Peek inside iBakery

Once you step inside the aromatic
iBakery, you can feel the great
rapports among the team.
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" R iBakery, established in July 2010, is a social enterprise operated by Tung Wah Group of
gj_il% Hospitals. We dedicate to train and employ people with disabilities through production of safe
> Tung Wah Group of Hospitals and quality bakery products and catering services. iBakery aims to operate sustainable
PN . ) business by employing people with different abilities but same passion to work. Over 50% of
#H&ER Social Enterprise  ,ur employees are people with disabilities.
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Cover Story

Every Cookie tells a Story
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Every iBakery cookie is different. They may not look Pancy but al of them are made with heart.
Each Flavor is a J’ourncy; +oac+hcr +hcy are a gymphor\y
It is ju;-l- like us. Evcr\/or\c is uhique and gpccial in their own way. And +oac+hcr we are a mag‘rcrpiccc.
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Lavender Cookies
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Chocolate Cashew Nut Cookies
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Seed and Raisin Cookies
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Green Tea Cookies
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Rose Cookies
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Biscotti
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Double Chocolate Cookies
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Wholewheat Almond Cookies Butter Cookies

welcome owur new member, Green Tea Cookies!
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Created in collaboration with Hyatt
Regency Kyoto, the cookies are locally
made in HK while using authentic recipe
and high-quality Uji Matcha ingredients
from Kyoto. It is rich-tasting but light. The
tea fragrance will linger in your mouth
after a bite.

Mr Yasuda Shunji, the Head Pastry Chef of Hyatt Regency
Kyoto, came to HK to conduct a product training for iBakery's
team in January 2014. In June, iBakery members were invited to
Kyoto for a further intensive product training.
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We are very glad to annouce that iBakery Production
and Training Centre will be opened in Tai Wai, Sha Tin,
in mid-December 2014! The new centre provides us
more space and equipments to train and provide job
opportunities to persons with disabilities. And we can
produce more quality cookies to share with our fans
too! Special thanks to the customers, partners and
funders who have been supporting us along the way.
You help us create a cookie dream workshop, where
persons who are differently-abled can elaborate their
potentials and passions.
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An |nsider’'s Guide to Good Cookies

want to know where the good cookies are? Let’s ask the insiders in
iBakery, who make or sell cookies everyday!
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