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I am the first to admit that I am not the best chef in the world, 
but I needed a good general understanding of food 

and cooking in order to establish a career as a restaurateur
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Having my own restaurant was awesome and fulfilling, 
                              getting a name and establishing a reputation

Lady Nara
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We simply seek to do it better than the competition that’s already on 
the market. Better value for money, better quality, and greater sustainability

Hawker 18 Dining Hall
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Hyatt’s core values including respect, empathy, creativity, and integrity
had a significant impact on the growth of my career and as an individual

Lobby Lounge
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Several important factors to ensure quality and consistency are maintained 
through sourcing quality seasonal products and making sure daily food deliveries 

are fresh in quality and taste by constant checking after receiving products
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The main way to doing successful work is to love what you do and what 
you do best. That being said, my advice for the younger generation is to 

find absolute passion and devotion to whatever you take in as your career

Mezza 9 Macau
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Art Restaurant

BEHIND THE STOVE I SINGAPORE
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The only way to obtain consistency and high standard of quality across 
multiple outlets is with effective delegation, a continuous feedback loop, 

and a clear and common vision amongst the leadership team
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We deliver the ‘Italian tale’ with a refined and 
progressive approach to create a sense of freshness and discovery
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Art Restaurant - Padang Deck



32 foodtalk ISSUE 58

As food is a subjective topic for everybody, one must be prepared to receive 
adverse opinions, especially when pushing for creative interpretations
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Jing Yaa Tang Duck Oven
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Innovation incorporates theory and practice, history and the present, 
failure and success and also connects China and the west

Jing Yaa Tang Dining Hall
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 As far as I am concerned, if we get feedback from guests that they enjoy our 
food, and understand how we created it, then it can be described as authentic
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Our advantage is being able to make fast menu changes, 
which can retain current customers and attract new ones
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