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Visit theBeijinger.com for even more events and details.

WHAT’S HAPPENING
The most important dates this month

SEP 10

SEP 25-ocT 9

SEP 23-25

THE BEIJINGER 2016 PIZZA 
FESTIVAL 
OCT 15-16 – Come and celebrate the 
launch of the Beijinger 2016 Pizza Cup 
with Beijing’s most popular pizza vendors, 
drinks vendors, and entertainment spread 
across the weekend at Wangjing Soho.

ocT 15-16

SHUANGJING SHOWDOWN 5
SEP 10 – Get ready for the Shuangjing 
Showdown’s fifth rendition. The event 
features fights between 11 Beijing gyms 
representing brave souls hailing from 
seven nations, throwing down for glory 
in both boxing and muay thai. On top of 
that, expect beer, music, and barbecue 
goodness as cooked up by Plan B.

3RD BEIJING AUTUMN CRAFT BEER 
FESTIVAL
SEP 23-25 – This year's autumn craft beer 
festival will be bigger and better with top-
tier beer from all over China and plenty 
of food, music, and fun.

2016 CHINA OPEN
SEP 25-OCT 9 – Beijing’s best annual 

sporting event returns. See tennis stars 
Novak Djokovic, Rafael Nadal, Andy 

Murray, Petra Kvitova, and Serena 
Williams at the National Tennis Center 

on the North Fifth Ring Road.
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Letter from tHe editor

Sundays are much like half-full and half-empty 
glasses: you either love having the second weekend 
day to kick back, relax, and recover from your Friday 

and Saturday shenanigans, or you spend most of the day 
dreading the fact that Monday is just around the corner 
once again.

No matter what your outlook on life is, we can only 
advise that you make the most of your days off. And we 
want to help by giving you some options to do so. That’s 
why this issue outlines the city’s best spas, the most 
indulgent and boozy brunches, and the most relaxing 
yoga studios.

We have also done our fair share of traveling this 
summer: Tom Arnstein takes you from Azerbaijan to 
Georgia and Armenia in the Caucasus, while Tracy Wang 
writes about her time in one of Greece’s most photogenic 
islands: Corfu. Perhaps you can take some inspiration from 
these trips for your holiday planning, with the October 
holidays around the corner. For those of you looking for 
something to keep you busy a little closer to home, Kyle 
Mullin looks at urban gardening opportunities in Beijing, 
and how to keep your greens alive as the mercury starts 
to plummet. 

If you’re new to our city, or even if you aren’t, Jeremiah 
Jenne explains the history behind Beijing’s urban 
planning, and looks closer at some proposals for the 
future municipal governance and the mysterious concept 
of Jing-Jin-Ji.

We hope you enjoy the September/October issue of 
the Beijinger, and that, if anything, we can help you make 
the most of your valuable days off. 

Margaux Schreurs 
Managing Editor
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CITY SCENE
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Approximately the number of workers that die 
annually in China due to overwork, as reported 
by China Youth Daily. The term guolaosi, originally 

coined in Japan and meaning death from overwork, is 
given to those that croak under such circumstances, 
whether it is caused by a pile of paperwork or rubble.

A combination of poorly enforced labor laws, an 
unremitted desire for success, and competition in the 
workplace is the likely reason for death on the job, with 
60 percent of workers stating that they often exceed the 
legal limit of two hours per day overtime. That being said, 
workers’ rights have been improving since new labor laws 
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were passed in the 1990s, and if an individual ends up 
working on a weekend, they must, by law, be paid twice 
their regular wage or receive an extra day off.

A dead worker is not a profitable worker: since 2014 the 
Chinese government has had to persuade staff out of the 
office and onto the high street, as a sick, injured, or less 
productive citizen, or one with no time to spend shopping, 
is not as valuable to China’s domestic economy.

Those employed in hospitality and catering services are 
said to be the hardest working, clocking over 51 hours per 
week, something to remember the next time you emit a 
gruff “fuwuyuan!”

600,000
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uber set to merge with didi chuxing

Uber is set to merge its China operation with local 
ride-hailing giant Didi Chuxing. In exchange 
for Uber’s China business, the company, which 

is estimated to be worth USD 35 billion following the 
acquisition, will receive a stake of almost 18 percent in 
Didi Chuxing and become its largest shareholder.

According to Bloomberg, “people familiar with the 
matter” have indicated that Uber will continue to operate 
its own app in China for now.

The Bloomberg article quotes from a blog post by 
Uber CEO Travis Kalanick that you may have seen doing 
the rounds on WeChat when the news broke.

“As an entrepreneur, I’ve learned that being successful 
is about listening to your head as well as following your 
heart,” Kalanick, writes in the post.

CHINA BUZZ

By Fergus Ryan

“Uber and Didi Chuxing are investing billions of dollars 
in China and both companies have yet to turn a profit 
there. Getting to profitability is the only way to build a 
sustainable business that can best serve Chinese riders, 
drivers and cities over the long term.”

Unfortunately for consumers, this will likely end up 
being a bad thing. The intense competition between 
the car-hailing apps has meant they had to raise a hole 
bunch of VC funding to offer cut-rate fares. It’s likely that 
will stop following this decision, and that prices for rides 
on both apps will rise.

The announcement comes just days after the 
government announced that ride hailing apps like Uber 
and Didi Chuxing will officially be legal in China come 
November 1.
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For these stories and more, check out theBeijinger.com/blog  

1. The People Have Spoken: The Beijinger 2016 Bar & Club Award 
Winners Are…
On the weekend of August 13-14, over 5,000 foodies came to Sanlitun 
Soho to sample dishes from all over the world at our International Foodie 
Weekend. At this event we also announced the winners of our 2016 Bar & 
Club Awards. Congratulations to every establishment that made it onto the 
list. We’re looking forward to another year of the hustle and bustle of Beijing’s 
nightlife scene. To see the full list of winners, refer to theBeijinger.com/blog.  

4. Back to the Future: Wi-Fi to Become Available at the Forbidden City
Shortly after announcing that the Forbidden City will be opening up 75 
percent more of the palace by the end of this year, one of the world’s 
most famous historic sites now plans to move into the 21st century as 
well. The tourist attraction will trial 200 Wi-Fi hotspots, so that visitors can 
stay connected at not only resting and dining areas but also from within 
the exhibition halls of the Palace Museum itself.

3. Secret Ingredients: The Truth 
About China’s Fake Food
Healthy eating is key to helping 
our bodies and minds stay alert 
throughout the day, but what if the 
food you buy is not what it appears 
to be? How widespread and 
threatening is China’s problem of 
“fake food?” And how much truth is 
there in the more outlandish stories 
that we frequently come across? We 
decided to find out for ourselves. 

 Every month we tally the hits from theBeijinger.com and bring you the most viewed blogs from our website.

best of the blog                best of the blog

photos: Uni, slow
 Boat Brew

ing, hatchery, w
ikim

edia, Baike, the daily m
ail

2. 36 Taps Over 3 Floors, Slow Boat 
Flagship Brewpub in Sanlitun Will 
Finally Open on Sep 1
Following the last announcement 
at the end of April that Slow Boat 
Brewery had found a Sanlitun site at 
6 Sanlitun Nanlu, the sailors have 
been busy brewing and furnishing, 
and have finally settled on an 
official opening date: September 
1. The new flagship brewpub sits 
opposite to the Topwin Center in 
Sanlitun, and will offer 20 different 
beers from 36 taps over three floors 
and three separate bars. 



9 sep/oct 2016

best of the blog                best of the blog

6. Ultimatum: Phone Numbers Registered Without an ID Will be Cut 
Off Oct 15
Attention: Beijingers! If your phone number isn’t linked to your ID, your 
device will be rendered out of service on October 15. Last month, China’s 
big three telecommunication companies – China Mobile, China Unicom, 
and China Telecom – announced that all phone numbers will be required 
to be registered to real names by that date. Users who do not register 
within this deadline will find their service cut off.

8. Rio is SO 2016, Beijing Already 
Stoked for 2022
Before China’s athletes even 
finished competing in Rio, Beijing’s 
biggest sports buffs began looking 
at 2022. Next year, construction 
and renovation is set to begin on 
sporting venues. The 2022 organizing 
committee will handle preparation 
from offices in a refashioned “out-
of-date steel plant,” situated in west 
Beijing, a move very much in step 
with the Rio games, which saw a 30 
percent budget cutback.

5. Say Goodbye to Your Favorite 
Wholesale Market
According to a report in the Wall 
Street Journal, authorities aim to get 
rid of all wholesale markets within 
the Fourth Ring Road by 2020. The 
move is part of an effort to shrink 
Beijing’s population by 15 percent 
by 2020 – roughly equivalent to 
relocating 2 million people. Central 
to the plan is shifting “low-end 
businesses” and wholesale markets 
to Hebei province.

7. Hatchery at Tuanjiehu Closed on Aug 15
Sad news for the Beijing foodie community – Hatchery, as we know 
it, closed its doors on August 15 after their first six months in business. 
We say their first six months because luckily, the concept of Hatchery’s 
incubation project will continue, whether it be in the form of collaboration 
with fledgling food and beverage businesses or as another space 
dedicated to allowing those projects to get a head start and prosper. 
Their catering services will also continue.
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SCENE & HEARD                                                                                                                                                          SCENE & HEARD                                                                                                                        

Lady L
Aug 12 , Vics. Photos  by Uni

Together 
for  
Animals 
in China
Jul 23, 
Guangcuo 
Cafe. 
Photos 
courtesy 
of the  
organizers

2nd International Foodie Weekend 
Aug 13-14, Sanlitun Soho. Photos  
by Uni
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SCENE & HEARD                                                                                                                                                          SCENE & HEARD                                                                                                                        

A Tropical Splash Pool 
Party
Jul 30, Emperor Hotel. 
Photos courtesy of Tribe

Summer Wonderland 2016
Jun 25, The Cottage. Photos by Haoyuan

I Love Beijing
Aug 18, Room 79. Photos 
courtesy of the organizers

Beijing Bikini 
Watermelon 
Eating Contest 
Jul 2, Jing-A. 
Photos  
courtesy of the  
organizers
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Beijing Brunch 

By Margaux Schreurs 

mosto

PHOTOs: Uni and cOUrTesy Of arrOw
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ing

Going for brunch in Beijing  is 
probably the most important weekend activity 
you’ll partake in, especially between April and 

October. Whether you prefer to keep it civilized or 
highlight your time off with pure gluttonous debauchery, 
these are the brunch options to hit up in our concrete 
jungle before winter comes back around to chill us to 
the point of being housebound.

The ciTy’s mosT loved sporT



13 SEP/OCT 2016

Arrow Factory Brewing
Arrow Factory Brewing is doing a whole lot of things right; 
from their rooftop overlooking the Liangma River down 
to their recently-introduced brunch menu. Our favorite is 
their elaborate croque monsieur (RMB 55), which includes 
two layers of vintage English cheddar, ham, two poached 
eggs, and a gruyere cheese white sauce mornay. Don’t 
forget to pair your brunch with one of their brews – our 
favorite for day-time drinking is the Guanxi Pale Ale. 
Sat-Sun 11.30am-3pm

The Georg
Upscale contemporary European restaurant The 
Georg takes Beijing brunching to the next level with  
carefully selected ingredients compiled in a never-ending 
stream of deliciousness. The entire set costs RMB 350 per  
person and can be complemented with a glass of  
champagne for RMB 148 or free-flow Voss water for RMB 55. 
Sundays only 11am-3.30pm

Great Leap Brewing
Apart from the regular brunch items which are popular 
enough to feature on their regular menu (the breakfast 
plate (RMB 50), the breakfast sandwich (RMB 40), and the 
breakfast melt (RMB 55)), brunch here is set apart with a 
dose of crunchy fried chicken. The country bunker brunch 
comes in a portion for two (half a chicken, RMB 128) or 
four (an entire chicken, RMB 208) with sides and sauce. 
Sat-Sun 11.30am-4pm

The Local
Homestyle classics with an indulgent twist make up this 
brunch menu. Expect lemon ricotta pancakes (RMB 68) 
and smoked salmon with asparagus, poached eggs, and  
béarnaise sauce (RMB 88), each of which come with a free 
side. For caffeine fiends, brunch at The Local offers bottom-
less coffee for the price of one cup and is available until 3pm.   
Sat-Sun 11am-3pm

Modernista
Another Beijing dining establishment to have only  
relatively recently started serving brunch, and being that 

it’s a bar, Modernista is a good option for both eating 
and drinking through a lazy weekend. All brunch items 
are carefully put together sets and standouts include 
the Norwegian basic (RMB 70), comprised of salmon 
and poached eggs served alongside a spinach walnut 
salad. Then there’s the Russian Style (RMB 70) which is 
a mix of sweet and savory: smoked salmon, pancakes, a 
cucumber salad, grapefruit, and yogurt topped off with 
muesli. Don’t forget to try their coconut iced mocha. 
Sat-Sun 11am-5pm

Mosto
From eggs benedict (RMB 55) to octopus risotto with 
saffron (RMB 128), Mosto’s brunch really has it all. Add 
two hours of free-flow (sparkling, white and red wine, 
bellinis, and mimosas) to your brunch for RMB 158 and 
grab a spot on the patio on a beautiful autumn day 
for the ultimate Beijing al fresco brunch experience. 
Sat-Sun 10am-3pm

The Rug
The Rug’s menu opts for remixed renditions of classic 
brunch dishes. For example, eggs benedict becomes 
a kimchi and pork stir-fried eggs benedict bagel (RMB 
138), and smoked salmon and bacon come wrapped 
in a Dutch baby pancake (RMB 92). However, all dishes 
fall on the pricier side of the spectrum when compared 
to other nearby Sanlitun brunch establishments, 
a difference that can be a little hard to swallow. 
Mon-Fri 11am-5.30pm, Sat-Sun 9.30am-5.30pm

Taco Bar
Taco Bar takes brunch beyond tacos, and while of 
course breakfast tacos feature on the menu (RMB 50, 
filled with chorizo, scrambled eggs, cheese, and roasted 
chilies), if you prefer to go down the sweet route, there’s 
also Mexican toast (RMB 45), which comes as an egg-
battered brioche served alongside a salted dulche 
de leche, strawberries, banana, and powdered sugar.  
Sat-Sun noon-4pm

Toast
Our favorite all-week-long brunch, Toast serves up 
a range of dishes with influences from all over the 
world. We especially love the shakshuka: two poached 
eggs simmered in a thick and generously seasoned 
tomato sauce, with a local Beijing flatbread to mop it 
all up, and a side of zhug, a spicy coriander-chili paste. 
Daily 10am-2.30pm

For full listings, head to theBeijinger.com/directory

arrow factory brewing
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get set, ready, relax! 
By  Margaux Schreurs

beijing’s besT spas

kocoon spa
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Bodhi
Thai-owned Bodhi focuses on western, Thai, and  
Chinese treatments. The spa takes pride in the fact that a  
treatment at Bodhi provides an affordable retreat, as it’s one 
of the first high-quality but non-hotel spas in Beijing. Most  
treatments are a combination between dry Chinese  
massages and oil treatments with a Thai twist, for example 
their signature aromatherapy massage (priced at RMB 
348 for 60 minutes), which uses selected essential oils 
imported directly from Thailand.
Daily 11am-12.30am. 17 Gongti Beilu, Chaoyang District 
(6417 9595)

Hummingbird Spa
Originating in Singapore, Hummingbird Spa offers a 
variety of soothing services to international clients,  
ranging from massages, facials, body treatments, waxing, 
and nail care. A regular manicure starts at RMB  100 while 
gel nails will set you back around RMB 280. Massages are 
of equally good value, coming in at RMB  438 for an entire 
120-minute revival treatment designed to alleviate all 
that big-city-living stress. A second location has recently 
opened at Park Avenue.
Daily 10am-midnight. 6 Chaowai Dajie, Central Park Tower 
26, Unit 103, Chaoyang District (6533 6922)

Kocoon Spa
A French-owned and managed boutique spa in  
Sanlitun, Kocoon Spa opened in 2009, and prides itself 
on using only the best products imported from the UK, 
USA, and France. Services include waxing, massages, 
manicures and pedicures, facials, and spa packages, with 
a focus on a personalized treatment. You’ll also find a 
library full of books about self development, meditation,  
mindfulness, and Sufism to get you in the mood. Massages 
start at RMB 250 for 30 minutes, or opt for their signature  
massage (RMB 695 for 70 minutes or RMB 975 for 100) for 
an experience that can only be described as pure bliss. 

Tue-Sun 10.30am-8.30pm, Thu 10.30am-9.30pm. B1/F, The 
Opposite House, Sanlitun Village North, 11 Sanlitun Lu, 
Chaoyang District (6410 5016)

Liangzi Massage and Gym
Liangzi is a chain massage parlor best known for their 
foot and other massage options, especially those 
rooted in Chinese traditions and TCM principles. 
Jump on Dianping for deals, including as little as RMB 
168 for a 90-minute foot massage and reflexology  
treatment. Other branches are located in Dongzhimen, 
Jianguomen, Wangfujing, and the Asian Games Village. 
Daily 10am-1am. 55 Kexueyuan Road South, Zhongguancun 
Village, Haidian District (6586 8888)

Lily’s Nails
While not necessarily just a ‘spa,’ Lily’s Nails is a favorite for 
its affordable massages, eyebrow plucking, waxing, and 
reliable nail services. If you go regularly then a VIP card 
is definitely worth it; RMB 2,000 gives you access to their 
services for approximately one year and discounts all 
services by 30 percent. On top of that, two days a month 
are designated VIP days, giving card holders 50 percent off. 
Daily 11am-11pm. 5/F, 5009, 3.3 Fashion Plaza, Sanlitun, 
Chaoyang District (5136 5919)

No. 8 Hot Springs Club
A bathhouse that feels far removed from the hus-
tle and bustle of its Chaoyang Park location, No. 8 
Hot Springs Club has separate women’s and men’s  
facilities, with mandatory nudity, and baths of varying  
temperatures. There is also a spacious sauna and a 
steam-filled Finnish bath which is included with your 
RMB 298 (plus 10 percent service charge) entry fee. Food,  
massages, and other tailored services will set you back extra.  
Open 24-hours. 8 Chaoyang Gongyuan Xilu, Chaoyang 
District (6591 8888)

bodhi

hummingbird spa
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Originating in India over five centuries ago, the 
ancient practice of yoga has since become a 
hugely popular exercise for physical, mental, and 

spiritual growth around the world. I won’t waste this space 
preaching to you about the virtues of yoga, but as a beer 
enthusiast, I won’t however hesitate to exalt my jubilation 
when two of my favorite loves meet in the middle. 

We often demonize suds as being bad for your body, 
and if you’re developing a beer belly that may certainly 
be the case, but just how bad is it? Researchers in America 
have found that the drinking moderately can increase a 
person’s likelihood to work out by more than 10 percent 
when compared to those that abstained. Thus, the 
hangover and guilt that accompany a pint-filled night 
can be your impetus to get out and just what you need 
to burn those extra calories, although probably not too 

early in the morning.
On top of that, one Finnish research team discovered 

that beer includes high amounts of hordatines, believed to 
possess antioxidant power by triggering smooth muscle 
contractions and, in turn, aiding digestion. Beer has even 
been adopted as an alternative sports drink in some 
studies – the nutrients in the hops and sugar replacing 
those that the body excretes – which is effective so long 
as sodium and alcohol levels are low. 

In fact, practicing yoga at breweries has become a 
thing, with several breweries across America, such as 
Rogue Brewery, Sanitas Brewing, Old Bust Head Brewing, 
and Funky Buddha Brewery, among others, now holding 
regular beer and yoga classes. These sessions tend to last 
between 45 to 60 minutes and focus on the usual routine 
of implementing certain yoga poses before students are 

By Tracy Wang

the detox and 
retox trend 

PHOTO: KnOxnew
s
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allowed to wind down and reward themselves with a 
beer. 

The good people at the Delaware brewery Dogfish 
Head are so into yoga that they have gone as far as 
to create a Namaste beer – a Belgian white with dried 
orange flesh and fresh-cut lemongrass. Athletic apparel 
Lululemon also launched a craft beer with chinnok 
and lemondrop hops, in cooperation with Stanley Park 
Brewing. It’s safe to say that the pairing of beer and yoga 
is alive and well.

Another bonus of yoga at the taproom is that you can 
combine the exercise with going to a place you often visit, 
helping you work it into a weekly routine. “We see that 
yoga and beer really complement each other quite nicely 
in terms of bringing people together,” yoga coach Mikki 
Trowbridge at Rogue Brewery recently told the website 
Well+Good. “People are naturally drawn to the friendly, 
laid back atmosphere of breweries and feel welcomed in 
a way they might not at a yoga studio.”

To help you get bendy before getting loose, sipping 
on an ice-cold beer or sniffing the scent of dried hops is 
sure to get you in a relaxed headspace. After ending your 
routine with the classic de-stressing Savasana (corpse 
pose), you’ll secretly wish that you could stay prone forever 
(just try not to pass out!).

Apart from the Savasana, there are several other poses 
that may help with a little brew, such as the Marjaryasana 
(cat pose), Setu Bandha Sarvangasana (bridge pose), 
Salambhasana (locust pose), Ananda Balasana (happy 
baby pose), and Malasana (Garland pose). 

To lubricate the process, these poses pair nicely 
with some of our favorite local brews, such as Party 

Queen Wheat with (5.2 percent ABV) from Legend Beer, 
Helmsman’s Honey Ale (6 percent ABV) from Slow Boat 
Brewery, Contae Au Lú (saison) (5.5 percent ABV) from 
Great Leap Brewing, Mandarin Wheat (4.8 percent ABV) 
from Jing-A Brewery, Man with the Golden Hop (3.8 
percent ABV) from Arrow Factory Brewing, Old Ale with 
(4.7 percent ABV) from Rolling Rolling Brewing … the 
list goes on.

For serious yoga practice, or if you think you could 
do with a little guidance, you can either get to one of 
Beijing’s numerous studios (see the directories below) 
or download a yoga app, such as Yoga Studio, iYoga+, 
Sworkit Pro or Yoga 101.

Yihe 42 Degrees Hot Yoga

3/F, Bldg 1, Shimao Gongsan, Chaoyang District (8405 9998)

Yoga Yard

6/F, 17 Gongti Beilu, Chaoyang District (6413 0774)

Kamal Yoga and Wellness

3/F, Bldg D, World City, 9 Jinhui Lu, Chaoyang District (8590 

7161)

All in all, beer and yoga can help you feel relaxed, as it 
helps your brain release both dopamine and endorphins. 
Mathematically then, it only makes sense that doing both 
in unison will leave you feeling doubly good. So grab a 
beer and wake up your inner Yogi today!

Namaste and cheers.
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Make your own 
Mooncakes

Ahh, mooncakes: the chewy, Mid-Autumn Festival pastries beloved by the Chinese. Unfortunately, many 
foreigners are averse to the typical bean paste, green tea, or sometimes meaty fillings of these time-honored 
treats. But fear not! Some of Beijing’s best kitchen all-stars are here to show you how to make mooncakes for 

a range of palates.

By Kyle Mullin

PHOTOs: Uni, cOUrTesy Of m
icKU m

UrgOlO, cOUrTesy Of sHUqiang lU

Component A: 
Ingredients for the surface (a thin layer of cake dough with 

chocolate chips):

100g all-purpose flour (sifted)

28g vegetable oil

60g golden syrup

1/2 tsp alkaline water (add 1/8 Tsp (600 mg) baking soda to 8 oz. 

(0.237 liters) water)

Steps:
1. Mix the alkaline water mixture with the vegetable oil and golden 
syrup for 3 minutes or until you get an even thick paste. 

2. Mix in half of the sifted flour a spoonful at a time. 

3. Once you’ve mixed in half, fold in the other half with a 
spatula. 

4. Once the mixture is even, transfer to wax paper or cling wrap 
and roll out until about 1/10 of an inch thick. 

5. Cover with cling wrap and store in the refrigerator for 40 

minutes.

Component B: 

Ingredients for the filler (a mixture of peanut butter, spices, 

and sugar):

 

100g peanut butter

10g oil (vegetable)

30g brown sugar

10g golden syrup (or maple syrup)

1 Tsp vanilla extract

1/2 tsp cinnamon

1/2 tsp salt

80g flour

 

Steps:
1. Mix everything together except the flour. 
2. Once the mixture is smooth, add in flour until thick and holds 

its own shape well.

Component C: 

Steps:
1. Roll the filler into golf ball sized balls (the mixture should yield 
3-4 balls).

 2. Place a piece of dark chocolate (Dove dark chocolate bars are a 
good reference for the size) in the middle and press firmly, having 
the filler engulf the chocolate completely. 

3. Remove the refrigerated dough and roll it out a bit thinner than 
you found it (4-6 rolls should be sufficient). 

4. Divide into however many pieces you want to wrap around the 
filler balls that you’ve made, and wrap them around. 

5. Get another piece of dark chocolate and, with a knife, shave 
some off and sprinkle on the surface to make a chocolate chip 
dough. 

6. At this point you can shape it with a press or cookie cutter, or 
whatever design or shape you want. 

7. Make an egg wash by beating one egg and a tsp of water to-
gether, and using a brush or paper towel to dab on the top and 
sides of the moon cake. 

8. Bake at 180 C for 10-14 minutes until golden brown. Let cool 
for 15 minutes and enjoy.

Quantity: Good for three medium sized mooncakes

A SWEET TREAT
Who: Jonathan Ellis of Big Bear 

Baked Goods
His Take on Mooncakes: 

The “Moonkie”
Why  Yo u  H ave  to 
Try This Recipe: Ellis 
says: “Being a cookie  
a f i c i o n a d o,  I  h ave  

decided to attempt to 
amalgamate ( Western 

sweets and Chinese 
mooncakes) into a kind of 

Cookie Mooncake or a Moonkie!”

some of beijing’s besT kiTchen all-sTars puT Their own 
spin on The divisive mid-auTumn fesTival TreaT
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THE MEATY VARIETY
Who: Micku Murgolo of The 

Meatball Company
Her Take on 

Mooncakes: Meaty new-
school mooncakes
Why You Have to Try This 
Recipe: Since opening 
The Meatball Company in 

Gulou in the spring of 2015, 
this fledging restaurateur 

has served up one delicious  
protein rife dish after the next. 

We’re excited that she’s kept the ball 
rolling (pardon the pun) by innovating a pastry for this 
recipe.
Component A:

Ingredients for the filling:
1/2 kilo of ground meat (use a mixture of Australian beef and fat 

for extra juiciness)

1/4 tsp salt

1 tbsp light soy sauce

1 tsp dark soy sauce

3 tbsp chinese cooking wine

1-2 tbsp oyster sauce

3 tbsp sugar

1-2 green onion or scallion finely chopped

2 minced garlic cloves

1 tsp minced ginger

Black pepper or chili flakes to taste (optional)

Component B:

Ingredients for the pastry dough: 
1 1/2 cups all purpose flour

1/2 cup lard or Crisco shortening

Egg wash and sesame seeds (optional)

Steps:
1. In a large bowl, mix and combine all the ingredients for the meat-
ball filling. Cover and refrigerate while you work on the dough.

2. For the pastry dough: combine all ingredients and knead until 
smooth. Cover with plastic wrap and refrigerate for 20 mins.

3. Divide dough into roughly 1-inch pieces, then roll into balls.  
With a rolling pin, flatten balls into round disks. Add 1 tbsp of 
meatball mix to the center of the disk, then seal tightly using a 
similar technique as closing a dumping.

4. Place all mooncakes on a lined baking sheet seam-side down.

5. Optional: brush all mooncakes with egg wash and sprinkle 
with sesame seeds.

6. Bake at 180 C for about 10 mins on each side (do not use the 

top rack).

Quantity: 20 small mooncakes

THE TRADITIONAL ROUTE
Who: Shuqiang “Mike” Lu of 

Cookie Mama Bakery 
His Take on 

Mooncakes: 
Cantonese-style 
mooncakes
Why You Have to Try 
This Recipe: Lu loves 

this recipe because it’s 
not too sweet, meaning 

you can feel less guilty 
about eating more.

Mooncake filling:
270g red beans

20g pastry flour

240g sugar

120g peanut oil

Steps:

For the dough:

1. Pour the golden syrup and water into a container with water, 

and mix well.

2. Pour in the corn oil, and mix well.

3. Sift the pastry flour and add it to the container, and mix well.

4. Knead the dough until it does not stick to your hands.

For the filling:
1. Put the red beans into water overnight.

2. Place the water and red beans into a pressure cooker at a ratio 
of 3:1. Cook for 50 minutes.

3. Take out the beans and let them cool. Then put the cooked 
beans into a blender, and finely blend them.

4. Bake the flour in an oven at 150 C for 45 minutes.

5. Put the bean paste into a pot and and leave on the stove at low 
heat for 45 minutes. Put in sugar and peanut oil, then add them 
to the baked flour.

6. Stuff the filling into the mooncake, using about 30g of dough 
and 40g of filling for each mooncake.

7. Lu recommends using a mooncake mould to shape the dough 
in a traditional fashion (which can be found on Taobao by typing 
in 月饼模具). 

7. Egg wash the mooncakes and bake them at 230 C for 8-10 

mins.

Quantity: Good for 20 mooncakes, approximately 60-70g each

Pastry dough:
100g corn oil

250g golden syrup

6g baking soda

390g pastry flour

1 salted duck egg yolk per mooncake

Ingredients:
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FOOD & DRINK
DONGSHI’ER // COUCOU // ALBION // HUNAN PROV GOV // SIDD FINCH’S // BAR 4 NINE 

Sip, nibble, gulp, chew, guzzle, savor, feast 

SEP 28-OCT 2 – Come and greet the cooler weather with José Carmón, flown in especially 
from Andalusia along with authentic recipes and ingredients from the region. Carmón 
will be working with the Migas kitchen for the entire week, making some of his specialties 
across both the lunch and dinner menu. He will also be running a master class at 3.30pm on 
Wednesday, September 28. All week. Migas 

PHOTO cOUrTesy Of m
igas



21 SEP/OCT 2016

nibbles and sips
For some reason unbeknownst to us, this sticky time 
of the year has seen the opening up of many new hot 
pot restaurants, including the new Yijiaren in Gongti’s 
China View, as well as popular Taiwanese Xiabu Xiabu’s 
new upscale sister restaurant, Coucou (read our review 
on p24). Both are great additions to the city, especially 
if you’re looking for somewhere with a snazzier focus 
on decor than your average hot pot joint.

The new Topwin Center in Sanlitun, which houses the 
aforementioned hot pot newbie Coucou, is also home 
to an assortment of other new restaurants. For example, 
two favorites include Shubo, a health-centric eatery 
with a wide range of fresh and crunchy green salads, 
or Beyond Yakitori, which is all about food on skewers. 
As Topwin fills up, we’re eagerly awaiting its other new 
arrivals to come and satiate our cravings. 

We’ve also seen a number of new bar openings, 
including C2H60 next to Temple Restaurant Beijing, 
which boasts a collection of over 700 different beer 
bottles. 

If you’re more of a cocktail person, try Rong just off 
the East Third Ring Road, or Bar 4 Nine, located above 
a chicken restaurant in Gulou (see more on p37). Both 
new venues tilt towards the sophisticated, with high 
quality, elegant cocktails, made using carefully selected 
ingredients.

Slightly north of Bar 4 Nine we’ve welcomed the opening 
of Mimi e Coco, Ramo’s sibling and neighboring bar. 
Under the purvey of the same management, Mimi 
aims to entice Fangjia Hutong’s late night crowd with 
handcrafted and colorful cocktails, which come pre-
bottled so as to avoid long waiting times, and Italian-
influenced bar snacks.

Of course with exciting new openings comes news 
of some sad closings, and this month saw the closure 
of Union Bar & Grille after eight years of serving up 
American grub in Beijing. We’ll most certainly miss 
their happy hour and juicy burgers. We’ll also miss Old 
What? Bar, the first stop for many Beijinger’s to watch 
bands cut their teeth before they headed onto bigger 
venues around town.
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Dongshi’er
Authentic Beijing FAmily-Style Dining At Dongzhimen

PHOTOs cOUrTesy Of dOngsHi’er

Daily 10am-9.30pm. 11 Chaci Unit, Dongwai Xiejie, Dongcheng District (8446 2006)
懂事儿: 东城区东直门外斜街察慈小区11号楼
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WHaT’s neW resTauranTs

With a name that couldn’t be more local even if 
they tried: Dongshi’er, a phase frequently used 
by parents to praise their kids when they’re 

not being thoughtless, this Dongzhimen haunt hopes to 
whisk patrons away to a bygone Beijing era.

The restaurant is decorated with old furniture and each 
room is named after an old-time hutong. Watching people 
walk down the alley from the vantage point of your cozy 
private room – each filled with an old TV, old paintings, 
curtains, and a fan – it actually feels like you’ve gone back 
in time, sitting in your hutong home, eating and talking 
with your friends and family.

In keeping with home cooking, we went for the most 
basic dishes: twisted lettuce with a refreshing bite and 
fried pork tenderloin (RMB 39, 辣爆里脊筋儿), which 
looked like kung pao chicken, but was chewier, less sweet, 
and just a tad spicy.

We highly recommend the desserts here, such as pea 
puree cake (RMB 16, 豌豆糕), a traditional local dessert 
consisting of pea puree mixed with preserved fruits, 
covered with a layer of sliced persimmon cake (柿子饼), 
and the best I’ve ever had in Beijing.

We also loved the rose cakes (RMB 19, 玫瑰饼), served 
with a fake edible RMB 100 note made of rice, and stuffed 
with a particularly sweet kind of rose from Miaofeng 
Mountain. A bottle of cold Arctic Ocean (北冰洋), Bejiing’s 
very own Fanta, complemented these snacks perfectly 
and whisked me away back to my childhood.

The restaurant’s third floor is for local cross-talk 
performances, or xiangsheng,  a popular type of Chinese 
comedy. Tickets for shows range between RMB 80 and 
120 and present a great opportunity to practice your 
Chinese! Unfortunately, there’s no English on the menu 
(use the names above for reference), but their ordering 
tablet does have pictures, and everything can be ordered 
electronically. They also provide Peking roast duck, and a 
whole range of local foods which make a great alternative 
if you’re squeamish of street food. Tracy Wang
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WHaT’s neW resTauranTs

CouCou 
Xiabu Xiabu Opens HigH-end HOt pOt in tOpwin Center

Daily 11am-2.30pm, 5-10pm. 3/F, Topwin Center, 1 Nan Sanlitun Lu, Chaoyang District (6124 0639)

湊湊火锅·茶憩: 朝阳区南三里屯路1号通盈中心3层

Apparently this summer called for a hot pot 
explosion (not that kind!) with popular Taiwanese 
chain Xiabu Xiabu revealing their high-end hot 

pot restaurant, Coucou, on the third floor of the Sanlitun’s 
swanky Topwin Center, joining numerous other new 
dunk-and-boil joints.

Unlike Xiabu Xiabu, which focuses on no-frills fast food 
hot pot, this time the parent company has incorporated a 
multitude of traditional elements into this new generation 
of restaurants for a more refined feel. For instance, the pot 
itself is made of iron cast in the shape of a traditional ding 
(鼎), an ancient cooking vessel. All of the interior design, 
especially the furniture, has antique elements to it, adding 
to the rustic atmosphere.

Getting down to the hot pot, there are four broths 
to choose from: Taiwan-style, beef bone with tomato, 
mutton with matsutake mushrooms, and a straight 
mushroom broth, all of which can be ordered in half-half 
combinations or as a single pot (RMB 58). Coucou proudly 
advertizes that their broths are cooked for at least six hours 
for an extra depth of flavor, a fact not absent in the tomato 
broth, which is a little sour and features beef tendons  that 

take eight to 10 hours of preparation to reach the perfect 
tenderness. The Taiwan-style spicy broth made a nice 
change from the Sichuan burn-your-face kind, and to top 
it off, free-flow tofu and duck blood tofu can be ordered 
to ensure you won’t be leaving unsatified.

We ordered sliced beef chuck (RMB 58), seafood nougat 
(RMB 29), and a small vegetable plate (RMB 39) to throw 
into the broth. The seafood nougat was particularly 
noteworthy, and had a similar taste to popular sweet 
Taiwanese nougat, but is instead made using carrot, 
peas, and squid. We also ordered the tapioca dahongpao 
milk tea as well as the tapioca tieguanyin milk tea (both 
RMB 20). Neither drink was overly sweet, and although 
the pearls were particularly small, the beverage was full 
of tea flavors and one of the most authentic naichas we 
have ever had in Beijing.

Coucou’s service is remarkable too, never needing to 
be beckoned to take the initiative to add broth to the 
pot. Unlike its cheaper fast-food sister chain Xiabu Xiabu, 
Coucou is worth the extra money, and the masses agree 
as judged by the queue out the front. Make sure you skip 
the horde and book a table in advance. Tracy Wang
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WHaT’s neW resTauranTs

Daily 6-10pm. 44 Xiezuo Hutong, Dongcheng District (no phone) 
白石: 东城区协作胡同44号

Albion Chef’s TAble 

Anyone that dismisses the hutongs as grimy and 
low-end should try the fizzy soups, pâté filled 
mini ice cream cones, and other innovative dishes 

at Albion Chef’s Table. Opened in July by a young chef 
named Maxim Cheng – who trained and worked at 
kitchens in Western Canada until he was versed in the 
virtues of Alberta beef and molecular gastronomy – the 
restaurant brings affordable fine dining to the otherwise 
sleepy Xiezuo Hutong near Zhangzizhong Lu.

It’s a cozy yet airy eatery, with a counter by the open 
kitchen and about half a dozen small tables for pairs of 
customers, making it an ideal place for a dinner date. 
Those elements give Albion a vibe akin to a small seaside 
restaurant opened by a seasoned chef, who longed to 
escape the bustling city and experiment in a breezier 
locale. 

During its soft opening, Albion’s seven-course set menu 
was priced at a very reasonable RMB 190, though it will 
surely get a little costlier in the fall, and will feature some 
different dishes because of Cheng’s affinity for seasonal 
ingredients. However, some of the debut set menu’s best 
dishes will likely remain throughout autumn, including 
the signature sous-vide shrimp that’s braised for an hour 

new HutOng restaurant brings upsCale 
eats tO beijing’s alleyways

to tender perfection, and immersed in a drool-inducing 
soup that’s jelly-thick. 

Other highlights during our summer visit included a 
de-boned pork knuckle risotto, braised for a staggering 
six hours that left it impeccably crispy and a sirloin steak 
that was tender and juicy enough to set our tastebuds 
alight, served with a side of asparagus and beetroot, a 
flavorful rarity in Beijing.

Those courses would have been quite satisfying on 
their own, but Albion’s set menu is put over the top by 
its inventive desserts. We were enthralled by the tomato 
sorbet, which had a sprinkling of fruit orange caviar. 
However, the crème brûlée was even better. Served in a 
tiny espresso cup, it was crunchy on top and balanced by a 
lower creamy layer flavored with cinnamon and vanilla.

The menu is mixed and match from French, Italian, 
and Chinese cuisine, along with smatterings of elements 
from other locales. Such elegantly prepared fare, served 
in a rustic ambiance, makes many of Beijing’s pricier fine 
dining haunts look pretentious and overpriced. RMB 60 
glasses of 2012 Chateau Marotte Bordeaux rounded out 
this set meal, a standout in not only the hutongs but also 
Beijing’s entire fine dining scene.  Kyle Mullin
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WHaT’s neW resTauranTs

sifAng sAnChuAn
new sOutHwestern CHinese restaurant Opens in 
MerCedes Me
Daily 11am-3pm, 5-10pm. 2/F, Mercedes Me, 1 Nan Sanlitun Lu, Chaoyang District (8588 7150)
四方三川: 朝阳区三里屯1号Mercedes Me 2层

It can be hard to decide where to take people that you 
need to impress, especially if you don’t want to break 
the bank in the process. Thankfully, it seems like we 

have found another great option to meet our needs. 
Sifang Sanchuan, with over 150 seats, is located on the 

second floor of the brand-new Mercedes Me complex. Its 
cuisine represents four Chinese culinary styles (Kunming, 
Guiyang, Chengdu, and Chongqing), hence sifang, four 
locations, as part of its name. Together those locales define 
the ancient realm of Southwest China with their diverse 
cultures and various landforms. The second part of the 
restaurant’s name, sanchuan, refers to the region’s ancient 
Wei, Jin, and Luo rivers. 

This restaurant is not just a typical Chinese place with 
red lanterns and wooden pillars. Instead it angles itself 
as quite modern and exotic. Just picture yourself sitting 
in a huge room filled with ginger colored chairs and a 
hot air balloon-shaped light floating above your white 
marble table. 

And there is more proof that this isn’t just any run-of-
the-mill Chinese restaurant. The menu is bilingual and 
translated correctly, so ordering is never a problem. We 
tried several of their bestsellers: both Sichuan cold noodles 
with shredded chicken and chili sauce (RMB 58), and 
fresh walnut with Sichuan peppercorn sauce (RMB 42) for 
starters. Afterwards came the sautéed chicken with chili 

and Sichuan peppercorns (RMB 108) and Ishinabe fried 
jasmine and egg (RMB 68). 

The chicken wasn’t the burn-your-face-off kind of spicy 
that many of us have come to expect at typical Southern 
Chinese restaurants. Sifang Sanchuan’s rendition of the 
dish also forgoes the standard Sichuan peppercorn 
wallop. Instead, both dishes are mild, allowing the layers 
of flavor to unfold in your mouth.

The cooking method for the Ishinabe fried jasmine and 
egg is a show in itself: first the waiter brings a hot clay pot 
with fried stones, and then they pour in the egg, which 
cooks on the spot, reminding us of the Spanish dish tortilla 
de patatas. If you prefer to order more classical dishes, 
the menu also sports Guizhou poached fish in sour soup 
(RMB 168, 酸汤鱼 suantangyu) and Sichuan poached fish 
in spicy oil (RMB 188, 水煮鱼 shuizhuyu).

In short, the food was simply spectacular, and even 
though it bills itself as a place for Southeastern cuisine, 
diners with a keen eye will be able to catch onto the 
kitchen’s strong Cantonese bent, which comes alive on 
the restaurant’s dim sum side menu. The jade matsutake 
shrimp dumplings (RMB 58) and scallops and truffle 
dumplings (also RMB 58) were two of the highlights. 

All in all, we approve of Sifang Sanchuan’s new take 
on these southern dishes and can’t wait to head back for 
weekend dim sum soon. Tracy Wang
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l’epAsAr 
ligHt italian style sandwiCHes in tHe baseMent Of tOpwin
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Like a slice of meat nestled between two pieces of 
soft bread, L’Epasar is snugly, yet inconspicuously, 
situated in the Topwin complex. This new Italian-

style bistro, housed in a quiet corner of the recently 
opened mall’s basement, fittingly serves unfussy yet 
tasty sandwiches, salads, soups, and desserts along 
with, curiously enough, a smattering of Far East fare like 
Hainanese chicken rice, laksa, and curries. 
 During a recent visit we ordered the RMB 88 crudo 
option from the menu’s la piadina flatbread section. 
Comprised of parma ham, rucola, tomato, and mozzarella, 
this tasty sandwich is served in four generous pieces on a 
wooden platter. Piadina are Italian sandwiches made with 
thread-thin slices, a rarity in Beijing that we were more than 
intrigued to try for the first time. It wasn’t disappointing: 
soft, chewy, and a little reminiscent of a quesadilla’s 
flatbread, amply encasing the just-salty-enough parma 
ham and other ingredients. It’s an unremarkable, but 
competently satisfying menu item that works well for 
anyone craving a light lunch. The crudo and the RMB 83 
porchetta (the latter made with roasted pork and slices 
of potato) are the most expensive piadina options on the 
menu. Less peckish (or more thrifty) patrons can instead 
opt for cheaper, smaller and simpler options like the 58 
kuai salame (made with, as the name implies, spicy salami 
and cheese) or the RMB 48 mozzarella (made with rucola, 
tomato and, you guessed it, mozzarella cheese). 

 Anyone hoping to avoid carbs (though these piadina 
sandwiches would hardly count, given the wispiness of 
their bread) can instead try the salads, including RMB 48 
insalata ortolana (made with egg, mushroom, tomato, 
and olives), the RMB 68 mozzarella di bufala (comprised 
of buffalo mozzarella, fresh tomato, and basil), the no-frills 
RMB 48 pinzimonio (made with celery, carrots, turnip, 
cucumber, and croutons) or the much fancier RMB 88 
frutti di mare (which is chock full of fresh shrimp, squid, 
and capers along with artichokes, cherry tomatoes and 
onions). 
 The Asian side of the menu has an entire section 
devoted to wholesome steamed Hainanese chicken 
rice. Patrons can pay anywhere from RMB 48 for a dish 
comprised of a drumstick, to RMB 98 for an upper quarter 
of the chicken and RMB 128 or RMB 198 for a half or whole 
chicken, respectively (along with a few other options). 
There is also a laksa section featuring RMB 38 traditional, 
RMB 38 chicken, and RMB 48 prawn varieties. Each of 
these Malay dishes are made using bulky rice vermicelli 
noodles in a chili-tinged spicy soup. Much of the lunch 
crowd will likely enjoy these laksa options because they 
are flavorful, without being too heavy.    
 This wide array of choices make L’Epasar a solid choice 
for a quick, light lunch that will leave you with a spring 
in your step, instead of giving you a case of carb bloat, a 
claim that few sandwich shops can make. Kyle Mullin

Daily 10am-9.30pm. Topwin Center, B1-10, 1 South Sanlitun, Chaoyang District (5780 9043)
朝阳区南三里屯洲际酒店南侧通盈中心B1-10
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prOV GOV

hunAn provinCiAl governmenT 
resTAurAnT   
genuine serviCe and tasty fOOd near fuXingMen
Daily 11am-2pm, 5pm-9pm. 10/F, Xiangxi Daxia, 11 Taipingqiao Dajie, Xicheng District (6621 4788) 
湘西土家族自治区驻京办：西城区 太平桥大街111号湘西大厦10层

It has finally happened! Ladies and gentlemen, we have 
ourselves a provincial government restaurant that isn’t 
a shining beacon of atrocious service and mindless, 

vague ‘Chinese’ cooking. Hunan Provincial Government 
Restaurant, representing the 4 million people of Xiangxi 
Autonomous Prefecture, west of Hunan; you can hold 
your head up high! 

We expected a plethora of mouthwatering fiery chili 
dishes, a staple of Hunan cuisine, but highlights instead 
were pickled bamboo, deep-fried pork covered in more 
shredded deep fried pork, a cold Hunan-style sausage 
dish, a typical cauliflower dry pot, and a fermented spicy 
tofu that’s eaten as a condiment. In the end, we were 
pleasantly surprised and grateful with the tempered use 
of fresh chili from the kitchen.

Many of the ingredients are imported directly from 
Hunan, which was obvious from the rich and varied 
aromas, especially in the sausages that went into the cold 
sausage dish and the meat used for the twice-cooked 
pork. The same went for the pickled bamboo, which had 
a slightly sour scent but was especially fragrant when 
paired with the sausage dish.

The spicy fermented Hunan tofu (known as Hunan la 
furu) was also a winner as it’s rare to find it served so fresh 
in Beijing. The huge white chunks are covered in fresh 
chili paste and flakes, resembling blue cheese in both 
texture and taste, and due to the intense and salty flavor, 
not suited to everyone’s palette.

It is also important to mention that this is one of the 
only provincial government restaurants where the staff 
really took the time to explain the menu thoroughly, 
making good recommendations and offering to bring 
samples of the aforementioned tofu before we ordered 
an entire portion. The waitress that served us had only just 
arrived in Beijing from Hunan a couple of months prior  
and her keenness to explain her local cuisine to us really 
made our visit stand out.

Undoubtedly, it is these strong ties to Hunan, both 
in terms of ingredients and staff, that made this specific 
provincial government restaurant a success as compared 
to the loose ties that other provincial government 
restaurants have tried to lazily convey with their vacant 
staff and largely bastardized Sichuan-centric menus. 
Margaux Schreurs
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WOkipedia

… red bean paste 红豆沙

The soul-crushing disappointment that comes from 
biting into what you thought was a chocolate croissant 
and finding it is actually filled with red bean paste is a 
defining moment in the life of any expat in China. The 
offending paste is made of adzuki beans and is a popular 
dessert ingredient across China and North Asia. Cooked 
and sweetened adzuki beans are either lightly mashed, 
to be used in desserts such as red bean soup, or crushed 
and strained into a completely smooth paste, which 
then makes its way into Chinese-style pastries such as 
mooncakes, baozi, and the aforementioned croissants of 
disappointment.

… red cooking 红烧

A type of long, slow braising, red cooking is so-called 
for the deep ochre color imparted by dark soy sauce 
and caramelized sugar during the simmering process. 
Anything from fish to tofu can be “red cooked,” although 
by far the most common and most popular version is red 
cooked pork belly, rich with silky pork fat. Red cooked 

Ar
dishes show up in cuisines across central and eastern 
China, but the technique is most often associated with 
Chairman Mao’s home province of Hunan, as red cooked 
pork was his favorite dish (he even brought his preferred 
chefs with him from Hunan to Beijing to make sure he 
wouldn’t have to suffer inferior versions of the dish). 

…roast squab 乳鸽

Squab is a culinary term for a young pigeon, typically less 
than four weeks old. In Chinese cuisine, the petite birds 
are typically braised in soy sauce and aromatics before 
being roasted for that essential shatter as the skin meets 
your teeth. One of a number of siu mei, or Cantonese 
roasted meats, roast squab can be found on the menu 
of most Cantonese and Hong Kong-style restaurants. 
For our money, the best roast squab in Beijing can be 
found at Rouge Restaurant in south Sanlitun. You might 
be squeamish about eating tiny birds, and yes, Rouge’s 
version do come with their heads still attached, but we 
challenge your mouth not to water when you smell these 
coming out of the kitchen.
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jusT desserTs

The original Toshi Yoroizuka, located in Tokyo, is 
a well-known three Michelin-starred Japanese 
dessert bar, named after the owner, Toshi Yoroizuka. 

Unfortunately, while sharing the same name, our local 
Beijing rendition in the Grand Summit, has no such 
stars. 

During our recent visit there were only two options 
on the menu: a small dish and a main dish, with any 
beverage (except for champagne) for RMB 330, or a small 
dish and two main dishes, with any beverage for RMB 
550, including service charge. The fact that sharing is not 
permitted makes this a rather costly trip.

Six main desserts make up the menu: torta caprese, 
lemon soufflé, gorgonzola pistache, dessert Mont-Blanc, 
and mango risotto. Ingredients for the Mont-Blanc, which 
we would have loved to try, are flown in directly from 
Japan, but were unavailable at the time of writing. The 
lemon soufflé and gorgonzola pistache were ordered 
instead.

The Gorgonzola pistache was served with a small, 
round cheesecake topped with cream and a scoop of 
ice cream on the side. The ice cream worked well and 
stuck out for its hint of salty cheese. The cheesecake was 
made in a light Japanese style, and was complemented 
well by a drizzle of cream. However, the lemon soufflé 
did not hit the spot. Being that it was made with only 
sugar and eggs, but no flour, the soufflé looked good – a 
foamy top decorated with fresh flowers – but it was far 
too sweet and the sauce was like syrup, a mixture too 
cloying even for this cake lover. Rather than washing it 
down, the recommended sparkling wine only ended up 
sending the sugar levels off the charts.

The sad fact is, Yoroizuka doesn’t perform the cooking 
himself at the Beijing branch, and to be honest, it might 
be worth pinching pennies and flying over to Japan to 
experience the real deal, where the prices are also lower 
than at this ersatz location. Tracy Wang

Toshi YoroizukA
tHree-starred japanese dessert bar dOllOps at grand 
suMMit
Daily 11am-10pm. 306, Grand Summit, 19 Dongfang Donglu, Chaoyang District (8531 5785)
朝阳区东方东路19号院5号楼官舍南区3层306

PHOTO: Tracy w
ang



31 SEP/OCT 2016

WHaT’s neW resTauranTs

PH
OT

O:
 Tr

ac
y 

w
an

g

innOvative spanisH at sanlitun’s newest HOtel
Daily 6.30am-9.30pm. 3/F, InterContinental Beijing Sanlitun, 1 Sanlitun Nanlu, Chaoyang District (6530 8888 ext. 6522) 
热点：朝阳区三里屯南路1号北京三里屯通盈中心洲际酒店3楼 

Top TApAs 

The InterContinental Beijing Sanlitun could not have 
a more strategic location, and boasts a broad range 
of food and beverage options to match its prime real 

estate. The hotel features five main F&B venues, including 
the lackadaisically titled Ying Chinese and Ying Japanese, 
as well as Top Tapas, Top Bar, Char Dining Room & Lounge, 
a deli, and the lobby lounge. 

Top Tapas, located on the third floor, is self explanatory 
and is decorated with several cozy leather sofas 
throughout the large space, reminiscent of a large living 
room, albeit incorporating bold colors that you probably 
wouldn’t dare pick yourself: gold and red.

Beijing native and Master Chef Alex Liang studied in 
Germany and Austria, and joined InterContinental after 
nine years at the Ritz-Carlton. Liang introduced some of 
his signature dishes, such as deviled eggs and tuna (RMB 
48); slow-braised Australian wagyu beef short ribs and 
crushed taro (RMB 168); a mixed plate of Iberico ham 
and cheeses from Spain; as well as shredded duck leg 
confit (RMB 128). 

Our favorite of the lot was the deviled eggs and tuna, 
the yolk removed so that the whites act as a vinegered 
basin for the fish, while a layer of cucumber jelly provides 
a hint of ocean freshness. The taro-made purple powder 
hardly added any flavor to the dish but afforded it a 
striking dash of color.

The smoked salmon puree (RMB 58) combines fried 
salmon skin covered with crispy nori (seaweed), balancing 
out the soft texture of the puree made of ricotta cheese 
and smoked salmon. Served as a small portion, this rich 

blend is not so heavy as to fill you up before you can 
explore the rest of the menu, and space is just what you’ll 
need before feasting on the mixed plate of Spanish Iberico 
ham and cheese.

The shredded duck leg confit was particularly original 
in its presentation. Shaped to look like a flowerpot 
complete with black soil (the sesame sponge cake), the 
whole set even includes several flowers and two tiny 
edible watermelons. The duck lies buried under the “soil,” 
and a layer of polenta seasoned with rosemary and bell 
pepper lines the bottom of the pot. Just one forkful will 
heave with salted sponge cake, buttery duck, and creamy 
polenta, a mixture that melts in your mouth.

Liang’s dishes are based on traditional cooking 
methods with a modern and innovative bend. “All the 
ingredients are natural, even the colorful powders, made 
using different vegetables or fruits, and I like to play with 
ingredients in the traditional way but with a twist of 
molecular gastronomy,” said Liang.

Connected to Top Tapas, Top Bar, opening in early 
September, has a wide selection single malt whiskeys 
from Highland, Speyside, Isley, Cambeltown, Isles, and 
Lowland of Scotland, as well as Japan and Taiwan. There 
are also approximately 70 American, Canadian, Scottish 
and Irish whiskeys, and 30 beers mostly from Belgium, 
England, and Germany. And, perfect for autumn, there’s 
also an outdoor area on the third floor, so you can gather 
your friends and sip your drinks while watching life move 
by in Taikooli. Tracy Wang
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PHOTO cOUrTesy Of yen resTaUranT

feaTure

fasHiOnable CHinese dining in w HOtel
Daily 11am-2pm, 5.30-10pm. W Hotel, 2 Jianguomen Nandajie, Chaoyang District (8590 1768)
朝阳区建国门南大街2号

Yen resTAurAnT

Walking into the W Hotel, you can tell just how 
much thought has gone into the high-tech 
lighting, stunning colors, and carefully placed 

reflecting surfaces throughout the lobby and in to the 
lifts. This fashionable theme continues into Yen Restaurant, 
their Chinese restaurant featuring mostly Cantonese 
and Northern dishes, along with Sichuan, Hunan, and 
Zhejiang cuisine.

Similarl to the décor, the dishes are equally well 
presented and intricate. A particular example is the 
salmon and salmon roe in wasabi sauce (RMB 156), which 
confusingly is served on a plate and spelled out “I <3 U,” 
with the salmon sculpted into a fishy heart. While most 
hotels might only brave such a dish for Valentine’s Day, 
this romantic seafood dish is a permanent fixture on the 
menu and is perhaps one to avoid at your next business 
lunch, unless there is something you are trying to tell your 
dining companion.

Another example is the flambéed cod in beer sauce, 
thematically served in a bottle sliced open from top to 
bottom, laid out horizontally, and perched on a bottle 

stand. Unfortunately, the curvy features of the bottle 
rendered it difficult to eat the fish without careful 
consideration and an overbearing feeling that the entire 
structure, which was placed precariously high above the 
table, might at any moment topple over.  This was a real 
shame, but presentation clearly took precedence.

These foibles in food assemblage experimentation 
were reeled back in by the mango and peach skin roulade 
and red bean paste bun (RMB 56). The bun comes in 
the shape of a little bird, served tucked away in a small 
wooden cage, giving a genuine lao Beijing feel. This dish 
is presented quite delicately – the mango and peach 
skin roulade served in a hollowed-out egg shell on the 
adjacent corner of the dish, acting as the egg yolk.

Looking past the thematic oddities, dessert was 
definitely the highlight of the meal and will satisfy anyone 
with a discerning sweet tooth. If the sugar rush won’t let 
you sleep, head to the hotel’s bar X25 upstairs, especially 
if you’ve caught a rare clear sky day in Beijiing, so as to 
appreciate our city’s skyline from the centrally-located 
25th floor.  Margaux Schreurs
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8 Qi niAn And Yin on 12 AT new 
world hoTel
gOOd value diM suM buffet and inCredible sunset COCktails
Daily 11.30am-2.30pm, 5.30-10.30pm (8 Qi Nian), Daily 6pm-1.30am (Yin on 12). New World Beijing, 8 Qinian 
Dajie, Chongwenmen, Dongcheng District (5960 8888)
北京新世界酒店：东城区崇文门祈年大街8号

After showing your friends and family around the 
Forbidden City, Tian’anmen Square, the National 
Museum, and the Temple of Heaven this summer, 

end your strenuous day around Beijing’s center with a 
fine meal to suit the historical mood. 8 Qi Nian at New 
World Beijing, is a stone’s throw from the latter caters to 
the must-do Peking duck crowd as well as those looking 
to broaden their palate with a little with dim sum.

8 Qi Nian has an elegant and comfortable atmosphere 
that is combined with traditional Chinese elements (think 
faux antiques and tea pots on fancy wooden displays). 
The menu is compiled of higher-end dishes such as the 
aforementioned roast duck, deep-fried marinated pork 
ribs with rock sugar and black vinegar glaze, snowflake 
beef, double-boiled conch with mushrooms and goji 
berry soup, and grilled lamb with leeks. As if that wasn’t 
indulgent enough, they’ve also recently launched a menu 
dedicated to black truffles.

While those dishes may dazzle, we’re a big fan of the 
dim sum here and the kitchen offers a great deal for 
those looking to get stuffed: all-you-can-eat for RMB 98 
(not including service charge) from 11.30am-2.30pm 

and 5.30pm-10.30pm. This might be the best value dim 
sum feast among Beijing’s high-end hotels, and most 
importantly, the quality of the dim sum far exceeds 
the price. The menu includes everything Cantonese 
food-lovers would want – shrimp dumplings, pork ribs, 
barbecue pork buns, turnip cakes, beef rolls, stir-fried rice 
noodles, and desserts such as the compulsory egg tarts, 
all created by their Hong Kong-born Executive Chinese 
Chef Yuen Yiu Fat.

To round off the experience, head upstairs to Yin on 
12, Editor’s Pick for Best Outdoor Hotel Bar in our 2016 
Bar & Club Awards, for sunset cocktails. Featuring a wide 
selection of champagnes, wines, single malt whiskeys, 
cocktails, and beers, the menu here will quench your thirst 
while you soak in the remaining light (and live music) 
across the ancient heart of Beijing.

If you are looking to double up on a good deal, on 
Monday’s and Tuesday’s it’s RMB 100 off any bottle of 
whisky after 9pm, served with two complimentary snack 
platters. On Wednesday and Thursday you can get two 
bottles of selected wine for RMB 400, and on Sunday beer 
lovers can get buy-six-get-six-free beers. Tracy Wang
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LegenD Beer
mASSive BrewpuB with StAlwArt BrewmASter openS At  
workerS’ StADium

PHOTOs cOUrTesy Of legend beer

Daily 11am-late. West Gate of the Workers’ Stadium, Chaoyang District (6551 9026)
老牌啤酒: 朝阳区工体西路西门

Legend Beer, at the West gate of 
the Workers’ Stadium, is a sprawling 
1,500-square-meter venue with eight 
1,000-liter fermentors, and eight 
2,000-liter fermentors on site. If that 
doesn’t adequately demonstrate 
their ambition, maybe this will: 
Chen Hong, the brewmaster hired 
to oversee the project, was one of 
China’s first to start brewing back in 
the 1980s.



35 SEP/OCT 2016

The bar is decorated in that industrial architectural style 
that we’re oh-so-used to seeing nowadays: dark pipes, 
open lights, and plenty of brick, but if that all becomes 
too much then head outside to one of Legend’s two 
outdoor seating areas, which can can fit a whopping 320 
people in total.

On tap, there are six brews to keep you occupied: 
Workers’ Stadium West Lager with 4.5 percent ABV, Party 
Queen Wheat with 5.2 percent ABV, Legend IPA with 6.8 
percent ABV, William IV German Lager with 4.5 percent 
ABV, Black Silk Temptation with 5 percent ABV, and The 
Beatles American Amber Ale with 5.2 percent ABV. These 
beers won’t break the bank with 300ml setting you back 
RMB 20-36, while 600/620ml glasses come in at RMB 38-52. 
You can also do as the Germans do and buy an entire liter 
for RMB 60-88, which is fitting given that Hong ensures us 
that his suds “are brewed traditionally, according to the 
Reinheitsgebot German Beer Purity Law of 1516.”

The Workers’ Stadium and Beatles varieties are good 
for drinking into the wee hours, while the William IV is a 
little stronger, its flavor dominated by hoppy bitterness. 
The Legend IPA and Black Silk Temptation are tamed by 
caramel aromas, while the Party Queen is a cloudy classic 
wheat beer with hints of banana and tropical fruit.

The drinks menu branches out with two beer-cocktails 
(RMB 40): the radler (half lager with half Fanta or Sprite) 

and diesel (beer with Coke).
Legend also offers a range of German and American bar 

food, such as pork knuckles with sauerkraut, handmade 
sausages, mini burgers, pancakes, as well as a bunch 
of decent salads. We can also recommend the roasted 
prawns, which come served with avocado on a bed of 
crispy lettuce. 

Honestly, the German-style beers with good quality 
make this bar unique to the Workers’ Stadium area, 
especially as American and English beers appear to be 
the general trend in other watering holes. The food is 
also good, and there are huge TVs to screen all important 
games, making this a go-to destination for sports fans. 
Tracy Wang
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WHaT’s neW bars & Clubs

rOn MeXiCO Owners Open unique dasHilar baCkpaCker bar
sidd finCh’s 

It’s not easy hosting guests over the Mid-Autumn 
Festival. Yet another visit to Tiananmen Square? An 
umpteenth trek through the Forbidden City? That 

might sound like a slog, but fear not, dear fellow reluctant 
tour guides. Amir Avram and Adam Gottschalk are hoping 
to spice up such itineraries for both guests and hosts with 
Sidd Finch’s Pub, their new backpacker bar on Dashilar. 
The pair of burgeoning nightlife gurus, who have had 
considerable success in early 2016 after opening the 
homey Ron Mexico bar near Andingmen, want to branch 
out from that debut venue’s predominantly Beijing-
based clientele by offering travelers a higher quality 
experience than many of the venues on the hostel circuit. 
 Instead of the watered down mixed drinks and 
generic brewskies served at backpacker establishments 
the world over, Avram and Gottschalk plan to dole 
out craft beers, mid-range cocktails and other more 
creative beverages (though cheap beers will also still 
be on hand, for any travelers especially eager to pinch 
their pennies). Better still is the atmosphere, from the 
tasteful wood-grain finish of the bar, to the airy adjacent 

hutong-style courtyard, which is part of the longstanding 
and well reputed Qianmen Hostel, the owners of which 
have partnered with Sidd Finch’s so that their guests 
have a fun place celebrate after a day of sightseeing. 
 However the biggest draw of all, for both tourists 
and local hosts trying to avoid repetitive itineraries, is the 
pub’s collaborations with guides like Jeremiah Jenne and 
Garth Wilson. Both of those well informed (and highly 
entertaining) guides use Sidd Finch’s as a meeting point 
or a way to cap off their tours after visiting the nearby 
Forbidden City, more unconventional adjacent spots 
like the Niujie Muslim quarter, and the area’s numerous 
underrated Peking duck joints, not to mention Dashilar itself.  
 Sidd Finch’s carries on Ron Mexico’s theme of funny 
sports references: the first bar’s name is an off-color alias 
for NFL star Michael Vick, while the new venue is named 
after a fictitious baseball player from a 1985 April Fool’s 
Day article in Sports Illustrated. However, Sidd Finch’s pub’s 
true legacy will likely have more to do with how it fits in 
the exciting emergence of the Dashilar area, and how it 
shows visitors a less trodden side of Beijing. Kyle Mullin

Daily 4pm-late. 33 Meishi Jie (Near Dazhalan Xijie), Qianmen, Xicheng District (6313 2369) 
西城区前门煤市街33号
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bAr 4 nine  
jiaOdaOkOu bar MiXes traditiOnal Herbs and OtHer 
beijing eleMents intO its COCktails

Mixology and all things Beijing converge at Bar 
4 Nine. The Jiaodaokou-adjacent cocktail bar 
opened to great fanfare in July. All that hype is 

justified by the venue’s array of innovative and intriguing 
elements.

Another fitting adjective for Bar 4 Nine is quirky, which 
is apparent upon entry. Located on the second floor of 
a hutong building, above a popular chicken restaurant 
(yes, you actually have to go through it), the blink-and-
you’ll-miss it Bar 4 Nine has a set of pharmacy-esque 
cabinets situated prominently behind the bar. Those 
authentically Chinese drug store-like drawers may appear 
to be designed for Middle Kingdom herbs, but instead the 
owners use them to store entire bottles of booze that the 
regulars purchase to last through their repeat visits. The 
drinks themselves take the medicinal theme even further. 
Designer Leo Zhang and bartender Alfred Yu (pictured) 
co-own Bar 4 Nine with former Sweet Tart baker and 
founder Britt Langford, who now handles graphic design 
and marketing at the bar, and they have sprinkled various 
herbs into many of the venue’s signature beverages.

One of the standouts is an aptly named “Chinese 
medicine shot” (RMB 30) made with several exotic 
ingredients like manyprickle root, sealwort, codonopsis 
pilosula (a.k.a. “poor man’s ginseng”), mulberry, goji berry, a 
Chinese herb called rhizome of rehmannia, and hawthorn 

along with erguotou (二锅头) . Yup, the hard stuff. 
Together, the concoction is somehow simultaneously 
potent and soothing. Zhang (who, along with Yu, honed 
his craft as a bartender at East Hotel’s Xian Bar) jokes that 
the shot’s combination is “good for a man’s health,” and we 
can’t argue that it makes for a tasty feat of strength.

But Zhang isn’t entirely kidding. He goes on to explain 
that that medicine helps blood circulate, kickstart one’s 
metabolism, regenerate skin cells, and more. Langford 
translates a Chinese phrase that Zhang uses to succinctly 
describe its benefits: 新陈代谢, xin chen dai xie, or: “Old 
leaves to make space for the new.”

Customers with more conventional tastes will also 
delight in the classic cocktail menu. It features of a 
smoldering RMB 90 Sazerac made with whiskey, brandy, 
bitters and absinthe. The RMB 70 Charlie Chaplin, 
meanwhile, has sloe gin, lemon juice and apricot brandy, 
making it a sweetly zippy counterpoint to Bar 4 Nine’s 
stronger fare.

We’re not sure what’s more intoxicating: Bar 4 Nine’s 
drinks, or its owners’ passion for all things lao Beijing, down 
to the traditional snacks serves which Zhang remembers 
from his childhood. Regardless, we’ll be back again to 
not only get tipsy, but also stay healthy with its creative 
mix of herbal cocktails, just so long as they’re enjoyed in 
moderation. Kyle Mullin

Tue-Sun 7pm-2am (closed Mondays). 2/F, Andingmen Neidajie 308, Dongcheng District (no phone yet) 
NOTE: After 10pm the downstairs restaurant closes, so ring the bell and the owners will buzz you up.
东城区安定门内大街308号2层 
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GO
Things to do, places to be, stuff to try

BLUE MAN GROUP
OCT 27-NOV 6 – This world-renowned group of energetic and offbeat performers delight 
both ears and eyes with their colorful interpretation of music. For them, any object is 
a musical instrument, and any moment is an opportunity to surprise audiences with a 
blast of vibrant confetti, paint, light, and more. RMB 280-888. Various times. Beijing 
Tianqiao Performing Arts Centre (400 635 3355)

WOWFRESH // CORFU // GREEN INDOORS // THE CAUCASUS // UNTOUR

photo courtesy of BLue M
AN Group
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WoWFresh

Close your eyes and imagine that you are lying by 
the Dead Sea, breathing in the healthy, fresh air, 
listening to the waves crashing on the beach, 

one slowly after another. Apart from the fact that you 
are actually in Beijing’s Central Business District, the rest 
doesn’t require much imagination at all when visiting 
WowFresh, home to Beijing’s first salt rooms. Even the 
sound of the sea is beamed in via speakers, to give you 
the full immersive experience.

The premise of salt treatment, also known as 
halotherapy, originated in Eastern Europe and usually 
involves a room with walls caked in thick layers of Dead 
Sea salt crystals; a floor covered with salt as if it were 
sand; and a halo generator spraying finely granulated 
Dead Sea salt into the air. This Dead Sea salt, imported 
especially for its professed healing qualities, is said to 
alleviate pressures on the respiratory system that come 
with living in a polluted city. 

Haiyan Wang, the project coordinator at WowFresh, 
explains: “We put our focus on children who suffer from 
respiratory disease: asthma, bronchitis, COPD, and more. 
It has been proven to significantly reduce attacks and 
clears the airways, allowing for better breathing and a 
more robust immune system.”

Patients we spoke to swear by the treatment, 

particularly those suffering from skin conditions, relieving 
acne and psoriasis, for example, or respiratory conditions 
such as sinus allergies and asthma. It’s safe to say that 
with Beijing’s high pollution levels, the capital’s long-term 
citizens have a higher concentration of these types of 
medical ailments.

Amy Frazer, an American expat who has been living 
in Beijing for three years, recently had her first trial with 
salt therapy at WowFresh, afterwards stating: “I’d never 
experienced a salt room before, and now I really want to 
keep going back. My skin has cleared and my lungs felt like 
I had just taken a two-week vacation in the mountains.” 

That’s the premise at WowFresh: a vacation for your 
mind as well as your skin and your lungs, especially on 
days when the pollution just doesn’t seem to let up. 
While salt therapy’s benefits may be disputed in some 
circles and with research ongoing, we can’t imagine that 
it would hurt to escape the hustle and bustle of Beijing. 
Margaux Schreurs

When purchased via Dazhong Dianping, treatments cost 
RMB 88 for 45 minutes, which includes a 30 minute shoulder 
massage,  and RMB 98 for 60 minutes with a Dead Sea mud 
mask and a head massage. Packages are also available for 
long-term treatments. 

Battling Beijing’s Pollution with DeaD sea salt theraPy 

WHAT’S NEW VENuES 

Daily 10am-8pm (and by appointment). 319, Bldg 16, Huamao, 89 Jianguo Lu, Chaoyang District (5200 8038) 
朝阳区建国路89号院16号楼319
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When you spot “A” for August in your calendar, 
your office is empty, and everyone is posting 
holiday pictures, one thing becomes clear: 

it is the season to get out. This year, the summer itch  
beckoned stronger than most, so I put aside my usual 
Southeast Asian antics and headed to Corfu in Greece, a 
13-hour flight west plus an hour from Athens.
 Corfu is the second largest of Greece’s Ionian Islands 
and is located in the northwestern region of the country. 
In 2007, the Old Town of Corfu was added to the UNESCO 
World Heritage List as recognition of the Venetian fortress-
es, Greek temples, Byzantine churches, and whitewashed 
houses that still remain. On foot, you can easily explore the 
Old Town as well as take in the several museums, such as 
The Museum of Asian Art, The Archaeological Museum, 
and Byzantine Museum, which are conveniently crowded 
into the center. Sitting dead center is the Spianada, Corfu’s 
largest square, and surrounded by some of the city’s finest 
19th century French architecture.

Kassiopi
This charming small town has more character than nearby 
Acharavi, thanks to its location at the foot of Mount  
Pantokrator and neighboring hills covered with olive 
groves, vines, and citrus plants, as well as a scenic  
harbor, and numerous small shops. Tavernaki, a popular 
local restaurant, provides the perfect setting for dinner,  
serving delicious beef pastitsada, a traditional Corfiot beef 

Visiting Corfu
Xanadu of the West With sea, beaches, mountains, and local delicacies

By Tracy Wang

casserole with tomato sauce on pasta. The aubergine 
stuffed with cheese and tomato sauce, sprinkled with 
chopped parsley, was also good, and went down easily 
alongside a refreshing Limoncello smoothie. Leaving, I was 
lucky enough to encounter a local festival, with people 
singing on boats, dancers performing delicate footwork, 
and finished off with dramatic firework display. Tavernaki, 
Kassiopi, +30 26630 81529.

Old Perithia
As the oldest village in Corfu, and built around 700 BC 
at which point it was only composed of 130 houses, 
Old Perithia is a Heritage Protected Village. Also located 
on the foothills of Mount Pantokrator at an altitude of 
650m, Perithia means “surrounded by God” in Greek and 
with its stunning scenery it’s easy to see why. With eight 
picturesque churches – each belonging to different 
families – cobbled streets, and only a few elderly villagers 
that live here year-round, Perithia provides the epitome 
of somnambulistic village life. 
 We highly recommend eating at The Old Perithia 
Taverna, a traditional family tavern opened in 1863. We 
loved the authentic rabbit stifado with red sauce and fresh 
baby onions, seasoned with white pepper and garlic, a 
hint of sourness balancing the richness of the rabbit. The 
mousaka here was the most authentic during my whole 
trip, a traditional Corfiot specialty, with fresh minced 
meat, potatoes, and béchamel sauce. Layers of flavors 

photos: trAcy W
ANG
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come with each mouthful: the heavy dairy flavor from 
the béchamel, the soft eggplant, and the salted sliced 
potato at the bottom all beckoning you to stay in this 
mountain village forever. Tigania, a fried lamb liver with 
olive oil and squeezed lemon juice, is also a must-try. On 
the village square, +30 26630 98055.

Head to the beach
With sandy white beaches covering 217 kilometers of 
coast, the best way to explore this island is to rent a car. 
Paleokastritsa Beach is one of the best, including a cave 
and rocks you can climb and dive off. There are several 
companies that offer boat rental and can guide you to 
the best snorkeling sites. Dive Easy, Acharavi 49081, +30 
2663 029350, divecorfu.com.

Hiking and biking
At over 1,000 meters high, Mount Pantokrator is Corfu’s 
highest mountain. We attempted to follow the Corfu Trail 
(thecorfutrail.com), which was established in 2001, but 
apparently has since been abandoned, as the entrance 
of the trail was locked, and we ended up struggling 

through the brambles from Acharavi to Perithia for six 
hours instead. If you don’t fancy cuts and scratches, hiking 
this invisible trail may not be ideal. An alternative would 
be to mountain bike on the northern coast. Starting from 
Acharavi, the tour takes you up into the mountains, with 
clear signage all the way and a wide range of geographic 
terrain. It’s not the easiest of rides but well worth it for the 
resulting view.

Drink like a local
Greek house wines are not bad and are reasonably 
priced at under EUR 10 per bottle. A favorite drink here is 
Retsina: local white wine mixed with Sprite. As for liquor,  
Limencello is ubiquitous, and if you’re into beer there are 
a few options: Mythos Greek lager (5 percent ABV) is the 
most refreshing, while Fix dark lager (5.2 percent ABV) is a 
little more flavorful, with caramel and apple aromas.
 The last piece of wisdom that I can imbue is this: Don’t 
get overjoyed and fall down on slippery rocks near the 
sea, as I did. This lesson was learned the hard way, and 
with tears and bruises I said goodbye to Corfu, my lovely 
black and blue souvenir still here as I type this.

GET OuT



42 SEP/OCT 2016

photo courtesy of sAhrA M
ALik

As the heat of the summer fades, many Beijingers 
begin fretting about how to brace themselves for 
the capital’s drafty winters and stifling pollution. 

Sahra Malik says one of the best way to stave off those 
winter blues is to prepare early throughout the fall with 
your very own urban garden, so that some fresh sprouting 
greens can sustain you until the warmer weather returns. 
Malik, the CEO of Shangrila farms has maintained her own 
urban garden for years, and has also worked to make her 
business an indispensable resource for fellow Beijingers 
who long for natural products. 
 
What tips would you give to someone planting 
an urban garden for the first time this fall? 
Especially for beginners, I would advise that you look 
for plants that are easy to grow, lower maintenance 
plants. I’d suggest starting with basil, rosemary and 
thyme, even peppers, lettuce and carrots, those 
kinds of vegetables. Tomatoes are a very popular 
choice, but they’re not so easy. They grow well and 
abundantly, but I found my tomato plant to be quite 
time consuming, because when they start growing 
they grow fast, and you need to constantly prune them.  

Do you think autumn is a good time to begin urban 
gardening?
Yes, but keep in mind that Beijing gets very cold in the 
winter, and many plants won’t survive outside. So if you 
have a garden or patio in the spring through early fall 
you can keep your plants outside, but you’d want to have 
them in movable pots, so you can bring them indoors 
during the winter.

In order for that to work though, you want to make 
sure you have a sunny area inside that you can put your 
plants in. Also, this will require a bit of research to be 
successful, because some plants love a lot of sun and 
some don’t. Some require trial and error. That was the case 
for my orchids, in direct sunlight they didn’t do so well, 
but they also didn’t like too much shade. Some plants are 
temperamental. So it’s good to chat up the person selling 
you your plants, or do some research online, so you can 
figure out what’s the best for your setup in your home. 
 

The GreaT Green Indoors
stave off the cooler Weather With a lush urban garden

What other urban gardening tips do you have?  
Let’s say you have lots of small bugs. The first thing you 
can try is homemade recipes like soap water, which you 
can put in a bottle and spray it on the plants. Hot sauce 
also works. That’s much better for indoor crops than 
chemically-based alternatives. All of this will help give 
you a beautiful urban garden. And that’s great because I 
think, especially in Beijing in the autumn or winter when 
it can get quite grey outside, having an indoor garden is 
a great way to add color to your life.

Be sure to check thebeijinger.com in September for an 
extended version of our Q&A with Malik. If you like this article, 
but are still intimidated by the prospect of growing indoors, 
check out the “How to Make Your Own Aquaponic Garden” 
by Robynne Tindall on p19 of the Beijinger’s September 2014 
issue, and is available on our website.

fEATurE
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Upon announcing to my friends and family that 
I’d be spending my summer vacation in the  
Caucasus, the general reaction was “where in 

the hell?” Admittedly, the three countries that sit on 
the Caucasus Mountains – Azerbaijan, Georgia, and  
Armenia – nestled between Turkey, Russia, and Iran as 
well as the Black and Caspian Seas, are not the world’s 
biggest tourist hotspots, but that’s not to say that each 
is not brimming with its own charm, arising from the 
territory’s tumultuous history. The region is a breeding 
ground for warring states battling over resource-rich and 
strategic land (some ongoing), making it one of the most 
ethnically and religiously diverse places on the planet. 
When coupled with its extremely varied ecology and the 
unmatched hospitality from its people, the 10-hour flight 
from Beijing (approximately RMB 2,200 each way) is more 
than worth it.

The oil-rich Caspian has put Azerbaijan in good stead 
making it the richest of the three Caucasus countries, but 
its long history is a little elusive in the cosmopolitan capital 
of Baku. Arriving a couple of weeks after the Grand Prix, a 
marker for the city’s economic aspirations, track dividers 
remained throughout the main thoroughfares, which 
more than suited the speed-hungry Mercedes looking 
for their own spot on the podium. Tourists will most likely 
head straight to the Old City, home of the Maiden Tower, 
built anywhere between the 4th and 12th centuries, 
and its purpose – temple? Watchtower? Observatory? – 
remains a mystery to this day. A more recent structure, 
Zaha Hadid’s wavy white Heydar Aliyev Centre, makes for 

a good vantage point to take in the west side of the city 
once you have explored the exhibitions inside. Outside 
of Baku, the comical tourist attraction of Yanar Dag, a 15-
meter-long flaming hill that was accidentally set alight 
by a shepherd’s wayward cigarette in the 1950s and has 
been burning ever since, is perhaps an indication as to 
why your itinerary might not exceed more than a couple 
of days here.

Heading northwest you’ll most likely take the region’s 
two most convenient forms of transport: marshrutka, 
aka death-crazed intercity minibus, or a slightly more 
comfortable but equally-as-mental private driver. 
Surroundings quickly drop their Dubai-style sandstone 
chic buildings, luxury brands, and cobbled streets giving 
way to semi-desert, fortresses, churches, and if you’re 
lucky, afternoon village dance parties, deep house and 
techno the music of choice among every generation in 
the Caucasus. Crossing the border, the wealth disparity 
between the two countries is immediately apparent. 

Tbilisi, Georgia’s capital to the east, makes for an odd 
initial flavor given that huge cultural investment over the 
past 20 years means ancient picturesque architecture 
is pushed up alongside shiny contemporary structures. 
The center is infinitely walkable, which will go some way 
to burning off the endless fluffy bread and khachapuri, 
Georgia’s answer to pizza, a hollowed-out base filled with 
semi-raw egg and cheese, and apparently crack, that 
you’ll be shoveling into your face throughout. A ride up 
to Mt. Mtatsminda, topped by an alien Soviet TV mast, 
an amusement park, and renovated hotel via the more 

the CauCasus
unmatcheD hosPitality, 

stunning architecture, anD DeeP house music
By Tom Arnstein
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GET OuT
than century-old funicular gives staggering views of the 
city, made all the more romantic by the twinkling street 
lights at night. A less romantic feature of exploring the 
city at night is the taxi drivers, who often operate in a 
mode somewhere between sozzled and paraplegic, as 
demonstrated by one eager beaver who fell backwards 
onto his car while trying to complete the Sisyphean task 
of reading my hotel card. Their added “confidence” also 
makes for a hard haggle.

Outside of Tbilisi, a strong soviet influence still lingers 
throughout much Georgia’s smaller cities, a reminder of 
the area’s inclusion in the Eastern Bloc until 1991, with 
many of the structures either repurposed since that 
time or left to become rundown. One of the country’s 
best examples of the latter, and a curios treasure in its 
own right, is Chiatura, a town nestled deep in the Qvirila 
Valley, engulfed by lush greenery and the dull thrum of 
machinery. The latter comes from behemoth factories and 
their connecting cable cars, many of which were built in 
the 1950s during the height of the Stalin’s mining efforts 
(his hometown of Gori sits only 50km east). These rusted 
“metal coffins” continue to transport people and ore at 
sometimes near-vertical angles throughout the valley, a 
ride most certainly not made for the weak of heart. Ten 
miles out of the city you’ll find one of Georgia’s most 
iconic monasteries, Katshki Pillar, a lone hunk of rock 
sitting 40 meters erect into the sky and topped with a 
couple of small stone edifices, home to a singular monk, 
biding his time and avoiding all of the world’s nefarious 
temptations.

Finally, just adjacent to Armenia’s northern border, 
the stunning monastery cave town of Vardzia clings 
majestically to an otherwise baron cliff edge. Built in the 
12th century, this massive underground warren, complete 
with its own plumbing system, was intended to house the 
ruling king’s people in the event of an attack on his nearby 
city. However, under his daughter, Queen Tamar’s, duress 
it instead became a 3,000-room, 13-floor monastery 
holding 2,000 monks. A mere 50 years after completion 
a huge earthquake was to destroy the outer walls of the 
caves, and further looting throughout the centuries has 
rendered Vardzia a 10th of the size of what it used to be.

Armenia has perhaps the most difficult history in 
the region, their population largely persecuted by the 
surrounding Muslim powers upon announcing itself as 
the first Christian state in 301 AD, climaxing in modern 
times with the Armenian genocide, 1915-1923, whereby 
1.5 million Armenians were systematically killed by the 

Ottomans purely because of their faith. The stoic but 
nevertheless striking Genocide Museum, located in 
Armenia’s capital, Yerevan, will put you in good stead 
to understanding how the more recent instances of 
oppression came about, but it is The Museum of Ancient 
Manuscripts that will make the country come alive, with 
tens of thousands of medieval documents, capturing 
Armenia’s beliefs over the centuries.

Yerevan is also by far the most European of the three 
capitals, absolutely brimming with cafés, wine bars, and 
nightlife, with many of the city’s clubs tucked neatly away 
in basements, austere doors giving way to a cozy dance 
parties that simmer into early morning. One way to clear 
your head the following day, or at least sweat out your 
pain, is to scale Alexander Tamanyan’s monolithic Cascade, 
a marble staircase which, if tackled mid-day, can feel like a 
crucial ascension towards the sun, and is filled inside with 
the art collection of Armenian-American Gerard Cafesjian, 
who also funded its yet-to-be realized completion. As well 
as giving great views, the structure sums up the city itself: 
a little rough, sometimes quirky, and wholly explorable.

Make no mistake, this is a whirlwind account of the 
beauty stretched out across the Caucasus, and upon 
completing my mere two-week rendezvous the residual 
impression was of a region full of incredible but easily 
accessible land, home to warmth and hospitality that 
ensured that the place that the once evoked sketchy 
understandings now feels far from the stranger that it 
once was.
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Do you secretly wish that you could try all of 
the tastiest street eats in just one trip? Or are 
you fresh off the boat, wondering where you 

can find the most authentic local food, but too lazy 
to do the research on thebeijinger.com? Well, you’re 
in luck because someone has considered all of these  
questions and has gone to the effort of preparing a multi-
stop culinary hutong tour. Famous for their breakfast, 
night market, and hands-on dumpling tours in Shanghai, 
UnTour has recently branched out to Beijing. We went 
along to give their foodie tour a try.

Our knowledgeable guide Garth Wilson warns us, at 
the beginning of the dinner tour, to nibble selectively as 
we go. That way, we won’t get stuffed too early on and 
miss out on the delights at each of the five locations.

We won’t mention any of the restaurant’s names here, 
so that you’ll be pleasantly surprised throughout the tour. 
Starting at Beixinqiao, we stopped by a Mongolian firepot 
restaurant for hand-sliced lamb, fried tofu skin, spinach, 
and lettuce in a traditional copper pot. The quality of the 
lamb was much better than the frozen variety at lesser 
restaurants, and made a fancy side to the stewed pork 
shoulder, cabbage, and pork dumplings, and leek and 
egg dumpings from a small place next door. Each was 
brimming with flavor, especially the stewed pork shoulder, 
which was soft, owing to being slow-cooked.

The second stop on our tour was a Xinjiang restaurant 
for kebabs. We also loved the grilled naan bread here and 
the chuan’r coupled well with the beer: Yanjing, of course. 
Sitting streetside in the summer at this restaurant, you 
might be inspired to show off your Beijing bikini, just like 

the locals.
After mopping up, we headed back to Beixinqiao for 

jianbing, and grabbed some lovely Beijing yogurt on the 
way. To be honest, by this point I already felt full, but as 
a self-considered jianbing-lover, I couldn’t resist and was 
happy to munch on the crispy, fried dough sheet, the 
scallions and cilantro mixing well with the thick sweet 
bean paste. 

Finally, we wobbled through a quiet and shady hutong 
near Dongsi. At the next spot we ordered edamame, tofu 
salad, and most importantly, chicken wings! The wings 
come in four varieties: non-spicy, mild, one-sided mala, 
and two-sided mala. The regular variety was already deli-
cious, with a thick layer of honey, and a hint of pepper. 
Some of us were brave enough to go for two-sided, and 
were not disappointed, not surprising given that the 
owner has been doing this for almost 20 years. Honestly, I 
this might be the best chicken wing joint I’ve ever tried. 

After the three-hour tour, you’ll not only be pleasantly 
full, but also well-versed in the stories behind every dish 
and hutong, thanks to Wilson and can consider yourself 
a street food expert.

Currently, UnTour provides a hutong breakfast tour 
(RMB 350 per person, RMB 2,100 for a private tour for 1-6 
guests), at 8am on Sundays and Wednesdays. It also offers 
an old Beijing dinner tour (RMB 400 per person, RMB 2,400 
for 1-6 guests) at 7pm on Saturdays, Tuesdays, and Thurs-
days. To sign up check out untourfoodtours.com or email  
info@untourfoodtours.com. 

photo courtesy of uNtour

untour 

authentic Jianbing, chuan’r, and beiJing’s best chicken Wings
By Tracy Wang
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"BIG LOVE AND SMALL HATE RELATIONSHIP" SEE P60

"THE MEDIcAL GOwN. uGH"  SEE P61

"I'LL NEVER GET TO ATTEND HOGwARTS" SEE P62

"A cOLD wAR, ANTI-NukE cOMEDy wITH SuRREAL PuPPETRy" SEE P63MEET
Introducing the people who matter

COMEDIAN STEPHEN K. AMOS
SEP 6-7 - This British jokester has been a mainstay on the standup circuit for 15 years, 
but he is also known for raising awareness about serious social issues. In March 2007 
the openly gay entertainer debuted a documentary called Batty Man on England’s 
Channel 4, which detailed homophobia in both the black British community and in 
Jamaica. The film was nominated for a BAFTA. This is a can’t-miss gig for comedy fans. 
RMB 290. 8.30pm. The Garage (Sep 6) and Nearby the Tree (Sep 7)

DAN TAYLOR // SINO SHAKESPEARE // BEIJING URBAN PLANNING
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Dan Taylor
frontman of the harridans 

and Phuture vulture

PlAyliST

Lanky, bed-headed, and usually dressed in the finest 
woolen threads the world’s thrift stores have to 
offer, Dan Taylor has established himself as one 

of the city’s go-to musicians since he arrived in Beijing 
two years ago. Thanks to his strong, technical guitar 
playing and forceful presence on drums (at its heaviest 
with the since-deceased Luv Plastik), Taylor currently 
performs in both The Harridans and Phuture Vulture and 
The Absolute as well as a number of folk groups around 
town. Check out his licks, etched into eternity, on The 
Harridans’ debut album Fuzzing the Muse, released this 
July, or catch his ephemeral – but wholly distinctive 
– wail at one of his many sweat-drenched live shows.
1. What was the first record you ever bought?
The first record I ever bought was the single of Lou Bega’s 
‘Mambo Number Five,’ a classic of the 1990s. It had the 
extended mix on the B-Side, deep stuff. 
2. Which record has inspired you as a musician more 
than any other?
When I was a young boy my uncle gave me a tape of the 
Ghostbusters theme tune on continuous loop, which I 
used to listen to constantly, all day, back-to-back. I think 
playing that tape over and over is the reason I love music 
so much. Later on, when I was about 12, the same uncle 
gave me a box of his old records from the 1970s. That’s 
when I started discovering all these wonderful groups and 
albums and became infatuated with music.

Dan taylor’s  FiVe-song Playlist

‘I’m Not In Love’
by 10cc 

 ‘Train In The 
Distance’
 by Paul Simon

 ‘Roundabout’
 by Yes

‘Houdini’
by Kate Bush

 ‘First Girl I Loved’
by Incredible 
String Band

3. What is your favorite TV tune?
My favorite theme tune is Bach’s ‘Brandenburg Concerto’ 
from The Antique’s Roadshow [Editor’s note: A British TV 
mainstay, best viewed on Sunday evenings while your 
mum’s doing the ironing]. When I was young I used to 
watch it with my Mum and Dad and hearing the theme 
tune brings back all these lovely memories of growing 
up in England, running through fields and getting into 
trouble all the time.
4. What is your favorite music video?
David Bowie and Mick Jagger ‘Dancing in the Street.’ It’s a 
masterpiece of Dad dancing. 
5. Name one musician you’d love to play with before 
you die.
Kate Bush is one of my all-time favorite musicians. It would 
be an absolute dream to collaborate with her.
6. Who is your favorite active singer or band in 
Beijing right now?
All my friends play in amazing bands, so I’m going to 
have to say a few. I love The Paramecia for their beauty 
and otherworldliness. I love The Peppercorns for their 
intensity and indulgent Theremin stroking. GuiGuiSuiSui is 
constantly evolving and creating new stuff, very inventive, 
and The Paper Tigers have the best frontman to grace the 
Gulou stages. I love Jump the Fence for their commanding 
of pop sensibilities and JaiJaiTao for their dark and doomy 
madness. 

photo courtesy of DAN tAyLor

By Tom Arnstein
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Many native English speakers struggle to 
understand Shakespeare, so how likely could 
it be that the Bard’s work will ever catch on in 

China? Surprisingly enough, numerous Chinese students 
have been enamored with the beloved British scribe’s plays 
over the years, through either strident studying of the texts’ 
iambic pentameter or several creative Mandarin translations.  

Nancy Pellegrini’s new book, The People’s Bard: How 
China Made Shakespeare its Own (out Oct), delves deep 
into the history of Shakespeare’s (figurative) journey 
from Stratford-upon-Avon to the Far East. The author and 
literary scholar tells us more about the transition below. 

Shakespearian plays seem worlds apart from 
anything in Chinese culture. What has made his work 
relatable for them?
Shakespeare was a legendary figure at a time when China 
was adopting Western culture, but besides that, many in 
China saw his depth and complex characters a welcome 
change from a literary tradition that prized flawless 
protagonists and happy endings – especially as the world 
around them grew increasingly complicated. 
What inspired you to write this book?
Years ago, I had heard the story of Zhu Shenghao, a Chinese 
Shakespeare translator. On two separate occasions he had 
his work destroyed by the invading Japanese and had to 
begin again, and although he was destitute, he refused 
paying work because it would distract from his mission. 
Even when he was dying of tuberculosis, he refused 
medical attention, and kept working. I was intrigued, and 
had always wanted to write about him, and the Bard’s 
anniversary year seemed like a perfect time to explore 
this topic. 
What are some of the ways that Chinese directors 
have chosen to interpret the Bard?
Legendary director Lin Zhaohua definitely leads the way 
in avant-garde Shakespeare, especially given that his 1990 
Hamlet – where Claudius, Polonius and the title character 
continuously change roles throughout the performance 

author nancy Pellegrini’s neW book charts 
shakesPeare’s rise in china

– was done at a time when Shakespeare had to be 
authentic, or it wasn’t considered “real” Shakespeare. But 
overall, theater practitioners I talked to felt that China’s 
avant-garde Shakespeare scene had a long way to go. 
Shakespeare is still comparatively new, and was even 
outlawed for an entire decade. This means that many 
directors and actors’ understanding of Shakespeare isn’t 
deep enough to be able to deconstruct or reimagine 
the text. 

Having said that, the idea of adapting Shakespeare 
to Chinese opera has a lot of merit – done well, it could 
inject new blood into two ancient art forms. This can be 
dangerous, in that artists don’t want to cut too much 
from either genre, and right now this is more popular 
with foreign audiences at international festivals, who 
find these new versions exciting. By contrast, many 
Chinese audiences, may be more invested in seeing 
Chinese opera “done right.” But there have been 
some successful performances, and some creative 
interpretations, so this might be an avenue that bears 
fruit.  At any rate, enthusiasm for Shakespeare just 
keeps growing, and the future will be exciting to watch.

The People’s Bard: How China Made Shakespeare its 
Own will be out on October 17 on Amazon.cn.

By Kyle Mullin
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the story of What beiJing could have been 
By Jeremiah Jenne

Preserved  
Architecture, 
SuStainable 
CrowdS, 
And 
MAnAgeAble
traffiC 

Beijing is set to experience significant changes 
over the next few years, changes that haven’t 
been seen since preparation for the Olympics 

whipped the city into shape nearly 10 years ago.  
 By the end of 2017, the municipal government of  
Beijing will move to the suburban satellite town of 
Tongzhou in the hope of integrating the city with 
nearby Tianjin and the surrounding area currently part 
of Hebei province into a massive metropolitan center 
known as Jing-Jin-Ji. Ultimately, this new megalopolis 
will be home to 80 million people, roughly the same as  
Germany’s current population.

The reasons are many: A desire to alleviate crowding 
and traffic in the city center; concern over escalating 
and unstable real estate prices; and of course ongoing  
worries about the environmental problems associated 
with Beijing’s skyrocketing growth as an urban space.

While it is certainly time for the Beijing Municipal 
Government to resolve some of these issues, it’s worth 
remembering the two men who sounded the alarm a 
long time ago. In fact, these two architects, Liang Sicheng 

and Chen Zhanxiang, not only predicted the modern 
fate of Beijing but had a plan that, if implemented, may 
have avoided these problems while also preserving the 
architectural heritage of the capital.  

In December 1949, Liang and Chen presented their 
plan to a conference of Communist Party functionaries 
and Soviet technical advisors. The two architects were all 
but laughed out of the room as the conference attendees 
pursued an alternate vision of transforming the center of 
Beijing from a wasteland of crumbling feudal structures to 
a gleaming hub of Socialist industrial development.  

The conference attendees not named Chen and Liang 
overwhelmingly approved the alternative vision and 
published this new direction for Beijing’s urban design 
as “The Plan of Beijing’s Future Development.”

Perhaps those functionaries and Soviet flunkies called 
that putt a little too early, because at the time nobody 
was more qualified than Liang Sicheng to plan Beijing’s 
future.

Liang Sicheng came from one of modern China’s most 
distinguished families. The son of the late-Qing reformer 
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and scholar Liang Qichao, the younger Liang was born 
in Tokyo in 1901. His father gave him a proper classical 
education, but also enrolled Liang Sicheng at the Tsinghua 
Preparatory College. From there, Liang Sicheng earned a 
scholarship to attend the University of Pennsylvania where 
he trained as an architect, ultimately earning an MA. It was 
also at Penn that he met Lin Huiyin. Beautiful, dynamically 
intelligent, and a brilliant architect and scholar, Liang felt 
he had met his perfect match. 

In the 1930s, the two quickly became the nucleus of 
Beijing’s most spirited cultural salon, and their circle of 
friends included leading talents in philosophy, history, 
and the arts. 

More than just intellectual sparks flew from this group 
though, as Lin Huiyin has long been rumored to have  
carried on an affair with another key member of their 
coterie, the poet Xu Zhimo.

When not entertaining the scholarly elite of Beijing 
and the world in their immaculate restored courtyard 
home at 24 Beizongbu Hutong, Lin and Liang were tramp-
ing through the countryside. They would hear of older 
structures, traditional architectural marvels in danger 
of ruin, and rush to the sites to record in drawing and 
description the characteristics of buildings and designs 
from a bygone age.

However, their life of scholarship and intellectual  
fellowship was interrupted by the Japanese invasion. Like 
many academics at the time, they fled southward and 
westward, carrying on their academic work in far-flung 
Yunnan and Sichuan.

Following Japan’s surrender in 1945, Liang Sicheng 
and Lin Huiyin moved back to Beijing. One night in 1948, 
a member of the People’s Liberation Army visited the  
couple at their new home on the Tsinghua Campus. 
The PLA wished to commission a list of structures to be 
preserved once the capital was seized by the Communist 
Party. 

It was not the first military to consult Liang on these 
matters. A few years earlier he had recommended that 
US air campaigns spare the historic cities of Nara and 
Kyoto in Japan. Liang firmly believed that historic archi-
tecture belonged to humanity and his commitment to  
preservation went beyond national enmities, even in a 
time of war. Liang was also asked, in 1946, to represent 
China on the commission to design the new headquarters 
of the recently chartered United Nations.

Once the Communist Party had established its own 
government in Beijing in 1949, Liang was an obvious 
choice to assist the planning and development of the 
new capital. Unfortunately, his ideas clashed with the 
leadership in the new government. 

Liang worked with Shanghai-born and London-trained 
architect Chen Zhanxiang to come up with a plan that 
would both facilitate the building of a modern capital 
while preserving the historical and Chinese characteristics 
of the city. 

Their plan called for building a new political center 
west of the old city. This new core would be much larger 
than the old imperial city and would also take advantage 
of existing infrastructure built in the area by the former 
Japanese occupation forces. 

Liang and Chen argued that trying to build the new 
capital on top of the old imperial city would inevitably 
lead to all kinds of problems. They predicted unsustainable 
crowding in the city center, immense traffic problems as 
roads designed for carts, horses, and pedestrians would 
now have to carry cars and trucks, and that placing the 
new and old structures side by side would be both  
functionally and aesthetically problematic.

The two persisted in their plan even after the Beijing 
Conference in 1948 earning them the enmity of many 
leading political figures of the day, not the least Mao 
Zedong.

Mao was angry at being told a professor wanted to 
keep him out of Beijing, depriving him of a long-sought 
prize. “Why,” asked the Chairman, “could the emperors live 
in Beijing, but I cannot?”

Liang and Chen were both persecuted in the Anti-
Rightist Movement of the 1950s, and the walls and gates 
began to fall. Beijing would be a center of production, 
and the city was transformed forever.

The final blow fell nearly 40 years after Liang Sicheng’s 
death when the beautiful courtyard at 24 Beizongbu 
Hutong, which was home to Liang, Lin Huiyin, and Beijing’s 
cultural roundtable, was torn down during the Lunar New 
Year in 2012. According to the company which carried 
out the demolition, the rationale was to prepare “for  
maintaining the heritage site.” 

Four years later, there is nothing left of their home, and 
Beijing prepares for the future.
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Beijing-based designer Chilly Chin has been making 
a name for himself on the online shopping platform 
Taobao ever since the launch of his first collection 

two years ago. In May of 2016 he unveiled a new line called 
MiniMoods for younger customers, introducing designs 
with a modern twist and a more affordable price range. 

Chin modeled the garments himself for his Resort 
2016 advertizing campaign, and subsequently made a 
lasting impression with fans online. With his collection, 
titled “Golden Years,” Chin transformed the essence and 
elegance from Song and Ming dynasty fashion into 
a contemporary take on the traditional qipao, with a 
daring high slit and a myriad of delicately embroidered 
colors. The collection also features scalloped dress hems,  
off-shoulder necklines, elements from nature, and fabric 
with a subdued shimmer. 

Similar to “Golden Years,” Chin’s fall 2016 collections will 
also include designs emulating ancient Chinese style but 
passed through a contemporary lens. Chin told us that 
two distinct details will dominate the collection. Firstly, as 
inspired by the Song dynasty, his lightweight overcoats 
will possess a slim silhouette reinforced by straight lapels. 
Secondly, as characteristic of the clothes worn by the 
Khitan people from the Liao dynasty, his double-breasted 
garments will feature leftover right lapel configuration.

These new designs will be unveiled as part of his label, 
Chilly Chin, in October. Below, the self-taught designer and 
dressmaker tells us more about his journey, inspirations, 
and challenges. 

We love how catchy your name is! Could you tell us 
the story behind it? 
The Chinese name 覃仙球 (Qin Xianqiu) is actually a 
pseudonym I gave myself when I tried to write my first 
novel at 14 years old. I kept using it after that. My English 
name, Chilly Chin, is translated from my Chinese given 
name which is 秋 (qiu), meaning chilly. Chin is my family 
name – I want people to know that I’m Chinese. 

Did you always know you wanted to be a fashion 
designer? 
I decided I wanted to be a fashion designer in high school, 
but I also dreamed of becoming a good writer and win-
ning the Noble Prize! [laughs]

As a self-taught designer, did you face any  
challenges? 
I had to learn about fabric property and fabric treatment, 
which required me to go to markets to study every kind 
one by one. I learned through shopping and talking to the 
shop owners. I want to learn more about silks because the 
material is so versatile, the colors are vivid and there are 
many different ways to incorporate it into designs. 

Where do you source your fabrics from? 
I mainly go to the Dahongmen Fabric Market in Beijing, 
but sometimes I’ll go all the way to Shanghai or Suzhou. 
It’s a never-ending process because new fabrics are  
produced every year. 

When did you launch your first collection? How was 
the public response?
My first collection was about orientalism and launched 
in August of 2014. People thought the clothes weren’t 
suitable for daily wear and the designs were a bit naive, 
but that I had good taste. 

Where do you find inspiration? 
From everything that attracts my attention! It could be a 
movie, a song, or a piece of beautiful fabric. My second 
collection, “1980,” was inspired by the movie Flashdance. 
I love the coat styles of the 1980s, they invigorated me 
to design an androgynous womenswear collection that 
would empower the wearer. 

What or who are you influenced by? 
Designers who explore romance and fantasy, like  
Alexander McQueen. He understood designing as an art 
form and his creations aren’t only fashion designs, they are 
pieces of art. He’s shown me the importance of knowing 
who you are. It’s not all about making money or getting 
other people’s approval. You need to be honest to yourself 
in your heart and mind. 

Could you tell us a bit more about MiniMoods and 
why you created this line?
MiniMoods is a line for young city girls. Similar to Zara 
and H&M, it is easygoing and youthful. I started this line 
as a fast fashion brand because I want to keep Chilly Chin 

burgeoning dress designer chilly chin talks about 
Playing With Past and future trends
By Annie Lin

TradiTion and innovaTion 
photo courtesy of chiLLy chiN
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as a high fashion brand. Every designer has to balance  
between making artwork and earning money. For  
example, McQueen’s high fashion label was under his 
name but then, he created McQ, a cheaper line targeting 
younger customers, in order to increase his sales volume. 
The equivalent for me is MiniMoods – the line boosts sales, 
whereas Chilly Chin is a line for me to design what I like. 

Would you say that social media has helped you 
create a name for yourself in the fashion industry or 
helped your brand receive more recognition? 
Social media has helped people learn more about my 

designs and understand the brand’s story. Not just about 
the clothes, but also about my life and my ideas behind 
every collection. 

What advice would you give to young designers, like 
yourself, in Beijing? 
To become famous online first, then to design whatever 
you want. 

To view Chin’s collection, visit  his online store at  
shop36104434.world.taobao.com or check out his Weibo 
at weibo.com/qinxianqiu.
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A DriNk WiTH

Kiuchi Brewery has had a long and prosperous 
history when it comes to brewing. First starting 
as a sake brewery in 1823, the now brother-run 

company started to brew its world-famous Hitachino 
Nest Beer (you may recognize the range from its cute 
owl logo) 20 years ago, and can now be found in over 
15 countries. Soon, I’m delighted to say, Beijing will 
be added to that list, as distributed by Vandergeeten.

I still remember the first time I tried the Hitachino’s 
award-winning White Ale (a Belgian-style witbier) sev-
eral years ago in Hong Kong. At that time, I was amazed 
by its refreshingly crisp body, which packed a plethora 
of complex flavors and spices, topped off by a creamy 
white head.

We were lucky enough to relive that experience at 
this year’s Hops International Beer Festival in Sanlitun as 
well as run into Youichi Kiuchi, vice president of Kiuchi 
Brewery, who was kind enough to help organize this 
interview with his brother, Toshiyuki Kiuchi, founder of 
the Hitachino Nest Beer.
When did you first start working in the beer 
industry? 
The Japanese alcohol laws changed in 1994, allowing 
smaller breweries to brew beers (before that the market 
was dominant by a few giant breweries like Asahi, Sap-
poro, and Kirin), so we decided to start a microbrewery 
the following year. As you know, our business started out 
as Japanese sake brewery 200 years ago. Sake brewing 
usually takes place during the autumn-winter seasons, 
but beer was something we could do year-round.
What makes Hitachino Nest Beer special? 
There are a few things. Firstly, history: we are the only 
beer brewery in Japan with such an extensive historical 
background. Secondly, being based in Japan, which is 
known for its unique culture, quality over quantity, and 
simplicity. Our beer always reflects such quality and val-
ues. And thirdly, our logo, the owl, which is eyecatching 
and adorable. We were really lucky to have this mascot 
created by a graphic designer who sadly passed away a 
few years ago. He was an experienced analogue graphic 
designer, and all his designs were hand drawn, creating 
logos with more meaning. 

Over the last 20 years, what is your impression of 
the development of craft beer? 
Our brewery has been growing together with the craft 
beer movement since it started in the United States. It 
has been an exciting 20 years and craft beers have in-
deed changed the beer market, once dominated by the 
mass-producers.
Do you have any plan to brew something 
different?
At the moment I’m focusing on our restaurant business 
in order to introduce Hitachino Nest as a food-oriented 
brand.
What do you predict will happen to the Chinese 
craft beer market? 
China will be the biggest market for craft beer in Asia for 
sure. The middle class population in China is growing 
and we believe they will make up a major section of this 
market. We are excited to see how Chinese craft beer 
evolves.
Which is the favorite of your beers? What food would 
you pair it with?
I don’t have any particular favorite, as all of our beers are 
special to me. I would choose the White Ale if you ask for 
our “signature beer.” Over the years, we’ve been perfecting 
the recipe of our White Ale to match delicate Japanese 
cuisine. The beer goes great with sushi of course, and it 
will also go great with traditional Chinese cuisine.
What’s the plan for the future? 
We are opening a taproom in Shanghai around the end of 
2016. Here we will introduce quality Japanese-style craft 
beer into China to appease consumer demand.

photo courtesy ofkiuchi BreW
ery

a Drink WiTh  
toshiyuki kiuchi, oWner of kiuchi breWery

front man of the harridans and Phuture vulture By Tracy Wang
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Sanlitun: Beijing’s Final Frontier. These are the voyages 
of Alex Chen, Beijing’s biggest Trekkie (not to mention 
the founding partner of marketing and branding firm 

Cakeshop, whose clients include Mercedes Me). With the 
release of Star Trek: Beyond in China this September, there 
is no better time for the marketing guru to boldly go where 
no Mastermind participant has gone before. 
 
1) Finish this famous catch phrase from Star Trek: 
The Next Generation and Star Trek: Voyager: “We are 
The Borg. Resistance is____.” 
Futile √
2) Which alien race on Star Trek: Deep Space Nine is 
famous for having huge ears and being shamelessly 
greedy? (Hint: They consider massaging each 
others big ears to be an act of intimacy. I know, 
yuck).  
Ferengi  √ 
I’m kind of impressed that you found a DS9 question 
to put on here. Albeit an easy one. A super hard one 
would have been something like: “What is the full name 
of the second Dax symbiont host from DS9?”
3) Okay, no need to get cocky. Next question: What 
is the name of the technique/ability that Spock and 
other Vulcans use to read minds?  
Mind meld √   
4) Star Trek: The Original Series is famous for 
featuring television’s first interracial kiss. Which 
characters acted out this scene? 
Uhura and Kirk √

5) Which actress played a bartender/restaurateur 
named Guinan on Star Trek: The Next Generation? 
(Hint: She is now one of the hosts of the daytime 
talk show The View).  
Whoopi Goldberg √
6) LeVar Burton played the blind, visor wearing 
engineer Geordi La Forge on Star Trek: The 
Next Generation. Aside from that series, he also 
simultaneously hosted a children’s TV show. What 
was that show called? (Hint: His catch phrase on it 
was: “But hey, you don’t have to take my word for 
it!”).  
Reading Rainbow! √
7) Who was the character/actor that’s famous 
for killing Captain Kirk in the movie Star Trek: 
Generations? (Hint: This actor first became famous 
in the 70s as the star of Stanley Kubrick’s A 
clockwork Orange).  
Wow – I have no idea … on purpose. I tried to forget 
everything about the movie x

FINAL SCORE: 6/7 
VERDICT: Nerd alert! Chen answered these questions 
with warp speed. 

MASTErMiND

aleX Chen
FounDing Partner oF marketing 
anD BranDing Firm cakeshoP

By Kyle Mullin
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Answers: 
1) Futile, 2) Ferengi, 3) Mind meld, 4) Uhura and Kirk, 
5) Whoopi Goldberg, 6) Reading Rainbow, 7) Macolm 
McDowell.
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MiNiSTry Of culTurE

a SaD SunDay WiTh marTy mCFly 

By Morgan Short

Beijing, my friends, here we are again, you and I, 
the back page of the magazine, the palace of 
wisdom, the 600 words or so where we bring it 

all home and drop a little much-needed perspective 
on things. In your two sweaty shaking hands, you’re 
wrapping up the Beijinger’s official take on the concept 
and execution of “Sunday in Beijing,” the theme of this 
issue. Now, presumably, I assume, I would imagine, I 
would surmise, by this point, you’ve learned all you 
need to learn and know all you need to know about 
failed masturbation sessions and the Back to the 
Future trilogy, which are basically the only two things 
you should have scheduled on Sunday, in Beijing or 
anywhere else in the universe, if you had any sense in 
your life. 
 
Of course, I haven’t read the editorial yet for this issue, 
but “Sunday in Beijing” – what else is there to it besides 
attempting, over and over again, persistently, resolutely, 
fully resolved – and failing profoundly over and over 
again – to masturbate and also filling out the rest of the 
day, in an unrelated matter, watching all three Back to 
the Future movies back-to-back? 
 
Brunch? Pfffth. Day trips? Nuts to that. Casual group 
sports leagues? C’mon, guy. Don’t waste my time!  
 
It’s all about just blasting though your weekend at 1.21 
gigawatts – or “jigawatts,” if you’re one of those – horny, 
depressed, out of shape, and entertained. 
 
Now, kind reader and dare I say true friend, allow me 
the opportunity here to impart a little insight into my 
own life, the life of a professional expat magazine scribe, 
the life of a lifestyle journalist, a humble and dutiful 
employee of your Beijinger magazine:  
 

When it comes to masturbating to varying degrees of 
success and completion, and shotgunning the entire 
Back to the Future trilogy in one sitting, for me – every 
day is like Sunday.  
 
Every day is silent and grey!  
 
In this seaside town. They forgot to bomb. 
 
Come, armageddon. Come, armageddon; nuclear war.  
 
How much longer is he going to go on about this, you 
wonder? How much longer is he going to be beating 
this dead horse? Slogging through the motions? (If 
I had to eyeball it, for about 150 more words. I’m a 
professional. I can do this all day. There’s nine words 
right there.) 
 
I guess you could also do your laundry. Or go to 
Element Fresh. Or read the Beijinger on the can. Or surf 
Taobao for a Halloween costume. Or walk your dog. Or 
surf Taobao for a Halloween costume for your dog. Or 
go grocery shopping. Or catch up on emails. Or sculpt. 
Or paint. Or call your old college roommate. Or vacuum. 
Or change your profile picture on all your social media. 
Or succeed 100 percent at masturbating and watching 
the entire Fast and the Furious franchise, which is 
something I haven’t been able to pull off in about 10 
years – a real young man’s game, if there ever was one. 
Or write the back page of a magazine. 
 
Keep the dream alive, Beijing! Don’t ever stop shooting 
for the stars! ‘Cause you know Monday is right around 
the corner.

I don’t like Mondays. (Tell me why!)






