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Mandy Siu
ke

Graduate of Diploma in Bakery
and Pastry of the Institute;
Pastry Chef at the two-Michelin-
starred restaurant LEnvol
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I've been
passionate
about cooking
since my
secondary
school days.
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I signed up for the
Institute’s Diploma

in Bakery and Pastry
in2008. I loved
experimenting with
diverse ingredients

and proportions,

trying to come up

with the best flavours.
The joy | experienced

in the process was
indescribable, and
that's why | set my mind
to work as a pastry chef
upon graduation.

I'm now working as the
pastry chef at LEnvol,

the French restaurant at
the St. Regis Hong Kong.

I get out of bed at 7am
and head to work after
eating some bread | made
myself. | start my workday
at 10am by getting the
bread, dessert, chocolate
garnishes and so on ready
for the lunch period. Then
| meet with the front of
house staff to see if there
are any specific dietary
requirements for our VIP
guests, or any guests with
dairy or nut allergies.

Therestaurant
emphasises utilising
seasonal ingredients.

As the seasons change,
so does the dessert
menu. On some mornings
I discuss new dessert
concepts with the
executive chef, and there
will be many tastings and
fine tunings until we're
both happy with them.

Other than keeping busy
preparing desserts in the
kitchen during our lunch
rush, | keep the front of
house staff updated on
any changes regarding
our ingredients or dessert
options. As the lunch
period wraps up around
three to four o’clockin the
afternoon, thisis when |
handle any paperwork and
discuss daily operations
or coordination matters
with other departments.

| discuss with the front of
house staff any matters
regarding VIP guests,

as well as our solutions
and improvements
inresponse to any
complaints or feedback
from our guests prior to
the dinner period starting
at 6pm. | usually greet the
guests and introduce the
characteristics, flavours,
creative concepts and
the unique ingredients as
each dessertis served.

This is the third year
I've worked as a pastry
chef at 'Envol. | don't

get home until around
lam after leaving work
around midnight. Despite
the long hours I'm very
content, especially when |
receive positive feedback
from our guests or even
when they decide to
order an extra dessert.”
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