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APEX Profound Beauty - CoolSculpting by Zeltiq
- Non-Invasive Fat Layer Reduction

NIKKI BUSUTTIL

Sculpting a cool
physique

Were you told you could eat a
sandwich, read a book or
watch TV and reduce that

stubborn fat that just won’t seem to
budge no matter what you do, without
going under the knife, surely first you’d
say "sign me up" laughingly and then
you’d look skeptical and sigh at those
extra few pounds, especially at this time
of year. The festive season is notoriously
responsible for weight gain and
overindulgence, which does nothing for
your self-esteem, if you’re already battling
the odd unsightly bulge or two. However,
there is now a non-invasive way to reduce
that fat layer, if you’re carrying some
exercise-resistant pockets of chub.

It can be disheartening at times, when
you’re doing everything right, you eat
healthily and workout as often as possible,
in your hectic work schedule, but no
matter your diet and exercise, you just
can’t shift those lumps and bumps. It is
most frustrating, but indeed the majority
of us, male or female, don’t have our
ideal physique: Love handles, muffintops,
backfat, batwings, budding beerguts, or-
ange peel-like cellulite or post-pregnancy
pooches, hidden in wisely chosen cloth-
ing, but not in anything snug. It hardly
seems worth going under the knife and
scheduling liposuction, but it doesn’t
do much for your confidence levels either,
so you consider it anyway. Perhaps your
shape just isn’t the way it used to be and
you don’t shift weekends of indulgence
like you use to - one too many beers and
you’re counting them on the scales

If no amount of fad dieting and hard-
core gymtime seems to assist, or you
just don’t have the time to go on an all
out mission, never fear, as help is at
hand, with CoolSculpting by Zeltiq! An-
other exciting new scientific technological
breakthrough has the slightly podgy smil-
ing from ear to ear, in the wake of visible,
painless results. The treatment involves
the high-tech US FDA approved Zeltiq
device. It is placed on the protruding
fatty problem, which is then drawn up
between two cooling panels. Perhaps
not the most comfortable sensation pull-
ing on your wobbly bit, but this is how
the tissue is then cooled with some in-
tense cold - a sensation which generally

passes quickly. For at least an hour, you
are then free to snooze, read, study,
work or just relax

Essentially, in laymen’s terms, the fat
cells are targeted, frozen, crystalise and
die (a cooling method that is known as
‘Cryolipolysis’). The eliminated fat cells
are then flushed naturally out of the
body over time, for up to six months,
which means results are progressive.
Post procedure, there is zero downtime
and you can return to regular activities
immediately. There are no needles and
incisions, but some patients are prone

to a little temporary bruising or tingling.
Some results may be visible as early as
after three weeks, however, the most
significant improvements will be visible
at around the two- to three-month mark.
Providing you maintain a healthy bal-
anced lifestyle, with exercise and diet,
this procedure should allow a long-term
stable 20% reduction of fat, in the treated
zone.

Ideal for both men and women with
certain problem areas that they just can’t
get rid of, CoolSculpting is available from
APEX Profound Beauty, with clinics na-
tionwide. CoolSculpting by Zeltiq can

help many patients achieve
their goals in one easy treat-
ment, while others may need
more. Areas for treatment and
number of visits required can
be determined together with
your doctor. It is important
to stress that CoolSculpting
is not for the obese or heavily
overweight, but APEX also has

expertise in weight-loss, cleansing and
detox programmes and packages. Having
recently opened a flagship clinic in
Thonglor, Bangkok, they have numerous
options to help you achieve your ideal
weight and shape, in case you are not
an immediate candidate for CoolSculp-
ting, in additional to their array of skincare
and beauty programmes. APEX has highly
qualified, experienced doctors and ther-
apists, who can tailor-make the perfect
combination and offer recommendations
for individual needs. CoolSculpting by
Zeltiq is clinically proven and pricing at
APEX ranges from 20,000-30,000Baht per
(10"x 2") area.

For more information on APEX Pro-
found Beauty and their complete range
of treatments, visit their website
www.apexprofoundbeauty.com or con-
sult one of their many experts, at any
one of their 16 branches throughout
Thailand. You can make an appointment
via their national call centre on 080 5000
123.

Raise the RED recipe
Shanghai 38 introduces a new menu of innovative dishes to complement its immaculate

Cantonese classics and stunning art deco decor

NOEL MACLEIN

Chef Jovi Kay-Yan
Cheng Shanghai 38
Sofitel Bangkok
Silom

F
or a sensuous slice of Shanghai, with-
out having to negotiate Suvarna-
bhumi, the Sofitel Bangkok Silom’s
restaurant of the same name certainly
seduces.
Never mind the exalted cuisine (the

restaurant garnered Thailand Tatler’s most recent
Chinese Restaurant of the Year Award), the decor
alone is mouth-watering.

You disgorge from the mirrored elevator at
the 38th floor of the chic hotel into a deep red
hallway, high ceilinged with impressive gold
ornaments over the lift arches, exquisite sepia
photographic prints of Shanghai at its peak around
the walls and a large, semi-spherical inverted
dome emitting a golden glow that is picked up
and boosted by flickering candle light glowing
from within ornamental songbird cages at points
on the floor. There is no mistaking being in art
deco land any more than at the entrance to a
restaurant that seeks to sell you more than just
food and drink.

Shanghai of the 1920s and 1930s saw some of
the finest examples of art deco architecture and
interior design, thanks to such luminaries as the
Hungarian László Hudec. The movement started
in Paris and, besides Shanghai, also became
influential in the US, especial New York and
Miami. The school affected all areas of design
throughout the 1920s and 1930s, including ar-
chitecture and industrial design, as well as the
visual arts such as painting, the graphic arts and
film.

Seen as at once elegant, glamorous, functional
and modern, it still today makes for an attractive
aesthetic. Moreover, as the movement sprang
from purely artistic roots without political or
philosophical pretensions, it makes you feel free
in a way that is especially precious these days.

Moving into the restaurant itself, the decor
becomes even more gorgeous. In the welcome
area, a highly polished black and white marble
chessboard floor reflects the furnace red of a
stylishly framed display cabinet of charming
ornaments and echoes a gallery wall of more
fine prints of charming Shanghainese people
and scenes that are well worth a closer look.

Indeed, art deco isn’t the whole picture.
Interspersed here and there are impressive looking
Chinese antiques, a crowd of classical bronze
statues atop a superb dark wood cabinet with
very fine coloured veneer inlays of birds and
plants. An antique phonograph, meanwhile,
reminds you that the 20s and 30s were also a jazz
era while large portraits in the modern Chinese
style strike a subtle note of dissidence that sits
well with the overall theme of Shanghai in its
heyday.

This area in turn opens up into the actual
restaurant where the decor is equally eye popping,
all the way down to the upholstery which alternates
solid reds with a large Chinese polka dot print,
thereby striking a note of artistic liberty. Similarly
lusciously appointed private rooms are to the
right towards the kitchen. However, those seated
in the main dining area have the added advantage
of being able to enjoy the restaurant’s other
most remarkable decorative feature; it’s 12’ high
wall of glass through which Bangkok from Silom

to the river sparkles magically in a way that, too,
is reminiscent of Shanghai, though this time the
city of the 21st century.

Combining all elements together, there is more
than a hint of contemporary theatrical edge about
the restaurant. Fans of David Lynch productions
may yet wonder if they have wandered onto one
of his sets, except that instead of Blue Velvet this
would have to be Red Velvet. Or, as transpires
from enquiries about the cuisine available, not
so much Twin Peaks as Twin Menus.

COMFORT AND JOY
On this score, a word of explanation from

Executive Chef Boris Cuzon: "We have noticed
that some of our customers like traditional fine
Cantonese fare while others prefer something
more modern and many more like a combination
of both."

Which is why master chef Jovi Kay-Yan Cheng,
lately winning mass plaudits at Mandarin Oriental
Dhara Devi Chiang Mai and the Pacific Club in
Bangkok, has introduced a menu of new
Cantonese cuisine inspired creations that com-
plement all the all-time favourites.

On a recent evening, we investigated just why
the restaurant is so highly rated on both scores
by first testing the dim sum and Peking duck and
then reviewing a soup, an appetizer, an entree
and a dessert.

Of course, dim sums are mostly a lunchtime
feature and with 53 different items on the menu,
the all-you-can-eat option is understandably
popular.

But it’s a crowded field, so what makes Shanghai
38’s dumplings different? Basically, it comes down
to quality and freshness. We tried three or four
varieties, including whole shrimp and whole scal-
lop with shrimp and chive wrapped in pearly
white rice flour dough. Both were unfaultable
explosions of subtly seasoned seafood flavours.
As pinky-white with just a hint of saffron as a
well-bred China girl’s complexion, you can ap-
preciate what all the fuss is about. Adding more
colour to the ensemble, presented in an unusually
elegant engraved steel-rimmed steaming basket,
were a couple of pork and shrimp dumplings
wrapped in yellow egg noodle dough and topped
with pillar box orange shrimp roe, at once tender,
lean and succulent.

Peking duck is a bit of a cliché, of course, but

only because, when done well, it is still so sen-
sational. Full marks were allocated once again to
Jovi’s presentation, from the thin, crispy and not
too fatty squares of duck to the definitive home-
made plum sauce, the precisely diced cucumber
and shallots and the lightly powdered pancakes.
We could quite happily have eaten two of these.

Okay, so point proved about the traditional
dishes. Few restaurants in this fair city can boast
better. But what of the new Cantonese cooking
culture of which Jovi is already recognised as a
leading exponent?

The soup he offered was perhaps the most
daring of all. Presented French style with a large
steamed crab claw beckoning in the middle and
garnishes of fresh shredded ginger in the soup
and on the plate rim, the principle element here
was a Shamrock-green spinach broth built on a
very fine fish stock, so combining vegetal and
seafood flavours in a suitably arty presentation.
With the ginger and crab meat mixed into the
soup, this might easily be construed as a modern
Cantonese classic with a flavour that hit the spot
magnificently.

The next dish was also of modern appearance,
being hollowed out peeled cucumber sections
firmly stuffed with shrimp, topped with a whole
scallop and garnished with a sprig of Chinese
chive. We swirled our pieces on the shrimp roe
sauce at their base and were delighted by the
new flavour sensations contained therein.

Our entree was also stunning in presentation
with two very finely worked crispy egg noodle
coral-like sprays with a perfect crunch and two
fat tiger prawns in a brown gravy which, we were
explained by chef, was effectively a seafood satay
sauce. As such, it was rich and savoury, so offsetting
the prawns in a kind of gravy which makes this
one of the most-ordered dishes on the new menu.

And so to dessert, a course which Chef Jovi
assured us would not be too sweet, as per the
current fashion. It was another highly artful ar-
rangement, this time with black sesame patties
and poached pear dusted with crisp Chinese
almonds and spiked with cinnamon at its core,
with drizzled caramel sauce and a caramel tuile
completing a very appetizing picture. For the
cake slices, black sesame is boiled with milk and
then set in a fridge for what makes a very inter-
esting Asian-style dessert.

Great decor, exquisite cuisine, and an im-
pressive wine list that we only didn’t get round
to because after having hot water poured on our
gourmet tea leaves from a kettle with an over
one-metre-long spout by a limboing [name of
tea server], also from Hong Kong, backwards, we
couldn’t resist getting him to do it as often as
possible, thereby giving him the opportunity to
show off many more remarkable tea-pouring
contortions. What’s more with a tea menu with
the likes of Pa Pao, Gui Ha and Pu-erh rare
varieties on it, there are plenty of options to sate
one’s curiosity.

Whether classic Cantonese or contemporary,
satisfaction at Shanghai 38 appears guaranteed.
Take it as red.

SHANGHAI 38. Sofitel Bangkok Silom. 188 Silom Road,

Bangrak, Bangkok. Tel. 02 238 1991
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