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ARTEPRENEUR HARMINI ASOKUMAR
Driven by Passion

Harmini Asokumar has an innate flair for creativity and with that God-given talent, she has 
established two thriving businesses, Deeper Than Fashion and Dusky Rose. To find out more 

about this brown beauty, read on.

BY HIRANMAYII AWLI MOHANAN

Pork-free

FIRSTLY, TELL US ABOUT YOURSELF.
I’m an artrepreneur. I’d like to think 
of myself as a Jane-of-all-trades and 
attempting to master them all. I run two 
online businesses; Deeper than Fashion 
and Dusky Rose, as well as do freelance 
jobs on the side. I enjoy trying new 
things which allow me to tap into my 
creative skills as well as give me the 
flexibility of time to focus on my self-
growth and travelling. I’m a perfectionist 
when it comes to my art and I constantly 
try to be a better version of myself than I 
was the day before. 

TELL US ABOUT DEEPER THAN FASHION.
Deeper than Fashion is my eight-year-old 
(baby) jewellery brand, that I started 
in college. The brand itself focuses on 
wearable art that has a mix-and-match 
of my personality and styles as I evolve. 
If I absolutely had to put a label on it 
in terms of style it would be bohemian 
vibe with an Indian twist. I like following 
current trends in the fashion world and 
infusing my own take on it. 

YOU LEFT A STEADY JOB TO PURSUE 
PASSION. WHAT WAS THE TRANSITION 
LIKE AND HOW DID YOU COPE?
I always did Deeper than Fashion on 
the side even while I was working, so 
the transition wasn’t really that tough. 
Convincing my parents wasn’t tough 
either because they could see how 
much I loved what I did and I was self-
sustainable. I did, however, take into 
consideration the what ifs and ensured 
I had sufficient savings and a backup 
plan, just in case. I think the hardest part 
of it was convincing myself that I could 
do this on my own and just take that 
leap of faith. I’m happy to say it worked 
in my favour and I couldn’t be happier 
that I took this chance.  

HOW DID YOU TURN A HOBBY INTO AN 
ONLINE BUSINESS?
It started when I wanted tickets for a 
concert and my parents asked me to 

figure out how to raisethe money myself. 
My friends encouraged me to sell the 
jewellery that I was already making 
(for myself and them) and so I set up a 
blog shop. It has since evolved and has 
become so much more than what I would 
have expected. 

HOW DO YOU COME UP WITH IDEAS 
TO CREATE DIFFERENT PIECES OF 
ACCESSORIES?
I don’t have a specific process. I 
don’t sketch or draft out any idea. I’m 
generally a jewellery/art/craft material 
hoarder and I just sit down and create 
pieces as I go along. I do, however, like 
coming up with themes and concepts to 
work around with (such as the ocean, 
rainbows, following a colour palette) 
and then just go along those lines when 
I create. I enjoy the process of just 
being able to make something out of my 
imagination.  

WHAT IS ONE OF YOUR FAVOURITE 
ACCESSORIES YOU HAVE CREATED SO 
FAR?
My Indian-fusion dreamcatchers. I’ve 
been making dreamcatchers for a while 
now, and they’ll always have a special 
place in my heart as these specific 
creations got my work noticed. I created 
a range using Ganesha statues that 
became a hit and are still some of my 
best sellers to date. I love coming up 
with interesting colour combinations and 
styles for it. 

WE LOVE THE INDO-WESTERN ATTIRE 
YOU ARE OFTEN CLOTHED IN. HOW 
DO YOU GET YOUR CULTURE TO SHINE 
THROUGH YOUR CLOTHES?
I think my culture plays a big part in 
how I see fashion. I love the concepts 
and textures that Indian fabrics have and 
I try my best to incorporate them into 
my personal style. I love that modern 
silhouettes and traditional wear can be 
both flattering and comfortable, and 

styled just right. To top it off, Indian 
jewellery as well as my own designs 
have endless options on how versatile 
each look can be. 

NOW, COULD YOU PLEASE TELL US 
ABOUT THE INCEPTION OF DUSKY ROSE.
Dusky Rose was a natural process for me 
to go into. Having always loved makeup, 
and being in the fashion line, it just went 
hand in hand. The concept behind the 
brand was to cater to brown-skinned 
girls like myself who constantly couldn’t 
find a suitable colour range or pigments 
that would work with our skin tone. 

HAVING A MAKEUP LINE IS EVERY GIRL’S 
DREAM. WALK US THROUGH WHAT THE 
MAKING OF EYE SHADOW AND LIQUID 
LIPSTICKS ENTAIL.
It’s such an interesting process because 
of how many choices there are when it 
comes to colours and textures. Usually 
people see the end product and don’t 
understand the amount of time, effort and 
money that go into creating the products. 

WHAT PROJECT/BUSINESS DO YOU SEE 
YOURSELF VENTURING INTO NEXT?
I never really know exactly, but I’m 
definitely looking out for something that 
will allow me to travel and connect with 
more people. 

FAVOURITE LOCAL DISHES YOU CAN’T 
LIVE WITHOUT ARE…
I’m such a foodie and love my rice! 
Nasi lemak with spicy sambal, a good 
banana leaf meal and bak kut teh. 

HOW ABOUT YOUR FAVOURITE LOCAL 
DINING SPOTS?
I have an entire list but the one that’s 
at the top of it is GinRikSha. It serves 
delicious fusion Indian food (the butter 
prawns with mantau bun is worth 
mentioning because of the burst of 
flavours) and fantastic cocktails, while 
the ambience is chic and cosy, and the 
service is ace.   
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Izakaya by SangoIzakaya by Sango
Food at First Sight

BY HIRANMAYII AWLI MOHANAN

A medley of Izakaya 
by Sango’s highlights
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T
he Japanese cuisine is an art 
form; it’s a systemised and 
passionate cuisine derived from 
relentless practise. Tucked away 
in Hartamas is a Japanese 

restaurant named Izakaya by Sango, 
promising utterly delectable fare helmed 
by the masterful hands of Chef Shoimi 
Ariffin, a mentee of Chef Kazuhiro of 
Sango has over 20 years of experience in 
Japanese cuisine. 

Izakaya by Sango is a spin-off by its 
brother restaurant, the renowned Sango 
that resides at Crystal Crown Hotel.  This 
new brainchild of Andrew Ong has 
spread its wings to Georgetown, Penang 
and Desa Sri Hartamas. One can expect 
the same authentic selections from Sango 
but with a dash of contemporary flair and 
creativity.

While minimalistic in interior, the team 
here makes dining at Izakaya by Sango a 
culinary escapade. We noticed that every 
item that comes out from the kitchen is 
beautifully prepared and presented with 
an air of elegance. At this eatery, you can 
be sure that your stomachs will be satiated 
and cravings fulfilled.

12, Jalan 22a/70a, Desa Sri Hartamas,  
50480 Kuala Lumpur

Tel : 011-2811 7876
www.facebook.com/izakayahartamas

WAGYU TOBANYAKI
Meant to be shared between two to three 
persons, the Wagyu Tobanyaki makes for a 
savoury appetizer.  A generous 150gsm of 
sliced Wagyu Beef is grilled on a ceramic 
plate with Sango’s Signature Spicy Garlic 
Sauce and it’s left for you have fun grilling, 
according to your preference. Packed with 
potent flavours, the meat is so flavoursome 
it can be eaten as is. Moreover, the slices 
of meat are so tender that it melts in your 
mouth (seriously). 

CRSIPY UNAGI ROLL
As its namesake suggests, the Unagi roll was 
fried and boasted crunchy Unagi in its heart, 
along with cucumber, Tobiko and spicy BBQ 
sauce to bring the flavours together. Sushi 
rolls are our idea of comfort food so it didn’t 
take make persuasion for it to be in our 
good books. Not to mention, it would make 
a beautiful picture for Instagram.

TRUFFLED WAGYU DONBURI
The truffle Wagyu donburi is a mighty and 
majestic dish. It compels you with its array 
of chunky, mouth-watering, medium-rare 
Wagyu m7 slices, egg and drizzled with 
aromatic truffle oil. We got a whiff off this 
donburi as it made its way to our table. 
Its taste? Well, we’re happy to report that 
we enjoyed the juicy flavours from the 
beef that was crafted to pair perfectly with 
the Japanese rice. It’s delicious, addictive 
piquancy is why we’re returning to this 
restaurant. 

SHIFUDO STONE BOWL
Literally served in a stone bowl, I found 
this item very vibrant, appealing and an 
Insta-worthy picture. It was too beautifully 
prepared that we felt guilty consuming it. 
Its colourful aesthetic is owed to a shrimp, 
unagi, big scallops, duck, tobiko and at 
the centre of bowl is an onsen tamago. 
With every bite, we released a sigh of 
contentment and sang high praises of the 
culinary genius behind the Shifudo Stone 
Bowl. 

LAMB SLIDERS
The lamb sliders are a must-try and your 
life will never be the same again after 
consuming these divine sliders. Fluffy 
burger buns sandwich caramelised onions, 
slathered with jam mustard sauce and the 
holy grail, the lamb patty. The moment 
you have the first bite, it just overwhelms 
beautiful flavours of sweetness from the 
onion and juiciness from the patty. 

BONDED UNAGI WITH FOIE GRAS
We love how Izakaya by Sango presents 
their dishes in an effortless, aesthetically-
pleasing manner. Sitting on a spoon and 
garnished by flowers is the Bonded Unagi 
with Foie Gras, boasting succulent and 
juicy piquancy. The grilled river eel is 
sandwiched between egg and foie gras. 
We recommend savouring it as a whole 
in order to truly appreciate the play of 
flavours.

Shifudo Stone Bowl

Wagyu Tobanyaki
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BY JACQUELINE BENITA PAUL

12, Jalan Bangsar Utama 9, Bangsar, 59000 Kuala Lumpur
Tel: 011-3993 0036

Chez Gaston 
A Gaston-omic French Experience

Chez Gaston offers a sumptious array of 
authenthic French dishes.
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area close to the kitchen. Here and there 
you would easily find antiques that bring 
out the French home-like charm of the 
restaurant.  

Thanks to the French names on the menu, 
we took the opportunity to brush up on our 
French though it wasn’t long before we 
conceded to the English description on the 
menu. We started our meal with a classic 
French starter, Escargots Bourguignon. The 
texture of the snails was elevated with the 
creamy butter, parsley and garlic French 
pesto, making this a rich, decadent and 
juicy dish. Our next dish was the Plateau 
de Charcuterie (5). This is one of the few 
sharing platters available at the restaurant 
which typically does individual servings. 
The dish featured delectable slices of 
carnivorous goodness, namely the Parma 
ham, saucission, Iberico ham, pate, air-
dried duck breasts, gherkins and onion 
jam. More, si vous plait! 

With a proud look on his face, Chef 
Florian served us the Soupe De Poissons, 
a Mediterranean fish soup blended with 
tomato, fennel and herbs. He noted that 
his is a crowd favourite and that the 
best way to enjoy the soup is by adding 
the emmental cheese, rouille sauce and 

C
hef Florian, a name familiar to 
regulars at Rende-vous, started 
Chez Gaston after closing down 
Rende-vous to offer his customers 
a taste of some of the signature 

dishes from his reputable family restaurant 
in Bretagne, France. The decision to close 
down Rende-vous was due to his partners’ 
urgency to move back to France for the year 
and the two did not want to compromise 
the promise they made to their customers, 
hence the opening of Chez Gaston – a more 
intimate space which offers authentic French 
food, warm service, a home-like ambience 
and a diverse range of classic French 
aperitives, wines and cocktails. 

The location of Chez Gaston is convenient 
to public transport users since it’s simply a 
5-minute walk from the Bangsar LRT station. 
As parking is a little challenging with all 
the corporate employees in the area, we 
do recommend giving yourself a 15-minute 
buffer prior to your reservation or park in 
Menara UOA Bangsar. You’ll find Chez 
Gaston nestled in the corner lot in Jalan 
Bangsar Utama 9 with exposed light bulbs 
hanging from above and two outdoor 
canopies. The what-you-see-is-what-you-get 
style features a single-storey dining area 
suited to seat about 30 people with a bar 

be formidable competitor to the Salade De 
Crottin De Chevre- if they were in the same 
category. 

Of course, you can’t expect any less when 
62% of Ghana dark chocolate is the main 
ingredient. Another highlight of the dessert 
menu is also the Crème Brulee Vanille, that 
was not as sweet as I’d usually have but it 
was a welcomed change. Though it seemed 
we had no room for more food, we were 
presented with the Floating Island, a soft 
meringue floating island on an egg and 
vanilla custard and somehow found the 
space to finish it all. With a heavy heart and 
belly, we still managed to walk out of Chez 
Gaston with a smile on our faces after an 
unforgettable Gasto-nomic experience. 

croutons (in that order). The flavour was 
overwhelming at first but after we added the 
croutons and dipped it with the bread roll, 
it became just right. It packed a powerful 
flavour that would be perfect to enjoy on a 
rainy day.  

As a fan of strong-flavoured cheeses, 
eating the Salade De Crottin De Chevre 
was an absolute joy. The sweetness from 
the vinaigrette paired with the pork bacon 
bits that offered a slight saltiness was a 
good bedfellow of the baked matured goat 
cheese. The Mousse au chocolat would 

Cuisse de poulet grilée formagère

Creme Brulée Vanille
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A Medly of GinRikSha’s 
Highlights

37, Ground Floor, Plaza Damansara, 
Jalan Medan Setia 1, Bukit Damansara, 

50490 Kuala Lumpur

An Oasis of Spice and Everything Nice
GinRikSha

E
very time we visit GinRikSha, we inevitably leave happy 
and impressed like it was the first time. This infamous eatery 
with sumptuous offerings has a new look and ambience, 
with the intention of upgrading itselves while still keeping to 
its theme.

While GinRikSha had a distinctly vibrant and sassy interior, the 
gentrified restaurant is now more fun with a hint of understated 
elegance. Its open and inviting concept allures friends and families to 
dine in a cosy atmosphere while savouring good food and delectable 
drinks. According to GinRikSha’s owner, Puan Sri Geeta Menon, 
GinRikSha was designed for indulging the senses over leisurely 
conversations and delectable food, for spirited, happy evenings with 
exotic cocktails and drinks.

GinRikSha’s recipes have their roots in tradition yet amalgamated 
with global tastes and contemporary lifestyles. They are constantly 
changing things up - each dish on the menu will be derived from 
faithful classics yet adding playful, new twists to involve patrons with 
their ever-evolving love affair with food. Their lip-smacking cocktails, 
crafted by mixologist, Chan are the perfect complements, carefully 
crafted with the freshest infusions and spices. 

2019 beckons change on the menu, so the GinRikSha team 
introduces new desserts in its entirety and a few more dished on the 
main menu such as the crispy wanton chaat (chaat is a street food 
sold from roadside stalls all over India), brinjal pachadi (similar to a 
North Indian raita), garlic rice, lemon rice and creamed spinach with 

BY HIRANMAYII AWLI MOHANAN

fresh mozzarella. Hold on to your stomachs though because more will 
be coming your way and it promises authenticity.

CHICKEN BRIYANI
It’s a crime to dine at GinRikSha and not order one of their bestsellers, 
the chicken biryani. It is beautifully presented in a brass pot, filled to the 
brim with mouth-watering rice and chicken in its centre. This eatery’s 
rendition of the chicken biryani is robust in flavours, complex and has a 
slight tanginess that unifies the flavours together. 

CREAMED SPINACH WITH MOZARELLA
The creamy spinach with mozzarella was my favourite and I could 
hardly keep my hands off it. We have to caution you though that this 
dish is highly addictive and you’re exposed to the risk of finishing it 
all. Whether eaten as it is or with paratha, the perfect consistency and 
creamy flavour will blow your palates away. 

AUBERGINE PACHADI WITH SESAME SEEDS
Aubergine Pachadi is aubergine that is pounded, mildly spicy and 
yoghurt-based. Best eaten with a steaming plate of rice, this dish exudes 
potent flavours, exhibiting the piquancy of a South Indian dish.
 
PAN ROASTED MUTTON
We can never look at any other mutton dish again. The delicious 
flavours from the mutton are owed to the homemade garam masala 
marination which is then complemented by caramelised onion. We 
could smell the aroma before it even reached the table. GinRikSha’s pan 
roasted mutton embodies the best flavours, texture and aroma. 
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Teriyaki Trimmings Salmon On a Pan

The Big Beef ATC

BY JACQUELINE BENITA PAUL

A
te_Cetera (ATC) is a new addition 
to the Mont Kiara food scene 
which offers a fusion menu of 
local and western cuisines in 
a stylish setting. We arrived 

at noon and found that quite a big crowd 
had already occupied the air-conditioned 
section of the restaurant which seats around 
40 people. As we looked around, it was a 
surprising scene to see more people talking 
than being on their phones. When we were 
seated, we understood why. The design of 
the interior while stylish still offered comfort 
and relaxation with its use of fake shrubs that 
make one feel close to nature. 

The menu comes with ample fusion varieties 
in large portions that will surely satisfy a 
single diner or two small eaters. The ATC 
Variety aptly depicts what the entire menu 
offers. It comes with an assortment of 
marinated lamb, chargrilled chicken and 
pan-seared salmon on a meclun salad with 
a sprinkle of fried quinoa and ATC dressing. 
ATC won me over with the Teriyaki Trimmings 
that had a slice of beef slathered with sweet 
and savoury Teriyaki sauce on Japanese 
rice. The fried ginger perfectly complimented 
the tender slice of beef and added a hint 
of zestiness that was balanced out with the 
mayonnaise. 

V-02, External Alfresco Area At Hartamas Walk Of the Hartamas Shopping Centre, 
Jalan Sri Hartamas 1, Taman Sri Hartamas, 50480 Kuala Lumpur

Tel: 03-6203 6838

Ate_Cetera 
Good Time and Good Food Await 

Food for thought is taken literally with the 
Musing Mushroom that let us do a little bit 
of work by pouring the luscious mushroom 
soup into the bowl from a teapot. From 
the Main Course menu, The Big Beef ATC 
is a prized dish and we understand why. 
Everything in between the Foccacia buns 
from the homemade beef patty, butterhead 
lettuce, friend onion rings and the medley 
of ketchup, mustard and cheese sauce was 
meant for one another. 

One of the things we noticed during our visit 
was that most of the menu items had their 
own distinctive name but one, the Salmon 
on a Pan. Little did we know, that a dish 
that had such a simple name was one of our 
favourites during the visit to ATC. The grilled 
deep-sea salmon coated with the impeccable 
truffle lemon butter sauce was an absolute 
joy to consume. We were certain that most 
patron who have tried this dish would 
certainly be coming back for more. 

Another reason to visit ATC are the desserts 
and coffee. During our visit, we had the 
signature Popcorn Latte that came with a 
cookie and topped with some popcorn. It 
was easy to enjoy and the sweetness from 
the popcorn syrup balanced the acidity 
of the coffee. We would be remised if we 

missed talking about the Salted Egg Lava 
Cake that made me hoard the dish for myself 
even if full with all the food just consumed. 
It was rich, creamy and yet light enough to 
finish it all by myself. 

Overall, we found ATC to be a fine addition 
to the food scene at Mont Kiara. The menu 
doesn’t just offer a generous variety but there 
are ample portions and flavours to be enjoyed 
regardless of the kind of diners you are with. 
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BY HIRANMAYII AWLI MOHANAN

F
ood always tastes better when eaten 
with family. Catering to that principle 
is Kwee Zeen, Sofitel Kuala Lumpur 
Damansara’s signature open-kitchen, 
all-day dining restaurant. Always 

keeping their patrons on their toes, this 
restaurant takes on a brand new concept 
every Friday with ‘Taste of Oceana’. 

As its namesake suggests, the Taste 
of Oceana features an array of fresh 
seafood alongside an extensive variety 
of international and local dishes. Being a 
seafood lover ourselves, our eyes gleamed 
with excitement and our hearts thumped 
with anticipation of indulging in the beautiful 
seafood feast.

Needless to say, we pranced our way 
through the buffet and had a hard time 
choosing from the wide selection of all-you-
can-eat sweet bounty of the ocean of fresh 
seafood on ice. Tiger prawns, Clams, New 
Zealand half shell mussels, blue lobsters, 

at KWEE ZEEN
Taste of Oceana

Email: HA123-FB2@SOFITEL.COM 
Tel: +603 2720 6688

swimmer crabs and much more took centre 
stage at Kwee Zeen. Besides the ocean of 
seafood offered, guests can also opt to 
savour lavish choices of sushi and sashimi, 
complemented with refreshing appetisers 
and a salad bar. 

What we loved about Kwee Zeen’s 
Taste of Oceana buffet is its variety of 
cuisines, catering to diverse palates. Those 
hankering for local cuisine can rejoice in 
Indian, Chinese and Malay staples. On 
top of that, the buffet boasts a live cooking 
section where diners will have the pleasure 
of watching the art of making seafood 
risotto, an array of seafood grilled to smoky 
perfection, and many more.   

My favourite of the signature items included 
Whole Steamed Salmon with Dill Cream 
Sauce and Red Snapper with Spinach and 
Lemon Sauce. Not only it was cooked to 
perfection, it also furnished us with piquant 
flavours. Other dishes that impressed us 

were the Beef Goulash, Braised Chicken 
in Chili Tomato Sauce, Cauliflower with 
Mustard Seeds & Curry Leaves, and Dory 
in Ginger Oyster Sauce.

Finally, as you come towards the end of 
the decadent spread, be sure to make 
room for Kwee Zeen’s mouth-watering 
desserts. Must-try, terrific treats are the 
Black Lemon Éclair, Blackberry Pavlova, 
Tiramisu, Panna Cotta and assorted cakes 
and pastries. Alternatively, if you’re not 
a sweet tooth, Kwee Zeen offers a fine 
selection of cheeses accompanied with 
assorted breads, dried fruits and nuts.

Taste of Oceana is available at Kwee 
Zeen every Friday from 6.30pm to 
10.30pm, priced at RM138.00 per adult. 
Children between the ages of seven to 
12 dine at 50% off the adult price while 
children aged six and below dine for 
free. Prices are inclusive of prevailing 
government taxes. 
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F
or some time, I thought about visiting 
Mr Chew’s Chino Latino Bar due to 
its social media hype, so I was quite 
excited to get the media invite to 
sample the new additions to its menu. 

Since it’s the sibling of Troika Sky Dining and 
Brasserie Fritz, my expectations were as high 
as of the former penthouse the restaurant is 
located.

While I love coming to the city, it’s always 
best to travel here via public transport or you 
could opt to park in Fahrenheit to enjoy a 
reasonable parking rate. After a short stroll, I 
arrived at the WOLO Hotel Bukit Bintang and 
made my way up to the restaurant. My mind 
completely blurred out as the kind hostess 
showed me to my table as it was preoccupied 
with pure appreciation of the Manhattan 
loft design. Exposed bricks, glorious natural 
lighting from the tall glass windows and 
marble tables make this a space that would 
make your Instagram feed envy-worthy. 

This is a place you’d want to clear out your 
schedule for and explore the various chic 
spaces upstairs. If you have an appreciation 
of pure white and gold space with a hint of 
marble and sake, then the Kirin bar is where 
you’d want to be. I finally made my way to 
my table to join the other invited media and 
another marvel caught my eye, the painting 
of the Empress Dowager Cixi – the bold 
colours, her history as one of most stylish 

The Penthouse, Wolo Hotel
Corner of Jalan Bukit Bintang  
and Jalan Sultan Ismail
Bukit Bintang, 55100 Kuala Lumpur
+60 3 4065 0168
www.mr-chew.com

with a side of Mr Chew’s secret sauce was 
impeccably moist. Given that it was cooked 
in the sous vide style and marinated in brine 
water for 24 hours, this shouldn’t come as a 
surprise. 

The sizzling wagyu striploin also teased 
our palates with a mix of savouriness and 
sweetness from the Palermo pepper. The 
flavours seemed to heighten when I drank 
the Ancient Fashion – a cocktail made from 
Akashi White Oak blended whiskey, 5-spice 
syrup and ginger-cherry bitters topped with 
a flowered ice, creating perfectly balanced 
cocktail – both in sweetness and temperate 
together. 

Finally, we reached the dessert which was 
equally as innovative as all the dishes that 
we had sampled so far. I believe Chef James 
took into consideration that we might have 
been quite full with the feast that we had so 
the desserts were light and easy to digest. 
The Coconut & Mango Ice Kacang had many 
winning qualities with the combination of the 
fresh mango cubes coated with the creamy 
coconut ais kacang and young coconut flesh 
that gave us something to bite on to savour 
the flavour longer. My culinary adventure at 
Mr Chew ended with the Sesame Chocolate 
Noodles that also excelled in making 
contrasting flavours work together with the 
sesame ice cream, crystalised pine nuts, 
chocolate noodles and orange candy with 
milk syrup. 

The incredible mains at Mr Chew’s Latino Bar
Delicious sweet delights

BY JACQUELINE BENITA PAUL 

Mr Chew’s Chino Latino Bar 
Fusion Delights Fit For Royals

empresses and even the fact that she had her 
own “Western Kitchen” brings together what 
Mr Chew is all about.  

The menu features a medley of signature 
Asian flavours with Latin American influences. 
Chef James Thong, who helms the kitchen at 
Mr Chew’s said the new menu was inspired 
from a recent trip to Thailand. The first dish 
to arrive at our table was the Tawau salad 
from the small plate section of the menu. The 
combination of the sweet shredded apple and 
pear enveloped in a creamy and slightly spicy 
fish sauce topped with crispy flakes, made me 
wish I didn’t have to share it. 

Next up was the Gochujang chicken-stuffed 
steamed bun with pickled pumpkin and 
chestnut. As I had hoped, the pau was soft 
and a nice contrast to the crispiness of the 
surprisingly sweet Gochujang chicken. The 
mains were the star of our menu tasting. The 
salt & pepper fried whole golden snapper 
with dill and leek may sound simple, but the 
flavours left us wondering - how could there 
be so much creaminess without gravy? It was 
even better when I paired the dish with the 
fragrant jasmine rice steamed in lotus leaf. 

In between the mains we enjoyed an array 
of pickled dishes that were in season. Our 
palates were refreshed and perked up for 
what came next. The grilled chicken prepared 
with pickled onion, ginger, Thai basil ulam 
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Some people might feel that a bowl of porridge is exclusively when you’re 
under the weather However, no doubt because of its story of origin when it 

was used to treat the Emperor Li Qi of Cheng Han state back in 314-338 B.C. 
However, to leave it in that category would be a waste as the dish is a neutral 

base like a canvas for a painting that just needs the right combination of 
toppings to make it into a culinary masterpiece. This month, we explore some of 
the best porridge dishes in the Klang Valley that add to your food hunt checklist. 
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Porridge 
The Cantonese Superbowl and where to find it

BY JACQUELINE BENITA PAUL

TAIPING SEAFOOD PORRIDGE PUCHONG RESTAURANT

This is a place you would be spoilt for choice. You could go with the all-
meat menu or the seafood menu depending how you feel like enjoying 
your bowl of congee. The Four Treasure Seafood Porridge comes with crab, 
prawn, squid and prompet. Pair your hearty bowl with some deep-fried 
fish or deep-fried meat balls and you’re set. With the generous portions, 
you’d want to invite some friends to help you do justice to your meal. 

Address: 35-G, Jalan Puteri 4/7A, Bandar Puteri, 
Puchong, 47100, Puchong, Selangor, 47100
Phone: 03-8065 3522

PORRIDGE TIME @ TROPICANA CITY MALL

On a rainy day, the Shredded Chicken Porridge with Salted Egg offers 
warmth, comfort and satisfaction. Be sure to pair it with some Youtiao 
(Chinese fried churros) to take your porridge experience to the next level. 
The porridges are served in a claypot which makes them pack more flavour 
and a silkier broth to be enjoyed at any time of the day. 

Address: Jalan SS 20/27, Damansara Jaya,
 47300 Petaling Jaya, Selangor

TASTY PORRIDGE 

Now here’s a place that Goldilocks might want to visit. With over 19 
porridge variants, Tasty Porridge lives up to its name by providing delicious 
bowls that anyone could enjoy. If you find yourself here, be sure to try 
the Dragon Grouper Porridge, Oyster Century Egg Porridge and Scallop 
Minced Pork Porridge and thank us later. 

Address: 19, Jalan USJ 10/1, Taipan Business Centre, 
47620 Subang Jaya, Selangor 
Phone: 03-8081 2603

HON KEE PORRIDGE, PETALING STREET

Having been around longer than Malaysia’s independence, you can 
be sure that Hon Kee Porridge knows what it is doing. The porridge is 
prepared in the Cantonese style which explains the silky smooth and well-
seasoned porridge. Due to its reputation, it can be difficult to get a seat 
at the stall so you could either wait in line well in advance or save a spot 
close by. The Raw Snakehead Fish Porridge is a worthy reward for your 
time and effort. It is served with raw slices of fish on the side that you can 
cook yourself with the hot bowl of porridge. 

Address: 93, Jalan Hang Lekir, City Centre, 50000 Kuala Lumpur
Phone: 016-666 0603

LISTINGS OF CITROEN 
SHOWROOMS  
& SERVICE CENTRE

NAZA EURO MOTORS HQ 
(GLENMARIE)
NEM Glenmarie Showroom(1S) No 
15, Jalan Pelukis U1/46 Seksyen U1, 
Glenmarie 40150 Shah Alam Selangor
www.citroen.com.my
Sales : 03-5566 3685
  
NAZA EURO MOTORS (PUCHONG)
Lot No. 18, 19 & 20GF, IOI BUSINESS 
PARK, Persiaran Puchong Jaya 
Selatan, Bandar Puchong Jaya, 47170 
Puchong, Selangor
Sales : 03-8076 1788

SING HUAT PREMIUM SDN BHD
No. 11, Jalan Satu, Off Jalan Chan 
Sow Lin, Sungai Besi, Wilayah 
Persekutuan, 55200 Kuala Lumpur
Sales : +60 3-9222 9126

CITROEN SERVICE CENTRE

NAZA EURO MOTORS SDN BHD 
(PUCHONG 2S)
No: 10, Jln Serindit 3, Bandar Puchong 
Jaya, 47170, Puchong, Selangor
After sales - 03-5891 1310
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Mytown 
Shopping Centre

Immerse in an Oasis of Eateries at

BY HIRANMAYII AWLI MOHANAN

Besides anchoring itself to everyone’s 
favourite, Ikea Cheras, MyTown has so 

much more to render the neighbourhood 
of Cheras and beyond. From beauty and 
wellness shops to fashion stores, it’s pull 

is irrevocably the food and beverage 
outlets. One can easily appease one’s 

cravings here with the multitude of 
restaurants for picks. Following is a list of 

restaurants we love.

RAWSOME
As people are progressively becoming health conscious, 
eateries such as Rawsome endorses eating right and 
adapting an active lifestyle. Started in June 2015, Rawsome 
created its signature product specialising in organic chia 
puddings - healthier and less guilty desserts and meal 
replacements for those who are looking for weight loss. 
Using only the best ingredients focusing on quality, it then 
expanded to delectable and vibrant meals such as Rawsome 
Pan Mee and Vegetarian Lemak at an affordable price.

GAJAH MADA BY THE MAJAPAHIT
From the Majapahit Restaurant in Acroris Mont Kiara, its 
sister restaurant Gajah Mada by the Majapahit nestles under 
the roof of Mytown Shopping Centre, offering deliciously 
authentic and delightfully affordable regional flavours from 
Indonesia, Thailand, Malaysia and Vietnam, exclusively 
created by the Majapahit group.
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KODAWARI MENYA
Udon is one of the most popular types of noodles in Japan. 
Thick, chewy and smooth, this nutritious and palatable 
dish is a good choice for the health-conscious. Nothing 
beats a hearty bowl of Udon to satisfy the appetite given 
our weather of late. This noodle is so versatile – it can be 
served in different sauces and broth - one is certainly spoilt 
for choice! The Kodawari Menya Udon & Tempura brand 
originates from the best – the Sanuki province Kagawa, 
Japan, a place most famous for the making of this delicious 
noodle. One can’t help but return to this authentic Japanese 
restaurant.

KYO CHON 1991
When we went to the Kyo Chon 1991 at Mytown, we were 
quite stunned to see a long queue trailing as far as two stores 
beside it. Curious about this store, we too waited in line. 
Its namesake, defined as a village of wisdom, enlightens its 
patrons about its succulent, mouth-watering and addictive 
fried chicken. After trying the fried chicken at Kyo Chon, 
we can honestly bid KFC farewell as this uniquely-prepared 
and healthy dish won us over at first bite. You might be 
wondering how fried chicken can be healthy; the food at 
this eatery is freshly cooked, naturally-grown chicken without 
growth hormones which are then fried exclusively in healthier 
Canola oil, without trans-fat, MSG and with low sodium.
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10 Healthier Desserts You’ll Love 
Less Guilt, More Joy

BY JACQUELINE BENITA PAUL 

ACAI SMOOTHIE BOWL
Acai (prounounced ah-sigh-EE) berries come from the acai palm 
trees in South American rainforests. It is the main ingredient for 
smoothie bowls that have stormed the Internet of late. Don’t be 
swayed by its size, the acai berry is packed with calcium, iron, 
phosphorous and vitamin B. They don’t call it “Purple Gold” for 
nothing.   

Cabana Acai Bar 
Lot 63, Level UG, Publika Shopping Gallery, No. 1,
Jalan Dutamas 1, Solaris Dutamas, 50480 Kuala Lumpur
Phone: 012-928 8364 

FROZEN YOGURT
When an ice cream craving hits, have frozen yogurt instead. Your 
body will thank you for nourishing it with protein and calcium. 
It’s also gluten-free, has low fat and calories. Of course, it’s only 
healthy when you have the yogurt on its own or with some berries 
for natural sweetness. Also, moderation is always key. 

llao llao outlets in KL 
Visit: www.llaollaoweb.com/en/llaollao-my to find an outlet 
nearest to you

BANANA WALNUT MUFFIN 
An ideal option if you are seeing a dairy and gluten-free 
indulgence. Both banana and walnuts are fibre-rich superfoods 
packed with essential vitamins and minerals to help keep your 
health in check. 

Kind Kones
LG-7, 1 Mont Kiara, 1 Jalan Kiara, Mont Kiara, 
50480 Kuala Lumpur, 
Phone: 03-6211 5013

PITAYA BOWL 
Now, here’s another smoothie bowl that is a feast for your 
eyes and belly. The Pitaya Bowl is a sweet, cold and indulgent 
smoothie made from dragon fruit. Get your hands on this bowl if 
you need a boost of vitamic C, antioxidants, magnesium, fibre 
and other essential nutrients to keep you at your best. 

La Juiceria Superfoods Signature
G-03 Nadi Bangsar, 16, Jalan Tandok, 59100 Kuala Lumpur
Phone: 03-2201 9923

ENERGY BALLS 
Need something quick and tasty for your on-the-go lifestyle? Well, 
energy balls are the answer to your prayers. One of our favourites 
is Kapow Balls, which is co-founded by renowned fitness influencer 
Linora Low and her sister Linessa Low. With less than 80 calories a 
pop, these balls don’t just satisfy your sweet cravings but they also 
give you a boost of nutrients. 

Visit www.kapowballs.com for more information

ENERGY JAR 
Enjoy layers of goodness from the homemade peanut butter 
carob, yogurt and chia seeds topped with a scrumptious 
homemade peanut butter carob. Why carob? Well, it’s 
packed with fibre, antioxidants and it has a natural sweetness 
to keep you satisfied and taken care off. 

The Good Co.
184, Jalan Maarof, Taman Bandaraya, 59100 Kuala 
Lumpur

RAW CAKES 
Indulging in raw cakes instead of normal cakes will do 
wonders for your body. A normal piece of cake is high in 
calories made up of fat and sugar while raw cakes rely on 
natural sugars from the ingredients used. 

The Honest Treat
22, Jalan Sri Hartamas 8, Taman Sri Hartamas, 
50480 Kuala Lumpur
Phone: 018-368 1288

VEGAN CHOCOLATE TART 
The best thing this tart is the rich and dense texture to bite into 
the chocolaty goodness that you know you deserve. Without 
needing to compromise any of that, using ingredients such as 
avocado, dates, pecans oats, cinnamon and vanilla give you 
all that you need and more. 

Fittie Sense 
23A, Jalan Telawi 3, Bangsar Baru, 59100 Kuala Lumpur
Phone: 03-2858 4023

GELATO & SORBET ON A STICK 
With Malaysia’s tropical weather, it’s easy to find yourself 
craving a cold dessert. Instead of ice cream, perhaps a low-
calorie popsicle will satiate your. 

Selected Kedia Mesra Petronas or Parkson 
Phone: 019-570 2107

COCONUT PANNA COTTA 
Coconut cream is rich in cancer-fighting lauric acid and 
some studies have shown that it improves cognitive function 
in Alzheimer’s patients. Drizzled with passion fruit, you can 
be rest assured that each bite puts your health in the right 
direction. 

Rubberduck 
60 Jalan Sri Hartamas 1, Plaza Damas, Lot K-0-8B  
(Ground Floor), Dorchester Service Apartment, 
50480 Kuala Lumpur
Phone: 03-6206 1832
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M
y Sundays are typically 
reserved for new café 
haunts, afternoon tea or 
indulging in my guilty 
pleasures. This time, my 

friend and I decided to opt for a boozy 
Sunday Session at Pacific Standard. It’s 
been a long and gruelling week for us 
both and we are not the kind of people 
who would stay up till the graveyard hour, 
so the fact that it is from 11am onwards 
was perfect for us (hey, it’s happy hour in 
some parts of the world).  

Well, glory be! The Sunday Sessions 
came with an incredible array of spritzers 
and cocktails, build-you-own Bloody 
Mary, delicious bites from the reputable 

kitchen of Chef Masashi and weekend 
tunes to create an experience that may 
lead to a complete shift of my usual 
Sunday plans. The interior of Pacific 
Standard feels like taking a trip to New 
York’s nightlife scene with green marble 
walls, plenty of natural lighting from the 
glass walls which also provide a view 
of Alila’s zen swimming pool, lamps on 
the bar providing intimate lighting to 
enjoy after dark and an al fresco area 
overlooking the Bangsar skyline. 

My first order was a glass of 
Conegliano-Valdobbiadene Prosecco 
Extra Dry from the Santafeletto 
winery and my friend, the classy 
lady that she is, ordered a Mimosa, 

Take your Sunday Sessions to the next level at Pacific Standard 
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a refreshing combination of orange 
juice and Prosecco. The pleasant and 
dry profile of the Prosecco makes for 
a delicious canvas for cocktails yet still 
just as enjoyable on its own. Ruben 
Anandha enthusiastically approached 
us explaining that he and his team were 
keen to make Bloody Mary a trend here 
in Malaysia as it is in Singapore. 

Thanks to his enthusiasm, we were 
convinced to try out his various Bloody 
Mary concoctions. I had my qualms of 
trying a cocktail made with tomato juice, 
I couldn’t comprehend how it could taste 
good. Ruben presented us with four 
variations using spirits; vodka, bourbon, 
tequila and mezcal. The Bloody Mary 
with the vodka base packed a robust 
flavour with tinges of spice from the 
Tabasco sauce. We thought it was a 
good starter to quell our initial fear. It 
included a mélange of flavours courtesy 
of the olive, cherry tomato and jalepeno. 
A refreshing bite of celery at the end got 
us ready for the next variations. 

The bourbon-based variation was 
headier than expected and the spice 
from the Tabasco green pepper lingered 
till we took a bite of the celery. Since we 
were here for a boozy brunch, we didn’t 
mind the extra kick. My friend and I 
favoured the mezcal-based variation that 
was a mellow hint of spiciness which 
complimented the mezcal pronounced 

smoky flavour. Surprisingly, the 
Worcestershire sauce did well to elevate 
the cocktail with an additional depth of 
flavour to balance out the richness from 
the house-made Bloody Mary mix. 

Another tasty concoction is the tequila-
based Bloody Mary made with 
Himalayan salt, pepper and a dash of 
tabasco sauce. In terms of the intensity 
of the spice and spirit flavour, it falls in 
between the bourbon-based and mezcal-
based Bloody Mary. Kudos to Ruben 
for doing a solid job in ensuring that 
we would enjoy an interesting variety 
of Bloody Mary. It was refreshing to see 
how much passion he had that he kept 
coming to us to ask for honest feedback 
and was determined to understand our 
taste so he could adjust accordingly. 

All those Bloody Marys whipped up our 
appetite. We ordered a plate of Sliders 
to satisfy our hunger. The homemade 
beef patty was cooked to perfection, 
leaving us wanting more of the moist, 
tender and well-seasoned burger with 
a sweet finish from the caramelised 
onions. I washed it down with the Coco 
Spritz, a gem of a drink. House-made 
coconut rum, gula Melaka, and cordial 
blended in equal proportions and the 
alcohol (Conegliano-Valdobbiadene 
Prosecco Extra Dry) came through in a 
smooth finish. 

As expected, Pacific Standard stood 
out in more ways than one. From solid 
execution, premium ingredients and 
a creative menu, their existence in 
the thriving Bangsar nightlife scene 
is well justified. Plus, once you factor 
in the view and the instagrammable 
interior into the value prospect, you’ll 
be amazed at the value you’re getting 
for what you pay. Let’s just say, we got 
the boozy brunch we never knew we 
needed. 

Pacific Standard Bar
Level 41 Alila Bangsar,
58 Jalan Ang Seng, Brickfields, 
50470 Kuala Lumpur
Tel: +60 3 2268 3820

Sliders by Chef Mashashi

Builld-Your-Own Bloody Mary
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