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TRUE TO HIS HERITAGE

Macau's Antonio Restaurant welcomes its new chel, David Abreu;
despite it being his first 1 ir appointment, the Waterside Inn alumnuos

certainly presents a promising fture,

Mistrions careers have 1o star oo somewlere, anid

Portuguese native David Abreu seems to have all the right

compoments. The young upstart first entered the culimary
work] al age 15, altemnding a professional culinary schaol mear his
hometown of Ribatejo and working his way through the restaurant
industry. Though he started as a humble waiter, he eventually
worked in the Kitchens of several luxury hotels, incloding the SANA
Malhow Hotel, the Grands Real Villa ltalin Hotel & Spa, and the Four
Seasons Hotel Ritr Lisbon,

Abrew's claim to fame however, 5 the two years spent at
three-Michelin: starred Waterside Inn, where he was under e
mentorship of legendary British chel Alain Roux. Along with a year
spent at the Four Seasons Holel Hampshire, Abrew’s tme in the
UK helped expand his knowledge Dase of line European cooking,
adding to his expertise in his native cuisine.

The move 1o Macau plays to his slrengths. Abrew’s new
appodntmcnt af the helo of Antania, an awand wimﬁn“ Machelin
guide restaurant in the historic Taipa Yillage of Macau marks a
return to familiarity. With the restaurant’s reputation within the
Portoguese fionge dimindg soene
in Macaw, and Abreau’s own
experience with some of the best
kitchens in the world, the potent il

is palpable

Youu spent most of your tine
working in the Portuguese dini
scene; why the shifi to the UkT
There comes @ tme in every
yound) chels life that you ask
yoursell; what nexi? At the time 1

went throwgh a quarter-life crisis

almoest, anvd T oonlemplated & |_'||<'|,||g|_' i eEnviramrmend, [ imade
a lot of sense at the time - [ had no attachments, no girfriend.
and no children - and 1 eraved for an adventure, especially
o Tl ol heslp e grow as g chel.

I'was al the Four Seasons in Lisbon when | went through
this, and [ told my head chef about this declsion that [ was
conbemplating, He wias very understanding and told me that
he would look out for podential opportunities For me, As luck
wiould have it. the very next day he called me into his office
and todd me that the Four Seasons Hampshire was looking lor
soameonee bo join the team, § el that the English country side
was a [ar enough departure from what | was used to, so 1 took

up the affer. 1 haven't looked back since,

How has vour time at the Waterside Inn inflluenced the way

youl approach food?

I was alwanys o deeam of mine 1o evenioally work in a
Michelin-starred kitchen: so when the opporiunity to join the
Waterslde Inn came up, how could 1 say no? The experience
g was lile Changging, I
was g constant learning
curve, and | found myself
having To grow each day.
Yo really have o perform
al the highest level possible
and give nothing less than
100 percent. 1 livesd and
breathed the kitchen there,

I wionld even say 1 learned
more in my twe years (here
then | would have in 10 years

elaewhere.



Marinated sardines on n bread toast Haonaw then, weomiled yisi
thesarrilae your culineuy

philosophy?
Dwouddn't eall iU vy

-
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own philosophy, per se,
Especially now in the age
of information, | think maost
temd 1o develop theirs based
on certain chefs they know
of or have worked with
before, We build our identity based on those thal came: before ps
Monetiwless, there are three things that 1 eannol comproemise on:
cleanliness, teamwork and bove. A Clean environment helps give
a clear mind, and one can really focus on the flavours and dishes
thaint ome plates, Uliimately, withouol teamework amd love, a kitchen

can never rily serve up exceplional culsine.

As a Portuguese native, how do vou intend to approach your
role it Antdnio?

I really like being in Talpa Village as it feels exactly like a slice of
Lishomy, even down to the streed Bmps, Buildings and acchitecture.
That being sald, Macau does have its own brand of gastronomy,

mixirug somee Fortuguess inlluence with the Chinese Dase.

I8 apicureasia. cam

As such, | feel like | have o responsibility almast, with Antomia,
tor be a culinary ambassador to my country by giving the most

aulhentic experience of Portogoese Tood 1o the peaple of Macaa.

Ao Dol o innbesndd Cor e dhad ?

I am currently sticking purely to very traditional dishes; despite
iy slinds in other styles ol European cuising, | believe traditional
Fortuguese Navours are timeless. [ want 1o uphold these dishes
by staving true 1o their Mavour profiles. The signataie dishes that
I am bringing to Antonic reflects this, including the Mirandesa s
Portuguese specialty veal loind, Slow Roasted Suckling Pig. and
Fortuguese Seafocd Rice, These legacy dishes, | believe, will help
Lo cement Porteguese fine dining in Macaw,

10 v first big rode in a restaurant. How has the experience
heen so far, and what's neext for the team?
Wwhile Antonio has been on the gulde for 11 years running, I've

already experienced what it's like being in a three starred kitchen.

The personal pressure Hself isn’t too daunting, What's defliniiely

Bt i challenge is Tisving B nnsnagge oy awn leam of tabentoed
chefs. 1 find that it's really easy to become overly independent in
such i robe. CILen, Because we are so passionate aboul cooking, its
hard to take a step back and let your stafl do thedr job. 15 abweys
Toen sy Lo weamd Lo jumg in amd intervene amd say T want it done
this way”. Ullimately, trust and respect is what makes a cohesive
D, armd 1 hiwwoee Desarnod Do dlo thae S For my stall Wie are really
focused on the level of care we take with our food, and to bring a
certain mindsel o the Kitchen. When we take care of that, the froit

of our labour will definitely show, stars or otherwise, &

Antonicestyle =cafood




