporary and modern design, Eggersmann 
maintains a classic models collection distinguished 
by authentic fi nishes. The range comprises only 
three yet formidable elements – Modern, Classic 
and Accessories. 

Through the decades, SieMatic has launched a range 
of kitchen systems that refl ect its collected expertise 
in design and technology. Among them is the 
BeauxArts.02 designed in collaboration with Mick 
De Giulio, whose iconoclastic approach to designing 
kitchen has earned for him the moniker ‘Rockstar 
of Kitchen Design’. The range playfully combines 
seemingly contrasting elements – colours, textures, 
materials, volumes and symmetry – to create a 
fresh new look. Matte stainless steel fronts are 
contrasted with faceted metal border or voluminous 
countertops with fi ligree. The unorthodox features 
open up kitchens to a load of possibilities. 

Another is the relaunched SieMatic 6006 to mark the 
brand’s 50th anniversary. This latest version features 
new levels of lightness and elegance that refl ect 
contemporary taste. The cabinet’s newly designed 
1-cm side panels are sleek while the rounded out 
corners lend them an air of robust grace. Seamless 
design elements unify the countertops and the 
panelled wall cabinets. Even the strip-handles of wall 
units are redesigned for refi nement – visible only as 
a delicate line yet ergonomically eff ective. 

Recently, with a rising need for design individuality 
even in limited home space, SieMatic embarked on 
SmartDesign, a stand-alone planning concept for 
confi ned spaces. The initiative saw the launch of new 
kitchen solutions that retain a focus on high-quality 
design, material, fi nishes and accessories while 
building on functionality optimised for compact 
environments. Highlighting minimalism that is 
appropriate for less than generous spaces, they 
feature the interplay between horizontal and vertical 
lines, as well as textures and fi nishes.

Floating Spaces explores installing kitchens in 
various parts of the home, allowing it to be the 
centrepiece of the home, while CityCountry 
combines the minimally sleek with the intricately 
detailed conventionally found in these two diff erent 
design directions. IndividualDesign opens up kitchen 
design to specifi c needs and tastes of their owners. 
Whatever a homeowner decides to pursue in terms 
of designing a dream kitchen, SieMatic is there to 
provide the right tools to realise it. 

Available in Kitchen Culture Hong Kong

CLOCKWISE frOM TOP
» a range of cabinet fronts 
blends easily with the interior of 
the kitchen.
» sleekly modern and 
minimalist, the furniture off ers
a gamut of storage.

HIGHLIGHTInG MInIMALISM 
THAT IS APPrOPrIATE fOr 
LESS THAn GEnErOuS SPACES, 
THEY fEATurE THE InTErPLAY 
BETWEEn HOrIZOnTAL And 
vErTICAL LInES, AS WELL AS 
TExTurES And fInISHES.
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The Modern collection comprises models designed 
with clean lines and executed in fi ne materials. The 
range is entirely handleless, making the individual 
component sleek and contemporary. The broad 
range of colours, textures and materials allows 
for countless combinations that highlight the 
characteristics of stainless steel, laminate, aluminium, 
woods such as walnut, oak, ebony and pine, as well 
as minerals like quartz and basalt. Leather and a 
selection of laminates are also available. Expanding 
the choices further is the pairing of these elements to 
achieve contrasting fronts and tops.

The Classic collection is composed of exquisitely 
crafted pieces in warm colours and natural materials. 
The essence of the collection is combining classical 
design with contemporary fi nishes. Homeowners 
will fi nd such models are Windsor, Oxford, Palermo, 
Bretagne Black, Bretagne Knot Oak and Sienna to be 
exciting additions to a traditional home or a warmth-
providing counterpoint to a modern space. 

Accessories such as containers, plate racks, cutlery 
holders to spice racks will add a touch of sleek beauty 
and functionality to any Eggersmann kitchen.

In 2006, Eggersmann launched UNIQUE, a range 
of minimalist design that highlights individuality 
expressed in exquisite materials. The range is 
fully customisable but unifi ed by one identical 
material for front, side and working surfaces 
including handles. Besides CORIAN®, other types 
of stone and mineral materials may be used in 
the range. Mitre joints on fronts and side panels 
give the range exquisite details.

Eggersmann also maintains active involvement 
in contract design. It has installed kitchens in 
major building projects in Asia, North America 
and Europe. Its capacity runs the gamut from 
a staggering 936 kitchens installed in Zenith, 
a stunning new high-rise development in the 
heart of Busan, South Korea, to the 13 kitchens 
installed in the prime development Mount 
Kellett Road in Hong Kong. Eggersmann has a 
dedicated team working with local counterparts 
to carry out planning, logistics, assembly and 
after-sales service for contract design.

Available in Kitchen Culture Malaysia & Hong Kong

THE MOdErn COLLECTIOn 
COMPrISES MOdELS dESIGnEd 
WITH CLEAn LInES And ExECuTEd 
In fInE MATErIALS. THE rAnGE IS 
EnTIrELY HAndLELESS, MAKInG 
THE IndIvIduAL COMPOnEnT 
SLEEK And COnTEMPOrArY.

CLOCKWISE frOM TOP
» (inset) Cabinets play up 
the contrasting textures and 
complementary hues of wood 
and stone.
» The absence of handles on 
cabinets makes the eggersmann 
profi le sleek and modern.
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dATO' LIM WEE LI BAGS 
EnTrEPrEnEurSHIP AWArd
kiTCheN CulTure exeCuTive ChairmaN aNd Ceo, daTo' lim wee li, was 
haNded The PresTiGious aPea award 2012 for eNTrePreNeurshiP.
TexT vICTOr CHEn

WOuLd YOu EnCOurAGE PEOPLE TO
PArTICIPATE In AWArdS LIKE THIS? WHY?
Yes. It is an important recognition of the hard work 
not just for the entrepreneur himself but also for 
his team members. It acts as a great motivation to 
propel achievements to greater heights.

In YOur OPInIOn, WHAT MAKES A
GOOd EnTrEPrEnEur?
Being a successful entrepreneur is not just about 
starting a business, it is about having the right 
attitude and the drive to succeed in business, and to 
have that undying spirit, to try and fail and try again 
until they succeed. He must constantly improve 
his business and stay on top of his competitors – 
he must be motivated in his business and always 
thinking one step ahead of others. A successful 
entrepreneur must be a survivor with strong will, 
determination and grit, but who is also able to make 
well calculated and informed decisions on the go.

PLEASE SHArE WITH uS SOME TIPS On HOW TO BECOME 
A SuCCESSfuL EnTrEPrEnEur LIKE YOurSELf? 
I hope to inspire young entrepreneurs to build
that undying spirit to try and fail and try again until 
they succeed. While it is true that many have tried, 
it is also true that many have failed in business. The 
consideration therefore will be how much risk
one is prepared to take relative to the call to be
an entrepreneur.

dato' Lim Wee Li, executive chairman &
CEO of Kitchen Culture Holding Ltd., was 
conferred the Outstanding Entrepreneurship 
Award at the recently concluded Asia

Pacifi c Entrepreneurship Awards Singapore 2012. 
Member of Parliament for Marine Parade GRC, 
Mr Seah Kian Peng, was the guest-of-honour at 
the ceremony held on 8th November at Hibiscus 
Ballroom of Marina Bay Sands.

In conjunction with the awards ceremony was the 
publication of the book Singapore's Success Stories 
in which Dato' Lim was profi led. In the profi le, he 
shared the challenges he faced and overcame with 
his team as he built the business to what it is today. 
Here is an excerpt interview with him.

WHAT dOES WInnInG THIS AWArd MEAn
TO YOu And YOur COMPAnY?
APEA is an endorsement of my team’s hard work
and it acts as a great inspiration for others to follow 
the trail. 

HOW dO YOu THInK THIS AWArd And THE MEdIA 
ExPOSurE YOu WILL GET frOM WInnInG WILL
HELP YOur BuSInESS?
This award lets me take stock and refresh so as 
to take my business to the next level. The media 
exposure will also be benefi cial to our company’s 
consistent branding exercise which is important.
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A strong community bond was on full display 
during the Ren Ci Vegetarian Fiesta at the Ren 
Ci Community Hospital grounds in July. The 
ticketed event was organised to benefit the 

activities of the hospital. 

Kitchen Culture sponsored 10 residents and 10 
volunteers from Man Fat Tong nursing home to 
participate in the event as part of its corporate social 
responsibility efforts. Kitchen Culture staff and their 
family members mingled and looked after the old folks 
at the event, while the management bought $1,000 
worth of vouchers in aid of the charity organisation. 

A GATHErInG 
Of SuPPOrT
TexT LI HAOHAn

MOOnCAKE-MAKInG 
dEMO AT SuB-ZErO
SHOWrOOM
TexT LI HAOHAn

Guests enjoyed a sumptuous spread of local 
delicacies including Laksa, Vegetarian Chicken Rice, 
Dim Sum and many more. Children at the event had 
fun in an inflatable castle installed in the grounds. 
Tupperware products, stationeries, shoes, toys were 
on sale; part of the proceeds went to charity. 

Kitchen Culture is committed to giving back to 
society in direct and meaningful ways. Besides 
donations to various charitable causes and 
organisations, the company also believes in 
engaging its staff to participate in social and 
educational causes.

A The Sub-Zero Wolf team hosted 10 business 
partners from one of our premium property 
developers to a special sit-down dinner at 
the Sub-Zero and Wolf showroom at KHL 

Building on New Industrial Road in September. 
In keeping with the celebration of the Chinese 
Autumn Festival, a snow-skin mooncake-making 
demonstration conducted by Chef Mervyn was the 
highlight of the gathering.
 
Prior to the demonstration, the guests were treated 
to a dinner with a special menu featuring Roasted 
Carrot Soup with Crispy Croutons, Fresh Salad with 
Smoked Salmon, Roasted Turkey Breast with Gravy, 
XO Bee Hoon with Crispy Silverfish and Chives, and 
Lychee Kaffir Lime Tartlets for dessert.

Participants then eagerly donned aprons as the 
snow-skin mooncake-making session got underway 
shortly after dinner. 

Sub-Zero refrigerator was utilised during the 
demonstration. Each guest was made aware of the 
importance of keeping the snow-skin dough moist 
and of Sub-Zero’s excellent ability to preserve the 
ingredient’s moisture at a low temperature. 

Kitchen Culture regularly hosts a variety of
exclusive events that allow guests to appreciate 
products from various brands up close within the 
showroom environment.
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A group of 80 leading property developers, 
architects and finance industry professionals 
turned up at the exclusive showroom of 
Kitchen Culture at Thye Hong Centre on Leng 

Kee Road for a private dinner celebrating the grand 
launch of La Cornue in Singapore. 

Among the guests at the event held in September 
was Mr Frederic Rossi, Trade Commissioner 
and Country Director for Singapore and Brunei 
Darussalam of the French Embassy in Singapore. La 
Cornue president Mr Xavier Dupuy flew in especially 
from France to join the celebration.

Renowned local jazz artist, Claressa Monteiro, 
provided musical entertainment, while Chef Patrick 
Laurent kept guests engaged during a live cooking 
demonstration at the swanky, newly launched La 

Cornue Château Kitchen. Another high point of the 
event was the opening of the Louis XIII cognac led 
by its brand ambassador Mr Chris Kwek. 

Founded a century ago, kitchenware brand La 
Cornue continues to be a gold standard in cookware. 
André Dupuy propelled La Cornue into the modern 
era, becoming a “Household Arts” star along the way 
and setting the high standards for several collections 
manufactured by the brand.

The brand’s offerings have evolved through 
the decades except its commitment to offer 
connoisseurs the best and the extraordinary 
cookware. The famous five-star Château cooker, 
which perfectly embodies this vision of cuisine, has 
made La Cornue a legend, a revolutionary idea that 
allows cookers to be made to measure. 

Every year, the 60 employees at La Cornue 
produce over 800 cookwares under the Château 
and Cornuchef ranges. Since 2005, 400 CornuFé 
cookers have also been sold by the brand. 

Today, the French brand is renowned across the 
globe, from Los Angeles to Moscow and Shanghai, 
with eight out of every ten of its cookers built for 
the export market. It has successfully launched a 
range of over 200 kitchen accessories. 

La Cornue has 15 showrooms and 250 retail points 
worldwide. In Singapore, Malaysia and Hong 
Kong, it is represented by Kitchen Culture which 
has dedicated special sections of its exclusive 
showrooms to the brand.

vIvE
LA COrnuE!
kiTCheN CulTure CelebraTes 
ToP freNCh kiTCheN braNd 
la CorNue wiTh a sPeCial 
lauNCh ParTy.
TexT LI HAOHAn

CLOCKWISE frOM TOP LEfT
» Guests celebrating the launch of
la Cornue in singapore.
» from left: mr ali reda (ar+d),
ms macha kontchakova (la Cornue), 
mr Norman winata (lucrum Capital), 
mr lim wee li (kitchen Culture),
ms leny suparman (koP Capital) 
and mr Nicholas Chua (ho bee 
investments).
» Chef Patrick laurent showcasing 
his culinary skills during a live 
cooking demonstration.

CLOCKWISE frOM TOP LEfT
» state-of-the-art la Cornue Château.
» from left: mr frederic rossi
(the french Trade Commissioner),
ms fatema ismaldjee (senior Trade 
advisor of ubifrance singapore 
and brunei), mr ronan le mestre 
(international business development 
manager of la Cornue) and
mr Ghislain moret (assistant brand 
manager of la Cornue, kitchen 
Culture singapore).
» la Cornue Chef Patrick laurent.
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oNCe devasTaTed by world war ii aNd CommuNisT 
rule, dresdeN is Now eNjoyiNG a reNaissaNCe as 

oNe of GermaNy’s GraNdesT CiTies.
TexT ALvIn WOnG
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E A S T E r n
P r O M I S E S

Classroom theories can only go so far. When it 
comes to providing real life instruction, very 
few come close to seeing theories at work. 
Kitchen Culture has always been interested in 

engaging members of the academy and the students 
by offering opportunities for learning.

In October, 30 students from space design (interior 
and exhibition) curriculum and two lecturers from 
ITE College Central (Tampines campus) got a first-
hand, up-close look at kitchen systems, wardrobes, 
appliances and furnishings when they visited the 
Kitchen Culture showrooms at Thye Hong Centre. 

LEArnInG 
uP CLOSE
TexT LI HAOHAn

The visiting students were divided into small 
groups and taken on a guided tour of the 
showrooms. Members of the Kitchen Culture retail 
and showroom staff were on hand to explain the 
features and functions of each product. They also 
provided answers to questions from the students.

The event provided an opportunity to introduce 
the company, and impart product and industry 
knowledge to the students who will become part 
of the industry in the near future.
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CLOCKWISE frOM TOP
» The magnificent dresden
skyline was restored in the 1990s 
from hundreds and millions of 
euros in donations.
» The Zwinger Palace's long 
Gallery, which hosted knightly 
tournaments in the 16th century.
» Participants at the city's annual 
baroque festival.

for a heartwarming example of the triumph 
human spirit over adversity, one needs look 
no further than the inhabitants of Dresden, a 
German city in the former eastern, which was 

once a part of the country’s socialist bloc.

During World War II, Dresden was bombed to 
smithereens by the Americans and British. After 
enduring the indignity of having almost its entire 
historical centre levelled, the city ended up in the 
Soviet sector after the war, when Germany was 
carved into two. 

Four decades of communist rule ensued; an era 
when Dresden was estranged from its past as one of 
Europe’s most artistic and vibrant cities of the 18th 
and 19th centuries. Indeed, it took the fall of the 
Berlin Wall, along with committed reconstruction 
efforts amounting to hundreds of millions of euros 
that started in the 1990s, to restore Dresden to its 
former glory. 
 

TAKE A TOur Of THE CITY And OnE fIndS AuGuSTuS’ EndurInG 
HAndIWOrK EvErYWHErE. IMPOSInG And EvOCATIvE, HIS 
ExPAnSIvE PALACES, TrEASurIES And CHurCHES – THE MOST 
SPECTACuLAr BEInG THE ZWInGEr PALACE, An 18TH CEnTurY 
BArOQuE COMPLEx Of GArdEnS, COurTYArdS, PAvILIOnS, ArT 
GALLErIES And MuSEuMS – HAvE HOSTEd EndLESS PArAdES 
And rEvELrIES fOr vISITInG rOYALS. 

STrOnG CuLTurE
Once dubbed ‘Florence of the North’, Dresden’s 
reputation as a playground for the rich and noble 
flourished during its first golden age, which occurred 
in the mid 18th century. Then, the city was ruled by 
the assuredly self-christened Augustus the Strong, 
who was also then King of Poland. 

Known to be a man of high tastes and generous 
spending power, Augustus the Strong, was driven 
by personal ambition to build Dresden into Europe’s 
party central of its time. 

Take a tour of the city and one finds Augustus’ 
enduring handiwork everywhere. Imposing and 
evocative, his expansive palaces, treasuries and 
churches – the most spectacular being the Zwinger 
Palace, an 18th century baroque complex of
gardens, courtyards, pavilions, art galleries and 
museums – have hosted endless parades and 
revelries for visiting royals. 

While most of these buildings were reduced to 
rubble during World War II, they have all since 
been fastidiously reconstructed. For a quick 
education of the city’s royal lineage, head to 
‘The Procession of the Princes’, a 102m long 
tile mural that runs along the palace. Painted 
between 1870 and 1876, it portrays all the 
rulers of Saxony from the 12th to the 19th 
centuries, and is said to be the world’s longest 
tiled mural.
 
To truly experience Augustus’ taste for mind-
boggling splendour, however, visit the galleries 
and museums within the palace itself. A 
must-visit is the Neues Grünes Gewölbe (New 
Green Vault), which was reopened in 2004 
and renowned as one of the world’s richest 
treasure chambers. Located on the first floor 
of the palace, it is home to over 1,000 pieces 
of treasury art, including unique goldsmithery 
items made by court jewellery Dinglinger. 

Dresden is home to two impressive churches, one
of which is the Lutheran Frauenkirche (Church of
Our Lady) that Augustus commissioned to match
the mighty Catholic domes of Venice and London. 
The other church that defines the Dresden skyline is 
the Hofkirche (Church of the Court). Commissioned 
by his son Augustus III, the church was built
between 1738 and 1751 in baroque style, and 
distinguished by an 83m tall belfry crowned with a 
copper onion dome. 

Even the city’s most luxurious hotel, the Hotel 
Taschenbergpalais Kempinski Dresden, bears
Augustus the Strong’s signature. Built in 1709 and 
reconstructed in 1995 to the tune of €130 million, 
the baroque building was once home to the ruler’s
favourite mistress, Countess Cosel. 

Today, the Hotel Taschenbergpalais is the abode of 
choice for moneyed travellers. Its best room is the
340sqm Crown Prince Suite, which is furnished in

InduLGEnCE
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19th century style with a view of old Opera House
and Zwinger, both of which are within walking
distance to the hotel.

COnTEMPOrArY vErvE
While visits to historical sights are de rigueur in 
Dresden, the city’s thriving modernity should not 
be overlooked. For one, its parent state’s modern-
day nickname, Silicon Saxony, which alludes to its 
high concentration of microelectronics companies, 
has filtered to the city, especially in the form of 
contemporary architecture.

Travelling across the city, one spots examples of
stunning contemporary architecture. They include 
the New Synagogue, a gigantic and angular slab 
of a post-modern building; the dramatic UFA-
Kristallpalast cinema, distinguished by a crystal-like 
structure and renowned as among Germany’s 

most important deconstructivist buildings; and the 
earlier mentioned Volkswagen Transparent Factory, 
designed by acclaimed architect Gunter Henn.

Sheathed entirely in glass, the entire building feels 
like a giant art installation. The same feeling is evoked 
at its VIP service areas, where customers select 
bespoke sound systems, and leather and wood 
finishes to embellish their new rides. Ditto the plant’s 
production lines, where a silent, serpentine machine 
line of robotics and car components are tended to 
by mechanics in spotless white overalls. 

Indeed, even in the city’s most emphatically modern 
attractions, it is not hard for one to detect the bold 
and ostentatious spirit of its 18th century ruler. In 
fact, if Augustus the Strong was alive today, one 
imagines that he would certainly be most approving 
of the city’s magnificent transformation. 

SHEATHEd EnTIrELY In GLASS, THE vOLKSWAGEn TrAnSPArEnT 
fACTOrY fEELS LIKE A GIAnT ArT InSTALLATIOn. THE SAME fEELInG IS 
EvOKEd AT ITS vIP SErvICE ArEAS, WHErE CuSTOMErS SELECT BESPOKE 
SOund SYSTEMS, And LEATHEr And WOOd fInISHES TO EMBELLISH 
THEIr nEW rIdES.

CLOCKWISE frOM TOP
» volkswagen's 'Transparent 
factory' is a must-see for modern 
architecture fans.
» Cyclists taking a break outside 
semper opera house.

Available in Kitchen Culture Singapore & Malaysia
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Song Saa is the brainchild of Rory and Melita 
Hunter, an Australian couple who dreamt of 
creating a luxury destination imbued with 
sustainable social and environmental values. 

To make it a reality in Cambodia, the couple spent 
years dealing with personal and regulatory hurdles, 
and the pay-off is this precious and exclusive 
hideaway, which lies in the Koh Rong archipelago 
off the Southern seaside province of Sihanoukville. 

Primarily known for its Khmer history and the 
surviving vestiges of its regal past, Cambodia has 
never been known for first-class beach escapes. 
Song Saa’s opening in early 2012, however, 
changes all that to place the kingdom on the map 
for luxury getaways. 

Song Saa (Khmer for “sweethearts”) comprises a 
pair of islands, which houses twenty-seven villas 

exClusive beaCh resorT 
soNG saa eNTiCes 
disCerNiNG Travellers 
wiTh eCo-iNsPired luxury.
TexT AILIn MAO

fIrST-CLASS 
CAMBOdIA

Staying at Song Saa starts from US$1,415 per 
night, and one-way transfer by helicopter is an 
additional US$688 per guest. Whilst seemingly 
prohibitive, the resort has adopted an all-inclusive 
policy: meals and beverages at their stunning 
over-the-water restaurant are included in the cost, 
as are the contents of the well-stocked minibars 
in each residence. Most activities are also covered, 
and those with a price tag funnel funds into the 
development’s conservation and community-
building efforts. 

Unparalleled luxury with a laudable dash of social 
and environmental responsibility, Song Saa has not 
only set the benchmark for future contenders in 
Cambodia, it has challenged other upscale operators 
to take ownership of their impact beyond the 
sanctuary of their perimeter. A dream destination 
with a heart – now, that is luxury redefined.

with breath-taking, unhindered views of the 
islands’ incomparable beauty. One can choose 
from villas set amidst the pristine jungles of 
the interior, along pristine beaches, or on stilts 
standing over clear waters. Each one comes
with its own plunge pool and all the creature 
comforts required to satisfy the discerning urban 
jet-setter. But the best feature, in our opinion, has 
to be the stunning sunsets that can be enjoyed 
on the private timber deck that accompany
each residence. 

And it’s not just top-dollar leisure pursuits that are 
being celebrated here. At the heart of the Hunters’ 
project lies a deep-seated responsibility towards 
the surrounding environment and its people. 

The resort focuses on community involvement 
and conservation, engaging intimately with the 

nearby village of Prek Svay. The villas are built 
and furnished with sustainable materials, such 
as natural timbers and driftwood. The couple 
also takes inspiration from rustic Cambodian 
architecture, such that their property melds 
harmoniously with its surroundings.

Given its untouched paradisiacal location, 
travelling to Song Saa has the potential to be 
quite an adventure. Flights to Sihanoukville 
are available four times a week from Phnom 
Penh. It is also possible to take a three-hour 
drive from the capital. The journey comes to 
an end after a 35-minute speed boat ride from 
the mainland. Song Saa has recently partnered 
with Sofitel Phnom Penh Phokeethra to provide 
seamless helicopter transfer from the latter’s 
private helipad to the island, taking luxury to a 
giddying level. 

CLOCKWISE frOM LEfT
» song saa is primed to make 
Cambodia the next top luxury spa 
resort destination.
» The property's 27 villas accords 
breathtaking panoramic views of 
the island's beauty.
» be enveloped by nature during 
morning exercises.
» one of the resort's ecologically 
responsible policies lies in the 
channelling of funds to community-
building initiatives.
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When in 1963, Italian industrialist Ferruccio 
Lamborghini embarked upon his single-
minded quest to produce a Grand Touring 
supercar to outdo compatriot Enzo 

Ferrari, he could hardly have fathomed the long and 
often tumultuous journey his company, Automobili 
Lamborghini S.p.A., would undergo over the course 
of nearly half a decade.  Ferrari had the head start 
and the racing pedigree, but Lamborghini wanted 
a car he could travel in style and comfort which 
he felt Ferrari did not offer. Instead, the cars that 
Lamborghini built were radical to the extreme with 
complex engines and futuristic styling compared 
to what high-end Italian sports car manufacturers 
Ferrari and Maserati were producing at the time. 

Headquartered in Sant’Agata Bolognese, i
 North-eastern Italy, Automobili Lamborghini S.p.A. 
manufactures some of the world’s most sought-
after super sports cars today. With the introduction 
of the best-in-class Aventador LP 700-4 in 2011, 
Lamborghini has marked another milestone in the 
history of luxury super cars. 

As a model, the Gallardo filled a niche in the baby 
supercar segment that was once occupied by the 
Urraco, Silhouette and Jalpa models from a bygone 
era of the company’s chequered past. 

At 2012 Paris Motorshow, Lamborghini revealed 
two updated versions of the Gallardo – the LP 
560-4 and the Edizione Tecnica. 

That the company has been able to keep 
the model going for so long, with numerous 
upgrades, says a great deal about the 
underpinnings of the original version and 
its appeal to sports car enthusiasts looking 
for something special at the entry level of 
Lamborghini supercar ownership. It was the first 
Lamborghini that one could drive daily and didn’t 
break the bank or its owner.  

Visually, the new LP 560-4 (pictured) has received 
a facelift with a revised front and rear end and 
a set of attractive new 19-inch “Apollo polished” 
alloy wheels. The front now has a sleek full-
face grille, a departure from the two separate 
grilles of its predecessor, the cue coming from 
Lamborghini’s top-end Reventón supercar. The 
company fleetingly used these trapezoidal and 
hexagonal shapes in the Marzal Prototype of the 
late 1960s (that was eventually watered down 
to become the V12 Espada grand tourer). The 
modern Lamborghini is predominantly made 
up of angular and chiselled lines that give it a 
menacing and aggressive look.

iT's The Car ThaT TurNed 
lamborGhiNi arouNd aNd 
while The iCoNiC Gallardo 
has beeN arouNd for Nearly 
a deCade iT hasN'T losT aNy 
of ThaT maChismo aPPeal. iN 
faCT, The mosT reCeNT desiGN 
ChaNGes have smooTheNed ouT 
The rouGh edGes eveN furTher. 
TexT ELI SOLOMOn

KEEPInG
IT SPECIAL 

CLOCKWISE frOM TOP
» The new lP 560-4 has received 
a facelift with a revised front and 
rear end and a set of attractive 
new 19-inch “apollo polished” 
alloy wheels.
» Travel in style and comfort in 
the lP 560-4.
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A
SIP Of

HISTOrY
more ThaN a luxurious TiPPle, The 

louis xiii CoGNaC is a TesTameNT To a 
heriTaGe of Good TasTe. 

TexT AILIn MAO

We have seen it pass the lips of those 
who, like Winston Churchill and General 
de Gaulle, shaped the modern world. 
More recently, it has become the drink 

of choice amongst luxury-loving hip-hop icons 
and Asia’s affl  uent circles. With more than fi ve 
hundred years of history and a myriad of romantic 
tales recounting its beginnings, cognac is a spirit 
that has been embedded in the ebbs of modern 
civilisation since the process of double distillation 
was fi rst stumbled upon. Whilst its devotees change 
and evolve with each era, cognac’s constant is its 
long-standing association with exceptional drinking 
experiences, safeguarding its position as a spirit in a 
class of its own.

The pearl of the industry is the House of Rémy 
Martin’s foremost specimen of indulgence: the Louis 
XIII Cognac. The epitome of Rémy Martin’s tenets of 
excellence and impeccability, Louis XIII was launched 
in 1874 and presents an elaborate mélange of 1,200 
diff erent eaux-de-vie (clear fruit brandy) aged from 

The LP 560-4’s “more forceful” and purposeful 
appearance is a look that has symbolised all 
Lamborghinis sired from the futuristic but extremely 
temperamental Countach supercar of the 1970s. 
Beyond the superfi cial however, the Gallardo’s 
mechanicals remain very much unchanged from 
previous versions – the 5-litre V10 mounted 
amidships driving all four wheels and putting out a 
whopping 552-horsepower. 

In the early days, three things about a Lamborghini 
stood out – the sound of the glorious V12 engine 
on-song; the shape of the car (recall the Miura 
and Urraco?); and the beautiful crankshaft, great 
as a lampshade after the engine blew. Today’s 
Lamborghini could not be more diff erent, 
dramatically improved by German build-quality. For 
one, the Gallardo’s exhaust wail starts off  as a gurgle 
when you feather the throttle and builds up to a 
hysterical scream at 8,200rpm. Maintenance costs are 
still high but you get a car with engaging dynamics, 
Italian styling and German build.  

If there were a stronger word for radical, it would be 
used to describe the new Gallardo LP 570-4 Edizione 
Tecnica. Lamborghini’s press kit calls this car the very 
pinnacle of the Gallardo family. The Superleggera 

and the Spyder Performante variants come with 
improved equipment – the semi-automatic 
E-Gear transmission, a hydraulic lift for the front 
end to keep the front valences from getting 
intimate with road humps, carbon-ceramic 
brakes, a new rear wing and, in keeping with 
tradition, three outlandish colour combinations 
– Nero Nemesis (matt black) with Arancio Argos 
(orange) accents, Arancio Argos and Nero 
Nemesis accents, or Bianco Canopus (matt white) 
with Arancio Argos accents. To be seen in a car 
with such striking colours suggests that one is 
neither lacking in money nor in self-confi dence. 

Next year, the company will celebrate its 50th 
anniversary. Today, Lamborghini is on its most 
solid fi nancial footing.  The refi nements and 
improvements over the last nine years have 
made the Gallardo Lamborghini’s top selling 
model. The unique design of the new Gallardo LP 
560-4 with its razor-sharp lines is one of the key 
factors in its great success worldwide with nearly 
13,000 units having left the Sant’Agata Bolognese 
factory. With more than 120 dealerships 
worldwide, Automobili Lamborghini is building 
on a succession of dynamic and elegant super 
sports cars. 

THE LP 560-4’S “MOrE fOrCEfuL” 
And PurPOSEfuL APPEArAnCE 
IS A LOOK THAT HAS SYMBOLISEd 
ALL LAMBOrGHInIS SIrEd frOM 
THE fuTurISTIC BuT ExTrEMELY 
TEMPErAMEnTAL COunTACH 
SuPErCAr Of THE 1970S.

CLOCKWISE frOM TOP
» The unique design of the new 
Gallardo lP560-4 with its
razor-sharp lines is one of the key 
factors in its great success worldwide.
» amidst the facelift, the
mechanical remain unchanged from 
previous version.
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40 to over 100 years. While most top-grade cognacs 
count a blend of spirits derived from the region’s 
best grape varieties, Rémy Martin’s magnum opus is 
a beverage second to none, incorporating solely the 
highest quality produce from the chalky soils of the 
Grande Champagne terroir. 

Each premium eau-de-vie is the result of a 
traditional double distillation method, subsequently 
aged in century-old barrels made of oak from the 
Limousin forests. Pierrette Trichet, Cognac region’s 
first female cellar master and fourth in Rémy Martin’s 
lineage, is the nose behind each cask

THE EPITOME Of réMY MArTIn’S TEnETS Of ExCELLEnCE And 
IMPECCABILITY, LOuIS xIII WAS LAunCHEd In 1874 And PrESEnTS An 
ELABOrATE MéLAnGE Of 1,200 dIffErEnT EAux-dE-vIE (CLEAr fruIT 
BrAndY) AGEd frOM 40 TO OvEr 100 YEArS.

CLOCKWISE frOM TOP LEfT
» The louis xiii uses only the 
highest quality produce from 
the chalky soils of the Grande 
Champagne terroir.
» The coganc is aged in century-old 
barrels made of oak from the 
limousin forests.
» Premium grapes that end up as 
complex coganc that brings its 
drinkers on a sensorial journey 
through 250 different aromas.

of Louis XIII, blending the House’s diversity of eaux-
de-vie to recreate consistently inimitable Louis
XIII experiences. 

The creations then sit through another round of 
maturation to coax bold palettes of flavour from her 
combinations. Likening the role of the cellar master 
to that of a composer, Trichet brings the multitude 
of elements together to evoke an epicurean 
crescendo. To her, every sip of Louis XIII is a complex 
sensorial journey that brings its drinkers through 
250 different aromas, encompassing swells of floral, 
fruity and spicy notes. 
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PresideNT of fraNCe’s NaTioNal 
aNTique dealers uNioN PassioN, 
ChrisTiaN deydier, is oN a 
missioN To rid The arT world of 
iNvesTmeNT-obsessed dealers 
aNd ColleCTors. 
TexT ALvIn WOnG

THE 
PurSuIT Of 
HAPPInESS

69

BrInG THE KInG
TO YOur TABLE

Cognac is traditionally perceived as an after-
dinner apéritif, but the complex aromas of the 
Louis XIII can make it a beautiful complement 
to the meal. With the cognac’s flavour profile in 
mind, create a menu built to take full advantage 
of its bold overtones. 

We suggest pairing it with rich, full-bodied meats 
to balance its acidity and fruitiness. Start the meal 
with a portion of pan-fried foie gras, followed with 
braised game prepared with wild mushrooms. 
Dessert is a natural marriage, and dark chocolate 
heightens the beverage’s underlying cinnamon 
notes to perfection. 

suGGesTed food PairiNGs 
wiTh The louis xiii

For three centuries, the House of Rémy Martin has 
established an unceasing pursuit of excellence, 
precision and quality – and a glass of Louis XIII is 
the culmination of this endeavour. Each carafe 
embodies a century of history, from the combined 
experiences of four generations of cellar masters to 
the mahogany hues of the long-aged eaux-de-vie 
that lend the spirit its complexities. 

Even the bottle is a slice of history in itself; adapted 
from a mysterious decanter found near Cognac 

EACH CArAfE EMBOdIES A 
CEnTurY Of HISTOrY, frOM 
THE COMBInEd ExPErIEnCES Of 
fOur GEnErATIOnS Of CELLAr 
MASTErS TO THE MAHOGAnY 
HuES Of THE LOnG-AGEd
EAux-dE-vIE THAT LEnd THE 
SPIrIT ITS COMPLExITIES.

TOP
» each premium eau-de-vie is 
the result of a traditional double 
distillation method.

on the site of a 16th century battlefield. The iconic 
fleur-de-lys crystal stopper sits atop this spectacular 
display, an ode to the Baroque age heralded by Louis 
XIII’s reign as King of France. 

An experience like none other, enjoying the Louis 
XIII is appreciating the centuries of dedication and 
craftsmanship that go into its making. It presents a 
moment in time that stands still for its bearer, making 
this incomparable cognac a symbol of the utmost 
form of luxury.
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“BuT SErIOuSLY, COLLECTInG ArT 
IS rEALLY ABOuT BEInG OBSESSEd, 
And HAvInG fun WHILE YOu 
ArE AT IT. EACH ArTWOrK IS A 
SOuvEnIr, And THE COLLECTOr 
HAS HIS OWn MEMOrY Of THE 
HunT, AS WELL AS A SEnTIMEnTAL 
And EMOTIOnAL COnnECTIOn.”

CLOCKWISE frOM TOP
» The 1910 world aviation fair 
inspired the backdrop for this year's 
biennale des antiquaires.
» each exhibitor was accorded a 
'shop front' to entice guests.
» an art dealer for over 30 years, 
Christian deydier is also an 
acclaimed author on Chinese art.
» The biennale des antiquaires 
drew moneyed collectors from the 
world over.

Ask Christian Deydier on his views on art 
as investment, and you are likely to get 
an earful on how the pursuit of monetary 
returns has tainted the pure pleasure of

art collecting.

If there is one thing that gets the esteemed art 
dealer and president of Paris-based National 
Antique Dealers Union hot under the collar, it is 
the proliferation of speculators who set their sights 
solely on the promise of profits. “I wouldn’t even 
call these people collectors,” scoffs the 62-year-old. 

Deydier, who is in charge of curating the recently 
concluded Biennale des Antiquaires (Biennale 
Antiques Fair) in Paris in September, says that the 
exhibition holds special meaning for him as it is no 
mere trade show. “It is about sharing our passion. 

It is about making lasting connections and 
enjoying art together,” he explains.

Such lofty ideals are no mere PR-rhetoric for 
Deydier. Besides being an art dealer for more 
than 30 years, he is also an acclaimed author 
on Chinese art, as well as a leading expert on 
Chinese archeology. Set those achievements 
against an illustrious family background – his 
grandfather was a celebrated art publisher, 
while his father was the curator of the Musée de 
Vientiane and a distinguished member of the 
French School of Oriental Studies (EFEO) – and 
one gets a sense that art is more than a matter 
of buying-and-selling for Deydier.

“I have a 94-year-old client, who once flew from 
Switzerland to Hong Kong in his private jet, 
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spending almost US$150,000 for the trip, just to buy 
a small piece of antique that costs about US$600,” he 
shares. “It’s not about how much that thing costs, but 
what the piece of art meant to him.” 

Likewise, Deydier has encountered his fair share of 
clients who diminish the integrity of art collecting 
by attempting to monetise the hobby. He anguishes 
over speculators who procure large amounts of rare 
Chinese porcelain at auctions only to keep them 
in storage for the next one; and remembers a time 
when a rich collector tried to arm-twist him into 
giving a discount, claiming that Deydier will not be 
able to sell it without a price concession.

“There are more eager collectors out there than there 
are rare artworks,” he says. “Dealers should instead 
focus on doing our jobs well – and that means 
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helping our clients amass their best collections 
possible, and being honest with them if the pieces 
that they want are not worth their money.”

Deydier calls himself a “crazy collector” who 
would buy everything he likes if money wasn’t an 
issue. Besides Chinese art, he says he is drawn to 
sculptures from the Neolithic period, Tang dynasty 
pottery, Impressionist French paintings and Art 
Deco furniture.

“And to think that it all started from collecting 
stamps and bugs,” he says with a laugh. “But 
seriously, collecting art is really about being 

“WITHOuT MOnEY, YOu CAnnOT BuY. BuT OnE SHOuLd nEvEr CArE 
ABOuT MAKInG MOnEY Off ArT. THE MOST IMPOrTAnT THInGS TO 
COnSIdEr ArE THE QuALITY Of THE ArTWOrK – MAKE SurE YOu GET 
OnLY THE BEST – And TO ALWAYS ASK YOurSELf If YOu ArE ABLE TO 
LIvE WITH THE PurCHASE fOr THE rEST Of YOur LIfE.”

CLOCKWISE frOM TOP
» an original andy warhol print 
featuring elizabeth Taylor piqued 
the interest of pop art collectors.
» rare 18th century antiques are 
always top draws at the fair.

obsessed, and having fun while you are at it. 
Each artwork is a souvenir, and the collector 
has his own memory of the hunt, as well as a 
sentimental and emotional connection.”

So what then, should one consider before 
he starts collecting art? “Money,” says Deydier 
cheekily. “Without money, you cannot buy. But 
one should never care about making money off 
art. The most important things to consider are 
the quality of the artwork – make sure you get 
only the best – and to always ask yourself if you 
are able to live with the purchase for the rest of 
your life.” 

MODELL: MELL (designed by Jehs+Laub)

Mell is the new seating experience from COR: cubistic and representative, spatially unobtrusive, comfortable on the inside 
and soft in design. The furniture corpus appears to �oat on the delicate steel construction. Besides the classic individual 
easy chair, the programme embraces a space-saving corner armchair, as well as 2 and 3-seater sofas. To create a variety of 
arrangements in di�erent lengths, the sofas are also provided with an armrest on the right or left. Three di�erently sized 
stool elements can be added, or also serve as benches. The programme is completed by three occasional tables which are 
either integrated into the seating landscapes or placed in front of them as free-standing furniture.

 www.cor.deAvailable in Haüs Singapore & Kitchen Culture Malaysia
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owNiNG a PrivaTe jeT may seem like aN exTreme 
luxury, buT for Those who CaN afford iT, NoThiNG 
beaTs The freedom To fly aT a whim. here are TiPs 
To CoNsider before buyiNG aN airCrafT.
TexT ALEx CHOW

GETTInG YOur 
OWn SET Of WInGS

If you’re determined to fly private, experts advise 
starting with charter, and if it’s available in your 
part of the world, entering into a fractional 
ownership arrangement that allows you the use 

of an aircraft for a certain number of hours a year.
Industry players say it’s a buyers’ market right now, 
with plenty of inventory left following the financial 
crisis of 2009. 

dO YOu rEALLY nEEd TO OWn OnE?
While there is no magical number, experts say that as 
a rule of thumb, if you spend over 300 hours a year in 
the air, that's when you might want to start shopping 
around for your own set of wings. Anything less and 
a charter or fractional ownership would probably 
make more sense.

One of the key advantages of owning your own 
aircraft is that you can customise it to suit your needs 
and tastes. If work is priority in the air, you can set up 
a conference grouping on board. You may not always 
get the same plane when you charter, and of course 
it may not be as readily available.

 HOW dO I BuY OnE?
If you're set on owning rather than chartering a
jet, there are two main routes to making the 
purchase. If you've done your homework and 
know which make you want, you can approach the 
manufacturer directly.

However, most jet newbies are likely to engage 
a professional consultant or broker to help them 
through what can be a lengthy and complex process.

Qualified aircraft brokers claim to not only find and 
negotiate the best deal on an aircraft, they also save 
you time and money in the process of completing 
the transaction.

WHILE THErE IS nO MAGICAL nuMBEr, ExPErTS 
SAY THAT AS A ruLE Of THuMB, If YOu SPEnd 
OvEr 300 HOurS A YEAr In THE AIr, THAT'S WHEn 
YOu MIGHT WAnT TO STArT SHOPPInG ArOund 
fOr YOur OWn SET Of WInGS.
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WHICH TYPE SHOuLd I GET?
There are three basic types of jets available: 
light, medium and heavy. Light jets usually 
have a 1,000 nautical mile range and can
seat up to six people. Medium jets have a
1,500-2,000 nautical mile range and can seat 
8-10 passengers. Heavy jets usually have a 
2,500-3,500 nautical mile range and can seat 
12-16 passengers.

Choose one based on how far you need to fly 
and how many people you usually travel with.
Obviously, if overseas travel is required, the 
aircraft will require the longer range aircraft. 

WHErE CAn I GET fInAnCInG?
There are many companies and banks that 
specialise in aircraft financing. Like most
loans, the company or individual will have to 
qualify for a loan as well as provide some form 
of a guarantee.

Lenders typically have a certain niche that they 
finance. Some will offer higher loan amounts, 
some will only finance newer aircraft, and in 
certain countries where the aircraft may be 
located, it could be harder to obtain financing. 

HOW MuCH CAn I ExPECT TO PAY?
The cost of the aircraft will vary depending, among 
other things, how large the plane is, how old it is, 
and its maintenance history. Prices have dropped 
significantly in the past four years as a result of the 
global economic slowdown – private jets are the first 
things to go in bad times – and many aircraft can be 
had for US$3 million to US$10 million.

WHO CAn HELP ME MAnAGE MY InvESTMEnT?
Professional management companies handle all 
aspects of owning an aircraft for the owner. They 
will maintain the aircraft to the manufacturer’s 
requirements as well as handle hiring pilots. Some
can even offer the aircraft for charter to help offset 
some of the maintenance costs while the owner is
not flying it. 

WHAT ArE THE OPTIOnS fOr CuSTOMISATIOn?
Everything from colours and carpeting to lighting
and cabinetry is open to customisation. Interior
design aside, planes can also be fitted out with 
entertainment systems and Wi-Fi access.

Manufacturers can offer you their in-house consultants 
to help customise your aircraft, but very often buyers 
bring their own designers into the process as well.

 TOP
» The interior of The Phenom 100.

Available in Kitchen Culture Malaysia & Hong Kong



TAKInG ITS nAMESAKE SErIOuSLY, THE BrAnd uSES LuxurY 
TIMEKEEPErS frOM THE rEnAISSAnCE PErIOd AS POInTS Of 
rEfErEnCE. THIS In Turn rESuLTS In HIGHLY ExCLuSIvE LIMITEd 
EdITIOn WATCHES THAT PAY rESPECTfuL HOMAGE TO OLd-WOrLd 
WATCH MAKInG.
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while mosT luxury waTCh 
braNds haNker afTer 
CoNTemPorary desiGNs, 
hiGh-eNd iNdePeNdeNT 
waTCh braNd julieN Coudray 
1518 refereNCes a disTaNT 
PasT To CreaTe hiGhly 
exquisiTe aNd exClusive 
haNdCrafTed woNders.
TexT ALvIn WOnG

rEnAISSAnCE 
rEvIvAL

Watch lovers who often wonder about how 
great it must have been to be a royal 
during the Renaissance ought to keep 
their eyes peeled for Julien Coudray 1518. 

The three-year old brand, founded by respected 
master watchmaker Fabien Lamarche, derives its 
spirit from a famed 16th French horologist of the 
same name, whose creations are highly sought after 
by royalty of that era. 

Taking its namesake seriously, the brand uses luxury 
timekeepers from the Renaissance period as points 
of reference. This in turn results in highly exclusive 
limited edition watches that pay respectful homage 
to old-world watch making.

“Coudray had a very regal approach to watchmaking, 
which we are adopting. He created for royalty during 
the Renaissance period, and artisans of that time 
made creations with longevity,” explains Lamarche. 
“Our enamel dials, for instance, will look just as 
lustrous decades from now, just like how the vintage 
dials look to us now. It would be very fl attering if, 500 
years from now, people can appreciate our creations 
like how we do works of art from the past.”

Despite its short history, Julien Coudray 1518 proudly 
proclaims itself as a brand that boasts almost 
complete in-house production. In the high-end

watch industry, the ability of a company to produce
all watch components on its own adds to the
prestige and credibility of the brand.

Except for leather straps, sapphire crystals
and a few other components supplied by third-party 
sources, all parts are conceived and produced at 
its Le Locle factory in Switzerland. “The approach is 
very traditional, but we use high-tech production 
methods to complement the handcrafted 
components,” explains the Lamarche. 

A stickler for handcrafted sophistication himself, 
Lamarche boasts over 20 years of experience 
working with illustrious brands such as Patek 
Philippe, Vacheron Constantin and Greubel Forsey. 
“This brand is the sum of all my experiences; an 
integration of all the good things that I’ve learnt
from working with over 15 diff erent brands,”
says Lamarche.

AuTHEnTIC & ExCLuSIvE
Julien Coudray 1518 currently off ers two collections 
– Manufactura 1528 and Competentia 1515 –
which crystallises the brand’s two-pronged approach 
to watchmaking. 

The Manufactura 1528 watches express 
watchmaking purity and the brand’s in-house 
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CLOCKWISE frOM TOP
» julien Coudray 1518 derives its 
spirit from a famed 16th french 
horologist of the same name.
» all watch components are 
conceived and produced in-house 
at the brand's le locle factory in 
switzerland.
» The manufactura 1528 collection 
features hand-wound, three-hand 
models in thermal-treated gold
or platinum.
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manufacturing prowess, featuring hand-wound, 
three-hand models made of thermal-treated gold
or platinum. 

On the other hand, Competentia 1515 is a
60-second tourbillon watch. For discerning watch 
collectors, a tourbillon watch is regarded as one of 
the most complicated timepieces they can collect. 
The watch’s tourbillon mechanism, which enhances 
precision by correcting gravitational errors, can 
only be crafted by highly experienced watchmaker. 
Needless to say, this watch expresses the brand’s 
high-end technical competence.

Beyond regal complications and movements in 
precious metals, another of Julien Coudray 1518’s 
winning virtue lies in handcrafting and decorative 
artistry. The watches are distinguished by an almost 
antiquated aesthete, especially on the dials which 
are set with separate enamel pieces. Elsewhere, top-
notch fi nishing and engraving work, mostly bearing 
Renaissance motifs adorn the rest of the watch. 

Needless to say, exclusivity ranks highly. The 
Manufactura 1528 watches are limited to 28 pieces 
each in platinum, yellow, red or white gold; and the 
Competentia 1515 is limited to 15-pieces each in 
the above variants. Customisation options are also 
available for both collections.

“By virtue of the kind of watches we create and the 
amount of work that goes into each piece, there is 
no way that we can produce so many timepieces,” 
explains Lamarche. “We value handcrafted exclusivity 
– just as much as the people who buy our watches.” 

BEYOnd rEGAL COMPLICATIOnS 
And MOvEMEnTS In PrECIOuS 
METALS, AnOTHEr Of juLIEn 
COudrAY 1518’S WInnInG 
vIrTuE LIES In HAndCrAfTInG 
And dECOrATIvE ArTISTrY. THE 
WATCHES ArE dISTInGuISHEd 
BY An ALMOST AnTIQuATEd 
AESTHETE, ESPECIALLY On THE 
dIALS WHICH ArE SET WITH 
SEPArATE EnAMEL PIECES.

LuxE LIST TeN luxurious aCCouTremeNTs 
for The hiGh-life afiCioNado.

dunHILL
nAMIKI “TAnABATA” 
fOunTAIn PEn
English fashion label Dunhill and Namiki, Japan’s 
fi nest producer of writing instruments, celebrate 
more than 75 years of collaboration with the Tanabata 
fountain pen. Continuing a tradition of elegant 
limited edition pens, each one is adorned with 
intricate designs borne from the ancient Japanese 
decorative art of Maki-e. A single pen takes six 
months to create: thin layers of laquer are individually 
applied, whilst ornate patterns are precisely fashioned 
using fl akes and powders of precious metals. With 
only 15 pieces available, the gentleman’s accessory 
rarely comes as fi nely crafted and exclusive as this.

months to create: thin layers of laquer are individually 
applied, whilst ornate patterns are precisely fashioned 
using fl akes and powders of precious metals. With 
only 15 pieces available, the gentleman’s accessory 
rarely comes as fi nely crafted and exclusive as this.

CArTIEr 
juSTE un CLOu
The name is deceptive when it comes to Cartier’s latest collection, Juste un Clou, 
French for “just a nail”. You can trust Cartier to make hardware-inspired jewellery 
anything but just nails. Based on an original design by Aldo Cipullo for Cartier 
in the 1970s, each piece comprises of a single oval band punctuated with a nail 
head. It may sound simple, but these chic tools come in yellow, white or pink 
gold; natural or paved with diamonds.
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STEInWAY & SOnS  
THE ruBY
The Steinway Crown Jewels are an exclusive 
collection of grand and upright pianos, each one 
created to personal specifi cation from the most 
exquisite woods the world has to off er. The Ruby is 
the most valuable of the Crown Jewels, fashioned 
from the very rare and exceptional Macassar Ebony. 
In an elegant veneer of deep black interrupted by 
streaks of red-toned wood, the owner of a Steinway 
Ruby owns more than an instrument of music – he 
owns a work of art.

PIEGA SPEAKErS 
Since 1986, Swiss audiophile Piega has aspired 
to meet the challenge of creating speakers that 
boast pristine and natural sound. The result is the 
perfecting of their craft, with 20 craftsmen in the 
Piega facility on the shores of Lake Zurich making 
speakers by hand from 100% aluminium,
employing unique technical systems and 
acoustically perfect housing.

Rediscover your love for music with these premium 
speakers that will enhance your listening experience 
to life-like proportions in your own living room. 
Pictured here is the Master One, the world’s fi rst 
single dipole system that combines the uniqueness 
of the coaxial ribbon system and the essential 
elements of slim-line column loudspeakers.

rOGEr duBuIS 
ExCALIBur 
AuTOMATIC
The new Excalibur Automatic looks 
uncharacteristically reserved by Roger Dubuis 
standards, but its beauty is in the details. 
Underneath the hood, the watch is driven by the 
new RD 620 automatic movement – the brand’s 
31st in-house movement in less than a decade. 
The watch expresses a less-is-more sensibility 
where sophistication is the order of the day. 
Despite stripping the Excalibur aesthete to its bare 
essentials, it remains instantly recognisable with its 
signature grooved bezel, sunray-style indexes and 
triple-lug system. 
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CELSIuS x vI II  
OPTIC GMT
Celsius is no longer just a unit of measurement 
for temperature; it is now a measure of how 
well-heeled you are. The fi rm Celsius X VI II 
creates mechanical phones that fuse luxury 
watch technology with mobile communication 
platforms. This year, Celsius reveals a new 
clamshell model, the OptiC GMT Furtiff , the fi rst 
in a brand new collection, that heralds a marriage 
of optical and mechanical components to display 
the date. The phone does what a phone can 
typically be expected to do but also features 700 
mechanical parts in a grade 5 titanium housing. 
The highlight is that date display at the bottom of 
the fl ap.

frAnK BuCHWALd 
MACHInE LIGHTS
As MB&F's M.A.D. Gallery shows, cult independent 
watch brand Maximillian Busser and friends have an 
obsession with mechanical artistry that extends far 
beyond its own horological masterpieces. Machine 
Lights is a recent addition to the collection. A series 
of 12 lights, each lamp is entirely handcrafted 
and takes three months to create, beginning with 
Buchwald's hand drawn sketches and involving 
numerous processes to treat and customise 
the steel and brass components. This results in 
decorative table lamps that are raw, yet futuristic 
and almost otherworldly, bearing testament to the 
artisan’s quest for absolute perfection.
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Kupperbusch  Ad

jIMMY CHOO  
AnOuK And 
SWEETIE CAPSuLE 
COLLECTIOn
Jimmy Choo’s highly anticipated collaboration with 
contemporary artist Rob Pruitt is a riot of colours, 
symbolism and whimsy. Pruitt’s signatures of glitter, 
pandas and dégradé colours make an appearance in 
each of the 19 styles featured in this off beat capsule 
collection. The iconic Anouk pump and Sweetie 
clutch, for instance, are re-imagined in Pruitt’s vision 
in vibrant dégradé colours overlaid with black lace 
motifs, concluding with a smidgen of glitter zebra 
prints. Our favourite part, however, is discovering the 
playful inner linings patterned with repeating angel 
and devil pandas. 
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CHAnEL COLLECTIOn 
BIjOu EYEWEAr 
The Bijou eyewear collection plays homage to 
the baroque opulence of costume jewellery that 
Coco Chanel was enamoured of back in the 1930s. 
Brandishing handcrafted metal lace work on the 
temples, with emblematic Chanel symbols such as the 
clover, double-C and camellia shapes deftly concealed 
among the spirals and scrolls, each pair of sunglasses 
is transformed into a precious piece of jewellery. The 
shades come in a variety of styles, spanning oversized 
and wraparound shapes with the ultra-wide temples, 
to 'butterfl y' and 'cat's eye' with fi ne rectangular or 
cylindrical temples for a more graceful look.

LOuIS vuITTOn 
SPEEdY 
EMPrEInTE
Louis Vuitton’s iconic Speedy has seen 
innumerable transformations since 
we fi rst saw it with the ubiquitous 
monogram canvas in the early 
1930s. Its latest metamorphosis 
is the Speedy Empreinte, a 
stunning rendition made with 
supple calf leather embossed 
with the classic monogram 
pattern. Five distinct 
colours are available, 
including modish 
shades of burnt orange 
and raspberry. 

Available in Kitchen Culture Singapore & Malaysia
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Authorised dealer
Lamborghini Singapore

EuroSports Auto Pte Ltd
30 Teban Gardens Crescent
Singapore 608927
Tel : (65) 6565 5995
Fax: (65) 6567 55 1 5

www.eurosportsauto.com.sg

Evolution of perfection
NEW GALLARDO LP 560-4.

Lamborghini Singapore


