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DAY IN THE LIFE | #8k AL

Mak:Day in the Life 7777

Kwok Kin Bong 538

Graduate of the International Culinary Institute and founder of ATUM Desserant,
ATUM Restaurant, Champak Restaurant by ATUM and Suppa hot pot restaurant

ERR LT 254 - ATUM Desserant » ATUM Restaurant » 560 [T A SBEEAIPA

By Vivian Mak

I start my day
earlywhenl|can
have amoment to
myself to check
any messages and
comments about
my restaurants.
As we're astart-
up, it’'simportant
toaddress
feedback to see
where there’s
room to improve.
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Sometimes | spend

the morning reading
magazines to see what's
the latest on the dining
scene. Then, | think about
what might be the next
step for the company.
Afterall, 'mnotonly a
chef but also the owner of
four restaurants.

We change our menu
every three months
according to the season,
which means I'm
frequently compiling
new menus. | focus on
using familiar ingredients
to reflect the change of
season. For example, |

used chestnut, corn and
sweet potato to make

a dessert because, as
Hongkongers are aware,
fried chestnuts, steamed
corn and steamed sweet
potatoes are only found
on the streets during
winter.

I went on a working
holiday to Melbourne,
Australia and learned that
chefs are well respected
in other countries. It's
because they employ
local produce to
demonstrate their own
culinary culture, which
they share all over the

world. However, Hong
Kong doesn'thave a
representative local
ingredient. So, | focus

on tastes that arouse
people’s memories of
Hong Kong. I'm inspired by
homemade dishes such
as salted egg yolk with
rice, which is a childhood
favourite of mine, and |
created a rice pudding
topped with rice flakes and
salted egg yolk ice-cream.

There’s so much to think
aboutand | rarely get to
sleep until 4am. But I'm
always available for lunch
sessions in the restaurants

and | spend at least a day
in each of them every
week. | also make time to
dine in other restaurants
to see what makes them
successful. This has
helped me realise that, in
addition to food, location,
access and ambience all
combine to deliver a total
experience to guests.
BRERSHREMS TR
RERNBINBY 58—
TRAREEK  ERENH D
TR Z R e NEERE
HZR o
BMeRESE 8=EAKR
—RBE QRN BRBEEL
HEIERTHER - REEL
A RM R LR 8
b BIINARTF K -HE
KR BRERT &R
KRMREZEEEELRTE
REIEHEE/ Mz o
B2 RN E TVER AT
I ERBATIET—BRE
fil o IR RRAEINE - T
MRESHENTE BAf
MEfBELRMERECH
R WP HRSE -
AREEBLEARKENR
R RITEREREE AR Y
EEECIBERTT o AN
REBIZE B E RS KT
BEER - AIEHE L ReRka
ERENEFEELRZT R
B ERNERAIHE T

B FBE ST ERRALS
RIDEIEEE  S2Mt0EH T
AEMREESE BRI

& B MR RRAR - T AR

b NBIRT 2 B - 30 L AR A
B BRTRY - EAR
S REEN R AR Y
BEEhREE-

o Ublisheddby MG Institutional Repository, 2018




	Day in the Life 餐飲人生
	Recommended Citation

	tmp.1543817472.pdf.EGyKN

