Ana Mandara Resort 

Introduces Chef’s Table

Bangkok August 2004: Ana Mandara Resort & Spa in Nha Trang Vietnam recently introduced the Chef’s Table, hosted by Executive Chef Jim Patrik Tawa.

Twice each week Chef Jim returns to his professional roots and personally prepares a gourmet meal for a small number of invited guests. The dishes are matched with a selection of wine from the Ana Mandara cellar.

To make the experience more interesting, the dining table is set in the kitchen. Starched white linen, sparkling crystal and polished cutlery. This allows Jim to chat to his guests while he and his brigade prepare the culinary delights for just eight lucky people.

As with all food at Ana Mandara, great emphasis is placed on the freshest ingredients, many of which have come from the local markets that day. Seafood has been delivered directly to the resort by local fishermen and some of the vegetables are grown right on the property. The resort’s own herb garden is the source of many condiments and spices.

Dinner starts traditionally with champagne. Each course is served with a complimenting wine from the extensive cellar of more than 3,000 bottles from around the world. Before serving each course Jim explains the ingredients and the cooking method, special flavours and the origin of the accompanying wines.

Following desert, Chef Jim joins his guests to share some kitchen secrets and introduce guests to some of the recipes he will present in the following day’s cooking class.
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