NEWS RELEASE
FOR IMMEDIATE RELEASE
PARTAKE IN CRYSTAL JADE’S NEW MASTERPIECES AND HEARTY RICE DUMPLINGS THIS
DRAGON BOAT FESTIVAL

Available from May 16 to June 30, 2017
Metro Manila, May 2017 – This Dragon Boat Festival, Crystal Jade unveils three (3) tempting varieties of
Rice Dumplings, locally known as “Ma’chang”. Laboriously hand-wrapped and brimming with choice
ingredients, these fragrant parcels plump with quality glutinous rice make exceptional picks for enjoying
with family or as befitting gifts for loved ones.
All orders of Rice Dumplings will come with an elegant Crystal Jade box.
Of course, a festive Dragon Boat Festival will not be complete without our latest masterpieces—
introducing the Double Boiled Chicken Wanton Soup and the Steamed Stuffed Scallops with Black Bean
Sauce.

Introducing our Deluxe Rice Dumpling with Conpoy 瑶
柱裹蒸粽 (yáo zhù guǒ zhēng zòng) –delicately infused
with the aroma and flavour of the sea from the conpoy and
dried scallop, this luxe version also comprises of different
kinds of meat; pork belly, roast duck, plus salted egg yolk
and chestnuts.
Available in our Dragon Boat Festival Set Menus and can
be purchased ala carte for P680.

Dragon Boat Festival merits a lavish feast and surely
deserves a wondrous opener in the form of Double-boiled
Chicken with Wanton 砂锅云吞鸡 (shā guō yún tūn jī),
a classic Chinese masterpiece that's been loved for
generations for its rich broth and delectable wanton.
This comforting dish is generously accompanied with
plump, freshly steamed wanton pieces. The specially
prepared chicken absorbs the rich broth of the soup that
has been boiled for hours.

Steamed Stuffed Scallop with Black Bean Sauce 豉汁
蒸白玉带子 (chǐ zhī zhēng bái yù dài zǐ), features the
decadent marriage of carefully selected and delicately
flavored scallops, and pillow-soft beancurd in a savoury
black bean sauce.
This healthy alternative is included in our Dragon Boat
Set Menus, and is definitely a must-try for all vegetable
and seafood lovers out there!

Other Variants of Rice Dumplings (Ma’chang):

Our Purple Rice Dumpling with Abalone 紫米鲍鱼肉
粽 (zǐ mǐ bào yú ròu zòng) is made with black glutinous
rice enveloping a rich variety of ingredients such as baby
abalone, lotus seeds, peanuts, chestnuts and pork belly
that imparts a robust and complex flavour to the
dumpling.
This deluxe Ma’chang comes in an elegant Crystal Jade
box for P880.

Rice
Dumpling
with
Pork
五香咸肉粽
(wǔ xiāng xián ròu zòng) is popular for featuring
succulent pork belly cubes stir-fried with five spices,
salted egg yolk, chestnuts, and dried shrimps. Our
serving is big enough for three (3) persons so try this
with friends and family for a truly authentic Chinese
dining experience!
This deluxe Ma’chang comes in an elegant Crystal Jade
box for P480.
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ABOUT CRYSTAL JADE GROUP
Founded in Singapore in 1991, Crystal Jade Culinary Concepts Holding is a well-known household name in
Asia that is committed to preserving the rich traditions of Chinse cuisine through its specialty dining
concepts ranging from fine dining restaurants and casual dining eateries, to specialty bakeries.
Together, the group serves up a diverse menu of well-loved items such as the famous xiao long bao,
Cantonese barbecued meats, Hong Kong dimsum, as well as quality pastries and breads.
The award-winning group currently owns and operates over 100 outlets in 20 countries, with diverse dining
concepts across Asia Pacific and in the United States.
In 2014, L Capital Asia, the private equity arm of LVMH Moët Hennessy – Louis Vuitton, officiated a 90%
stake buy in Crystal Jade while in June 2015, Standard Chartered Private Equity (SCPE) announced its
almost S$70 million investment in the group as well.

BRAND STORY
Founded over 25 years ago, Crystal Jade has grown from a single restaurant to an award-winning F&B
group with one-MICHELIN star. Well-regarded for its culinary expertise and commitment to quality,
Crystal Jade’s brand mission to spread the word on Chinese cuisine and culture has remain unchanged.
Founded on the core principles of Chinese cuisine while drawing influence from modern gastronomy,
Crystal Jade provides only the most wholesome food – food that nourishes, inspires, and nurtures
relationships, for today – and for many more generations to come.
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