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CONTRIBUTORS fEE/T

PAYALUTTAM

Payal is a freelance journalist
who divides her time between
Hong Kong and Paris. She has
been writing about travel, food
and culture across the globe
for close to a decade and her
work has appeared in The Wall
Street Journal, CNN, Quartz,
Forbes, The Art Newspaper
and Women's Wear Daily. For
AMBROSIA she meets the
chefs putting plant-based
plates on their menus.
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TAMA LUNG

Tama s a freelance writer who
is passionate about food, travel,
beauty and all things lifestyle-
related. A former editor of
AMBROSIA, Destination Macau,
Metropolis (Tokyo) andthe
South China Morning Post, she
lives in Hong Kong andisona
continual search for the perfect
sushiexperience. For this issue
she tasted the future of food -
insects - and livedto tell the tale.
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KEE FOONG

A former editor of the LUXE
Clty Guides and Discovery
magazine, Hong Kong-
based journalist Kee has an
insatiable appetite for food
and travel, one that has seen
him gorge his way through
every continent on earth. As
happy dining in street-side
eateries as he is at some

of the finest restaurants in
the world, for AMBROSIA he
takes a culinary tour of the
Middle East.
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VIVIAN MAK

Vivian has 20 years of
experience in the publishing
world. She currently works as
a freelance editor for various
publications, and in the

past has edited Silkroad for
Dragonair, Horizon Magazine
for TurboJET, and Shang for
the Shangri-la Hotel Group.
For AMBROSIA, she talks

to Vanessa Im, founder of

T. Confection, about life as a
pastry chef.
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RACHEL READ

A Hong Kong-based writer
with more than a decade’s
experience, Rachel has
contributed to Hong Kong
Tatler, South China Morning
Post and Jetstar magazine,
and she runs lifestyle blog
Through The Looking Glass,
giving her the perfect excuse
to visit the best restaurants in
town. For the spring edition of
AMBROSIA, she meets the mad
scientists of modernist cuisine.
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ROBIN LYNAM

Based in Hong Kong, Robin is
a freelance journalist who has
been writing about food,
drink, travel, music, and

arts and culture for various
international media outlets
since the early 1980s. In this
issue he looks at the rise

of winery restaurants and
wine-led menus around the
world, from Bordeaux to Napa,
Adelaide to Okanagan.
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