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Sit back...Relax

What's Cooking

Cathay Pacific, The Peninsula link up for in-flight food special
By: Ma. Elisa P. Osorio

Aside from safety, following several terrorist attacks, travellers usually have one
major concern when flying -- the airplane food. The usual comment is that airplane
food is bland, it lacks taste.

Leslic Bailey. Marketing and Customers Services Manager at Cathay Pacific Catering
Services explains that it is not really the airplane food that is the problem, there is
something about being in a very high altitude that affects the taste buds.

To counteract this problem, Cathay Pacific works hard to produce food that dispels
the usual ideas of airplane food, making a commitment of "producing the highest
quality Asian and Western cuisine using the most effective operating systems and
providing superior service."

As part of this commitment, it has launched the "Best Chinese Food in the Air" in
partnership with The Peninsula Hong Kong.

Until Oct. 31, a special menu will be served in all classes on virtually all flights. The
selection of Chinese food will come from the highly acclaimed Spring Moon Chinese
Restaurant of The Peninsula Hong Kong.

Spring Moon Executive Chef Ho Pui Yung has even created an exclusive dish for the
passengers of Cathay Pacific -~ Prawns with Snow Fungus and Chrysanthemum in a
Clear Broth.
Aside from this exclusive concoction, more than 30 dishes will be served on board
including lamb chops with leeks in gravy, steamed prawns with egg white sauce,
braised beef brisket with broad bean sauce and steamed sliced sea bass with preserved
vegetables.
These meals are available if taking a trip that is more than three hours long,
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Mr. Bailey showed a few members of Philippine media the nitty gritty of the airline






