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Chef T'obias Gensheimer is the new star at the Sha T'in Clubhouse, having
recently been promoted to Executive Chef. He talks to Lizzie Turner about the

challenges of his role

Having spent a year as the Chef de
Cuisine at the Centurion Restaurant,
Tobias Gensheimer is settling into his
role as Executive Chef in charge of all
western dining and catering menus at
Sha Tin Clubhouse.

According to the chef, the
opportunity to guide and motivate
aspiring young chefs in his new role
is very exciting. “To share recipes,
knowledge and skills with a hands-
on approach is necessary to develop
teamwork and passion,” he says, while
adding that changing perceptions and
mindsets can be challenging. “To draw
out the best and make people walk the
extra mile that makes a big difference to
the results is key to success.”

Chef Gensheimer’s restaurant
background equipped him well for his
new position, but a club environment
poses its own unique set of challenges
—and rewards. “Seeing the same
Members three or four times a week
over the course of many years is
certainly a good thing; but this is also
challenging because with each new
visit, the expectations are higher and
the bar is raised,” he says. “Satisfying
a customer once seems relatively easy,
but satisfying the same customer over
and over again is a huge responsibility
for me as a chef.”

Chef Gensheimer grew up in a small
village called Dernbach in Germany,
where local, fresh produce like
chestnuts, white asparagus and game
were abundant. From a young age he

enjoyed spending time in the kitchen
and this shaped his desire to become a
chef. “ always felt comfortable there,” he
says. “Smelling and tasting locally grown
fruit and vegetables, fresh out of the
garden, was always very exciting to me.”

These childhood experiences
helped the chef develop an acute
sense of smell, touch and taste and his
fastidiousness for top-quality ingredients
are without exception.

After completing school,

Chef Gensheimer undertook a

dual apprenticeship at the Hotel
Deidesheimer Hof in Deidesheim where
he cooked for honorary guests including
Helmut Kohl, chancellor of Germany

at the time and the king of Spain Juan
Carlos. After working as Commis

de Cuisine at the hotel’'s gourmet
restaurant Scharzer Hahn, he went on
to gain experience at restaurants in
Germany with talented cooks including
Michelin-starred chefs Gerd Eis and
Hans Stefan Steinheuer.

They taught him that an open mind
to the combination of ingredients,
effort and constancy were essential to
succeed in the competitive and high-
pressured environment of a commercial
kitchen.

“Developing my creativity and
imagination while at the same time
enforcing a sense of discipline, good
work ethics and consistency helped me
a great deal in creating the right formula
to become a good, successful chef,”
Chef Gensheimer says.
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Over the years Chef Gensheimer has
developed a style of modern European
cuisine he calls “comfort fine dining”,
in which ingredients — infused with
taste and quality — and cooking styles
are combined to produce “unique,
distinct flavours”. The popularity of Chef
Gensheimer’s 10 Temptations dinners in
April and November last year is evidence
of Members’ overwhelming approval of
the chef’s culinary approach.

Chef Gensheimer’s European
training was a prelude to his Asian
adventure, which is nearly eight years
standing. Following stints at prestigious
hotel restaurants in Thailand and the
Philippines he went on to work as a
member of the opening team at the
Regent Hotel in Beijing, which put
him in charge of two restaurants. The
restaurants received numerous awards
and encouraging reviews in restaurant
guides, and set him up for a move south
to Hong Kong.

Hopping around Asia has developed
the chef’s ability to adjust to the local
preferences in tastes, like the subtle
differences between sweet and
sour or hot and cold. While a chef
with less-developed skills may find
these overwhelming, they are “a big
playground for the creative mind”,
according to the chef.

His Asian experience is one he
relishes. “Asia is exciting and vibrant.
The clock ticks differently here,” he
says. ‘| like the Asians’ passion for
eating and the time they spend on it.”
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Opposite: Some of Chef
Gensheimer’s signature dishes
from his 10 Temptations dinners.
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