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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,
SCMP and The Peak, among others.
As an enthusiastic proponent of
butter, sugar, and everything delicious,
Liz profiled three successful bakers, all
proud graduates of the International
Culinary Institute.
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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.
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VTC NEWS

Our students shine at high
profile events in Hong Kong
and beyond.
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INTERVIEW: CHEF PER
HENRIK JONSSON

Meet the acclaimed chef
leading ICI to new heights.
B 25 Chef Per Henrik
Jonsson
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