
                  

 

 

13 March 2018 

 

ASIA’S 50 BEST RESTAURANTS HONOURS TOYO EATERY IN MANILA WITH 

COVETED ‘MIELE ONE TO WATCH’ AWARD 

 
Asia’s 50 Best Restaurants has announced Toyo Eatery in Manila as the 2018 recipient of the Miele One 

To Watch Award. Selected by the organisers of Asia’s 50 Best Restaurants, in collaboration with its 

regional experts, the Miele One To Watch Award is presented to a restaurant that is outside the Asia’s 

50 Best list but is identified as the rising star of the region. 

 

Toyo Eatery’s owner-chef Jordy Navarra will formally accept the honour at the sixth annual Asia’s 50 

Best Restaurants awards, sponsored by S.Pellegrino & Acqua Panna, on 27th March 2018, in Macao.  

 

William Drew, Group Editor of Asia’s 50 Best Restaurants, says: “Toyo Eatery embodies the spirit of the 

Miele One To Watch Award. With a menu celebrating local culture and traditional dishes, chef-owner 

Jordy Navarra is a young talent who is advancing the cuisine with creative flair and a progressive 

approach, but also with precision and attention to detail.” 

 

The name Toyo derives from the Filipino word for ‘soy sauce’ and reflects Navarra’s philosophy: Toyo 

Eatery’s menu draws inspiration from everyday local ingredients and incorporates refined techniques 

and intricate layers. Navarra and his wife, May, who oversees the restaurant floor, are committed to 

celebrating local culture and interpreting Filipino culinary traditions in a modern context. Each dish is 

designed to convey a unique Philippine flavour or represent a traditional cooking method while the 

furniture, dinnerware and accessories are crafted by local artists and designers.  

 

Navarra’s pride in his heritage is evident in Toyo Eatery’s menu. He created one of the restaurant’s 

signature dishes, ‘Garden Vegetables,’ based on a traditional folk song that lists 18 local vegetable 

varieties. In a nod to nostalgia, his upbringing and the terroir of the Philippines, Navarra’s dish features 

all 18 ingredients in various forms, whether charred, sautéed, crushed or pureed.  



                  

 

 

 

“From the start, our mission at Toyo Eatery has been to reassess, rediscover, and find a deeper 

understanding of Filipino culture through food,” explains Navarra. “As Toyo Eatery approaches its 

second anniversary, this award is the gift we never saw coming. Being granted the Miele One To Watch 

Award by such a respected authority is an amazing honour. We are thankful to those who appreciate 

and acknowledge what we do. Toyo is still in its infancy and we still have much to do, but we’re inspired 

to learn from the chefs whose restaurants are included in the list of Asia’s 50 Best.”  

Navarra began his career at Heston Blumenthal’s legendary restaurant The Fat Duck, where he 

developed his technical skills and progressive approach. He returned to Asia to work at Bo Innovation in 

Hong Kong before landing in Manila, where he launched Black Sheep in 2014. He and May opened Toyo 

Eatery in 2016, offering diners a choice between a three or 11-course set menu as well as à la carte 

options. 

 

“Toyo Eatery impresses us by taking inspiration from everyday local ingredients and recipes and bringing 

them to the level of culinary excellence with passion, expertise and a progressive approach,” says Mario 

Miranda, Regional Managing Director Asia at Miele. “This same attitude involving constant improvement 

and innovation are part of Miele’s ‘Immer Besser’ brand philosophy. We are honoured to present this 

year’s Miele One To Watch Award to Jordy Navarra and the team of Toyo Eatery.” 

 

Miele will also present #50BestTalks on Monday, 26th March, 2018 at the Grand Ballroom, Wynn Macau 

from 10am until 1.15pm. Under the theme ‘Exploring Identity’, the half-day forum will feature 

provocative discussions, inspiring presentations and live interviews with Asia’s leading chefs. Hosted by 

Asia’s 50 Best Restaurants, the in-demand speakers include: 

 André Chiang of Raw in Taipei and formerly Restaurant André in Singapore 

 Hiroe Higuchi of Shima Kanko in Japan 

 Vijay Mudaliar of Native in Singapore 

 Richie Lin, Kai Ward and Long Xiong of Mume in Taipei 

 

 



                  

 

 

How Asia’s 50 Best Restaurants list is compiled  

The list is created from the votes of the Asia’s 50 Best Restaurants Academy, an influential group of over 

300 leaders in the restaurant industry across Asia, each selected for their expert opinion of Asia’s 

restaurant scene. The panel in each region is made up of food writers and critics, chefs, restaurateurs 

and highly regarded ‘gastronomes’. Members list their choices in order of preference, based on their 

best restaurant experiences of the previous 18 months. There is no pre-determined check-list of criteria, 

but there are strict voting rules. 

 

For the 2018 edition, Asia’s 50 Best Restaurants is once again working with professional services 

consultancy Deloitte as its official independent adjudication partner. The adjudication by Deloitte 

ensures that the integrity and authenticity of the voting process and the resulting list of Asia’s 50 Best 

Restaurants are protected. To see more details on Asia’s 50 Best Restaurants voting process, visit  

http://www.theworlds50best.com/asia/en/our-manifesto.html 

 

ENDS 
Notes to Editors: 

William Reed Business Media  

Asia’s 50 Best Restaurants list is published by William Reed Business Media, which also publishes The World's 50 Best 

Restaurants, launched in 2002, and Latin America’s 50 Best Restaurants, launched in September 2013. William Reed Business 

Media is entirely responsible for the organisation of the awards, the voting system and the list.  

 

Host Destination: Macao 

Macao is a small and magical destination luring millions of visitors each year drawn by the city’s singular heritage, its state-of-

the-art integrated resorts, the rich calendar of events and, of course, its gastronomy. A centerpiece of the array of gastronomic 

experiences available in the city is Macanese cuisine that, just like Macao, results from a fusion of east and west cultures 

blended through the centuries. Macao has just been admitted to join the UNESCO Creative Cities Network in the field of 

gastronomy, lending a powerful impetus for the city to further evolve into a diverse and sustainable tourism destination. Macao 

has just been admitted to join the UNESCO Creative Cities Network in the field of gastronomy, lending a powerful impetus for 

the city to further evolve into a diverse and sustainable tourism destination.  

http://www.theworlds50best.com/asia/en/our-manifesto.html
http://www.theworlds50best.com/asia/en/our-manifesto.html


                  

 

 

 Click here to learn more about Macao Gastronomy.  

 

Main Sponsor: S.Pellegrino & Acqua Panna 

S.Pellegrino & Acqua Panna are the main sponsors of Asia’s 50 Best Restaurants. S.Pellegrino & Acqua Panna are the leading 

natural mineral waters in the fine dining world. Together they interpret Italian style worldwide as a synthesis of excellence, 

pleasure and well-being. 

 
Award Sponsor: Miele 
Miele is the world's leading manufacturer of premium domestic appliances including cooking, baking and steam-cooking 

appliances, refrigeration products, coffee makers, dishwashers and laundry and floor care products. This line-up is augmented 

by dishwashers, washer-extractors and tumble dryers for commercial use as well as washer-disinfectors and sterilisers for use in 

medical and laboratory applications (Business Unit Professional). The Miele company, founded in 1899, has eight production 

plants in Germany as well as one plant each in Austria, the Czech Republic, China and Romania. 2016/17 turnover amounted to 

approx. EUR 3.93 bn with sales outside Germany accounting for 70%. Miele is represented with its own sales subsidiaries and 

via importers in almost 100 countries. The Miele company, now in the fourth generation of family ownership, employs a 

workforce of around 19,500, 10,900 thereof in Germany. The company headquarters are located in Gütersloh/Westphalia, 

Germany.  

 

Other Partners: 

Wynn Resorts Macau – Official Venue Partner 

elit® Vodka – Official Premium Vodka Partner and sponsor of the ‘elit® Vodka Asia’s Best Female Chef Award’ 

Diners Club International® – Official Credit Card Partner and sponsor of the ‘Diners Club® Lifetime Achievement Award’ 

Estrella Damm – Official Beer Partner and sponsor of the ‘Chefs’ Choice Award’ 

Valrhona – Official Chocolate Partner and sponsor of the ‘Asia’s Best Pastry Chef Award’ 

Lavazza – Official Coffee Partner  

Douro Boys – Official Wine Partner 

Champagne Delamotte – Official Champagne Partner 

Frontier Tojo - Official Sake Partner 

http://www.gastronomy.gov.mo/#video


                  

 

 

Gin Mare - Official Gin Partner 

Seedlip – Official Premium Non-Alcoholic Spirit Partner 

Cinco Jotas – Official Ibérico Ham Partner  

Calia – Official Specialty Grocer Partner 

Aspire Lifestyles – Official Concierge Partner and sponsor of the ‘Highest New Entry Award’ 

Taipa Village – Official Cultural Partner 

Sustainable Restaurant Association – Sustainability Audit Partner 

Asia’s 50 Best Restaurants – social media  

Follow us on Twitter:  @The Worlds50Best #Asias50Best 

Follow us on Instagram: TheWorlds50Best 

Become a Facebook fan: https://www.facebook.com/Asias50BestRestaurants 

Subscribe to our YouTube channel: https://www.youtube.com/worlds50best  

 

The awards will also be streamed live courtesy of the main sponsor, S.Pellegrino & Acqua Panna, via its content hub 

http://www.finedininglovers.com and on the Asia’s 50 Best Restaurants Facebook page.  

 

This release is also available in the following languages: 

English, Japanese, Thai, Traditional Chinese and Simplified Chinese. The official language of the press office is English.  

 

Note to media: To receive further information and updates from Asia’s 50 Best Restaurants, you MUST register with our media 

center online at 

http://www.theworlds50best.com/asia/en/media-centre-registration.html 

For press enquiries, please contact CatchOn & Company in Hong Kong 

Joanne Liu / Suzanne Lai / Charmaine Lim 

Email: asias50best@catchonco.com  

Telephone: +852 2566 8988 

 

https://www.facebook.com/Asias50BestRestaurants
https://www.youtube.com/worlds50best
http://www.finedininglovers.com/
https://www.facebook.com/Asias50BestRestaurants
http://www.theworlds50best.com/asia/en/media-centre-registration.html

