/ AMBROSIA %1 : The Magazine of The International
‘ TC Culinary Institute

Volume 10 Autumn 2021 Article 5

September 2021

Contributors {E& T4}

Follow this and additional works at: https://repository.vic.edu.hk/ive-hosts-ambrosia

b Part of the Food and Beverage Management Commons

Recommended Citation

(2021) "Contributors fEZE&H7T," AMBROSIA E18 : The Magazine of The International Culinary Institute: ,
4-,

Available at: https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol10/iss1/5

This Front Matter is brought to you for free and open access by the Hotel, Service & Tourism Studies at VTC
Institutional Repository. It has been accepted for inclusion in AMBROSIA Ei& : The Magazine of The International
Culinary Institute by an authorized editor of VTC Institutional Repository. For more information, please contact
wchu@vtc.edu.hk.


https://www.vtc.edu.hk/html/tc/
https://www.vtc.edu.hk/html/tc/
https://repository.vtc.edu.hk/ive-hosts-ambrosia
https://repository.vtc.edu.hk/ive-hosts-ambrosia
https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol10
https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol10/iss1/5
https://repository.vtc.edu.hk/ive-hosts-ambrosia?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol10%2Fiss1%2F5&utm_medium=PDF&utm_campaign=PDFCoverPages
http://network.bepress.com/hgg/discipline/1089?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol10%2Fiss1%2F5&utm_medium=PDF&utm_campaign=PDFCoverPages
https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol10/iss1/5?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol10%2Fiss1%2F5&utm_medium=PDF&utm_campaign=PDFCoverPages
mailto:wchu@vtc.edu.hk

AMBROSIA

RODOLFO
GUZMAN

COVERPHOTO COURTESY OF
RODOLFO GUZMAN

PUBLISHER

BITA
°
&ic
Member of VTC Group
VIC B8

INTERNATIONAL CULINARY INSTITUTE

CREATIVE CONTENTTEAM
RIE @R

PSKONNECTS

PUBLISHING DIRECTOR it 488
Petula S Kincaid

EDITORIAL DIRECTOR ##m#
Tama Miyake Lung

CREATIVE DIRECTOR £l Z#88:
GigiLee
CHINESE EDITOR # X%
YamYim Lan

PRODUCTION MANAGER #{F#EE2
Howard Leung

AMBROSIAis published annually by the
INTERNATIONAL CULINARY INSTITUTE
Website: www.ici.edu.hk Email:ici@vtc.edu.hk

AMBROSIAs produced on behalf of the
INTERNATIONAL CULINARY INSTITUTE
by PSKONNECTS
info@pskconnects.com
PRINTER
C.A. Printing Limited
9/F, Cheung Wei Industrial Building,
42 |ee Chung Street,

Chai Wan, Hong Kong
Tel: (852) 2866 6514
Allrights reserved,

copyright © INTERNATIONAL CULINARY INSTITUTE

Published by VTC Institutional Repository, 2021

et al.: Contributors 7?27

CONTRIBUTORS fE&ERIT

MAMIE CHEN

Mamie is a food writer and founding team member
of Tasting Kitchen (TK) magazine. She contributes
to various other publications as well as the

Michelin Guide Hong Kong Macau website. Mamie
particularly enjoys interviewing chefs and delving
into their passions and motivations. For AMBROSIA,
she explores the intriguing power of scent.

MamieZ (Tasting Kitchen (TK)) itiEeBIHmME Z — -
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ANNA CUMMINS

A Brummie by name and Hongkonger by

nature, Anna is a freelance lifestyle writer and
editor who finds this a perfect excuse to be as
nosy as possible, all the time. Specialist subjects
include negronis, '90s B-sides and chilli sauce.
Newly returned to the West, she takes us on a
Jjourney through France’s culinary history and

its contribution to global gastronomy.

HARMABE B FLIR BB 2 F A Anna B B 1EE RimEE
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GRACE MA

Grace is a lifestyle and dining writer for luxury
publications such as Travel+Leisure (SEA),

CNA Luxury and Tatler Singapore. She enjoys
discovering the next exciting dining spot in her
hometown of Singapore, and unfurling the stories
behind delicious plates and food trends. For this
issue, she indulges her sweet tooth by talking to
some of Asia’s leading pastry chefs.

Grace BZARINMBEE £)FER 40 (Travel+Leisure
(SEA)) + (CNALuxury) 7l (Tatler Singapore) &#2H4
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YUKARI SAKAMOTO

Yukariis the author of Food Sake Tokyo, a guide
that demystifies Japanese cuisine and introduces
shops in Tokyo. A graduate of the French Culinary
Institute and trained as a sommelier, she offers
market tours in Tokyo and cooking classes in her
home. Her insider’s guide to the many variations
of sushi can be found in our Test Kitchen section.
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