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Passion, Perseverance & Love

As a dedicated industry veteran, Chef
Chan Sze Ling, Cling of The Hong Kong
Jockey Club’s The Racing Club is not only
passionate about food but also nurturing
the next generation of chefs

By Karen Chiang

Photography by Chris Luk and courtesy HKJC

FT(Foodtalk): How did you get started in cooking?
Cling(Chan Sze Ling): I've been interested in food since |
was young, starting with cooking for my family. But

my first job was actually illustrating for a drafting
services company, after which | received professional
training in Western cooking when | was 19. My first
position in F&B was at Furama Hong Kong Hotel as a
junior cook, which was a wonderful starting point with

many learning opportunities.

FT: What was your favourite part of that job?

Cling: | really enjoyed working in the bangueting
department. It was a very different and completely new
experience serving up to 1,000 people! It was so much
more intense than working at a buffet or a la carte, and
team work was a very important element.
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FT(Foodtalk): f&RYETEN 2 B8 = AN IFAIARY ?

Cling(Chan Sze Cling): B¢/N\HHEBEXAMERFRR - HEHEY
EEXTREEER - HARNFE—HIIERE—BREEAT - BiEE
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FT: ECBENTED  CREGNIMAE?
Cling: HIFEEREEEHLIF - ER—BHEHPRZE—TAR
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Hong Kong Kitchen
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| always look to the younger members of my team
for inspiration and in turn share my experience with them 99
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FT: How did you get your start at The Hong Kong
Jockey Club?

Cling: | started here in 2007 through a friend’s referral
after experience working with several hotels. | was
interested because I've never worked at such a huge
organisation before and it was exciting to learn
something new. | worked at both Sha Tin and Happy
Valley racecourses. The rest is decade-long history!

FT: How did you end up at The Racing Club?

Cling: | worked at the racecourses for about eight to nine
years before being invited to move to The Racing Club as
they needed someone familiar with both western and local
cuisine to be the Chef de Cuisine at that moment.

FT: What has kept you here in the same job for over
a decade?

Cling: With two race meetings a week and events
happening all the time, on top of new challenges and
learning opportunities, there’s never a dull moment at
The Hong Kong Jockey Club!

Lightly smoked French bresse pigeon breast

Confit Canadian wild king salmon

FT: EROUEMATEESE?

Cling: HEEHELBBEERBTIFLER - BREAZRE - R
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FT: RERBHEESE LRESHNER?

Cling: B EREXHAZRELTH BN  REEBFEERFST
EYREN - NE - ERHREFREBENEN S KA
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FT: B ELHER—BUIFEBt+EZA?

Cling: EEEFZHN TFUBIRIZX - HARAERIPEE
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FT: How does your experience working in several different cuisines
impact your cooking?

Cling: It’s a privilege to have been exposed to different cultures

and cuisines. | mix and match my favourite ingredients and cooking
technigues, and don’t really label things according to their original
culinary source.

FT: You’ve won several major culinary competitions. Which one is
most memorable for you?

Cling: The first time | participated in a national team was 2013 at the
Salon Culinaire Mondial, when we took home the championship for the
first time for Hong Kong against Singapore and Switzerland. But soon
after that the competition was cancelled so | guess we are still the
reigning champions! Then in 2014 at the FHA Culinary Challenge we
were once again up against Singapore and Switzerland in the final
challenge and ultimately took home the win, which was very emotional
for the entire team.

FT: Have you learnt new skills from participating in competitions?

Cling: Definitely - how to work with all kinds of people, and look beyond
your own experience and opinions. Getting to see new ingredients,
dishes and teams from other countries has also inspired me.

FT: BEERLEXREZTHLERIE . W—5EE
RYTHNRHT?

Cling: 2013%F - EERMUERZEENHSINH FRE

B AR AE ( Salon Culinaire Mondial ) - EE%H
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FT: MESMLEBERBEPABBRIMNIREE ?
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¢e Having a love for your craft is probably the most
important thing to keep you going, learning, and growing 9 9
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FT: Do you get new ideas from anywhere else?

Cling: | believe in passing on opportunities to newcomers in the team
and the industry. They often have in great ideas that simply need some
refinement. That's why | bring the whole team into the conversation and
process. | look to the younger members team for inspiration and in turn
share my experience with them.

FT: As a chef, what do you think the most important quality is to have?
Cling: Passion. Of course there are other things like perseverance,
understanding that the job comes with long hours and can be pretty
tough. But having a love for your craft is probably the most important
thing to keep you going, learning, and growing. | hope young people

will increasingly see working as a chef as a great career choice and

that more organisations like The Hong Kong Jockey Club will provide
support, incentives and resources to nurture the new generation of
chefs in Hong Kong.

foodtalk ISSUE 49

REIRIEARIERERERE - ERWL  HEEEAE
BNUEEAEREE - FMMSERIFERE - HPE
ENZARZER  MERBFEBBEMNEIRE -

FT: (EA—REH - GRANMASTLRRERE
st ?

Cling: @S2 - EABEAEM—LLEER R
WG - BIMIR S - WEBEBTEN TIERER
E - TFtholsEsses - MieEtls - —BImETY
BTENRN  ELEREES - EBANMEND
7 - BE SIS EEA FRE A —ERER
BRSRNRSHE - @A NALESREEES
BELEAMBEREE RHIIE SHANER -
BUSBAHAH — LR - @

Ta| = | =4 -—

i il | | i | il i uﬂ'ﬂ_'! e |

The Racing Club
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