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French chef Alain Ducasse (center) poses with his team on his new boat restaurant, the “Ducasse sur Seine”.

Diners share tables as they eat dim sum at the Lin Heung Tea
House in Hong Kong.

Diners watch as a trolley lady passes them with bamboo
steamers containing dim sum dishes at the Lin Heung
Tea House.

Bamboo steamers are used to cook dim sum in the kitchen of
the Lin Heung Tea House in Hong Kong.

A customer (center) gestures to choose her dish as other din-
ers hold their order sheets in order to catch the attention of
an employee (right) while they crowd around her trolley of
bamboo steamers containing freshly steamed dim sum dish-
es at the Lin Heung Tea House in Hong Kong.

Diners share tables as they eat dim sum at the Lin Heung Tea House in Hong Kong. 
—AFP photos

Bamboo steamers containing raw dim sum are taken out of a fridge before being
steamed in the kitchen of the Lin Heung Tea House in Hong Kong.

Diners stand around a trolley of bamboo steamers containing freshly steamed dim
sum dishes at the Lin Heung Tea House in Hong Kong.

Impatient diners crowd around carts of steaming dim
sum steered by fierce “trolley aunties” at Hong Kong’s
Lin Heung Tea House, one of the city’s most famous

restaurants, now fearing for its future. Lin Heung’s tradi-
tional homemade dishes, including cha siu bao (barbecue
pork buns), har gow (shrimp dumplings) and ma lai go
(Cantonese sponge cake), have earned a loyal following
from locals with a taste for nostalgia, as well as inquisitive
tourists. The two-storey restaurant in the bustling Central
district has multiple top listings in global travel guides and
serves customers from 6:00 am until 10:00 pm, seven
days a week. 

Diners sit elbow-to-elbow at shared round tables,
metal spittoons still tucked beside them, the walls hung
with decorative bird cages and traditional Chinese
numerals used for menu prices. But the restaurant says
the building’s new owner has not yet contacted them
about renewing their lease, despite it expiring early next
year, and they feel in the dark about the landlord’s inten-
tions.  That has sparked fears that Lin Heung will be the
latest Hong Kong culinary treasure to fall foul of the
city’s thirst for redevelopment.

The building’s landlord, CSI Properties, told AFP it
could not comment on the case. Lin Heung’s possible
demise has been widely reported by local media and wor-
ried regulars say they are visiting as much as they can in
case it closes. Retiree Mr Yip, 80, says he is coming more
often to enjoy his favorite dish of pork liver siu mai-a kind
of dumpling-and freshly made tea.  Dim sum is often
paired with a cup of Chinese tea in a tradition known as
“yum cha”, literally “drink tea”. “It’s my habit to sip a cup
of Chinese tea and greet everyone here every week. The
tea is special and the people too,” Yip told AFP. “I feel
comforted when I see the staff. It feels like home.”

‘Sense of belonging’ 
The city’s housing market was crowned the most

expensive in the world in 2017 — the most recent figures
available-according to US-based Demographia and
developers clamor for prime real estate. The selling off of
older buildings, as well as spiraling rents, has spelled the
end for a number of family-run neighborhood favorites
across Hong Kong. Lin Heung is one of the city’s oldest
Cantonese restaurant businesses and is run by the Ngan
family, who arrived from the southern Chinese province
of Guangdong and set it up in 1926.  It now has three
outlets in Hong Kong and has moved its restaurants
around over the decades. The Central venue on
Wellington Street is its main restaurant and has been in
the same spot for 22 years.

Restaurant spokesman Terence Lam said the current
lease would end in March 2019 and he hoped the restau-
rant would not have to close.  “It’s not only a business. It
embodies the legacy of the past,” Lam told AFP. “It repre-
sents the hardship of our ancestors.” Local food writer
Wilson Fok said the evolution of “yum cha” culture was
intertwined with Hong Kong’s history as numerous main-
land dim sum chefs fled to the former British colony in the
1950s after civil war ravaged China. He describes the
atmosphere inside restaurants like Lin Heung as a “piece
of history”. “Going to ‘yum cha’ is not just a cultural habit
where people consume food, but also a way of life that
shapes our identity,” said Fok. “Some of these old tradi-
tions are often lost in our fast-paced society,” he added. 

Tourists visiting the tea house said they appreciated
the restaurant’s traditional approach-a rarity now in Hong
Kong. “We usually sit with family or friends in China. But
here, we share tables with people we don’t know,” said
20-year-old mainland Chinese visitor Wu Yutung.
Brazilian tourist Marcelo Garcia, 47, who said he had nev-
er before eaten dim sum, described Lin Heung as “an envi-
ronment with a huge amount of energy”.  “People proba-
bly come here again because they feel a sense of belong-
ing,” he said. —AFP

Hong Kong dim sum favorite
faces uncertain future

Still smarting from being kicked out of his Michelin-
starred restaurant halfway up the Eiffel Tower,
France’s most famous chef Alain Ducasse is pressing

on instead with a new restaurant almost directly under-
neath it-and, he boasts, it floats. Ducasse, who has won a
total 21 Michelin stars-more than any other chef alive-will
be dishing up lobster and duck foie gras onboard an elec-
tric boat on the River Seine from September 10. “It’s
accessible, contemporary French high gastronomy-on a
boat,” he told AFP at a table for two onboard the 130-
seat Ducasse Sur Seine, which will trundle along the river
as diners tuck in.

“It’s surely the most extraordinary architectural and
cultural trip you can have on a river anywhere in the
world,” he said. It is perhaps cruel that the 38-metre (125-
foot) boat docks just in front of the French capital’s most
famous monument, given that Ducasse went to court this
month to challenge his eviction from its one-star Jules
Verne restaurant. He was said to be livid after fellow star
chefs Frederic Anton and Thierry Marx won a ten-year
tenure to run the Eiffel Tower’s gastronomic restaurant,
where he cooked for US President Donald Trump during
his visit last year. Asked about the setback, Ducasse’s
communications chief tried to stop him answering. But the
chef insisted on addressing a defeat which he is still
struggling to digest. From his boat, “I see the Eiffel Tower
and more-I can see all the monuments of Paris,” he said
pointedly. “The Eiffel Tower is in a fixed location. Another
beautiful story is just beginning.”

Greener and healthier 
In court, Ducasse’s lawyers argued that the 61-year-

old was “the most-starred chef in the world” after the
death this month of fellow culinary legend Joel Robuchon,
and accused the consulting company used for the Eiffel
Tower tendering process of a conflict of interest. He has
suffered setbacks before in a four-decade career that has
spawned some 30 restaurants around the globe: his first
New York venture Essex House flopped upon its launch
in 2000 amid ridicule about its astronomical prices.
Lunch onboard the glass-walled boat, an idea Ducasse
first dreamed up five years ago, will start at 100 euros
($117), and dinner from 150 euros.

Both will feature a one-and-a-half hour loop of the
Seine, past monuments including the Louvre and Notre
Dame cathedral, timed at night to bring diners back for
the sparkling of the Eiffel Tower’s lights upon the hour.

Some critics complain that Ducasse, who became a citi-
zen of low-tax Monaco in 2008, is rarely in the kitchen
himself. The boat will be no different: he has charged his
former sous-chef Francis Fauvel with the food. The menu
will be “a celebration of the seasons and local products”-
even taking its honey from Parisian hives-and with less of
the meat and heavy sauces traditionally associated with
fine French cooking.

“We decided to take out the sugar, the salt and the fat,
to be in sync with a society that’s changing,” he said, nam-
ing “a very beautiful turbot in a champagne sauce” as one
of his favourite dishes. Aside from local sourcing, Ducasse

Boat cuisine: Superchef 
Ducasse takes to the water

Dressed tables are seen at French chef Alain Ducasse’s new
boat restaurant, the “Ducasse sur Seine”.

A waiter stands at French chef Alain Ducasse’s new boat
restaurant, the “Ducasse sur Seine”.

A dressed table is seen at French chef Alain Ducasse’s new
boat restaurant, the “Ducasse sur Seine”.

French chef Alain Ducasse (center) poses with his team on
his new boat restaurant, the “Ducasse sur Seine”.

boasts of his electric boat’s green credentials and how
silently it cuts through the Seine. “The direction the world
is going in is not to pollute, not to make noise,” he said. 

Ducasse, who has sent food to astronauts onboard
the International Space Station, is dismissive of the idea
that producing haute cuisine might prove more difficult
on a boat than on dry land. A 36-strong team of chefs
and pastry cooks will prepare everything either on the
jetty or in kitchens in the belly of the 300-tonne vessel,

which has a wine cellar kept to standard temperatures.
Known for his fastidious attention to detail-even fretting
over whether the curtain rods of his restaurants are
right-he is at pains to distinguish his flashily decorated
new eatery from the existing river boats offering dinner
cruises along the Seine.  “I was a consultant on the boats
of Paris, and I think that has made me want to do better,”
he said. “It’s a floating restaurant, not a boat or a barge
where you get fed.” —AFP


