2025/12/10



L (RE0ERNE) ARE - TERETRERRINME .
TR ME, « "Xk, - "EARKER, XNHBEE -

ERWR - AL RCOERWAND - Wit S (0= WOW(E -
RN ROTAR AT - RIFES - FPOUOI{LNBSLES -
WUIRETHR " RENEBRRE, - BERMN—OZMNED
RICKESMNES - R4 RRARN -

RIRYRAROIRITRN i Mk e -
HATRERANZE MR MARERERNER - |

#O0CKPOOL

& n
svonev g N

Bl e

£ A50 & RiBE ~2026/04/30






g Ease B 10msres

SDGs§Y17IE BIREEAKBEMDGs » FRLL » ELBRIEEAT MEABERIFIESMIK °
BIERE

WBRIFSHEAREFERELRNTE » FEARTREEHEH - BRERKREDS - AABRER
#HE  TEZAMRERNBE - LERETEBER LRI EINREREEA -
BR687 - iR BRIKBEHVES : BESHFEATE  LEHEITFRATIFRENGE -

BiRoH11 » TRAEERBZRE » RSESTRE » MLIBRIBREESEM IR EERT ; B
210 ROAFENIRSE ; MBZELL » BEOIHLE S EEBHIERIHERE o

BiR12%/1574 @SDGskliE k&) BIAT » BEI12FKIBEELHENRN ; BIR13E|
15 RO AR ~ BARIBEBFERBRIKIENZER o

&% BR16 WACHSEBHED » HFHEMERANTHIRA °
A WQEN » RIEZEBHER - EBEBNEIF - TEEZARROAR - HEMKESAR

KIBETF ©

16 22mza 17




N

1‘!1‘:“‘3?' X 1 r
A AN
SRR o "'!_ ITLI I L




S

/
AR50 B EE mumuae A
William Reed&®{E> & E1E2002FFIER
HEF(EEE) (Restaurant)3iss 2752020
FRZIBEH—Ro
sEEMERRBEL2TEME  SHE40 A

HYE 2P BB 55131080 0 REBXBR HMSEX AL

1FFEABENER FrAFER IR PFERI50% 3K £k 7 ith
& (FNEE AL T BN ) & S Mzt @AY 50{ERS BB B 100{E M5 EE o
(FE:aE2a bIERE AEMN0E RAREERBAREETR50{E)

H20195F#E BFEESEIE  FiEA Best of Best £ #{EUtR1F
B Azt

BURHEMIsFRANERER  HFHEG S EEH TSN T8
i1 - E AR EBICEHINRIFIDRE BREREERBEREIE
Mo LESh AR FRISRE M TS R bt @ AVIESS » SR 50(E A
B EZ R EIKIE—— MBI B pg = e EOR M E BE > {B7E50
EREBERAGATEEUE




ESHAFHIS0MRERL, 352501:':5*;;:

o~ Vo
NE v ﬂ.m a}(

AIE KR REME RIS
e, SRR 3EEER1STE

U o0 2EEEES4ME

&3 12823102

ZOZSEEﬂRSOEEE%H%(§E¥6) *EMZE

¥J8 : Junghyun Park / BH%5E : 2018%F

MRRMETECMEBED - mEEEX1
TEEFS b dsoR i & R F152 BIER - ARREARFIRY
Atomlx BEEMEHTRARKMEGERE
- ERBEEEXNERSER | BRI
EM ‘;ﬁaﬁiﬁmﬁ*ﬁ%ff BXFY5ERIF -

RYNERANEETENE - BREBOUAE

EERREESEER -
(EiEEc0EEBEER)




Asia's 50 Best Restaurants
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Gaggan The Chairman Wing Sézanne
Bangkok Hong Kong Hong Kong Tokyo
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Logy

Taipei

-
éﬂ _%é;/mﬂ,lJ% The Best Restaurant in Taiwan 2025
BEST

Plating up the Taiwanese larder with pinpoint Japanese
precision

The story behind the name: The suffix 'logy’ has many meanings in different languages. In Greek
it's attached to scientific disciplines like meteorology and geology; in Latin, to spoken word or
discourse such as eulogy. In Japaneseg, it translates to alley, which is where the restaurant sits
both geographically and culturally: at a cross section of culinary influences borrowed from across
Asia served up in the alleyways of Taipei.
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= Twelve iconic dishes of El Bulli
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= El Bulli lives on: Discover 8 restaurants where its chefs are cooking now

= https://www.theworlds50best.com/stories/News/el-bulli-alumni-the-worlds-50-best-restaurants.html
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@LﬁNoJ%ﬁEﬁ%ﬁ (René Redzepi)

W= | EESE2 \ % e Y \' Danish chef René Redzepi
N i sparked a worldwide culinary,/

revolution. But he's'not your

typical celebrity chef
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Noma, Rated the World’s

Best Restaurant, Is
Closing Its Doors

_ NOMAE)
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Ditte Isager for The New York Times
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When the World’s Top Restaurant Serves Up a Bug 4 Jis
The disturbingl mmon and discomfiting norovirus hits Noma in Copenhagen — and th
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Correction appended: March 12, 2013

The headline was too good to resist. When Noma, the

nOmd
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Copenhagen restaurant that for the past three years
has held the top spot on the World’s 50 Best
Restaurants list, was discovered to have suffered a
norovirus outbreak, the media response — both
mainstream and social — was vast, immediate and
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nearly gleeful. “Poisoning at ‘World’s Best PEEE %085 35 25 B 1%
Restaurant,” reported France’s Le Point. “World’s JEE W 4 A 11

Best Restaurant Hit by Vomiting Bug,” said AP K NO.1 585

Huffington Post. “Restaurant Leaves Bad Taste with Fabian Bimmer / REUTERS

5/13 & Bkiyiw .
Guests,” giggled the Financial Times. Cooks prepare some dishes in a preparation kitchen of the Noma g
restaurant in Copenhagen, Oct. 25, 2012. s R A
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Q By Julia Moskin
&
Julia Moskin has been reporting on the restaurant industry for The Times since 2004.

The decision comes as Noma and many other elite restaurants are
facing scrutiny of their treatment of the workers, many of them
paid poorly or not at all, who produce and serve these exquisite
dishes. The style of fine dining that Noma helped create and
promote around the globe — wildly innovative, labor-intensive and
vastly expensive — may be undergoing a sustainability crisis.

Mr. Redzepi, who has long acknowledged that grueling hours are
required to produce the restaurant’s cuisine, said that the math of
compensating nearly 100 employees fairly, while maintaining high
standards, at prices that the market will bear, is not workable.

“We have to completely rethink the industry,” he said. “This is
simply too hard, and we have to work in a different way.”
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A newly empowered generation of workers has begun pushing
back against that model, often using social media to call out
employers. The Willows Inn, in Washington State, run by the
Noma-trained chef Blaine Wetzel, closed in November, after a 2021
Times report on systemic abuse and harassment; top destinations
like Blue Hill at Stone Barns and Eleven Madison Park have faced
media investigations into working conditions.
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