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Beef, caviar, quail egg and
créme fraiche.

In the third round of Chef Tobias’10 Temptations,
Lizzie Turner says expect to see the chef’s trademark
presentation of unusual mix of ingredients whose

aromas and flavours almost burst from the plate

Over the last year, Sha Tin Clubhouse’s Executive Chef
Tobias Gensheimer has been wowing Members with his 10
Temptations dinners. After dazzling Members with the original
event last spring, the temptations returned in winter and were
received with equal enthusiasm.

The dinners are fast gaining a reputation among Members
for their innovative streak, with Chef Gensheimer teasing
guests as to what they might be feasting on over the 10-
course dinner.

Instead of a menu, dinner guests are presented with a list
of ingredients that the chef will work with, and Members are
left waiting in anticipation as to how he will reinterpret the
ingredients as a dish.

The chef’s exposure to fresh produce from a young
age fine-tuned his senses to smell and taste and played
a pivotal role in nurturing his passion for cooking. His
philosophy is to create familiar food on a fine-dining level by
cooking the freshest of ingredients using the finest, most
straightforward of techniques. This approach, he says,
celebrates the natural taste of each ingredient and brings

out the best of its flavour without any need for dressing up.

Since becoming part of the Jockey Club team almost two
years ago, Chef Gensheimer has repeatedly demonstrated
his ability to bring out the subtle undertones of flavours
through the pairing of unlikely food combinations. And in the
10 Temptations series, each of the ingredients is allowed its
few seconds of fame as each taste creeps up on the palette,
and fading just as the next one appears.

Now, Members can look forward to another instalment
of the 10 Temptations, which once again promises to be a
culinary highlight at the Sha Tin Clubhouse.

In the third round of the series, Chef Gensheimer will
match seasonal ingredients, drawing on his renowned talents
for creating the unpredictable. Among the produce he will
work with this time will be oyster, cucumber, ginger and
vanilla; and lobster, peas, mint and sea urchin.

As before, the dishes will be paired with a series of wines
scoring 90 and above on the Robert Parker rating scale,
marking the event as one not to be missed by food and wine
lovers alike.
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Above: Sha Tin Clubhouse’s Executive Chef

Tobias Gensheimer.

Below: Veal, pig trotter, spinach and

Cévennes onion.
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Centurion Restaurant, Sha Tin Clubhouse
WHEHERE

Tel: 2966 6603




