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Visual Traditional Chinese subtitles Simplified Chinese subtitles English subtitles
RFE - [EERZI@TLEHRH X] [EEAX@FLEEHR X] Life Planning®@Living a Real Me X
SRASE S = BZ53% - 55 Jarvis Chow - Host
[F=55] BE - SHtHES R - EfeiE The kitchen is her battlefield
i - 2 W - SIS The spatula is her weapon
gttt A K AR AT K it A K AR RN T 7K With heat control and sweat
fRe LB L BRI B IR S HmE LB T XEITHEIRK S she crafts a unique Cantonese culinary tale
of a female chef
DEETFHZIEA] DA NI IEA] [Craftswoman in the Glow of Fire]
[REAKIE] HEBKE RE2EBMK(N | am Tam Wing-yee
5 2008 FATT T 2008 F£ATT | started my career in 2008
IRENEAIZ R R MEMRAIEENIEEE and | am now an Assistant Head Chef
Caption + [1ZRE] [#RER] [Caption]
B/ REaKE -EETE (MEX) EWK - BMBEFE (IEX) Tam Wing-yee - Assistant Head Chef (Lion
Rock)
=M =V
hEEF BB KA P EMRIEEEE chiER ZF B AN o EMRIZ L & Profile
Graduate of Master Chef Course in Chinese
Cuisine, Chinese Culinary Institute
[RERKE] RETBEN T FEEHIRMER REETENTIFEEHEMER My main duty is to manage the ingredient

inventory

ensure freshness of ingredients

and place orders with the company's
procurement team

After completing junior secondary education
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overseas

| returned to Hong Kong

and served as a waitress in a café
| quit after just one week

Then | took a half-year break

One day, | was reading the newspaper
and came across admissions information
of the Chinese Culinary Institute

| was confident in myself

but it took me four attempts to get the
admission offer
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[EH#] KB PEFESREEZBFEIEAT DKM P LERTZ F B il 7 fe B IE T AT After graduating from the Chinese Culinary
UARBFRZ—MAEIER PUASE W& —IRRUIR Institute
BRREAEENREA ENRRA RRER RIS A EXH A Wing-yee set foot in the industry
She thought the career journey would be
smooth
but it was just the beginning of the real
challenges
[RERKE] AT R R E DIRIA TR ECE] When | first joined the industry
TrsEE TAERE | found the working hours long
SRR HRRRE and the kitchen filled with strong smoke smell
AT R EREARIE RITRAZREARIA Creating new dishes was one of my biggest
SIr 2RI S9NEMERTRTS challenges

Another was wok tossing
I was struggling to grasp the technique
So | spent my afternoon breaks
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practising tossing and shaking the wok
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[EH5] BEINE% BEAR There are pleasures and sorrows at work
BEHXANEENMEES BEENZNBENHER The recognition and praise from diners
EKERES TIFrOE EWKX AL TAERIEN ) are what keep Wing-yee going
REASECEXEBUNES REASTEEXZEHRNEID Many see Cantonese kitchens as a male-
BEXEMEBMNEARNESD BEXETELINE ABNMLE dominated space
but female chefs have their unique strengths
[REAKIE] g EEB AR O M EEEA Women tend to be more detail-oriented
FGEIENEEE S et FEmAMNZIR IS Chefs not only design dishes
BERIEER HEAEER but also need to focus on presentation
RERT "+ MERTT "3+ The “camera eats first” trend
miEE E mEE E has become more common
YHERZAER YMENZAER Women can think from different angles
BERRETHESINTHER BERITHESINEBENER and create more visually captivating plating
designs
[EH5] e —E & SR &R A ERURT F M—PIEHERER A BRI From a complete novice
BSRWEAE X B B|S KRR E X6t who did not even know how to toss a wok
KEAEEHTHAER ? XY BEAMRHETE ? to a celebrity chef
what is Wing-yee’'s most unforgettable
experience?
[FRaKfE] RESEEFNREN—EEREHE B/ LFERREN— BT E The most unforgettable experience is

filming a TV show a few years ago

| had to design a dish representing Hong
Kong

in an extremely tight timeframe

Then | had a flash of inspiration




Theme: S R4 EREIZE 5 H (full version)_ sEsk -+ TEEH

e S WAV =Nl 15%s)
NEERRE BRI

HEE®RRESM—ETE
REBERECRLIE
ERERRT Z 7w e
MBBNERIE
MRIRENZERECHILIE
HEENTSESEROEHEHRE

ERBIRI T NEZBBND
NEERREF BRI

HLRIeR B M— T
REEENBECRLE
RARAEIRT ZTTHRRM
MADY NERIH
WMRIRENENRECHIIE
HRERESSREEZ D

| thought of Lan Kwai Fong

a place known for having fun and drinks

| started to create six alcohol-infused dishes
which symbolise vibrant Hong Kong

No matter which industry you are in

you have to enjoy your job

That is the only way to stay passionate
and keep moving forward

If you truly love what you do

you will enjoy pushing your own limits too
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[FF] ATZES ATZES From the start of her career
KRR AR LY 24 09 Bh3E X [Bf Wing-yee is now an Assistant Head Chef
BEREELAZUMAI4LE BEXMNHAZHHNER yet her journey is far from over

BB BHERERRA A —BRBETHRAR BN EMMEIRAN—BREXTRER My goal is to become
RAAERNRRE A FRNRRE a female Executive Chef in Cantonese cuisine

to be the pick of the bunch in the industry
and prove that success is possible even with a
petite figure

When | was younger

| did not cherish study opportunities

Only after entering the workforce

did | realise the value of knowledge
Knowledge is the only key to moving up
That is why | want to spend more time
pursuing further studies and expanding
expertise
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| think white peppercorns represent me best
Despite their small size

they are multifunctional in Cantonese
cooking

Likewise, | may be petite

but | can excel in every role | take on
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[EH5] FKEIM B BERMEIAR BXX TN B B HEZ R AR Through her own journey
BEBLE—F BEELE—L Wing-yee urges everyone
to take the brave first step
[REAKIE] ZHEBCS ZHEBEC Believe in yourself
B BEER and dare to try
ENEBRE—SKSY SR EME Y With an open mind
BHE—F B —F and courage to take that first step
MA RIS MmA RN = you will have a chance to succeed
[EH5] mAREEEREPNFRAETEELE | BBAESERXEPAFZ SETEHESLE | MrRicky Kong Shiu-ki
BERAGKRBPEITINESA BWATKREPEITIINES A Area Chinese Culinary Director of Royal
PEFDBBRZBENAPTRE PERZFRELEENATIERE Hotels Hong Kong
recommends the Chinese Culinary Institute
as an excellent starting point
for young people aspiring to join the Chinese
cuisine industry
Caption mEBEEE B PR ERE - JTEH mEBEEAXEPAFZ S hE - TEH Area Chinese Culinary Director of Royal
Hotels Hong Kong - Mr Ricky Kong Shiu-ki
DTEEHEAE] | PEFEEMRIEHR—ABARGINRE thiER ZF iR A RN BINIREE The Chinese Culinary Institute offers courses

at various levels
beginner, intermediate, advanced, and master
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classes

Upon completion

students will have the basics

and obtain accredited qualifications

which are globally recognised
Professionalisation helps enhance

the image of Chinese cuisine chefs in Hong
Kong

The future for Chinese cuisine chefs is
promising

wherever Cantonese food is served around
the world

there will always be demand for Chinese
cuisine chefs

This industry will always have room to grow
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[F55] FEAEBALT FEANBALT What qualities should young people have
PN FEEEHEERE ? tiIINBEZEREEARR? if they want to enter this industry?
DIEEHEE] | ABEAXM AEEBXRR You need natural talent
EEREE ENRT a love for cooking
EHER EWNER and a passion for good food
MAENE - B RA =N~ i These motivate you to cook and explore
HERY EERY Respect for food
HeYREZARE NEYERERRE Dedication to food quality
ZMERYHIRR ZMNERYIKIR Knowing where your ingredients come from
EXRHERERSREEM ZINREF RSN EM and understanding how to use each of them

to bring out their natural flavours
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and highlight the main ingredient'’s flavour
Working in the kitchen requires interaction
and teamwork

Being proactive in asking questions

and communicating is essential

if you wish to grow in this industry

Hong Kong's Chinese cuisine is evolving fast
Constantly creating new dishes is a must

AAttEas EASEE You cannot afford to be slow or hold back
MBENEE B ELE because society is changing
and so is the catering industry
[F55] BURBIFT BT alF Be bold in innovating
FENEER Frh&iE] ask questions proactively
mEARERES 7 N _EAREES 7 and persevere with effort
EmEM—EITEE T —M 17U No matter which industry you are in
TRER DI LAR TN TR&ER DT AR IN success is within your reach
End Slogan | "HEIBECEEN T - BESH - BE | TRIABCSCEENLFE - BMABEERR - Bd | "Discover work that sets your soul on fire.
FE—TTEMINNEE - 4 - BKE E—TAARINNNE - 5 —FBIKY Dare to leap. Success begins where fear
ends.”
—Tam Wing-yee
NS M55 Acknowledgements :
a8 EE 885 Royal Hotels Hong Kong
OB S OB S Royal Plaza Hotel




