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& DAY IN THE LIFE | ##AE

Mak: Day in the Life ?72?

Angela Ling %55
Graduate of ICI's Bakery Course and Pastry Chef at Supreme-Pacific Confectionery Limited
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By Vivian Mak

Ilove everything
thatisrelated to
flowers, and have
done eversince

| first started
learning about
pastries, baking
and sugarcraft.
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After graduation | decided

ndertake further study.
to Taiwantolearn
ar art from Sandy Wu,
ho runs Taipei Sugar
Art, and then to Australia
to learn from Alan Dunn
who has written a number
of books on sugarcraft
and teaches around the
world. Their approach was
differentin terms of colour
theme and know-how and |
learntalot. Asmy interestin
sugarartgrew, lalso flew to
Korea to learn how to make
buttercream flower cakes.
ltisaform of art that relies
onone's understanding and
sensibilities.

Avyearand a half ago, | was
employed by Supreme-
Pacific Confectionery

Limited, parent company
of Baekmidang, to help
open the first Baekmidang
shop in Hong Kong, and
since then things have been
very different. The shop'’s
parent company is one of
the largest dairy product
manufacturers in Korea, and
is very proud of its organic
milk and milk-related
products. It was decided
that the shop would only
offer plain cream cakes,
chiffon cakes and pound
cakes, as well as cream
buns. The company wanted
to use the bestingredients

to make the finest products.

Every day, | start work at
8 o'clockin the factory
in Kwai Hing by checking

the ingredientsinthe

refrigerator and the orders
from the shops. Presently,
we have two shops in the
city. Everything s freshly
made for the day. | have to
ensure consistency in taste
as our products are simple
without any decoration,
which means people focus
on the flavours and there
isno way to cover up any
imperfections.

In the afternoon, | usually
prepare the packaging
materials with my colleague
in the factory, or sometimes
I will plan seasonal offerings
that cater to the desires of
the local market.

As a pastry chef, my
biggest challenge now is to
make use of the simplest

ingredients to produce the
tastiest cakes.
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