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CHOCOLATE SHOWPIECE MADE EASY

with Chocolate Master Roger Fok

And HK Team on 2019.11.04

SUPPORTING ORGANIZATION

19 chefs from different hotels and over 30 students joined this 5-
hour workshop. Chef Roger carefully designed the theme and
diligently prepared for the workshop with the support of the
Hong Kong Culinary Team pastry members. “Nightmare Before
Christmas” is the crossing-over of Halloween and Christmas, a

fun expression of visual and practical pastry work life. Roger
and the Team Illustrated step-by-step demonstration covering
all the essentials of chocolate-making, from tempering and
creating elements to using molds, transfer sheets, to
assembling, polishing and finishing. At around 5pm, all the
participating chefs presented their perhaps first chocolate
showpiece, standing proudly alongside each other. We
sincerely hoped that attendees have benefited from the
opportunity to share ideas, have some fun and bring home
positive energy!


