
Dolce Vita Jessie's three-dimensional gourmet 
"flavor" has been heard in three-dimensional 
cuisine?   
Jessie was not only the first time I heard it, but also tasted it 
myself. It was lucky.  It was the famous chef series hosted by the 
famous German chef Thomas Bühner at the Jockey Club in the 
Jockey Club. It was heard and eaten, and it was the first time to 
experience the three-dimensional gourmet "flavor".  After 
receiving the honor of Michelin in 1996, Bühner won two years 
later, and in 2012, he became one of the ten German chefs with 
the title.  His culinary philosophy is how to cook three 
dimensions of gourmet cuisine.  His signature dish, "Taste Lamb 
Surprise Bomb", is a masterpiece of three-dimensional dishes 
with potato foam and curry ice cream and red cabbage soup 
with Gillardeau and wild herbs.  After a taste of the delicious 
food, the diners in the seat are not surprised.  Because it 
combines the creativity of three dimensions.  The first 
dimension of natural taste, he once said: "The unprocessed 
original flavor is the most intense and pure, so the natural taste 
of food is always the main." The second dimension is "low 
temperature," he said: "My motto is "cooking needs flowers."  
Point tolerance."  The third dimension is the "dish ensemble" 
because he said: "The menu is not made up of a variety of 
dishes, but a symphony. Sometimes the violin is a little bit, 
sometimes it is a double sign.  Leading, but only when all the 
instruments are harmoniously ensemble, can it cause strong 
emotional resonance." Really, "Taste buds surprise bomb" 
brought to the diners, this is the feeling, first the delicious 
potato and curry, then the 蚝 and  Vanilla combines the ocean 
and the earth, and then the strong taste buds resonate.  The 
three-dimensional surprise he brought to the restaurant was not 
only the famous dishes that he had, but also his own words, 
adding "Asian flavor."  The sweetness of the "mango frozen 
soup" is the three-dimensional creativity of Asia. 




