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& DAY IN THE LIFE | #RA%

Vanessalm BE8&

Founder and Administration Manager of T. Confection; Graduate of Certificate in Bakery and Pastry
(Western) Course in 2005; Certified Pastry Cook by ICI & Handwerkskammer (the Chamber of Skilled
Crafts) Koblenz of Germany in 2016
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By Vivian Mak

The name of

my company is
T. Confection.
The “T” stands for
three because,
in the beginning,
there were three
of us - my friend,
my husband

and | - working
together. We are
all graduates

of thesame
certificate
course.
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Fach day | start work early
Ihthe morning, usually
around seven so thatl can

make the most of my time.

I'will tidy the storeroom
and workshop unless lam
very busy, in which case

I head straight for the
kitchen.

| need to manage my
schedule carefully. | mark
down delivery days and
various bazaars and
upcoming festivals. |
advise my clients to place
orders at least a month

in advance so | can plan
theminas | will usually

start making pastries the
day before or sometimes
in the morning of the
delivery day. For bazaars,
we generally prepare
cookies, as the shelf life is
long, as well as brownies
and popcorn.

For the rest of the day,

| research and develop
new products. | worked
asaresearchand
development pastry
chefin Shanghai after

| graduated where |
was responsible for
the bakery’s hygiene,
procurement, staff

training and cost control

as well as the creation

of new products. These
experiences have been
invaluable in preparing

me for running my own
workshop. They also
helped me learn how and
where to start with product
research.

Chocolate is just one
product category | work
on, but there are so

many different types and
flavours. In my case, | focus
on experimenting with new
flavours. I have put ginger
in chocolate, which is

surprisingly popular. When
lam stuck, I go online or
consult reference books.
Sometimes, | will mix
unexpected ingredients
together and just see what
happens.

| work seven days a week,
but I usually end my day
at around 6.30pm and go
home. Running my own
workshop means that |
have creative freedom
and | can control my own
schedule and work at my
own pace.
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