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(NAPSA)—Hong Kong may be
the world’s best place for an
appetite. The dynamic, cosmopoli-
tan city is filled with excellent

restaurants, from
everyday dim sum to
six-star fine dining.

One of Hong
Kong’s brightest
stars is Chef Martin
Yan. We caught our
culinary concierge in
a “Hong Kong state
of mind” as he pre-

pared for a whirlwind trip to Asia.
“This will be my fourth trip to
Hong Kong—this year! I attended
high school and learned the culi-
nary trade in Hong Kong, so it’s
like going home for me,” Chef Yan
says. 

“Hong Kong is perfect for
North Americans because it is so
‘East/West,’” Chef Yan explains.
English is widely spoken; of
course, there are a few things that
travelers can do to be culturally
impressive. “Learn how to use
chopsticks, and learn to pro-
nounce a few basic words like
delicious, ice water, thank you. It
makes a huge impression,” the
Chef says. 

“Your first day in Hong Kong,
the very best thing to do is take a
walk around. If something smells
good, looks good, then try it!
Travel heightens your senses, and
in Hong Kong you are on safari in
the biggest food court on the
planet! 

“Dining out is a passionate way
of life, an every day affair in Hong
Kong. One reason for this is the
availability of the best, freshest
products and ingredients from
across China. 

“In most of the United States,
fresh seafood means it wasn’t
frozen. In Hong Kong, fresh
means fish jumping and swim-
ming right before you eat them!
The variety of seafood available in

Hong Kong is the best in the
world,” Chef Yan continues. “Look
for Cantonese-style preparation—
very light, refreshing, and
healthy.”

Perched on the doorstep of
mainland China, Hong Kong fea-
tures cuisine from every mainland
province—Cantonese, Chiu Chow,
Peking, Shanghaiese, Szechuan—
all deliciously different. 

Hong Kong’s food, like the rest
of the city, is famous for its diver-
sity. Visitors can enjoy fine cuisine
from around the world in the
trendy Lan Kwai Fong and SoHo
districts. “One of the best Italian
restaurants in the world is located
in Hong Kong,” Chef Yan opines,
bringing up an interesting point—
some of Hong Kong’s finest
restaurants are located in hotels. 

For starters, Chef Yan suggests
stopping at the Hong Kong
Tourism Board’s visitor informa-
tion center upon arrival at Hong
Kong International Airport for a
free copy of the “Best of the Best
Culinary Guide.” Excerpts from
the guide are also available online
(see below).

Shopping for Culinary Gifts
“One of my favorite things to

do in Hong Kong is walk around
the Temple Street Night Market,
it’s the perfect nightcap after din-
ner,” he says. Other areas where
you might find Chef Yan hunting

for bargains are Tsim Sha Tsui
and the renowned Stanley Mar-
ket. What’s he shopping for?

“A beautiful box of tea is one of
the best gifts you can bring home
from Hong Kong. Tea shops are
everywhere, there’s even a great
one right at the airport.” 

For the chef in your life,
authentic Hong Kong kitchenware
is perfect. “The most important
culinary tool in Hong Kong is the
wok, and you can find truly
unique, functional woks of any
size and material in Hong Kong,”
suggests Chef Yan. 

“Chopsticks are a traditional
Chinese gift that can be very sim-
ple or very ornate, a great gift for
any occasion.” 

Chef Yan’s Perfect Day in
Hong Kong

“I would get up early and take
the ferry to Victoria Park for tai
chi. Next to the park is a teahouse
that’s been there more than 100
years. Have some dim sum brunch,
and then do some shopping. Per-
sonally I would go to the Western
Market to shop for dried seafood
ingredients, but I’m a chef! 

“Afternoon tea at the Peninsula
Hotel is world-class, with their tra-
ditional and lavish service. Maybe
a quick rest, then on to dinner at
one of the restaurants on Victoria
Peak that overlook the city. 

“After dinner, I head for a
nightclub, have a drink, dance,
and burn off all those calories—
my perfect day in Hong Kong!”

Planning the Hong Kong
Adventure

Now’s the time to visit Hong
Kong. Airfares are at their
absolute lowest in years. Hotels
are offering packages and ameni-
ties that boggle the mind. For
information on the best deals
going to Hong Kong, as well as
travel information and tips, go to
www.discoverhongkong.com/usa/,
the official travel Web site. 

Chef And The City—Martin Yan’s Hong Kong

Hong Kong
Chef Yan

(NAPSA)—The holiday season
is a time of celebration, when fam-
ily and friends gather together to
exchange gifts and greetings. The
Susan G. Komen Breast Cancer
Foundation offers unique gifts
that not only spread seasonal
wishes of joy, kindness and hope,
but also provide an easy way for
shoppers to make a meaningful
contribution to the fight against
breast cancer.

Breast cancer is the leading
cause of death among women ages
40 to 59, and more than 200,000
women and men will be diagnosed
with the disease this year alone.
Dedicated to finding a cure, the
Komen Foundation continues its
holiday program with a series of
new gifts for 2003:

• Trailing Vine Pink Ribbon
Ornament ($10) can be hung
from a holiday tree or placed on a
desk or coffee table for year-round
enjoyment. 

• Pink Ribbon Pen ($15) is a
twist-action ballpoint packaged in
a decorative pink ribbon tin. 

• Pink Ribbon Charm Watch
($55) features a pink dial and
detachable pink ribbon charm.

• Hope Cardigan ($68) cre-
ated exclusively for the Komen
Foundation by designer Michael
Simon.

In addition to these new gift
items, this year ’s specially de-
signed Everyone’s Holiday Card is
available for $1.25 per card with
a minimum order of 25. For a
nominal fee, cards and envelopes
can be imprinted with the pur-
chaser’s name and return address
or special message. Alternatively,
in return for a $5 donation per
card, the Komen Foundation will
send the Everyone’s Holiday Card
to each person on the purchaser’s
list.

To view and purchase holiday
cards and gifts, visit the Komen
Foundation’s online Marketplace
at www.komen.org, or contact the
Foundation’s toll-free order line at
1-877-SGK-SHOP (1-877-745-
7467).

“Breast cancer affects every-
one. It’s important to keep the
message of hope strong during the
holiday season and throughout
the year,” said Susan Braun, pres-
ident and chief executive officer of
the Komen Foundation. “Purchas-
ing the Komen Foundation’s holi-
day cards and gifts supports inno-
vative breast cancer research and
brings us closer to finding a cure.”

Up to 80 percent of the pur-
chase price of all products sold by
the Komen Foundation supports
the Foundation’s mission to eradi-
cate breast cancer as a life-threat-
ening disease by advancing
research, education, screening
and treatment. Many funds go
directly to local communities to
ensure access to quality health-
care for the uninsured and to pro-
vide support for breast cancer
patients and their families. 

The Susan G. Komen Breast
Cancer Foundation was established
in 1982 by Nancy Brinker to honor
the memory of her sister, Susan G.
Komen, who died from breast can-
cer at age 36. Today, the Komen
Foundation is an international
organization with a network of
75,000 volunteers working through
more than 100 community-based
Affiliates worldwide. Since its
inception, the Komen Foundation
has raised nearly $600 million for
the fight against breast cancer.

For breast health and breast
cancer information, call the
Komen Foundation’s National
Toll-Free Breast Care Helpline at
1-800 I’M AWARE® (1-800-462-
9273) or visit www.komen.org.

Spread Joy, Kindness And Hope This Season
While Supporting The Fight Against Breast Cancer

Cards and gifts that make a
difference.

(NAPSA)—America’s young-
sters need help improving their
literacy in mathematics, accord-
ing to U.S. Education Secretary
Rod Paige. CYBERCHASE, the daily
math mystery cartoon on PBS
Kids meets this need, taking kids
on a thrilling ride through cyber-
space where they are challenged to
use the power of math to solve
problems. CYBERCHASE helps kids
discover that math is everywhere.
For a fun math-rich activity, make
Digit’s Cyber Dough; instructions
to create cyber-creatures as well
as other fun math games, activi-
ties and stories are at CYBER-
CHASE Online: http://pbskids.org/
cyberchase/cyberdough/.

Allergens such as pollen, dust
mites, fleas and certain foods can
trigger allergies in dogs. Chronic
itching is the most common symp-
tom. Dog owners can help ward
off flea and insect allergies by
using preventive remedies and by
minimizing exposure to outdoor

pests. A new topical steroid spray
called Genesis™ Topical Spray
(Triamcinolone acetonide) was ap-
proved by the FDA in 2002 and is
the latest therapy for allergic
dogs. A study published in the
American Journal of Veterinary
Research in March 2002 reported
Genesis Topical Spray “is an effec-
tive treatment in many dogs to
reduce clinical signs of inflamma-
tory skin disease associated with
allergy.” If you suspect your dog
suffers from allergies, contact a
veterinarian. 

***
Time will discover everything to posterity; it is a babbler, and
speaks even when no question is put to it.

—Euripides
***

***
Reading furnishes the mind only with materials of knowledge; it
is thinking that makes what we read ours.

—John Locke
***

***
Slang is a language which takes
off its coat, spits on its hands
and goes to work.

—Carl Sandburg
***

***
The chains of habit are too weak
to be felt until they are too
strong to be broken.

—Samuel Johnson
***

***
When work is pleasure, life is
joy! When work is duty, life is
slavery.

—Maxim Gorky
***
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