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Savour the prized white asparagus at Chef Tobias
Gensheimer's signature dinner

By Lizzie Turner

hite asparagus is one of the most highly regarded

epicurean delights, due to its distinctive taste and

tenderness, as well as its many health benefits.

The rate at which this delicate “royal” vegetable

absorbs oxygen and expels carbon dioxide after
harvesting is much higher than any other vegetable, making it more
perishable. This is why only the very freshest, carefully handled stems
retain their crisp yet tender texture, and only the best make it into
Chef Gensheimer’s kitchen.

When these fresh ivory shoots start peeking through the soil, it is
a sign that spring has arrived. White asparagus season is short, so
Chef Gensheimer is wasting no time in bringing this luxurious delight
to your table. His German roots give him the upper hand in working
with asparagus, and back home, the white variety is especially
favoured. He will use his signature techniques to bring out the subtle
flavours of asparagus and its accompanying ingredients in true
Gensheimer style.

Join him at Sha Tin Clubhouse, where he will be holding two
events to celebrate this edible ivory, beginning with the Spring
instalment of his 10 Temptations Dinner. This prelude will be followed
by a two-week white asparagus promotion.

Chef Gensheimer’s superb menu will be served with expertly
paired wines that score 90-plus on Robert Parker’s 100-point wine-
rating scale. Spring has never tasted so good.
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White asparagus season is short,
so Chef Gensheimer is wasting
no time in bringing this luxurious
delight to your table ...

| 02

Did you know?!

® |n countries such as Germany, Switzerland
and France, white asparagus is often
referred to as edible ivory, or the royal
vegetable.

® |n Germany, asparagus season is called
Spargelzeit. Many towns hold annual
Spargelfest where people can enjoy
fresh asparagus dishes and participate in
asparagus peeling contests.

® White asparagus is grown under a covering
of soil to deprive it of light and halt the
photosynthesis process, preventing it from
turning green. Unlike green asparagus,
which is picked when its shoots reach
around six to eight inches, white asparagus
is harvested as soon as the first buds peek
through the earth.This gives white asparagus
its milder, tender flavour.
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Chef Tobias’ 10 Temptations Dinner-
White Asparagus, With RP90+ Wine
Pairing
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May 18

White Asparagus Promotion
SESES

May 19 - June 2

Centurion Restaurant

Sha Tin Clubhouse
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