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elcome to the 2024 edition of AMBROSIA, the magazine for the Hospitality
Discipline of Vocational Training Council (VTC).

This is a particularly significant year for the hospitality sector. After years of
setbacks and uncertainty brought by the pandemic, we are thrilled to witness Hong
Kong's hospitality industry return with a roar. Bolstered by exciting campaigns
“Night Vibes
"Happy Hong Kong" and “Hello Hong Kong” campaigns, the city's

and marquee events such as the Hong Kong Wine & Dine Festival,
Hong Kong”,
hotels, restaurants, bars and festivities are kicking into high gear to meet consumer
demand - and they're on the hunt for talent to support their comeback.

This is where we come in. Under the VTC's Hospitality Discipline (HT),
encompassing IVE Hospitality Department, Hotel and Tourism Institute (HTI),
Chinese Culinary Institute (CCI) and International Culinary Institute (ICI), we train
and support Hong Kong's next generation of star chefs, hoteliers, event managers
and other hospitality professionals.

https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol12/iss1/1
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Principal of Hotel and Tourism Institute
(HTI), Chinese Culinary Institute (CCI)
and International Culinary Institute (ICI)
and Academic Director of the Hospitality
Discipline (HT), VTC
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In addition to hotels and restaurants, our alumni find employment in all aspects
of the hospitality and leisure industries. From clubhouses and sports facilities to
spas, fine dining restaurants and Michelin-starred kitchens, a world of exciting
possibilities await our graduates. Our new ICI Programme Director, Chef Per Henrik
Jonsson, tells us more about the world of opportunities that a career in hospitality

opens up for our graduates on p.12.

In this edition of AMBROSIA, we discover how the VTC sets our graduates on the
road to success - not just in Hong Kong, but across the world, as you'll see in the
global internship programme in collaboration with Rosewood Hotel Group and VTC.
As part of our Diaspora Dining feature, we meet CCl graduates Dicky To and Samuel
Lee, who are now Executive Chefs at prestigious Chinese restaurants in London and
Paris respectively. We also interview three young women entrepreneurs who put
their baking skills to good use by founding their own highly successful bakeries.
Want to know how to succeed in hospitality? We speak to the GMs of some of

Hong Kong's most prestigious private members’ clubs to find out how to get ahead.

Our cover star is ICl Honorary Advisor Sarah Heller.
One of the world’s up-and-coming young wine
experts, Sarah represents a new generation of wine
professionals. Together with the Consul General of
Italy in Hong Kong and Macao, Mr. Carmelo Ficarra,
Sarah shares more about the careers available in the
wine industry. We also speak to Richard Ekkebus,
the Michelin star-spangled Culinary Director of The
Landmark Mandarin Oriental, Hong Kong, about his

passion for the future of sustainability in fine dining.

On behalf of our management and teaching team,
| would like to extend my deepest welcome to
our institution. A rewarding and vibrant career in

hospitality awaits!
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(Top) Master the Chinese culinary arts at CCl

(Bottom) Budding oeneophiles can sharpen
their skills at a wine course with VTC
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How to succeed in the world of
private members’ clubs
BFTEIEEEN TR £
Sarah Heller shares her journey
to becoming one of the world's
leading wine experts
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Richard Ekkebus on the future of
{ sustainability in fine dining
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We interview Randal Linhart of “
the Hong Kong Football Club and » g ] o o
Wallace Li of Hong Kong Jockey Club Three graduatfas from ICl §hare their |n5|ghts on How Chinese cuisine is making its

running their online bakery businesses
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Meet the New Programme Director of ICl
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Asia’s female Master of Wine
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making a splash overseas
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Meet the ICl pastry graduates finding
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India-Jayne is a London-based travel
and food journalist whose work has
been published by Forbes, Time Out,
Fodor's, SCMP and more. She enjoys
discovering the latest restaurants and
groundbreaking chefs in Asia and the
UK. In AMBROSIA, she explores the
impact of award-winning Chinese
diaspora fine dining.

ANNA CUMMINS

A Brummie by birth and a
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 chili sauce. Newly
returned to the UK, she meets the
minds behind Rosewood's latest

social initiative.

LEONA LIU

Leona Liu is a freelance lifestyle
writer who loves covering fashion
and design. She has contributed to
Vogue, GQ, Harper's Bazaar, National
Geographic, SCMP, and Perspective
magazine. In this issue of AMBROSIA,
she speaks with ICl Honorary Advisor
Richard Ekkebus about sustainability
in the fine dining realm.

LIZ KERR

Toronto native Liz Kerr writes about
art, culture, travel, food, design and
more. Her work has appeared in The
Hollywood Reporter, China Daily,
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INDUSTRY UPDATES

Tourism is bouncing back, post-
pandemic - here's how the industry
is gearing up for an action-packed
year ahead.

17 € R 51
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VTC NEWS

Our students shine at high
profile events in Hong Kong
and beyond.

VTC 151
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Puggl',l_siER SCMP and The.Peék, among others. (The Hollywood Reporter)~(EE
17 As an enthusiastic proponent of . N X .
butter, sugar, and everything delicious, iE%;Fﬁi&))\((ﬁ;?j&))&({iiPea Y INTERVIEW: CHEF PER
Liz profiled three successful bakers, all MMERR MPNERE S RIGH HENRIK JONSSON
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proud graduates of the International
Culinary Institute.

Members of VTC Group VTC i#igat S

€icl “ive

57 Bl ET S S R 22E) BRHET 4R
IRIEREAIZEZ B

Meet the acclaimed chef
leading ICI to new heights.

325 Chef Per Henrik
Jonsson
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The latest buzz from Hong Kong’s vibrant hospitality scene! From exciting events to the dynamic business landscape,
here’s VTC’s insider info on what’s hot and happening in this bustling city’s world of hospitality.
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HONG KONG WINE & DINE
FESTIVAL RETURNS
BAZBEEBRKEERSE I

The Hong Kong Wine & Dine Festival, a staple of the city's social
calendar, returned to the Central Harbourfront Event Space in October
2023 after a five-year hiatus. Organised by the Hong Kong Tourism
Board (HKTB), the four-day event attracted 140,000 attendees,
featuring 300 booths with international cuisines and beverages from
36 countries, including Bordeaux wines and Asian specialties. The
event continues Hong Kong's success streak, highlighted by over 33

million visitors in 2023, according to government data from HKTB
from January to December 2023.

TEEBXEERKEBIRNTEERSE FHI5F 20235108
ERPREE-BEAPARNEHHEBIREZRER I &
FBBL4B SR B 2R B 3618 B R Mt H 300185 E %
BRA BREKEZNEEEENDNGEERS RESTHE
IR E RN BUIRRR 2023F 1B 128 BEx583,3008 5
BARMIEBRBEELR I RER T SERFHE.

RESTAURANT RECOVERY
IN FULL SWING
ERXEEERETA

The numbers are in and it's official: Hong Kong's restaurant recovery is

in full swing! Recent data for the third quarter of 2023 shows a delicious
comeback with a 12.5% jump in total receipts, reaching $271 billion.
The appetite for dining out this year is strong, especially in Chinese
restaurants, which saw an 18.3% rise in sales. Boosted by improving
tourism and initiatives like “Night Vibes Hong Kong”, the sector enjoyed
an overall 33.9% increase in receipts from January to September 2023

compared to last year. Cheers to a tasty recovery!

BEN &N 8FRT 202385 =N BB REE
QTUERTT BELH12.5% RREBNERREENZHEE
oS FEHRIMNIAENENRY CHPNERE B m EF
18.3% BERERIRBEXRERMIEERED I TZEEEN
WE2023FE=FRERNaBR A FRERIF33.9%E R
BHEAEAHE!

ZR Source : discoverhongkong.com

FRSource @ censtatd.gov.hk

KAI TAK SPORTS
PARK WANTS YOU

BRERTERER

Kai Tak Sports Park, Hong Kong's new sports hub, is ramping up for the

REREERERRNNED GG B 2025F 2 E
o RBEFER2025F RHIAIEEA2,000ER I - HE RS

2025 National Games by launching a massive recruitment drive. They're

aiming to fill around 2,000 positions by mid-2025, starting with 100 roles 1SR E B BB A 1 00ER (o (M AL AR R R B S

tHRERN S —EESALEANEFE - EREFT L Q
REHH URZERRRE eEXEHENEHZHFENSA
LEC-RMEEFRNERBALEENITFRE BEAETIFHE
SRR REEESRUCERS-

in the next six months. Located in Kowloon East, the park boasts world-
class facilities, including a 50,000-seat stadium, an indoor sports centre,
and a public sports ground, complemented by plenty of dining options. It's
a dream destination for athletes, sports fans, and job seekers alike, offering

exciting career opportunities.

Photo courtesy of HKTB

|
‘
REBEEMIEEAY 2 KA EEE

Rosewood Hong Kong and The Upper House have dazzled the world & BIBEEB/EFIEE —FEEA2023FE 2 ER50AHE I BB H
by landing in the top five of The World's 50 Best Hotels 2023! This  F {ij 0 s7 32 @ 5 #B38580 A FR I EE SR AR Al > 18 E3e HH 2 BR /N AN B
prestigious list, voted on by over 580 travel experts, showcases the creme E— sl S E B ELES (eSS S EHER

' ' & 2L B MM ERENRBENEBEE AT
HBAH Z 215 H A #Fo

deep dive inside Rosewood Hotel Group's global internship programme)
it truly proves that they're learning from the best to become future stars

of the hospitality world.

Published by VTC Institutional Repository, 2024
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VTC SHOWCASES AT HONG KONG MEGA EVENTS
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RISING STARS
AR ZE

Mark Mak, a 19-year-old graduate trainee from VTC's Hotel
and Tourism Institute (HTI), clinched two top honours at the
International and Greater Bay Area KamCha Competition 2023
(Hong Kong Milk Tea) in Guangzhou. Excelling in both the
Hong Kong Region Finals and the Greater Bay Area Finals, Mak
triumphed over 140 contenders, showcasing his exceptional

skills in Hong Kong's cultural tea-making art.

Mark's dual achievements are part of VTC's remarkable year,
with HTI, CCl and ICI students also winning 35 awards at the
Hong Kong International Culinary Classic and Professional
Mixologist Challenge at HOFEX 2023, while CClI students and
alumni swept numerous awards at the Hong Kong Young Chef

Chinese Culinary Competition 2023.

BEIRE VIO NBERRESREEBEEEE =
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Chief Executive Mr. John Lee visited VTC's International Culinary
Institute (ICI) on August 17, 2023 to learn about its progress and

successes in training culinary arts and catering talent.

BEFREN2023F881THSHVTICE THEEEFZES
THRBREEE REEMNENRES D ENERNKRINZ E

VTC SKILLS FIESTA
VICTIiEBKEIRFE

The VTC Skills Fiesta, held on October 22, 2023 at the West
Kowloon Cultural District, attracted over 10,000 participants.
Another component of the “Happy Hong Kong” campaign, the event
featured educational activities, performances, workshops, and a

SEEEENMAEEAEENEE TMEEESKEN skills recognition ceremony, with notable guests including HKSAR's
A TR o Financial Secretary Paul Chan.

ZRENETES BVTCHEWFIR EARTE-2023%F>
BERKESR PEFESRENEKFEFEZS RS
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120232 B 5 FRIMABTHILE R REFES([ERIE

ON THE WORLD STAGE A B IR %S

Through June and July, WorldSkills Hong Kong Competition 2023 saw ICl and HTI
students compete in various categories, including cooking, bakery, restaurant service
and hotel reception. This biennial event selects finalists for WorldSkills 2024 in Lyon,
where over 1,500 participants from over 65 countries showcase their technical and
vocational skills.

B P BT 2 SR B MBS M Ik SR B MY B2 4 » 22023 F 60 7TH BT R AEKR
BEEEARERET HBFE W - BRFLBEERTESEER B
EMmE—ENEEEER2024F T A ERBTHEAKEATELBE
AT ERERBSERRRIMERLS00%EFSE S EMPIAEIZM
BEEREE

m,\dsﬁ 2023F R EABEERRERTRER
Hong

Kong  worldskills Hong Kong Competition 2023 Prize Presentation Ceremony
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"HAPPY HONG KONG"™ UNITES VIC SBGEE
TALENTS WITH SENIOR HK OFFICIALS \\\’THA %

"
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The “Happy Hong Kong” campaign kicked off with a grand opening at M+ on April 28, ¥ Y

2023, highlighted by a lively Chinese noodle-pulling demonstration from CCl chefs and i,@ ;A'
students, alongside HKSAR Financial Secretary Paul Chan, and Secretary for Home and = r

Youth Affairs Alice Mak. The festivities continued at the HKCEC with the “Happy Hong
Kong" Gourmet Marketplace on April 29-30, 2023, where ICl and HTI demonstrated their
pastry and cocktail expertise, and HKSAR Secretary for Education Christine Choi joined ICI

students in crafting gnocchi and farfalle.

THROEBIEN2023F4F3280 EM+ETRENZBHR PEFESKR
RMEERSEREF LA YHEBDRRXEARBAEFEHZRABRES
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BERAK HERRRECEFHEBRHESERBE—ERERLEALFMH

2024 | HOSPITALITY DISCIPLINE OF VTC | AMBROSIA

n



INTERVIEW PROGRAMME DIRECTOR

MEET
THE NEW PROGRAMME
DIRECTOR OF ICI:

HEEREEZ2R
MIEREZBERLE

CHEF
DER

—IENRIK
JONSSON

The new head shares his vision of

what students and stakeholders can
anticipate in the upcoming years.

By Carla Thomas

er Henrik Jonsson, a renowned chef with a passion for
innovation and sustainability, is set to make a profound impact
as the new Programme Director at the International Culinary
Institute (ICI). Learn more about the remarkable journey and
culinary philosophy of the man who is steering ICl towards new

horizons of culinary excellence.

PROGRAMME DIRECTOR

E¥Per Henrik Jonsson AR S SE A BT & B HT kS

BRAIRHENSR B X L EAH L ENEREES
PraRiRABEs i AR RWBIRMAR U T B2MIIERRER
BIEIE o

The most essential qualities for a chef to succeed in today’s dynamic and
high-demand industry are adaptability, teachability, creativity and tenacity.

Jo Bl S AE 5 SIS AR R SR AT S IS R o 0 ZEUE E ) R SR R R R
B AR B BRI PR A

My culinary journey started quite late by European standards. |
finished my culinary arts diploma as Chef Tournant, in 1995 at
age 25. My passion for cooking led me into the industry, and |
have since worked all over the world, including in Greece, Dubai,
Malaysia, the UK, the USA, South Africa, the Maldives, Abu
Dhabi, South Korea, and now Hong Kong.

My experience spans various settings, from five-star hotels
in cities and rural areas to catering companies, restaurants,
and my own business in catering and consultancy. Getting an
MBA enhanced my understanding of the business aspect of
the industry, fueling my drive to educate the next generation of
hospitality professionals. | think it also uniquely qualified me as
the Programme Director of ICI with VTC.

At ICI, we are already well-equipped with state-of-the-art
facilities and culinary professionals. My focus will be on
enhancing our local and international visibility. | feel that as one
of, if not the premier culinary institutes in the region, possibly

the world, we need to grow the international presence of ICl.

| will also prioritise ensuring our education is industry-relevant,

preparing students for effective workplace performance post-

BB 1T IR EE 2GR RIE S B LEE MR- 19955 > BT
BEE25m M el T BESUR  [E W AR - T H R EERYE
BlRERKSEEATER BRI REBHRZMTIE B4F
IR B RE N EE B IR AKX AL
EEANER R IR 2R E B -

BERSHEER SEMBNMBHEERFIRIET
B RtAE2REE ERER B URKBECRIMINER
B R E LB ERRLTEA B8R T REERDN
B AR B T REHE R —AREEATH
B - RED DL LEEER AR RS R E B E R E
LB REABEERR M-

BEREF22REATSHORBMRRAT B RBE
BEREEREAMMBIER ENARE (FAE BN ELR
BEE—ENHZESR — HMNBRERAHEREE -

Sh HNEBREFERRFREATEEY BEEEX
RETHB L —EBEF-EIb THRESM AL KRB
BEMFN BN E TR B AR SERE WERMH
TEREBERRERFES -EERAFERAENERE
EE BERERRNESER-
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PROGRAMME DIRECTOR

graduation. This involves maintaining high standards through
recruiting talents and experts around the globe, forging
strategic partnerships and training the right staff, and keeping
our panel of industry advisors current and relevant. These
priorities, along with managing day-to-day operations, are

my main focus at ICI.

I believe that ICI will grow into the most desirable culinary
institute in Asia over the next five years, and | plan to
do what | can to facilitate that. | foresee a close working
relationship with industry leaders and trendsetters in Hong
Kong and abroad, making sure that our students graduate
with the required skills, knowledge and relevant industrial or
competition experience to be able to excel in the hospitality
industry or academia if they choose to pursue that route.
Either way, ICl sees itself as the premier culinary institute in
Hong Kong and possibly in the region to help students and
professionals reach their career goals through training and

development.

| think that ICl's growth will also be driven by the Greater Bay
Area's demand for education, increasing their representation

within our student body.

AMBROSIA ?? : The Magazine of The International Culinary Institute, Vol. 12, Iss. 1 [2024], Art. 1

My focus will be on enhancing our local

and international visibility.

AT S RE 12 o £ e 15 A b A0 (B 5 b ) R 44 2 o
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In my view, the most essential qualities for a chef to succeed

in today’s dynamic and high-demand industry are adaptability,

teachability, creativity, tenacity, and of course, solid cooking

kills!
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SARAH HELLER

As the new Honorary Advisor of the International Culinary Institute (ICI), Sarah Heller tells us about her start in the

world of wine, and the careers available to budding oenophiles.

IR [ 25 SR e (T (5 SRR Sarah Heller 3 4t B Fe 4 5 105 Th 574 fiRARE » DURGHT 85 480 80 T8 2 2 OB

By Carla Thomas

n a world where the art of wine is all too often shrouded in mystery, Sarah Heller,
Master of Wine (MW), has carved out a niche for herself, making the topic
more accessible to a broader audience with a refreshing mix of knowledge and

friendliness.

In a relatively short yet highly impressive career, the 35-year-old wine expert,
who was born and raised in Hong Kong, has partnered with high-profile wine
brands, sat on esteemed wine education boards, served as a judge in notable
wine competitions, hosted wine-themed TV shows, and penned widely read
articles. As a speaker, she's sought after for her insights on the wine market, and

her educational resources on wine appreciation have reached millions.

Perhaps most notably, she's one of a very, very select few to have passed the
world's most stringent wine examination in the world - The Institute of Masters
of Wine - which she achieved at the remarkable age of 29, making her the world's

youngest female Master of Wine at the time.

Last year, Heller added another feather to her cap, serving as an Honorary Advisor
for the ICI. In this capacity, she plays a crucial role in making wine culture more
accessible to the next generation of wine connoisseurs, infusing the school's
programmes with fresh perspectives that mirror her unique path and connection

with the industry.

" think the exposure the Institute offers students to other cultures - through the
course material, lecturers and guest lecturers and especially the opportunities to
travel abroad - are invaluable,” explains Heller. “I can think of few subjects and

programmes that would offer students this sort of eye-opening experience.”

BN FREEEER FEE T R4 Sarah HellerE 1% %A
KEAT (Master of Wine) B X (A E—F-BEEAER—
FBIRBARAN S i BE 2 NEE R T REEHC

RESm AEBLELRNEGFHBEFERSarah BXREEREREER
o BRFASIABE - MBRELENREEERMSIE BEEHEREM
NREHEHEZEGRNE T ESLNEAFHBELEEREETS UNER
HEAEENBRABE WAMERNXET R EE L R EREE
MHBEETSENED RRERBEE RtNEE EESHEMERA
HEEHAE-

BERF—REMNZ REMOBAEHEBER ERBEEHNTEEEREMT
B 1EZH SarahBEP 2z — BER{E/R29 izt BB ER ERFER
LR E B ARDe
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Every wine expert’s journey starts somewhere different - it’s a highly individualised process.
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Every wine expert's journey starts somewhere

different - it's a highly individualised process.

Heller's own adventure started when she found
herself in northwestern ltaly, taking time off from her
studies at Yale University to embark on a culinary
internship at a restaurant in Turin. The city is the
heart of the Piedmont region, an area renowned for
its high-quality wines, like Barolo and Barbaresco
made from the Nebbiolo grape, as well as its fertile
wine-producing regions, such as the Langhe and
Monferrato, both UNESCO World Heritage Sites.

“The chef and owner at the restaurant was very
interested in wine and we would drive to the
countryside almost every weekend to visit wineries,”
she recalls. “I became completely enamoured of wine
culture - the conviviality, the deep connection with
the land - and decided to try to build a career around

sharing this culture with others.”

After she returned to the US, Sarah took a part-time
job working for a wine distribution company, which
led to a summertime internship in Europe, during

which she toured several wineries to learn intensively

about viticulture and winemaking. However, a terrible
setback threatened to throw her off course, when she
fell into an empty concrete wine tank, fracturing her
spine. The injury required her to cut her internship
short and return to Hong Kong for a long, painstaking

recovery process.

"l 'hadn't planned on returning to Asia, but in the
end - after many months of physiotherapy - |
ended up seeing it as a blessing in disguise,” laughs
the perennially upbeat Heller. “I ended up in the
hottest wine market on earth with almost limitless

opportunities!”

Sarah Heller is that type of person who makes
lemonade out of lemons - or to use a more apropos
metaphor, sees the wine glass as half-full rather than
half-empty.

With a renewed sense of vigour to get her career
back on track, she worked under major industry
heavyweights who would become influential
mentors, figures like Debra Meiburg, a pioneer of
the wine industry in Asia-Pacific and one of the first

Masters of Wine in Asia.

https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol12/iss1/1
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"Her gentle guidance and experience probably put
me ten years ahead of where | would have been

otherwise,” says Heller.

The impact that Meiburg had on her career
trajectory was significant, something that she
credits to her success today. It also solidified in
Heller the importance of providing good models
and mentors to the new generation of wine lovers,

a major motivating factor for her latest work at ICI.

“Learning about wine and tasting it together is
such an intimate experience; we are literally taking
something into our bodies together and sharing
stories and opinions in a way that both acknowledges
and mitigates cultural and personal differences
- | think there are very few other industries and

products that have the same power.”

She views the industry, especially in China, as
one with limitless potential. Having undergone an
unprecedented wave of growth over the past 15
years, the industry has transformed quickly. Though
that means it's more competitive than it has been in
the past, Heller still sees the inherent opportunities,
a sector that's rife with prospects.
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SARAH HELLER

“With the rapid growth of Chinese wine production,
there is work to be done representing those wines
overseas, particularly as the quality has continued to
rise,” she says.

There's also the opportunities that exist at home.
For instance, local interest in Italian wines, Heller's
specialty, have steadily risen in the last few years
after dropping off during the pandemic. Carmelo
Ficarra, Consul General of ltaly in Hong Kong and
Macao, says that data from 2023 shows significant
signs of recovery - a telling sign that the local wine

market is bouncing back in a big way.

“This trend is due to a number of factors,” explains
Ficarra, pointing to initiatives like Hong Kong's duty-
free scheme for import wines; facilitated import
regulations; and the city's traditional role as a
logistical hub for the marketing and distribution of

wine in China and Southeast Asia.

“In the last 15 vyears, the number of Italian
restaurants opened in Hong Kong and Macau
has also significantly grown, and along with it the
consumption of Italian wine, complemented by
various culinary traditions, appealing to a broader

range of consumers,” the Consul General adds.

)

M

Aspiring  oenophiles should consider the

Higher Diploma in Wine & Beverage Business
Management, a comprehensive  two-year
programme offered by ICI. With Sarah Heller
as the Honorary Advisor, this course is expertly
crafted to equip students with professional

knowledge and practical skills pertinent to the

wine, beverage, and catering industries.

BEATHNEEEE 7 & [ U E EEE
BHES2RREENEEERRREEERE
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HelleriBEREBREA WHFEATHBOLR
s ERRSLEZEREEE - RRMEHR
TR B E R
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Although the future of the wine industry looks rosy,
success in this field, as in many others, hinges largely

on who you know over what you know.

Recognising this fundamental truth, ICI has
dedicated substantial efforts to building a network
comprising industry leaders, experts in a wide range
of specialisations, and forward-looking employers
who are poised for expansion and in need of skilled
individuals. According to Heller, it's this robust
network that distinguishes the Institute and fuels her

passion for its mission.

“The exposure that you get to top industry
professionals and opportunities to travel and learn
abroad is pretty remarkable; the school's network
of top employers in the region is also extremely

impressive.”

In terms of advice for those looking to follow in her
footsteps, Heller advises trying out a programme
that offers a comprehensive overview to help make
sense of the wine industry’s fragmented and diverse

career offerings.

" would suggest doing something holistic like a
WSET course, which is available at the ICI, to gain
an overview of all the possibilities and get an idea
of which aspects of wine you find most interesting.
Then, draw up a list of possible careers to ‘try on’
based on what you have learned.”

4

Learning about wine and
tasting it together is

such an intimate experience.
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Sarah Heller, MW, sheds light on the longstanding debate about glass shape and wine appreciation.
HEBAHD Sarah HellerRBBRAFCBMAZ RN A BEENRA S

The shape of a wine glass significantly
influences the wine-tasting experience, in
various ways:

Size: A larger bowl releases more aroma
molecules than a smaller one.

Height: A shorter bow| makes it easier to
detect aromas.

Width: A wider bowl increases oxygen
exposure, enhancing aroma release and
softening tannins.

Rim width: A narrow rim accentuates
acidity and tannins, whereas a wider or
flared rim softens the wine's profile.

Additionally, the glass's shape can
psychologically impact our taste
expectations. Studies at Oxford have shown
that rounded shapes and rims prime us to
anticipate a softer texture and sweeter
flavours, a concept also observed with food
like chocolate!

| find the idea that there is an objective
“best” way to serve any particular wine

unhelpful. I wish as an industry we could just
give basic guidelines, along the lines of what
I've said above, and try to empower people
to make their own decisions.

For simplicity, a versatile, high-quality
universal glass suffices for all wine types
Look for one with a thin rim, a bowl| around
500ml in capacity, and a rim about 75% as
wide as the bowl. The bowl should be 1to 1.5
times taller than its width. For crisper wines,
choose glasses with narrower rims and
straighter lines. For a softer mouthfeel, opt
for a more balloon-like shape with a flared
rim. If opting for two glasses, a smaller one
(350-450ml) works for white, rosé, sweet,
and sparkling wines, and a larger one (600-
700ml) for reds and fortified wines.
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FLOUR POWER

Left to right: Elaine Woo of Silky.Pastry,
Soyee Ng of CakeDay and Eva Chan

of 90s Cake. All three entrepreneurs
graduated from ICl's Bakery & Pastry
Arts programme.
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The next generation of Hong Kong’s pastry chefs are leveraging

the digital space for entrepreneurial and creative freedom.
AT — R OHTE A LS ERAERAEMIHEAFE e
By Liz Kerr

n entirely unscientific survey of Hong Kong's food landscape reveals a city in

the grip of a bakery renaissance.

Alongside traditional bakers, modern, funky bakeries and pastry shops are
proliferating. Never before have there been quite so many options for an honest
to goodness French croissant, be it from Parisian chains such as Eric Kayser and

Gontran Cherrier, or homegrown pastry shops like Soft Thunder.

There was a time not long ago when graduating from a vocational culinary
programme meant a fast track to a high-end hotel's pastry kitchen. But ICI
students now are exploring alternative career paths, inspired by the city's

enthusiasm for cakes and pastries to strike out on their own .

TEFFIERE BB XL AE RN BN RN A 65 M A Y3
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FLOUR POWER

Two Chief Instructors of ICl

Left: Chef Roger Fok Yiu-man

Right: Chef Alexandre Rene Daniel Perrin
1L B PR B R A e AR U S R BB
(F) ENRSCEm(E

(#)Chef Alexandre Rene Daniel Perrin
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FLOUR POWER

"The latest trend is to open their online shops and
develop new products that cater to the Hong Kong
market,” says Chef Alexandre Rene Daniel Perrin,
Chief Instructor of Food Preparation (International)
Section of ICI. A lot has changed in the three short
years since the pandemic reconfigured the way the
world operated. Many are now opting out of the
conventional school to workplace pipeline as we
knew it, including an emerging generation of bakers,
and in reality - it's not such a bizarre idea.

"An increasing number of students aspire to start
their own businesses. They wish to apply their
creativity to their work,” echoes Chef Roger Fok
Yiu-man, Chief Instructor (Bakery and Pastry Arts)
of ICI. "Moreover, even though our programme
is a pre-employment programme, in response to
the government's encouragement for students to
pursue continuous study, some students continue

to pursue degree programmes in hospitality.”

For proof of next gen bakers going their own
ways look no further than ICI graduate Soyee Ng,
proprietor and baker at CakeDay (Instagram shop
@cakeday_hk). Ng, who retails online from her Fo
Tan kitchen, picked up the baking bug in a secondary
school workshop that taught the basics of desserts.
She credits it with stoking an interest she didn't

know was there.

"My family is also really supportive, and they were
delighted when | found my passion,” she says. Ng's

menu runs the gamut from modest macarons and

tarts to complex themed creations for all occasions,
from a Blackpink-themed birthday to a baby's first
100 days.

In  Silky.Pastry (Instagram shop @silky.pastry)
founder Elaine Woo's case, she joined a cooking
class as a child and got a taste for baking - so to
speak. That was followed by an Applied Learning
(ApL) course in Western Cuisine - Dessert, Baking
and Pastry Arts Stream in secondary school and
finally the ICI. “I enrolled in the ICI programme
because making cakes is quite technical and skilful,
and | wanted to learn more about the science, or the
chemistry, behind baking.”

When she got to working and dealing with customers
regularly, Woo discovered patterns of behaviour
she also thought she could tap for herself. Noticing
the sheer volume of pastry-related content people
scrolled, Woo, like Ng, decided Silky.Pastry would
have a strong online, Instagram and WhatsApp
presence. Ultimately, setting up the business gave
Woo the creative diversity and control she craved,
and she now likes to showcase her creativity and flair
- by making her signature snow mountain-shaped

avalanche cake, for example.

“| worked in a hotel for about a year, and while the
experience was valuable, every day was the same
thing. | didn't really have many challenges. It made
me want to have my own pastry shop so | could
show off my own creations. | wanted the freedom

to be more creative rather than make sure the exact

Published by VTC Institutional Repository, 2024
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I wanted the freedom to be
more creative rather than
make sure the exact same cake
was always available.

WiE B AR
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— Elaine Woo 3k

Elaine Woo of Silky.Pastry specialises
in edible flower creations made with
Korean bean paste
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FLOUR POWER

Soyee Ng of CakeDay creates whimsical macarons that

delight her customers
(BB 7T IR BT RSB A R B0 el
BEE B OBATIE TiEE B Cake Day.
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Eva Chan of 90s Cake adds her personal touch to her
signature St. Honoré, a traditional French pastry

90s CakeBVRII ABREE BitAVAE AN R
PEHERERFRR

same cake was always available,” Woo says.

Unsurprisingly it's a similar story over at 90s Cake
(Instagram shop @90s_cake_). Eva Chan found her
love of baking at the tender age of six. Watching her
mother make desserts were her earliest lessons, but
watching her father and friends enjoy the results
sealed the deal. Chan says she wasn't a great
student, but an ApL course pointed her towards the
ICl. She'd devoured cookbooks by then, but, as she
explains: “Learning at the ICl, | gained knowledge
that wasn't in textbooks. | was exposed to chocolate
tempering and sugar art - a passion | developed
and which | continue to learn,” she says. “Besides
the technical skills, | have also learnt the spirit and
determination required to be a pastry chef”

Chan worked for a chocolatier for a year before
she quit and opened 90s Cake in 2020 in a Kwun
Tong industrial building. She also launched Bake B
Fat, an Instagram bakery specialising in classic St.
Honoré pastries that are sprinkled with creativity.

ICl instructor Fok notes the school has had to roll
with the changes, and points out the curriculum
has been tweaked to address structural shifts in the
industry. On top of teaching the fundamentals of
sponge cake and perfect egg white foam, the school
has added management skills specific to cake shop
or bakery operations. “This enables students to
adapt to the industry's changes and continue their

development,” Fok says.

Ng, for one, took advantage of the expanded
curriculum. “Compared with the other colleges, ICl
has lots of comprehensive and professional courses,
they are qualifications frameworks recognised
by the government, and you not only learn about
baking and pastry but also theory, which includes
nutrition, accounting, human resources and kitchen

management.”

Bottom line, Ng, Woo and Chan all want their
customers to have fun with their work. Ng takes great

pride in her flavour, texture and design innovations,

https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol12/iss1/1
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where Woo does a bit of both.

"I have a Korean bean paste flower rice cake
certificate and | enjoy working with that. It's really
great for manipulating colour and shape, and
if customers have any requests for cartoons or
something along those lines | can do a little work

with it,” she says.

The trio has waded into a competitive industry that's
becoming increasingly specialised, with lingering
labour and skill gaps that Fok notes will make it even
more competitive. But Ng is optimistic, despite the

responsibilities that come with business ownership.

“It's full of potential and opportunity since so
many people love to celebrate their happiness with
pastries!” m
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It’s full of potential and
opportunity since so many people
love to celebrate their happiness

with pastries!
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Begin your baking journey in ICl's cutting-

edge baking facilities, equipped with
industry-leading courses such as the
Higher Diploma in Baking and Pastry Arts
and the Diploma in Bakery, Pastry, and
Confectionery. Here, you'll acquire the
essential skills to craft delicious baked
goods and pave the way to start your own
baking business, perfectly blending your
culinary talents with your creative flair.
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o & The senior managers of two of Hong Kong’s most prestigious private members’
- i clubs share their insights on how to build a thriving career in this unique environment.
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By Sarah Fung and Carla Thomas
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or anyone interested in a career in hospitality, a stint at a clubhouse can offer
Finvaluable experience and fascinating insights. With a high net-worth clientele
that expects consistently high operational standards combined with a feeling of
community and belonging, clubhouse management is both uniquely challenging

and highly rewarding.

We speak to Wallace Li, Director of Racecourse Management of the Hong Kong
Jockey Club, and Randal Linhart, General Manager of the Hong Kong Football
Club, who share their insights on how to build a thriving career in the world of
clubhouses.
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WALLACE LI

As the Director of Racecourse Management at the Hong Kong Jockey Club,
Wallace Li is at the helm of a diverse team of over five hundred staff. He plays
a pivotal role in managing a wide array of the club's operations. This includes
overseeing sectors such as food and beverage, security, crowd management,
facility management, marketing, entertainment, and more, ensuring seamless

functioning across all these varied departments.

How did you start a career in hospitality?
| graduated with a Higher Diploma in Hospitality from PolyU [the former
Hong Kong Polytechnic] in 1984, and right away knew | wanted to go into

food and beverage. My entry into the industry was through a management
trainee programme with a hotel chain, which soon led to a role as a restaurant
manager. That experience led to an opportunity to work in China, where |
worked in hotels in Guangzhou and Hangzhou. | have to admit that it was very
different back in those days - it was still quite rural, and as a young man | found
it rather boring. In 1992, | joined the Hong Kong Jockey Club, and since then
| have had many opportunities to develop my career by transitioning through
different departments. They even sponsored my MBA!

Have you ever done an internship?
My six-month internship placement at The Peninsula was an incredibly
enriching experience. Though it was only half a year, the amount of knowledge
and skills | gained felt equivalent to three years! | had the opportunity to work
across various departments, including the rooms division, housekeeping, and
food and beverage, covering all aspects of operations. Hospitality graduates
need to understand that in your first couple of years, there is so much to learn
that can't be taught at school. Practical experience is invaluable, and you need
to learn quickly. If you have an opportunity to get hands-on experience, take it.

Even if you plan to go straight into management?
Absolutely! You have to get your hands dirty in order to understand what's
going on in every aspect of the operation.

What advice would you give to someone considering a career in hospitality?
First of all: be curious. If you're working in hospitality, it needs to be part of your
personality that you're ready to go above and beyond. You need to be creative,
and constantly ask yourself, "How can | make my customer's experience as good
as it can be?” Success in this industry all comes down to your mental attitude.
Always be hungry to learn more, stay humble, define your goals and where you

want to be, then map out your plan to get there.
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In addition to managing its sports and recreational facilities, as well
as food and beverage outlets, the Hong Kong Football Club (HKFC)
also hosts a variety of sports events and regularly organises local
and international tournaments. These activities require meticulous

coordination, a task adeptly handled under the leadership of General

Manager Randal Linhart.
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I think you have to be genuine,

and you have to truly like what you’re doing.
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| started as a minibar attendant and worked my way up, gaining
knowledge and building my reputation through hands-on
experience. My journey took a turn when a headhunter reached
out to me for the F&B Director position in HKFC. Due to my
performance in that role, | was promoted to Deputy General
Manager and finally General Manager.

The most significant difference between private members’ clubs
versus hotels and restaurants is your relationship with the clientele.
Customers come and go, but in a private members' club, you
interact with the same members, day after day. Unlike customers
in hotels and restaurants who come and go, club members - who
pay both a joining fee and a monthly subscription - often feel a
sense of ownership. This dynamic shapes a unique environment

in clubhouses.

Listen to them and give them your time. It's important to
recognise that everyone has their unique perspective. | find
that | can glean new insights from all forms of feedback, be it
complaints, suggestions, or compliments. Additionally, it's crucial
to acknowledge that some members simply seek interaction and

value feeling appreciated.

I think you have to be genuine, and you have to truly like what
you're doing. Our club focuses on sports and social activities
so there are many hats to wear: host, hall monitor, headmaster,
master of ceremonies, coach, cheering squad, shoulder to lean on,

judge, jury, everyone's favourite uncle.

My advice to any recent graduate would be don't expect anything
to be handed to you. It's up to you to make your career progress.
Hospitality is not an easy career; you have to work hard. As you
move throughout your career, remember to uphold integrity and

always strive to treat others kindly.
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Enter the dynamic world of leisure events and

clubhouses through VTC's specialised programs,
designed to impart the professional knowledge
and management skills essential in the leisure
and recreation industry. Explore options such as
the IVE Higher Diploma in Leisure Management,
the Diploma in Food & Beverage Operations (QF
Level 3), and the Diploma in Catering with Event
Management (QF Level 3) provided by the Hotel

and Tourism Institute.
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FEATURE GREEN CUISINE
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Amber’s Culinary Director and ICI Honorary Advisor
Richard Ekkebus explains what goes into sustainable fine dining and

why it’s an achievable goal.

E BB Amber B B 48 B R R 5 # A2 BT R 2 g Richard Ekkebus’

GREEN CUISINE
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By Leona Liu

s the world moves towards carbon neutrality and sustainable living, we've
embraced eco-friendly practices in many parts of our daily lives - reducing
plastic use, carrying reusable tote bags, avoiding excessive packaging, and so on.
However, the shift towards sustainability hasn't been uniform across all sectors.
Restaurants and hospitality businesses, for example, are still on their journey

towards comprehensive sustainability.

Consider dining at a fine restaurant during winter, where ordering out-of-season
delicacies like tomato confit in Oslo or a lychee martini in Japan raises questions

about environmentally sound supply chains.

This raises the question: Is sustainable fine dining something that can be achieved,

or must we simply accept the occasional net-zero misstep for a nice evening out?

Sustainable fine dining is indeed attainable, according to Chef Richard Ekkebus. An
ICl Honorary Advisor since 2020, Ekkebus is the guiding force behind Amber, the
French fine-dining institution in Hong Kong that has been awarded both a two-star
and Green-star Michelin rating.

As one of the ICl's esteemed Honorary Advisors, joining a list of ten globally
renowned experts dedicated to nurturing young culinary talents and shaping the
institute's programmes, Ekkebus has his finger on the pulse when it comes to the
future of fine-dining. And in his expert view, the future looks greener than one
might imagine.
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"l am not a food system or climate change expert. But |
am an expert in my own kitchen and of the ingredients
that arrive at our restaurants,” says Ekkebus.

For the nearly two decades that Ekkebus has been in
Hong Kong, consumer demand has been dominated
by exotic seafood and rich protein diets. But with the
city's 2045 net-zero target on the horizon, Ekkebus
has worked tirelessly in a bid to change the status quo
of what he describes as “a rather overindulgent and
wasteful five-star hospitality industry into ethical and
conscious management of operations.”

GOING GREEN
BEHIND THE SCENES

As the flagship restaurant at the Landmark Mandarin
Oriental, Amber has always been a trailblazer in Hong
Kong's culinary landscape. It consistently holds its
two Michelin-star rating, and since 2022, it has raised
the bar by securing a new distinction from the French

restaurant guide: a Michelin Green Star.

This prestigious recognition is given to restaurants
that excel in both culinary artistry and sustainable
practices. The Green Star-worthy commitment
includes adherence to ethical and environmental
standards, focusing on sustainable producers and
suppliers, and striving to reduce or eliminate waste
and non-recyclable materials from its supply chain.

These are topics that Ekkebus himself has championed
in the classroom in his role as an ICI advisor. From
the best practices of sustainable seafood to the
potential benefits of meat-free fine dining, the chef
has engaged openly with ICI students, conducting
culinary demonstrations and facilitating valuable
discussions with the next generation of chefs, who
will play a crucial role in addressing tomorrow's

climate change challenges.

Guiding and shaping his message, both in the kitchen
with his staff as well as in the classroom, are the

Sustainable Development Goals (SDGs).

The SDGs are a universal set of goals, targets,
and indicators adopted by the United Nations in
2015 as part of the 2030 Agenda for Sustainable
Development. These goals were designed to
guide global efforts to address challenges such as
poverty, inequality, climate change, environmental
degradation, peace, and justice.

Goals 2, 12, and 13 are especially pertinent in
the hospitality industry, focusing on zero hunger,
responsible consumption and production, and urgent

climate action.

To make progress on these SDGs, Amber purchases
only sustainably sourced commodities such as sugar,
coffee, cacao, and vanilla to ensure farmers earn a
fair price, and no child labour is used. Similarly, the
restaurant uses cage-free and organic eggs, meat and
seafood, all paper products are FSC-certified, and it
has abolished single-use plastics.

Still, challenges exist. People are nothing if not
creatures of habit, and when the familiar is replaced
by innovation, winning them over can be tricky.
According to Ekkebus, that battle takes place in both
the dining room and the back of the house.

“Clearly communicating our goals with the team and
offering thorough training is vital. It's crucial for driving
and enhancing sustainability across the entire team,”
says the chef. “They become not just supporters but

the real driving force behind our objectives.”

THE NEXT PHASE OF
SUSTAINABLE FINE DINING

Amber is set to introduce a range of new sustainable
initiatives, with the current priority being waste
reduction and the adoption of circular solutions.
The restaurant collaborates with local Hong Kong

businesses, such as microbrewery Young Master, to

https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol12/48sd
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craft its own beer using upcycled sourdough bread
and excess fruit skins sourced from organic growers.
Additionally, waste materials like eggshells and coffee
grounds are recycled back to the farm for use as
compost.

“Every small step matters,” emphasises Ekkebus,
who advises restaurants to avoid tackling too many
initiatives at once and instead set achievable goals,
celebrating each success along the way.

Ekkebus highlights the vital role of open
communication for aspiring chefs and young
restaurant professionals, especially those aiming to
manage their own staff and restaurants in the future.
After all, as an African proverb once said: If you want
to go fast, go alone. If you want to go far, go together.

"Engage the entire team towards the set goals. And
above all, understand that perfection isn't immediate
- but you can focus on continuous improvement,”

Ekkebus concludes. m
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Ready to embark on your culinary

journey with ICI and make a change
for good in the world? Discover the
Higher Diploma in Culinary Arts, Higher
Diploma in Classic Western Cuisine,
and Diploma in International Culinary
Arts - your gateway to a world of
culinary excellence and positive impact
through sustainability.
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Engage the entire team towards the set goals.
And above all, understand that perfection isn’t immediate.
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Coconut water ice with bird’ s nest, fermented

coconut, dried mulberries, yogurt and mochi from
London’ s A. Wong restaurant

A Wong & EEMEBURYERES  H AR+ K BCHE S
MR RMET R AL BRAME

Published by VTC Institutional Repository, 2024

As elevated Chinese fare enters a modern golden age, we meet the masterminds behind highly

acclaimed Chinese restaurants around the world to uncover their recipes for success.
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By India-Jayne Trainor

t started as a trickle that became a flood.

In 2009, Lung King Heen in Hong Kong made history as the first Chinese
restaurant to earn three Michelin stars in the history of the guide. Dozens
more Chinese restaurants followed in their footsteps, including Lei Garden,
Shang Palace and Bo Innovation, who have all earned the topmost prize in the

hypercompetitive world of haute cuisine.

As a result, high-end Chinese restaurants today are finding their footing with
critics worldwide. In an industry once predominantly shaped by French and
Western culinary traditions, the inclusion of Chinese fine dining in prestigious

restaurant guides and awards has become increasingly common.

Likewise, thanks to generations of immigration, Chinese communities have
established a presence in almost every major world city. This widespread
presence makes it easier for gourmet Chinese restaurants to attract and maintain
a loyal customer base, supportive of their fine dining concepts and price points.

This has led to the emergence of a vibrant network of establishments specialising
in gourmet Chinese cuisine, making it an opportune time to dive into the culinary
arts of Chinese gastronomy. Worldwide, the scarcity of chefs proficient in these
skills makes those who are, highly sought after.

The chefs at these renowned restaurants have mastered techniques passed down
through generations, further refined in top culinary schools and the world's most
prestigious kitchens. Here's an insight into some of the world's most remarkable
Chinese restaurants that continue to spearhead the revolution in fine dining
Chinese cuisine.
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Tucked away in Central London, the two-Michelin-
starred A. Wong is the epitome of Chinese diaspora
dining. The restaurant is owned and run by Head
Chef Andrew Wong, a British-born chef of Chinese
descent whose grandfather moved to England as a

refugee.

Later, Andrew's parents, Albert and Annie, would
come to open this elegant Pimlico haunt, which
Andrew named A. Wong in tribute to the family.
His authentic yet innovative dishes reflect his British
upbringing, which was enveloped in traditional,

home-cooked Chinese food.

"The restaurant is my celebration of China, its
history, and the bridge between China and Britain,”
says Wong, whose signature “Collections of China”
tasting menu takes diners through a multisensory
feast across China's provinces, from Yunnan sweet

potato to Shaanxi pulled lamb.

Not far away from AWong, Canton Blue in The
Peninsula London prides itself on its fusion of
Asian and British dining styles. More than just a

Chinese restaurant, Canton Blue boasts the refined

https://rep gad e SR Th
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elegance that is a hallmark of the original Peninsula

in Hong Kong.

Executive Chef Dicky To who is also CCl's Master
Chief course graduate, describes the menu as
“rich in traditional Cantonese dishes, enhanced
by recognisably British cooking techniques and

ingredients.”

Forgoing traditional ingredients such as abalone and
bird's nest, Canton Blue instead showcases unique
culinary creations. Highlights include Cornish blue
lobster braised with aged cheddar, stilton, girolles,
rice cakes, and hand-dived Scottish scallops. The
menu also features inventive dishes like wok-fried
lamb chops in a rich eight treasure sauce, alongside
beloved authentic recipes like Peking duck, abalone
and classic dim sum, plus an extensive drinks menu

of baijiu and Shaoxing wines.

Shang Palace in Paris was the first Chinese
restaurant in France to be awarded a Michelin star -
a groundbreaking milestone when it was announced
in 2011.

Under the guidance of Executive Chef Samuel Lee

and his team of four culinary masters, the restaurant

AMBROSIA ?? : The Magazine of The International Culinary Institute, Vol. 12, Iss. 1 [2024], Art. 1

operates with seamless efficiency, showcasing
advanced techniques that impress even the most
discerning French chefs.

Chef Lee brings substantial expertise to the table.
A graduate of the Chinese Culinary Institute's
course in Chinese Cuisine, he honed his skills with
the Shangri-La Group in Wenzhou, mastering the
nuanced cooking styles of Canton and Huaiyang.

While Shang Palace primarily offers Cantonese
dishes, Chef Lee incorporates influences from
other Chinese regions like Beijing, Sichuan, and
Shanghai, evident in dishes such as roasted Peking
duck and Sichuan-spiced chicken. The "Discovery
Menu" features a variety of exquisite selections like
Cantonese-style roast duck, classic char siu with
honey, and langoustines with yuzu sauce, beautifully
marrying Chinese culinary art with local French

ingredients.

Anti-clockwise from bottom left: Chef Dicky To of
Canton Blue, The Peninsula London; Canton Blue’ s
signature Peking Duck; Cornish blue lobster with
cheese, rice cakes and scallop from Canton Blue
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(Above) Executive Chef Samuel Lee of Shang Palace, Paris

(Left) Dim sum selection at Shang Palace, Paris
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Nestled in the heart of the desert, Mott 32 in Dubai
is an unlikely place to find award-winning Chinese
cuisine. This renowned Cantonese restaurant has
carved out a niche in this unusual environment,
celebrated for its sustainable produce, time-

honoured recipes, and innovative approaches.

From its vantage point on the 73rd floor of the
Address Beach Resort, the restaurant offers a
fine dining experience that blends Eastern and
Western design elements with a traditional Chinese
aesthetic. Executive Chef Frankie Yang Tao attributes
the restaurant's success to its use of authentic
ingredients like Yellow Mountain Honey, taro, and
bird's nests, imported directly from China, and
its adaptability in aligning traditional Cantonese
flavours with the diverse tastes of Dubai's populace.

Originating from Nanjing, Chef Tao was schooled
in Chinese culinary arts by his father. At Mott 32,
he helms the kitchen, crafting signature dishes such
as the renowned Peking Duck. This dish's creation,
involving extensive trials with thirty duck varieties,
a range of smoking woods, and numerous cooking
methods, underscores the meticulous effort that has

cemented its esteemed reputation.

At Cassia in Singapore, a culinary gem inspired
by Asia’'s ancient spice routes, Executive Chef
Alan Chan offers what he describes as a “modern

reinterpretation of Chinese cooking.”

Cassia’'s menu at this Sentosa establishment artfully
blends traditional techniques with bold and vibrant
flavours, presenting sophisticated dishes such as
stewed udon with Australian lobster and handmade

dim sum featuring abalone and Ibérico pork.

For those seeking a taste of comfort, Chef Chan

et al.: Ambrosia 2024 Full Issue

recommends a house favourite: the double-boiled
chicken soup with fish maw and dried scallop. He
highlights that this dish reflects Guangdong cuisine's
focus on the quality of the broth, delivering an

invigorating aroma and flavour.

Chef Chan's extensive experience honed in
restaurants and dai pai dongs alike in Hong Kong,
has culminated in the perfection of his Signature
Set Menu at Cassia. This menu showcases some of
Chan's star items like wok-fried Kagoshima wagyu
beef in black pepper sauce and chilled almond jelly
with superior bird’'s nest.

Interiors at Mott 32, Dubai
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The Chinese  Culinary Institute’s  (CCI)

| programmes including the Higher Diploma

)
\\\\\\ 5

in Culinary Arts, Diploma in Chinese Cuisine
and Certificate in Chinese Cuisine (QF Level 2)
provide an immersive education in the artistry of
Chinese culinary traditions and a clear path to a
rewarding career. At CCl, you can turn your dream
of becoming an executive chef into reality and

prepare for your exciting global culinary adventure!

Seafood in double-boiled broth at Cassia, Singapore
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Rosewood Hotel Group’s global internship programme provides invaluable international

exposure to young aspiring professionals.
PR R E AR R E E G R A AN FEREEAN LA

By Anna Cummins

Rosewood wants like-minded partners in creating

a meaningful and lasting impact on young people.
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good hotel is more than a place to catch a restful night's sleep. The best
hotels embody their people, embrace a sense of place, and enrich the local

community by giving back.

Rosewood Hotel Group has teamed up with the Vocational Training Council
(VTC) to offer global internship opportunities to local youngsters studying
hospitality courses at ICl and the Hong Kong Institute of Vocational Education
(VE).

Launched in 2022, the company's first global internship programme nurtures
a new generation of industry talents and broadens their global vision, as well
as promote equal access to opportunity through education and upskilling. The
selection process is straightforward and rewards curiosity rather than experience

or academic performance.

"As long as they have a strong passion for the hospitality industry and can
demonstrate how they could benefit from this global internship programme,
a candidate is considered,” says Mehvesh Mumtaz Ahmed, Vice President of
Social Impact at Rosewood Hotel Group. “It's about giving young people a chance

to try something they otherwise wouldn't have access to.”

The group's roadmap for social and environmental impact, known as “Rosewood
Impacts”, is split into two pillars: Rosewood Sustains and Rosewood Empowers.
The former focuses on environmental responsibility, while the latter uplifts
communities through equal access to opportunity, including seeking talent from

underserved or underrepresented groups.

"Rosewood Empowers, one of the two pillars under Rosewood Impacts,
encapsulates our belief that equal access to opportunity is the key to uplifting

communities,” says Ahmed.

=

SN2

I

Mehvesh Mumtaz Ahmed

Vice President of Social Impact at
Rosewood Hotel Group
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“The pilot programme, which connects young
people from non-traditional academic backgrounds
to meaningful internships in hospitality, provides
global exposure not typically available to vocational
students, and empowers them with skills and
knowledge that can set them up for success in the
long term,” Ahmed explains.

“Hong Kong is our home, and we wanted to start our
social impact journey here first before scaling up on
a global level”

INTERNATIONAL INTERNSHIPS
AT ROSEWOOD

International experience is essential for nurturing
talent in the hotel industry, particularly in a global

hub such as Hong Kong.

IVE student Henry Lee was among the first cohort
to participate in Rosewood's global internship
programme, which offers two-month overseas
placements for students in the Department of
Hospitality at IVE, along with the support and
guidance of a mentor at the hosting Rosewood

property.

"l chose Abu Dhabi for my internship because it is
a city that people in Hong Kong do not know much
about,” says Lee, who was based in the front office

department of Rosewood Abu Dhabi.

Working in the front office, with much time spent

on reception, gave Lee the chance to interact with
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(Left) ICI student Barry Chung and (Right) IVE student Henry Lee

interned at Rosewood Abu Dhabi for two months.
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guests daily. "l learned a few Arabic sentences to
help me fit in better with the guests’ culture; they all
appreciated my efforts,” he recalls.

Lee says that his lessons in the Higher Diploma in
Hotel and Catering Management of IVE - particularly
learning operations and supervision mechanisms -

helped prepare him for the role overseas.

"During my studies at IVE, | gained a lot of knowledge
in different hotel departments, such as front office,
food and beverage, housekeeping, account and
finance, and sales and marketing,” he says. "I believe
these skills will be useful for the rest of my career.”

Ahmed says VTC's ICI was a natural choice of
partner for Rosewood as the foremost culinary

institution in Hong Kong.

"As a hospitality group with a strong focus on
culinary arts, promoting and empowering the
culinary space is core to our business. But to do that,

we start with the people,” says Ahmed.

"Rosewood wants like-minded partners in creating
a meaningful and lasting impact on young people,”
she continues. "We see this partnership with VTC
as a joint effort to nurture and inspire our future
generation to join the hospitality and tourism
industries while providing the opportunity to gain
early insight into these career paths.”

et al.: Ambrosia 2024 Full Issue

PLANNING FOR THE FUTURE

After completing his internship at Rosewood
Abu Dhabi, Lee is now taking a Bachelor of Arts
(Honours) in Hotel Operations Management at
the Technological and Higher Education Institute of
Hong Kong (THEi), a member of VTC.

Lee says his Rosewood experience helped him
realise he wants to join a room management team
eventually. "My career aspiration after finishing the
degree is to work at a brand that suits me the most
and strive to become a management team member
in the rooms division.”

“This internship helped me to do what | do best
and also broadened my vision and provided me
the chance to make contacts with new people from
around the globe,” he adds.

The global internship programme has been so
successful that Rosewood now has ambitious plans
for expansion.

“With the success of this pilot, we are looking to
replicate this model in other regions, such as Europe
and the Americas, with our properties and their
vocational institution partnerships,” says Ahmed.

"Hospitality is all about people, and Rosewood is a
global group with a major leadership role in this area.
We want to take on the challenge of putting people
at the centre of our efforts.” m
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FEATURE VTC X ROSEWOOD

)

MWW

The world's top five-star hotels are on

the lookout for the hospitality industry's
rising stars, and VTC is your gateway to
this exciting world. Our students have
unique opportunities, including access
to Rosewood Hotel Group's prestigious
global internship programme.
Pursue your passion and carve out a
successful career by enrolling in one
of the programmes offered by VTC's
Hospitality Discipline, including Tourism
& MICE, Hotel & Catering, Leisure &
Sports and Culinary Arts.
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Rosewood interns
share their real-
world insights
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Hospitality is
one of the most
important fields

that cannot be
replaced by Al
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Rosewood Phuket | Food and Beverage department
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What were the standout moments of your internship?
| tried to make a Thai-style cocktail called “Tom Yum”,
which is one of our signature cocktails. Surprisingly, the
guest said it was really good!

Why did you choose an overseas internship in Phuket?
Because it is very hard to find a resort hotel in a city
like Hong Kong, and | wanted experience working in that
setting. Besides, | really like Thailand, the people are so
nice and friendly.

How has the experience shaped your perspective on the
hotel industry?
It's not just providing a service for the guests. It is also
important to connect with people. Nowadays many
things can be replaced by Al, but hospitality is one of the
most important fields that cannot be replaced by Al.
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Gigi Fung tries her hand at mixology at Rosewood Phuket
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VENUS CHAU & 5kt
Rosewood Beijing | Food and Beverage department
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What work did you do at the hotel?
| interned in the food and beverage office, which was
my first time working in the second-line department
of a hotel. It has given me a taste of what a manager
does in daily life. | also experienced how hectic hosting
a corporate event can be.

How has this internship changed your outlook on the
industry?
This international exposure made me realise that the
hotel industry needs not only front-line staff to serve
guests directly but also second-line departments to
provide support for a smooth operation.

How has your experience in Beijing influenced your
passion for the industry?
This internship in Beijing made me even more
determined to continue my career in the hotel industry,
and | was honoured to be signed by my boss to
become a permanent employee of Rosewood Beijing.
| hope to be promoted to restaurant captain next year.
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After completing her placement, Venus Chau was offered a full-time position
at Rosewood Beijing
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Discover exclusive content and the latest updates on the HTI/CCI/ICI and IVE Hospitality
from our YouTube, Facebook and Instagram pages
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