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Maymay Wan

s a Womans Worla

March 8th this year marked the 100th anniversary of International ﬁ"[‘i *@;E r:zEE,;[ H_ae
Women's Day. More than a century since the first women'’s reforms, ko J

how have women'’s lives changed in the workplace? We speak to

four of Hong Kong'’s leading ladies.
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Since she was little, Maymay \Wan has wanted to be a patissiére. Maymay WantE/Nsi i BB AR ED. thEROE: TEREX
“Cakes are delicious and the shapes are so intricate - it's almost iz, XIFE, EEMERNARGFRESEEZ—M. | ATl
magical,” she would muse. These were the things that lured her RA#E, WA EEESTEIRENEZREN. dnE—HT
into training professionally as a pastry chef. From her first job fE R ESH S Italian TomatoB{EREEAETRD, HEZMEEEER
at popular chain Italian Tomato, she moved through hotels like %, MELEGNEREE, EEENRKRTACHERERNK
the five-star Hong Kong Hotel, and then started her own custom . Maymay WaniStEiRiRiEzE: RN EREREL4F.L T
cake business. “It was my dream, to be able to create and realise BieRIE. | B8FE, wIEREC EARATEAUESE
my concepts,” Wan says, but after a few years she found that Bl « BRFEALESZIEARE, Maymay WanI &R TEHCAT
she “could go further with (her) creativity,” and when the SARS MEREE, ERITITNES, FEEREREEIEE L—FE.
epidemic hit, it was a sign for her to end her entrepreneurial i T Le Gouter Bernadaudis & pY R0 EEHE , EMIE
phase and rejoin the workforce to learn more. She started at LR /NG R S . WEIETIE T KM8F, HpSFEFRE
premium patisserie chain Le Gouter Bernadaud, most famous EERFRIRE . |28 EMRESEESZHRTES
for their macarons, around 8 years ago, and has since led the (ENRE. BRETFESTHEEERE, AR —OE......
fledging pastry kitchen for around five. “Men have accepted REBREITEEIETI/HF, AMFESRIEEEE, &5
that they will be working with women, but whether they SEEETE - NEESXEELN1000EZER/NESH. Le
want them to be management is another thing... Only after Gouter BernadaudE&FEHA LM ESE. BRT/NESH, I
17 years in the industry have | been accepted as a leader, to TEEREMAEMEE M.

be capable of leading other men”. Her kitchen makes around

1000 macarons a day, plus numerous cakes and other pastries Maymay WanfE 1 F LiFRBEFREEER A/ DEE:. T7HZ28

for the chain’s five outlets across Hong Kong. AEAXBEREAEZTHET S —ET) - BitiRA:



hot talk

It's a bit of an uphill struggle at times, “many men have trouble
trusting that women can be as good as them,” but Wan believes
that “in another decade, there will be many more women in
management... at entry level, we're seeing many more girls,
it's around half-half now.”

Phyllis Lam, Product Manager at Pacific Coffee Company, sees
a similar trend. Before joining Pacific Coffee, she spent more
than a decade in the pastry kitchens of JW Marriott. Back
then, “there were around 23 people on the team, and only
two were women... there are more nowadays.” She adds
that many women are afraid to enter the industry because
traditionally “kitchens consist of mostly men. As possibly the
only woman, you'd feel quite lonely”.

In addition to psychological barriers, physical constraints are
also at play. Bonnie Gokson, creator of high-end bar and
restaurant SEVVA, patisserie Ms B's CAKERY and C'est La B
caté-bar, says, “if it is a Cantonese kitchen, | doubt that
women can handle the extreme heat and operating the
weight of those heavy woks.” Even in pastry, it's not all just
dainty sugar art, “in our kitchens, there’s a lot of heavy
lifting, hauling around huge sacks of sugar, for example,”
says Wan. “It's true that women tend to struggle with heavy
lifting,” says Lam, “but that’s just how it is, and you learn to
work around it and take on tasks that the men might find
difficult or are less willing to do”.

Front of house, women tend to see the industry in a more

a holistic light. To Lindsay Jang, the philosophy behind
Yardbird, the wildly popular yakitori eatery that she and

her partner chef Matt Abergel opened late last year, goes
“beyond cauliflower and chicken,” the dishes for which the
restaurant is famous. “Of course the food is amazing, but

it's more than that. The waiters remember your name, talk

to you, it's the whole experience”. Jang grew up working in
her parents’ restaurant in Canada, then moved to New York,
making her way through different restaurants working front
of house and in event coordination, eventually landing a job
on the opening team of Nobu 57, the renowned chef’s midtown
establishment, in 2005. Three years later, she moved to Hong
Kong with her partner, chef Matt Abergel. Her role has grown
from front of house aspects like staff training and operations
into catering for events outside the restaurant, such as the recent
collaboration between luxury department store Lane Crawford
and fashion boutique Liger, and consulting for the Pedder Group
at Lane Crawford’s new Library Café in Harbour City, Tsim Sha
Tsui. The concept of lifestyle is also ingrained in Gokson'’s outlets,
“it's just an extension of a lifestyle | have been shown as a
small child and grown into... it's just like throwing a party
and entertaining well at home everyday”.

TFEARETF, RECERENEERPNSERESLME. ...
BRI, L AT T, BRMEIST
IEE_E‘E_$J o

Z *Pacific Coffeefl ZE R EPhyllis Lamt ERB LI EH,
£ A Pacific Coffee Z /i, #EIW Marriottif 5 O EE R 5 R
TR+ B, [EBALZENERES, BEHARL
M. HENERERARARET. | hiEFER, SIS
ABUEABEEETE, FERREF L HEREINETHE
EAN. MRPEE—MLM, TETHRESHEME) .

Bonnie Gokson
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Lindsay Jang
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"Sometimes | think it's easier when you're a girl, because it's a very social environment...

Females grow up learning how to navigate social situations'
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Do women have their own place in the industry nowadays?
In terms of gender perception, “not much has changed,”
says Lam, but women are finding their own niche and using
to their advantage. Lam observes that “many female pastry
chefs are now doing in fields such as custom wedding cake
design, which is something (she thinks) men in general are
less interested in.” On the management front, for Gokson,
“being the boss” means she “[does] not have power struggles”.
“| am given a lot of respect in which | am very thankful for,”
she adds. Jang says, “| have never, in my own experience,
felt any (gender) divide... Sometimes | think it's easier when
you're a girl, because it's a very social environment... Females
grow up learning how to navigate social situations®.

Without a doubt, food and beverage is, as Gokson says, “a
very challenging business”. What makes these women forge
on? “With the opportunities that we're afforded right now,
with all that's happening in Hong Kong,” says Jang, “we
want to take that energy we create (at Yardbird) and put it

forward”. The overall sentiment is neatly summed up by Lam,

who says, “l love what | do”. Gokson'’s advice is, “if one is
serious and has the passion and dedication to be in the F&B
business, then go for it.” We can all take a leaf out of that
book, whatever your chromosomes are.

- Lindsay Jang
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