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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.

R AR « REEE =fUIC
BEREREENFBRIER

Published by VTC Institutional Repository, 2024

The next generation of Hong Kong’s pastry chefs are leveraging

the digital space for entrepreneurial and creative freedom.
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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 .
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FLOUR POWER

Two Chief Instructors of ICl

Left: Chef Roger Fok Yiu-man

Right: Chef Alexandre Rene Daniel Perrin
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"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
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I wanted the freedom to be
more creative rather than
make sure the exact same cake
was always available.
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Elaine Woo of Silky.Pastry specialises
in edible flower creations made with
Korean bean paste
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Soyee Ng of CakeDay creates whimsical macarons that

delight her customers
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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,
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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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