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Here 1s OWr person ih chavge — ka Wing
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When | say “charge’, not only does Ka Wing enjoy being in charge of the cashier but also charges ahead
when her curiosity springs up upon new toys. As the glass doors slide open, the smell of freshly baked
bread hits us and lures us to step further into this cozy bakery tucked away on a little street in Kennedy
Town. As we sit down, Ka Wing walks over in a bakers hat and apron. Greeting us with a smile, there is a
tiny hint of shyness, and a little eagerness from the way she waves and sits down quickly to have the
interview started. Ka Wing used to work in a magazine kiosk at Queen Mary’s Hospital, in learning about
iBakery’s work from a social worker, Ka Wing changed to working for iBakery for 6 months already.

Ka Wing worked at a Kiosk at the Hong Kong University for 6 months before coming to this Bakery. Ka
Wing then begins sharing with us what her job duties were at the university. She had to manage the
cashier, tidy up the area and serve the customers there. The Kiosk serves breakfast, snacks, bread and
drinks. If you happened to walk past the kiosk before, it might be Ka Wing who was calling out the
special prices for the snacks near the end of the day. That was the moment Ka Wing quite enjoyed.

Ka Wing needs to work with 2 other people at the Kiosk, one is Grace who is the supervisor of the Kiosk
and another is a colleague at same post as her. At first, Ka Wing points out that she was nervous that she
might not adapt to the new working environment, but with students’ encouragement, she gradually
became more comfortable and confident with her job.

“So Ka Wing, tell us what do you like most about working here?” | ask. “Working the cashier!” Ka Wing
replies without a moment’s hesitation and we all perk up because she said it with such zest | can't resist
adding, “Why?".“Because | like pushing the buttons, it’s like an iPhone!” Sitting straighter, Ka Wing has
a big smile on her face and we know that instant she eased up around us. “Tell us some memorable
experiences you had while working at this bakery.”We prompt, hoping to keep the chatty atmosphere
going. “Being alone with the cashier!” Ka Wing gets excited just at the mention of it.”l get to be the
person in charge!” We too laugh along with Ka Wing. It is like observing a kid who gets happy at the
most simplest thing.

“She sure enjoys being in charge. You try taking out a new toy and you will find yourself giving
instructions to the back of her head.” At this moment, one of her colleague interjects. “The new coffee
machine came the other day and they had to learn how to use it. The second we began, Ka Wing was
already poking the machine and have the ‘what?’how?"‘why?’ questions flying at you.” Ka Wing cocks
her head to one side and gives a shy smile. The interview ended with Ka Wing telling us her wish is to
improve herself as a member of this iBakery family. Charge ahead Ka Wing! We know you can do it!

Owr Artistic Partner # y
Art

= & [6] & s

Splash-ink Long Umbrella Ka-yan's Bag
EigRE RS BRI
Artist {F : Lee Wai-lap ZX{Z3T  Artist {F# : Cheng Ka-yan #832 &

 f]

HFINmBLER - RS SR TIEN - WRESER
EFR RS - IEERIEFITIR - SRITENER
SIFBRMEESHENEHINVNESTE - ERFIL TR B
SNEFZMEEME S IEENINERERE - METHE M
B HRE—HHER - BEENBMEZ R - 118
ISR RIS T(F » BAMTHESIT » MIRE
EREEEHETIFERY -

REVEHUERT - MHEBESERBLIEER - ZFEI18IE
AIEFIDFMEARBRITIF  RESEWRES ~ IS
S AEEER - %B?ET {ERE - TR~ WK - 10
RITBEBALEHVED » RAEHSREIZEEIUE LR
(ELOANARSEEIP ) E%éﬁﬂﬂ%ﬂ

FEEZFMA—ELE :[5RGraceF1B—IIEERZE -
AiLE?JJ =AFESE ) BREAEENNIIESE - B85
BEIENSET » HENEEEET B IEEITIES -

MABE - MreRERTIFELLZ?) ERE! | BRE=EE
BOE - SHRENMEBRE > [RERE? TEARKREEY
%5 > FLgREiPhone—R! Ml FEAE—EAKBIRS
FEERRANRRE - MAEHRAFI—LEHTHFEL
I52) HAIEZEBEREBIFIREAFED TE - [—E
AFENGRIEBI TR =AAEEMR » [HHERHEFA
T BAEENMER T HK - BENRR > 81EFH
it E EIEIREE

MRESEEESE - | WHESERE » HEFEIUITE -
NBRT —K  BFIEES2BWITERE - SEERM
fEaltE - BRER—KME TEE W%EJ**J Bl 2
FROVRSRE - | BRI - REEERIE  WEEHE—
[BERAEEIRS -

i - MEERFIER - (FREREN—8 » tHEE—EIiR
HEC - IDHIERMIEIEESEA - I—EREMEIEY -

Special Thanks #%3 og i
Angel writers

tHhRS iBakery Post BIFISEZBIE—X » iBakery ZEIREEE
Cherrie HYEE} » T BEEMETL - MtNNERERX
%{E © Is she an angel ? FKFIERNMER - BHIE—BEBR
FEEEETY » IBSARIRENARBEEHMINES -
Cherrie BB 2RI/ Anna &% Kris EIT » #2A% 5 K(EER
EMBERER » 8NN T HERBNEZE - SHH
Shinning Stars @ @B =D& LAVIRIEE iBakery B
B NELEEA - MERRFEEEROEEBE AN
= o REZTERS| Cherrie ~ Anna Al Kris 3REITIE ? B
5% Shinning Stars » MBEEX05E °

2 > .
s Wz MIX
i%"‘ A @ Paper from

¥’ Tung Wah Group of Hospitals responsible sources
FSC -
wiscorg  FSC™ C111999

RE—RB T EEE
Social Enterprise Operated by Princing Sponsor B2 PR Tt S BAL E ﬁ

Tung Wah Group of Hospitals ENELEE )

LELGlY

JUly 2013 Cover Story -
Green Layering @‘LBakng Express Tamar

B 7§ iacR

Veggie Burger with Cheese, Grilled Bell Peppev and Mushroom Sautéed with Homemade Pesto

FegmEpdcs THER%E

Bell pepper and mushroom

sauteed with homemade _
pesto sauce

EERERETEBALE
W@ 2 ik

Fresh Lettuce, cucumbeyr
and tomato

WEERERAFTL

More Choices - @iBakery Express Tamar

PE%rE FirasbruEd

Homemade Beet Multi—Grain Burger
T sREES
Roast Chicken Multi—Grain Burger
B EHTESR
Hot Dog with Fried Onion
IV
Pan—Seared Fish Fillet with Lemon Grass Ciabatta
tnamikEFEAhne
Tuna Mushroom Melt with Multi—Grain Bread
ctREGEERKLETR

2.’1

’;Bo\k-erj

\

Freshly homemade
multi—grain burger by
iBakery kennedy Town
2l ’S 22 62
Ry A& TR AN X4

ﬁrw
TS 8 L stk T 12
% 36 6% w0

T~

Melted Cheese
z+

Table of Content

iBakeriZation
About iBakery BAFSEMHS

The Ultimate Insider’s Story
iBakery’s Little Secret

ERHIERIF DR EELY/)IWE
Shinning Stars

Special Thanks
5Bl Angel Writers

Our Artistic Partner

ENEBIT i-dArt



July 2013

iBakery Post

The Ultimate [nsider’s Story
iBakery s Little Secret
FHEREEERIER H L HE

:,i

iBakery R NSRBI MERIEIS A » BIRSEHEBREIEE( 260 - IRARS
LRI ESTELEE - TR SIEENIETE T » SEEERITNEKRRIRIERZRAVITHEEBR
RAEM  #IRTEEME A [FBEEE ) | 5 BIFG®E  mEe—@igLt - 58X
7 FRVEERE - DUEEE: T —ESNERRIHEY » #ARIFNER LRSS » BRNG
OJENREIEE » MERSHEENZNNER - ElERTEESHEIEESR R
Z ] = |

¥ R Steps:

| | 1EE - B K RBERS » fr0-4°C SENRE—ER . B

5. 2EBREENHUSHE. S
SEITHE  BREERTET
SE SR EETHENR %

—REE - EHEESEEREN

) . BEENEEEWRD S - TERNE  TRERABNER - 2318
EEEER Y |

-

6 EERA\IRE - 1508812 » ZERERIEELHYE !

2 . BEENECERREFHEXRTERNRMNES  §ERER
TRIDERI60% L = - REBEAREE MIE3EE: - PRI ES
EESIE -

July 2013

iBakery Post

English Writing #£f5 : Cherrie Yu and Anna Chui
Chinese Translation tO3Z#= : Kris Lau

Shinning Stars

Meet the cleaning expert — Jimmy!
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Having joint iBakery for around a year, Jimmy first knew about the place from his mom. Jimmy
used to work at the HKU hostel to help in room cleaning and tidying up; but with the assistance
of a social worker, Jimmy and his mother had been introduced to a brand new field — the food
and beverage field in a social enterprise.

At iBakery, Jimmy’s main duties are to serve meals to customers, wash dishes and cleaning.
Sounds easy? Nope! Jimmy told us that there were steps which needed to be carefully followed
when washing the dishes: step 1, wash them with water to clear out all the food remains; and
step 2, put them into the washing machine. The steps look handy which makes the cleanliness
of the dishes be overlooked easily; yet Jimmy never overlooked any step when washing dishes,
he even paid extra attention to ensure all the dishes were clean and bright. His determination
of making everything clean can also be seen when Jimmy is washing the washrooms, “Jimmy
always reports to me who's not doing the cleaning job well enough and wants me to remind
that staff to do better,”said his manager, Jerry. When Jimmy is cleaning the washrooms, he even
dries out everything that has been taken out for cleaning. His seriousness in cleaning has
gained him compliments from Jerry all the time, which in turn has encouraged other staff to
take up the washroom cleaning job since they all want to be praised by Jerry too! (One cute
thing to mention about, they even played rock-paper-scissor in order to get the cleaning job!)

Can you imagine that Jimmy used to find it difficult for taking up tasks as he liked scratching
and touching his face and arms? That was no longer a problem until he started to wear a pair of
plastic gloves whenever he does cleaning works! But there’s one thing that has challenged
Jimmy recently - the concept of time. Numbers are something that he’s not very familiar with,
for example a mix up between the number 51 and 15 and the numbers shown on a watch.
Therefore, Jimmy is going to wear a watch every day to learn and practice about the numbers
and the concept of time. Instead of finishing tasks according to how he feels about the time, he
will need to know the exact time for doing each of the tasks.

When asked about what he likes about working in iBakery, “the working environment, the
colleagues, and most of all the compliments made by Jerry,” Jimmy said this with a childish
smile. He loves to be praised by Jerry and won't leave the iBakery Gallery Café until he gets a
“like” with a thumb up from Jerry. He'll then joyfully go home and tell his mom that he has got
a"like” from Jerry that day.

Besides loving to be praised, Jimmy also loves delivering meals to outing events such as
weddings and parties. As he recalled, once he went to a cultural exhibition in Stanley for meals
delivery and he found that it was really interesting to meet all the different people. While he
was serving the food and beverage to the guests there, he got the chance to meet and talk to
them too. Jimmy was so excited about the event that he had been talking about going to the
event a month ahead!

In spite of the challenges he has came across at work, Jimmy has always showed devotion for
his mother.“l will take care of mom with the money I've made!” the most simple but touching
goal that he would like to achieve.
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The iBakery team comprises people with different

abilities but same passion to work. Over 50% of our

"

employees are people with disabilities. “i" represents

{iBakery Core Values

our mission to promote social inclusion and our
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A takeaway kiosk serving made-to-order burgers and sandwiches, snacks and

iBakery Kennedy Town is our production base supplying preservative free
products, including handmade cookies, bread, dessert and cakes, to all iBakery
outlets. Transparent bakery workshop brings our staff team and production closer
to customers.
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Shop 2, G/F Block 2 Centenary Mansion, 1 Victoria Road,
Kennedy Town, Hong Kong
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T 28165233 F 28167616 E ibakery@tungwah.org.hk
Open Daily=ZF & H7am - 8pm

iBakery Gallery Café, with themes of “Green” and “Gallery’, serves quality bakery
products, coffee and light meals, and provides catering service and venue rental for
private events. Interior decoration and gallery exhibitions are taken care by i-dArt,
our community gallery for promoting inclusive art.
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iBakery
Gallery Café

Far East Finance Ae Admiralty Centre Harcourt
Centre Garden

Tamar Café at Tamar Park, Admiralty, Hong Kong (Admiralty MTR Exit A)
SBZENSLARNSRE (BEEZEIALD)

T 23522700 F 23522711 E ibgcafe@tungwah.org.hk

Open Daily =% & H8am - 8pm

A bakery kiosk serving fresh bakery products direct from the oven of our Kennedy
Town food factory and freshly brewed coffee - A grab-and-go station for students
and staff of the campus.
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Run Run Shaw Podium, Main Campus, University of Hong Kong,
Pokfulam, Hong Kong
SEEIMEBEAELIRES R XET S

T 5402 4546

Business Hour= 252 Mon to Fri 8:30am — 3:00pm

drinks with outdoor seating and panoramic harbour view.
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The tather—like Manager
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There was actually no arranged interview with Jerry at the very beginning, but as the interview with
Jimmy went on, we noticed the delicate relationship between them, which burnt us with curiosity over
what Jerry has experienced!

Before working in iBakery, Jerry had been in the commercial field for many years. He was a manager of
several restaurant branches and so, is very experienced in the food and beverage industry. By chance he
found a job ad on the newspaper about employing a manager in a social enterprise, then he just applied
for it and that’s how Jerry joint iBakery. He joint iBakery when it just started and he has been witnessing
the expansion of iBakery.

For the very first 3 months when he started to work in iBakery, he was not used to the new working
environment. In the commercial field, things are result-oriented; manpower, promotions and earnings
are the crucial things to care about. Switched to the field of the social enterprise, he began to realize that
the staff is the only thing he should care about. After some periodic trainings and practical working
experience with the other colleagues, Jerry gradually picked up the position of the respectful manager
in iBakery Gallery Café.

As a manager, training the staff is a necessary part to ensure the quality of the Café.“They (the physically
challenged staff) know that the selection and training process is tough and strict, and | take it very
seriously,” Jerry mentioned. All the staff who are under training have to try out different duties. This is to
help them as well as the trainers to understand them more and find out what their abilities are. Later on,
a softer approach will be applied on the staff to help them grow and develop a sense of ownership for
their duties.

While training the staff, the trainers such as Jerry may also find the weak points of some staff. In just
regular restaurants, if one of the staff is not working well, s/he may just get fired; but here in iBakery, it's
the supervisors’ responsibilities to figure out the best solution to improve the staff’s situation.” If they
(the staff) did something wrong, it's not their fault. On the other hand, | should ask myself why they made
that mistake and what | could have done better!” What Jerry said to us was so inspiring that deeply
touched my heart. Sometimes, we have just got used to blaming others that we've overlooked our own
faults! Besides what’s mentioned before, putting on gloves on Jimmy’s hands to prevent him from
scratching and touching around his body when working, Jerry also told us that when teaching the staff
to memorize the utensils’ setting on the table, he and other trainers thought of a way of drawing out
pictures to visualize the setting to the staff. Jerry definitely applied his saying on his actions.

So far, you've known about Jerry’s seriousness when he’s teaching and training the staff but his softer and
gentle side is what makes him even more admirable. To truly help the staff to have a healthy
development, Jerry needs to maintain a very close relationship with the staff and their family. Whenever
Jerry notices some physical or mental differences as the staff’s working, he’ll honestly tell the staff or
kindly notify the staff’s family. Basically, Jerry takes care more than just the staff’s work performance, but
also their emotions and health. As Jerry was relaxingly sharing about his relationship with Jimmy, he
recalled about a sweet incident, “Jimmy just called me in the middle of the night and told me that he just
had a nightmare,” obviously Jimmy and most of the staff in iBakery Gallery Café already treat Jerry like
their father; whatever difficulties they encounter, they share them with Jerry.

Thank you Jerry for letting more than his staff to know that serving in the food and beverage industry is
not just about the food’s quality and how much the restaurant can earn. In iBakery Gallery Café, every
single staff’s development is a cornerstone of the restaurant, and patience is the cement that stick all
these stones together. | would like to show my respect to this father-like manager here too!

Jerry
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Shinning Stars
Grace — the cheertul blossom
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Saying that Grace is cheerful is just describing a part of her. Grace is like a teddy bear; the safest thing to
cling on when facing difficulty. “Yes and | was saying | came earlier to get all ready for the interview.”
Grace laughs as she quickly wipes the sweat crawling down her round chubby face. At once, we know she

is a very talkative and cheerful person.

Having heard that she is one of the more experienced able staff, we start with her background. Working
in the same organization for almost 8 years, Grace has witnessed the establishment and creation of
iBakery. Grace used to work at TWGHSs Jockey Club Rehabilitation Complex in Wong Chuk Hang, a home
for the disabled. At the bakery there, bread made were served for the disabled and sold for families or
relatives when they come to visit.

If you became a trainee at the bakery, you will be under Grace’s wings. She will assign you various tasks
to see what suits you. This ranges from dough kneading, manning the oven, or placing orders from calls.
“All the above jobs sound easy enough to handle, but oh no. For the trainees it can be one of the toughest
thing, and | need to eye them closely to spot out what each trainee is good at”” Grace leans in closer just
like she is revealing the inside secrets. “Oven Master we call him, yes he’s got Autism but because of that
he can speculate the bread with such high concentration it’s safe to assign him to do that. Some can only
handle a knife so well, they help to cut the bread edges.”

At the complex for the disabled, Grace puts on a more serious face and tells us it’s not the bread she
wants them to learn; but the attitude and etiquette. “It's extremely difficult for a trainee to improve if they
have different habits at home!” Grace said.

After working there, Grace was allocated to work in a Kiosk at the Hong Kong University with Ka Wing and
a university student for around 8 months. “Yes, I'm like the back-up supporter; only to step in when the
queue is too long, otherwise | want them to be able to manage it on their own.” Grace laughs heartily.

When asked to share a funny moment she remembers the most, she thinks for a while and suddenly
brightens up.“You know I'm a big chubby lady, well once we were about to close our express food cart
for the day and some people were urging us to go. So | told my trainees we were being chased and had
to go. | was joking but the trainees suddenly all took off after me. It looked like we were hawkers or even
a big mother hen with her baby chicks!” Grace throws her head back and laughs at the memory. We sure
can imagine that funny scene! “What touched you the most having worked here for so long?” We ask,
eager to know more about this lady.

“They know. They may seem distracted at times, but they understand everything you say and how you
mean it Grace nods. “The trainees, they know | sweat easily from walking around and lifting heavy
things. Once, when | sat down to catch my breath, one trainee handed me a handkerchief to wipe my
face! Grace says softly and through that warmth in her eyes you too can feel that little gesture meant a
lot to her.”Because you may be the one taking care of them most of the time, but they know and in return
they care for you too. That’s the thing that gets me all softened up and mushy.”

It just proves how much time and effort Grace had spent over the past years in getting to know the
bakery, the staff and herself. “Now that you have worked so long here, if you had a wish what would it
be?”We are curious in knowing what an experienced staff will want.

“You see, | have watched iBakery from being nothing to becoming this.” Grace says. "l always feel that this
social enterprise is like a map with different stations. From being a trainee at the TWGHs Jockey Club
Rehabilitation Complex in Wong Chuk Hang, to beginning work at this Bakery, and progressing to
serving university students at our HKU Express and at the end attending to a wide range of customers at
the gallery cafe. My wish is to try working and managing at different stations.”

Like others, Grace enjoys the excitement in meeting new people and working in a new environment. As
the cheerful and passionate woman you are, we know the other iBakery stations await you!
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