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Bits and bites

The authors of a bestselling guide to local eateries
tell Joyce Kam what makes their mouths water

F THE TASK of picking the best restaurant (o

go for vour first date or 1o impress your in-

laws in that first meeting beaves you scratching

your head, word-of-mouth recommendations
can come in handy. And the wisdom has become
more iangible — two local gourmets have compiled
it into a guidebook, simply called WOM (for word
of mouth).

Oxford graduates Fergus Fung and Samanta
Pong joined international investment
banks as financial analysis before
they realized their true calling
was o be food critics,

“We are really natural
born eaters,” said Fung,
an avid fan of meticu=
lously prepared food
that melts in the mouth.

“We started the busi-
ness as a hobby when
we saw a lack of local
guidebooks in the city.”

WOM is so popular i
is now in its fourth edition.

With a bold new bite design on

the top right cerner, the book con-

tains reviews of more than 1,300 dining
establishments in Hong Kong, from tradition-
al tea houses and the humble noodle stall (o
Michelin-class eateries, loxury hotels, private
dining rooms and tourist favorites.

“We condense the comments made by mem-
bers on our website in short sentences,” said
Pong. According to their company, they have
more than 8,000 members who spend more
than HKS630 million on dinners a year.

The guidebook is based on feedback from
those who have feted on roughly 1.54 million din-
ners a year. “Then based on the summaries, plus
Our own opinions, we comé up with FOM choie-

es like the best place for char siu, the best de-
gigned restaurants or places to drive and dine.”

The authors rate the réstaurants on three as-
pects — food, service and ambience - on a one
to 10 scale. But the book also contains helpful
details for those on the lookout for al fresco
dining, pet-friendly places and establishments
that offer a bring-your-own-bottle policy and
no corkage charges. Basic details like prices

and opening hours, as well as signature
dishes, are de rigueur.

The book has been crili-
cized for us Island West em-
phasis as well as for the
profligacy of fine-din-
ing places among those
restaurants it recom-
mends highly to read-

TS,
Pong denies there
i5 any snobbery, saving
they are absolutely food
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“We do rate for ambi-
ence, but we still go to dai pai
dongs as long as they serve excel-
lent food.” she said, adding she yells for
Fung whenever she spols emply s¢ats at popu-
lar stalls so he can make a dash for them.

“It’s part of the experience, part of the cul-
ture, Lo eat at a dai pai dong,” said Pong, She
lamented the fact that there are only 28 street
eateries left in Hong Kong.

“Even if the second generation wants to
take over the licenses, 1t cannol be renewed ex-
cept by its registered owner,” she said. *1 think
some people are revisiting the regulations now.
But dai pai domgs are really an essential part
of local culture that should be conserved.”

The two friends are so crazy about food
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they choose their travel destinations based on
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their culinary possibilities. “We are attracted :
by a country solely because of ils dishes. Then st da rd *
we will plan the meals first, and then every- oy
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thing around the meals.” said Fung.

“Our job 15 actually very dangerous,
smiled. “I"'m allergic to eges and if | eat w0
much over a period of tme. [ can't breathe.”

Yet he was savoring an egg and cheese om-
clet duning the interview since he said it's onc
of the best in the ¢ity.

Pong 15 allergic to crabs. “But I'm so cra-
zy about them. | love all kinds of crabs. 5o I'll
take a pill before [ start eating,” she said, pull-
ing out @ pill case from her bag.

The result of the labors of these two life-
risking gourmets is priced at HEKS160 and sold
at bookstores or www paddyfield.com.
joyce kam@singlaonewscorp.oom
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