-

AMBROSIA E& : The Magazine of The International Culinary
Institute

Volume 4 September 2017 Article 20

September 2017

Paul Wong B Lo F

Vivian Mak

Follow this and additional works at: http://repositoryvtc.edu.hk/ive-hosts-ambrosia

b Part of the Food and Beverage Management Commons

Recommended Citation

Mak, Vivian (2017) "Paul Wong TI{%," AMBROSIA E1& : The Magazine of The International Culinary Institute: , 60-.
Available at: http://repositoryvtc.edu.hk/ive-hosts-ambrosia/vol4/iss1/20

This Article 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 E8 : The Magazine of The International Culinary Institute by an authorized editor of VTC Institutional Repository. For
more information, please contact csyip@vtc.edu.hk.


http://repository.vtc.edu.hk/ive-hosts-ambrosia?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol4%2Fiss1%2F20&utm_medium=PDF&utm_campaign=PDFCoverPages
http://repository.vtc.edu.hk/ive-hosts-ambrosia?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol4%2Fiss1%2F20&utm_medium=PDF&utm_campaign=PDFCoverPages
http://repository.vtc.edu.hk/ive-hosts-ambrosia/vol4?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol4%2Fiss1%2F20&utm_medium=PDF&utm_campaign=PDFCoverPages
http://repository.vtc.edu.hk/ive-hosts-ambrosia/vol4/iss1/20?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol4%2Fiss1%2F20&utm_medium=PDF&utm_campaign=PDFCoverPages
http://repository.vtc.edu.hk/ive-hosts-ambrosia?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol4%2Fiss1%2F20&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1089?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol4%2Fiss1%2F20&utm_medium=PDF&utm_campaign=PDFCoverPages
http://repository.vtc.edu.hk/ive-hosts-ambrosia/vol4/iss1/20?utm_source=repository.vtc.edu.hk%2Five-hosts-ambrosia%2Fvol4%2Fiss1%2F20&utm_medium=PDF&utm_campaign=PDFCoverPages
mailto:csyip@vtc.edu.hk
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& DAY IN THE LIFE | #8 AL

Paul Wong =47

Director and Executive Chef of Cloudland Chinese Cuisine, Graduate of Master Chef Course in
Chinese Cuisine, Chinese Culinary Institute (CCl)
ERFEEZRTHAR TEFLBRAMNTHNREREE

By Vivian Mak

I start my day

by cooking
dumplings that

| wrapped the
day before as
breakfast for my
children. I puta
lot of vegetables
into the stuffing
to make sure that
they consume
enough healthy
food each day.
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| then drive them to school
d go for a simple breakfast
self atalocal cha
anteng,as|needacup
f Hong Kong-style milk tea
to pickmeup.

lusually arrive at the
restaurantataround 11
o'clock. If there is abooking
fromanimportant guest,

I will brief the chefs,
managers, and waiters
onwhat to cook, any
preferences of the customer
with regards to flavours, and
how the dishes should be
served. These days | seldom
work in the kitchen but play
more of a management

role. We have about 35 staff
including three dim sum
chefs and three barbecue
chefs working in the kitchen
- all have worked with me
for years, and they know my
requirements well.

After lunch, the restaurantis
relatively quiet,and | can
focus on paperwork and
designing any menus for
special guests. Usually, for
returning customers, | will
tryto add a few new dishes
toamenu for them. [ will
then need to write down
the recipes and describe
the dishes for my chefs.
Sometimes, | will meet food

ingredients merchants -
they come fromall over the
world. Itis rare that | will join
the staff for an early supper,
butinstead | will often go for
acup of coffee.

Before the dinner session
starts, | conduct a general
briefing to two departments
separately: first to the floor
manager and waiters, and
then to the chefs — mainly
oncomplimentsand
complaints from customers,
so that we know what to
improve on.

Therestaurant closes at
around 11 o’clock at night,

but I will stay behind for more
paperwork. By the time | get
home, itis already midnight;
at which point | will drink
some soup or have some
dinner before going to bed.

As my wife once said to

me, I have no holidays - but
although the chef'slifeisa
busy one, | do take time off
in July and August, our low
season, to go on some short
trips with my family.
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