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NEWS FROM THE BOARD

News from the Board
By Debbie Cruikshank, Director of Corporate Sponsorships,
and Barbora Mayer, Director of Operations
Debbie: Many of you may not be
aware of my position on the AWA
board, a president-nominated
position that involves working with
corporate and community
sponsors to secure cash
sponsorships and in-kind
donations of goods or services.
These donations help defray the
cost of member and fundraising activities, hence allowing
for lower costs to our members, and more fundraising
revenue being given to our charitable donations fund.
Over the past year, more than 100 sponsors have
contributed to events like the Welcome Back Breakfast,
holiday Charity Bazaar and WISE series. Donations vary
in value, but all further the AWA’s goals of connecting
women in Hong Kong and raising HK$1 million for the
local community.
In exchange, we give the sponsor recognition and
media exposure in proportion to the size of the donation.
Depending the event, the exposure may be within our
membership of more than 700 international women, or it
may extend to the local community. In addition to cash
donations, the AWA accepts items for our lucky draws,
silent and live auctions, and goody bags, as well as
member discounts.
I know our members have many ties to the local and
expat communities in Hong Kong. If you know anyone
who would like to promote their business to our members,
or have corporate contacts who might like to support the
AWA’s fundraising activities, please have them contact
me at corporatesponsor@awa.org.hk. Thank you in
advance for supporting the AWA!
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Barbora: Summer is definitely
here, and for those of you looking
for a quick getaway, I can
recommend exploring the culture
and architecture of Shenzhen.
Unbeknownst to many, Shenzhen’s
arts scene has been flourishing for
the last few years, with new
museums, galleries and performance spaces popping up
left and right.
The fast rail link (book tickets on highspeed.mtr.com.
hk) will take you from West Kowloon to Futian in around
15 minutes. You can then pick up the very efficient and
clean Shenzhen Metro to most attractions around the city.
By far the best place for strolling or simply hanging
out in the city is the breezy OCT-LOFT complex, a warren
of repurposed communist-era factories crisscrossed by
cobbled laneways. You can browse a multitude of
contemporary art spaces in between pit stops at the
area's excellent cafes, design shops, bars and
restaurants (see Georgia Davidson’s detailed article in
the October 2018 issue of AWAre).
Design Society, housed within the Sea World Culture
and Arts Center in Shekou, is China’s first dedicated
cultural design center. A special gallery showcases
design exclusively from the permanent collection of
London’s V&A Museum.
If you’re looking for a cool 360-degree view of
Shenzhen, try Ping An Finance Center in Futian! For
RMB 200 you can go to the 116th floor and take some
shots of Shenzhen (and Hong Kong in the distance). The
building is conveniently located right in Coco Park, a
shopping center that turns into a nightlife hub after sunset
– don’t miss the Glass Hammer craft beer brewery.
The AWA office will remain open throughout the
summer (Monday – Thursday, 9:30 am – 3:30 pm), so
please come in out of the heat to say hello and have a
cup of coffee or a glass of cold water. Whatever you
decide to do this summer, have fun, stay safe and see
you at the Welcome Back Breakfast on Sept. 25.

MEMBERSHIP

Central/Mid-Levels Coffee Morning

The AWA (American Women’s Association) is a
dynamic community of women of all nationalities, with
more than 650 members from 40 countries. We are
sure you will find your niche through our diverse

Welcome New Members
Michele Becnel

Priyanka Maheshwari

Karen Croshaw

Averil McDowell

Katharina Darisse

Julie Mills

Please introduce new arrivals and old friends to AWA –

Kimberly Elliott

Mariela Russell

over wine at OWL, at a Neighborhood Coffee, an AWA

Kim Kadohata

Juliet Wilson

range of activities, events and opportunities to
volunteer. All women are welcome – do join us!
Current members – you are our best ambassadors.

WISE event, or encourage them to attend CHAT. AWA’s
vision is that all women can connect with us and

Sheron Lee Young

develop a rich, satisfying and purposeful life in Hong
Kong.
Joining AWA is easy! Just visit our website at
awa.org.hk or call 2527 2961.
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AWA ENJOYS

Walking Tour with Jason Wordie: Cheung Chau Island

Cathy Furlong and Heidi Rockowitz, with their first graders in Mei Foo, on their last day of teaching (after four years)
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AWA ENJOYS

Educational Series: Anti-Trafficking Efforts in Cambodia Followed by Lunch at Cucina

Do you feel like the only one staying in Hong Kong this summer? Here are some ways to stay busy with the
AWA!
•	Some of the clubs will take a summer hiatus, but local tours and general-membership events like CHAT and OWL
will be going strong.
•	Sign up to serve as a “buddy” to a new member.
•	Try a volunteer program that suits your schedule. If you’ve wondered what it’s like to record news articles for the
blind, or read to the children at Ronald McDonald House, here’s your chance to find out!
Email contacts for all activities and volunteer opportunities are listed on pages 21, 28 and 29 of this magazine.
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A Thank-You from the Recipients of
AWA’s Pamela Kavanagh Scholarship
By Augusta Nichols-Even

department for their projects, and the help I received from
everyone, enabled me to adapt quickly to my new life in
Taiwan and invest my energy in the creation of architecture.
The days and nights I spent with my classmates solving
design problems and sharing worries will be remembered by
me forever.
Finally, I am grateful that I always have firm support for
my studies from the AWA, my high school, and my family.
They let me know it was not too hard to pursue my dreams.
So here please accept my sincere thanks for all you have
done for me.
Angie presenting concepts in architecture design

—Angie Wong, Architecture, Chung Yuan Christian University, Taiwan

Studying ceramic design in London so far has been a
blast. We get to learn more about ceramics production,
applying an industrial design approach, but at the same time
are given freedom for fine-art-orientated development in
terms of concepts.
My hunger and curiosity for materials is so fully fed here: I
can make my own glaze, play with glaze decoration prints,
and mass-produce pottery with fine plaster molds, but also
just have fun with the artistic element of ceramics. I have a
deadline coming for a formative assessment next Monday,
but I've never been so happily stressed before coming here.
Most of the galleries and museums are
free here, so it's been my favorite weekend
activity to binge-visit galleries. I love how the
arts, especially ceramics, are so respected by
the society here in London. The art community
is mostly grounded and supportive, and there
are always artistic events going on, like DIY
Coming from Hong Kong, it was a rare
markets, Collect [an art fair dedicated to
opportunity for me to go abroad to pursue
modern craft and design], etc.
my education at Chung Yuan Christian
Art students and artisans like us are given
University. The tuition fee of the university
so many opportunities. For instance, our class
and the cost of living in Taiwan was a burden
organized a small portable exhibition for two
for my family. Without your generous help,
of our previous projects at CSM [Central Saint
there would have been an obstacle in the
Martins] last month and the feedback was
path for me to enjoy university life.
very positive. Also, a lot of us got offers to
Being a student in the architecture
work as paid artist assistants for an upcoming
department, it has been an interest of mine Ruby's ceramic design on
ceramic event/conference called Ceramic Art
for a long time to study the history and display in the Central Saint
Martins gallery
London. It is just insane how easy networking
design of architecture. In addition, I was not
within the industry is when you’re a student in this course.
good at painting while I was a high school student. So I took
I'm really living my best life here, so thank you for your
an optional course in sketching to improve my drawing
help on the first step to my dream. This sounds cliché, but it
techniques. With the help of the scholarship, I was able to
really means a lot to me.
have spare time to receive professional training.
—Ruby Cheng, Ceramic Design, Central Saint Martins, U.K.
The passion of every classmate in the architecture

THE PAMELA KAVANAGH SCHOLARSHIP was donated
by a generous AWA member in loving memory of Pam, a
valued member of the AWA and passionate volunteer in Hong
Kong local schools. It gave her great joy to impart her
philosophy to have FUN in life to the students to whom she
taught English, and we believe she would be happy to know
that two very deserving students pursuing their passions were
awarded scholarships last year to study abroad in her name.
These two students were chosen from a group of talented
applicants after presenting their work to a panel made up of
Helen Carruthers, education and scholarship chair for 201718; Augusta Nichols-Even, E&S chair for
2018-19; and Andrea Roth, AWA president.
Below are letters they sent to the AWA
summarizing their experiences and
expressing gratitude.
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The Storyteller
How the Women in Publishing Society is helping one AWA member to write her Hong Kong stories
By Stephanie Chan

Jennifer Walker Frisinger

AWA MEMBER Jennifer Walker Frisinger’s short fiction piece
“Who Stole the Pig” was recently published in the latest
edition of the Women in Publishing Society’s (WiPS) annual
anthology, “Imprint 18.”
Frisinger, who holds an MFA in comparative literature,
has been a member of the Hong Kong-based WiPS for 15
years. She first learned about the group when she picked up
a copy of “Imprint” in the waiting room of a doctor’s office.
At first she thought the group was only for publishing
industry professionals, but she soon realized it catered to a
much broader audience. “It’s the arts in general. It’s writers,
it’s photographers, it’s people who want to write travelogues,
it’s poets.”
Shortly after Frisinger joined WiPS, the longtime editor of
“Imprint,” Carol Dyer, asked her to join the editorial team.
Frisinger stressed the inclusive nature of the anthology,
which accepts submissions of creative writing and artwork
from any woman who lives or has lived in Hong Kong. “You
don’t necessarily have to be a published writer and you don’t
have to be in the group.”
In addition to publishing “Imprint,” the society also holds
events for members on subjects ranging from bookbinding to
freelance writing and editing to libel and plagiarism.
For Frisinger and other English-language writers in Hong
Kong, the society offers a rare chance for feedback from
knowledgeable writers and editors. “There is still a need for
venues [in Hong Kong] where people can have their fiction
read and critiqued by professionals, or by like-minded
people who’ve got similar backgrounds.”
Frisinger’s own professional background is in marketing,

product development and “corporate storytelling.” “I used to
think that the only pure writing was fiction writing, and that
was my big dream. I wanted to be published in the New
Yorker, and there was nothing else.
“I realized about ten years into my career that I was
actually writing a lot, [and] I’ve come to the conclusion that
good writing is good writing. Storytelling is storytelling.”
Originally from New York, Frisinger said that Hong Kong
has left an indelible mark on her writing and way of thinking,
particularly when it comes to issues of race and nationality.
“It’s so easy to travel from here that you start to experience all
of Asia. If you’re sitting anywhere in one place, even if it’s in a
place as sophisticated as New York, it’s not going to be the
same experience.”
“Who Stole the Pig,” excerpted from a longer work in
progress, conveys the richness of Hong Kong life. Frisinger
darts nimbly between viewpoints – from a dog-walking gwei
po to a put-upon Filipina helper to a trio of pot-smoking
Nepalese tennis coaches. “I was trying to capture the
everyday mundane things that we take for granted [in Hong
Kong],” she said. “The cockroach carcasses, the people
leaving deliveries outside restaurants and nobody stealing
them.
“You can’t get that story anywhere else.”

Summer 2019 AWARE 7

FEATURE

Better Know a Member:

Stella Athanas

How long have you lived in Hong Kong? Our family arrived
in Hong Kong in the summer of 2016.
How long do you think you will stay in Hong Kong? We
plan to stay until 2021.
Where are you from, and where have you lived? I’ve only
lived in Chicago and Hong Kong.
Children, family status? My husband and I married in 1995.
We have two boys, Spiro and Peter. Spiro graduated high
school at HKIS and is now at Indiana University in the U.S.
Our younger son, Peter, is a junior at HKIS.
Which living person do you most admire? My husband
Joe, because he always puts our family first.
What is your most treasured possession? I’ve loved cars
since I was a little girl. When I was five years old, I was at a
car show with my dad and my brother and I saw a 1959
Corvette. I told my dad that I wanted it. Years later, when I
was dating my husband, I told him the story. On our tenth
anniversary, he surprised me with a red 1959 Corvette.
What has been your favorite
AWA moment? Meeting so
many great people with
similar interests in travel,
great food and golf.
What do you most love
about HK? The beautiful
green mountains and outdoor
A sketch by Stella from
the AWA's January 2019
trip to Kolkata

Stella's treasured 1959 Corvette
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spaces. As an artist, I love the contrast between the
gleaming skyscrapers and the lush mountains.
What do you most dislike or find most challenging about
HK? The thing I dislike the most about Hong Kong is also
one of things I like. There are no giant hardware stores,
grocery stores and other superstores.
What do you wish someone had told you in advance of
your move? I didn’t join the AWA until 2018. I wish someone
had told me how enriching the experience would be and how
many great friends I would meet. I would have joined the
moment I arrived!
Where is your favorite travel destination? Ironically, since
I’ve been in Asia, I’ve been traveling to Europe more than I
ever did when I lived in the U.S. Although Beijing and Siem
Reap are the two most amazing places I’ve been in Asia,
London and Moscow are my two favorite destinations.
Where are you going on your next trip? We are meeting
our oldest son for his 21st birthday at Oktoberfest in Munich.
Prost!
What is your most marked characteristic? I think my most
marked characteristic is being artistic. I love to paint, sculpt
and draw. I especially enjoy drawing the faces of elderly
people I meet while traveling here in Asia. Others might say
my most marked characteristic is being competitive. I do
hate losing!
Who are your favorite literary heroes? Howard Roark, the
main character of Ayn Rand’s book, “The Fountainhead.” He
is creative, he is a rugged individualist, and he will not
conform.
Who are your heroes in real life? My parents. My mother’s
willingness to always laugh and my father’s patience have
combined for a very happy marriage of 50 years. In addition,
they made a creative person who refuses to compromise her
creative vision.
How would you like to die? I’m not sure how I want to die,
but I know I want to be buried in my 1959 Corvette.
“Better Know a Member” is a series highlighting the
diversity of AWA’s membership. To suggest a subject,
please contact Annie Fifer at annefifer@gmail.com.

FEATURE

A Guide to Getting Rid of
Household Stuff in Hong Kong
By the AWA Environmental Committee

IT’S SPRING – the flowers are out, the swimsuits are on sale,

and the expat community is getting ready to say goodbye to
friends who are heading on to new locales. Whether this is
your first time moving from (or within) Hong Kong or your fifth,
the prospect of getting rid of all your stuff can be daunting. In
order to help reduce the volume of waste sent to landfills, the
members of the AWA Environmental Committee have put our
heads together to offer advice on giving away, selling and
recycling household goods.
For many families, the first (and sometimes the last)
resource is a helper. If your helper cannot use your stuff,
chances are that she knows someone who can – whether in
Hong Kong or back in her home country. Offering your
belongings to your helper is a great way to make sure
that your goods will find a happy home with
someone who can use them.
Hong Kong also has many online
platforms for “moving sale” listings.
AWA members regularly post notes
on the AWA Forum about goods
offered for sale or free to a good
home. Other online resources
include GeoExpat and AsiaXpat,
as well as neighborhood Facebook
groups like Southside Mums.

Clothing

Impact Hong Kong, which serves the
homeless and nearly homeless in Mong Kok
with a variety of services including counseling
and job interview training, takes donations of business
attire. They also accept small kitchen items (which go onto a
table on the street for anyone to take).
Redress, which promotes sustainable fashion, will accept
ladies’ clothes, shoes and handbags and upcycle them in
one of their fashion shows or find other ways to keep them
out of landfills. Designer children’s clothes can go to
KidsDressSmart or Retykle, both consignment stores for
high-end children’s apparel. (Retykle also accepts maternity
clothes, while KidsDressSmart will donate a portion of
revenue from each sale to your favorite children's charity.)
They also will donate any items they can’t sell to charities.
Other places to give away clothing can be found on Hong
Kong Living’s online guide (https://hongkongliving.com/
where-to-donate-unwanted-clothes/).
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Furniture

The Crossroads Foundation collects used goods and
distributes them to people in need, both locally and
internationally. Items on their “most wanted” list right now
(https://www.crossroads.org.hk/home/connect/most-neededitems/) include small household furniture, rice cookers, and
school stationery. Due to overwhelming numbers of
donations, they will no longer pick up goods, but you can
deliver donations yourself to their Tuen Mun headquarters or
use a delivery service.
Green Dot Home is another great option for furniture.
They will collect donations and give to families in need, or
resell and give the revenue to charity. Sassy Hong Kong has
a good roundup of additional places to donate
furniture (https://www.sassyhongkong.com/
home-leaving-donate-sell-furniture/).

Small Electronic
Appliances

Ecosage collects and recycles a
wide range of electronic and other
items. They have an easy online
form (https://www.ecosage.com.hk/
contact.html) where you can
describe your item, including a
picture, and they will help arrange for
pickup or guide you to the nearest
collection point.

Books

Many local schools will accept your books, since English
books are often in demand. You can also drop them off at or
sell them to one of the city’s many used bookstores (The HK
Hub has a list at https://thehkhub.com/the-ultimate-guide-tohk-book-stores/).

If You’ve Run Out of Time to Sort

The following organizations will accept a wide range of items:
the Community Green Stations operated by the
Environmental Protection Department (https://www.
wastereduction.gov.hk/en/community/cgs_intro.htm); St.
James’s Settlement; Christian Action; Salvation Army.
Just go to their websites, double-check that they’ll accept
what you want to get rid of, and arrange for pickup or dropoff.

FEATURE

Helpers and Holidays
By Vanessa Lenzlinger

ARE YOU THINKING of taking your domestic worker with

you on your next holiday? Here are some points to consider,
put together by Freedom Jackman, who runs an ethical
employment agency in Hong Kong. (Disclosure: the author
works for the same agency.)

Traveling with your domestic worker …

During your planning stages, clarify with your domestic
worker whether she would like to accompany you. Not all
people enjoy travel; some are even prone to illness when
traveling. She should be under no pressure to say yes.
Free Time
•	While you are abroad, will she be taking her normal day
off or would you like her to agree to take days off
after you return to Hong Kong? If she does
take days off, how can she spend her
time?
• Is it safe for her to go out on her
own?
•	What items will she need to
ensure she will not get lost?
•	Does she have the necessary
travel passes or currency?
•	If she wants to go to church,
how easy is it for her to get
there?
•	Will she be able to contact you
or her family at home? Can you
give her a local SIM card?
• Will she have access to Wi-Fi?
•	Consider giving her some holiday
spending money in the local currency, to
encourage her to sightsee or shop and experience
more of the destination.
Sleeping and Eating
• Will she have to share her room and bathroom?
• What will she eat? Will she share your food?
•	Will she like the available food or does she need a food
allowance? A food allowance should align with the cost of
living in the country you are visiting.
•	You might need to help her shop, as she might find herself
in a completely new environment where her usual
groceries are not available.
•	Ensure she has supplies and time to prepare her meals.

Workload
•	Will her work duties and workload change? For example,
will she suddenly be required to cook for your extended
family?
•	Will she have other children besides yours to take care of?
This needs to be clear from the beginning and might
require additional monetary compensation.
Insurance
•	You will probably need to purchase travel insurance
separately from her Hong Kong insurance.
•	Remember, you are liable for your helper’s injuries and/or
medical costs while she is working with your family,
wherever you are in the world.
Your Home in Hong Kong
•	Who will care for your home while you are
away – feeding pets, watering plants and
emptying dehumidifiers? (During the
humid months in Hong Kong, it is
amazing how quickly your home
and belongings can become
moldy.)
Paperwork
• Your helper will need a
working visa in most western
countries, i.e., the U.S., Canada,
the U.K. or the EU. Some
countries, like the U.S., will not
grant a visa unless she has been
working for you for a minimum of one
year.
• The labor regulations of the country you
will be staying in apply (for example, minimum
wages and working hours).
• Without a working contract in the country you will be
holidaying in, it is illegal to have her work for you. This offense
is criminal and may be classed as human trafficking in some
countries, e.g., Thailand or Indonesia.
• Remember, the burden of proof is on you to convince the
immigration officer that your domestic worker is a genuine
tourist and will not overstay her visit. The process is long and
will require patience, so start early!

Your domestic worker is not returning
with you …

Did your domestic worker leave you stranded while abroad?
While this doesn’t happen often, you should be prepared for
all possibilities. You must notify Hong Kong immigration and
the local police immediately.
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Sai Ying Pun:

East Meets West,
Neighborhood Edition

By Georgia Davidson

WEDGED between Victoria Harbor and Hong Kong
University, Sai Ying Pun (SYP) is a neighborhood in transition.
Since gaining access to the MTR in 2015, the area’s
construction is ceaseless, rents are soaring, and restaurants
are quickly replacing auto repair shops. Solidly Cantonese
near the harbor, the population turns noticeably more
Western as you ascend the (very slow) Centre Street
escalator toward Mid-Levels. A daylong trip to this
neighborhood provides a gratifying east-meets-west
experience.

Late Morning

Exit A2 of the SYP MTR station leaves you on Des Voeux
Road, amidst what might possibly be one of the largest
concentrations of dried seafood stores on the planet. You’ll
find an ocean of fish bladders, abalone and sea cucumbers.
What looks like an ebony-colored Brillo pad is fat choy, or
“black moss.” A fungus grown in the deserts of northern
China, its harvest is now largely banned, so much of what
you see is fake. (One only wishes that were true of the shark
fins.)
The pedestrian walkway to the 10-acre Sun Yat Sen
Memorial Park is found on the corner of Connaught Road
West and Eastern Street, but first make a slight detour to one
of the growing number of coffee shops for take-away. Head
over the walkway and pass the bustling playground, a
massive sports complex and a large statue of Sun Yat Sen.
Strangely, he has his back to a stunning view of the harbor –
which you can enjoy while sipping your flat white.

Lunchtime

It’s a gross oversimplification, but you have two choices for
lunch: Chinese on Queens Road West (QRW) or Western on
High Street. Even after applying this filter, you’ll still be faced
with a paralyzing number of choices. How local you want to
go on QRW will depend on your comfort level with chicken
feet.
For the less adventurous, High Street can be reached via
the Centre Street escalator or by reentering the MTR and
taking the elevator to Exit C and then taking the stairs down
one block. You will find no shortage of set lunches to choose
from.
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Early Afternoon

It’s now time to explore SYP in earnest.

Sites

•	No trip is complete without exploring the wet market
(45 Centre Street). So many fish, so little time (for them).
•	At the corner of Eastern Street and High Street, the
preserved façade of the old mental hospital (now the SYP
Community Complex) is a lovely example of colonial
architecture. The old maternity hospital (36A Western
Street) and King’s College (corner of Western Street and
Bonham Road) are other rare undemolished pieces of
historic real estate.
•	Tak Chong Sum Kee Bamboo Steamer Company (12
Western Street) is one of the last of its kind in Hong Kong
and worth a quick peek.

FEATURE
Art

•	For the most part, private art galleries have yet to migrate
from Sheung Wan, but Bamboo Scenes (13 Fuk Sau
Lane) is a pleasant exception highlighting local
photographers.
•	Just up the street and to the right of the wet market is the
garden of the Nova, which contains life-size bronze
statues of Hong Kongers past.
•	Descend the elevator at the B1/B2 exit of the MTR to find
a remarkable bas-relief of SYP street life through the
seasons by the artist Louise Soloway Chan. For fun, find
the gweilos in each scene.
•	Exit via B3 and you’ll be at Art Lane, a stretch of fun
murals sponsored by real estate developers. The murals
at 120 Connaught Road and 12 Third Street are a cut
above the rest.

Shopping

•	Live Zero (20 High Street), a plastic-packaging-free food
store, is certainly worth a stop and your support. Its sister
store, Thorn and Burrow (30 High Street, 2/F), features
homewares.
•	Western SOLO, on the corner of Eastern Street and
Connaught Road West, houses an adorable warren of
eclectic boutiques and local crafts.
•	You’ll find numerous jars of saucy goodness at Mrs. So
XO Sauce at 220 QRW. XO sauce, the spicy, umamipacked seafood condiment that takes its name from the
cognac variant (to connote affluence), is a perfect way to
jazz up your next stir-fry.

Late Afternoon

At the southwestern tip of SYP is the eastern edge of the
University of Hong Kong (HKU). Many of its events and
spaces are open to the public, so you may want to time a
day trip to overlap with a lecture or art installation you find
interesting – if you can navigate the university’s confusing
events website (https://www.hku.hk/event/).
The campus is dotted with colonial architecture,
beginning with the Fung Ping Shan building at HKU’s East
Gate. Here you will find the University Museum and Art
Gallery (90 Bonham Road), which sometimes hosts top-notch
art and photo exhibitions. The university’s geological
museum also makes for a quick and quirky stop.
Although farther afield, continuing westward to the
Centennial Campus is worth it for the Zen-like quality of the
quad’s ponds (5), the tribute to Tiananmen’s victims entitled
“Pillar of Shame,” the sleek lines of the Run Run Shaw Tower,
and the “waterfall” and excellent bookstore located in the
Learning Commons.

Evening

At this point, you can head home via the MTR HKU station.

The old mental hospital at Eastern Street and High Street

However, if you retrace your steps back to SYP, it’s cocktail
hour and the party is just starting. If you are craving a bit of a
hipster vibe, Ping Pong Gintonería (129 Second Street) is
often listed as one of the best bars in Hong Kong. The
converted (yes, you guessed it) ping pong hall has no sign,
but you cannot miss its red door.
Below are dinner options on either end of the budget
spectrum.
El Macho (1 Third Street) $
Your basic Mexican restaurant should be fun, tasty and
cheap, and thanks to owner Christopher Przemyski, Hong
Kong now has that option. Start your meal with nachos. Don’t
expect a pile of chips slathered with cheese. Instead, each
nacho is prepped and baked with the topping of your choice.
While the burritos have left some diners flat, all of the tacos
are a hit. Served in a hard corn shell, which adds a nice
crunch, the tacos are impossible to eat neatly – and
impossible not to love. You can expect a wait, but a passionfruit margarita should make it fly by.
Brut! (1 Second Street) $$$
You will be doubly charmed by Camille Lisette Glass’s
enthusiasm over her latest craft wine find, and the delicious
small plates crafted by her partner and co-owner, chef
George Kwok. Featuring seasonal, natural ingredients, the
dishes combine Eastern and Western flavors, making Brut! a
culinary embodiment of SYP itself.
Hot plates not to miss are the roasted eggplant with goat
cheese and miso reduction, roasted broccoli with a smoky
garlic and onion sauce, and the lamb ribs. Cold dishes will
also delight: the drunken chicken is especially juicy, while the
asparagus is presented with a perfect amount of lemon
cream and roe.
In celebration of the delights of Sai Ying Pun, mention this
article to Camille during June or July and enjoy a free
dessert.
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Thank you
to this
incredible team:
Robin Neiterman
Rachel Bourke
Augusta Nichols-Even
Binita Haria
Amy Goldman
Kimberley Kleczka
Tiffany Broeckelman
Co-Chair Anne Fifer
Co-Chair Tracey Lee Hayes
Heidi Rockowitz
Barbora Mayer
Laura Farquar
Liana Sadhwani
Debbie Cruikshank
Andrea Einhellig
Cassidy Klein

LA
FRENCH CUT

MERAKI NELLY’S HATS

AAINA
THANK YOU TO ALL

THE DESIGNERS

RITU PRIYANKA
GLAM
GODDESS
KAFTANS

TOVE & LIBRA

KASIDO.HK

eastmeetsWEST
AWA
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CAYA

FASHION

SHOW

2019

THANK YOU
TO THE
TALENTED
JANLI!

THANK YOU TO THE TALENTED JULIA BROAD FOR ALL THE GORGEOUS PHOTOGRAPHS!

THANK YOU TO ALL

THE SPONSORS

DEPLOY

GO NATS

LvO
BOUTIQUE

IKA BUTONI

ART WOMEN
HONG KONG

TP-DESIGNCOUTURE

BAYSICLOVE
RESORTWEAR
Thank you to the very
SUPER models!

THANK YOU TO
THE GORGEOUS

MODELS

Top Row (L-R)
Bottom Row (L-R)
Florence Wong
Sophie Fifer
Karen Womick
Debbie Cruikshank
Mina Martinez
Keely Orr
Natasha Bochorishvili Ana Cahill
Andrea Roth
Binita Haria
Sabrina Snyders
Gail Sousa
Mei Ling Ng
Monique Kozan
Emma Beal
Karen OlsenPeacock
Nancy Waldeck
Traci Brinerhoff
Harmony IIlunga
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FEATURE

Striking South Africa
From lavish wine dinners to sweeping ocean views and game drives starring giraffes, lions and
cheetahs, ten unforgettable days with the AWA’s latest “Asian” tour

The group was treated to a bush breakfast with a performance by local Zulu dancers,
dressed in traditional attire and accompanied by vibrant singing and the beating of
drums. (Photo by René Lanfear)

Sunset drinks and
snacks in the
beautiful bush of
Phinda (Photo by
Tracey-Lee Hayes)

The group's traditional Cape Malay dinner at
Jonkershuis (a restaurant in the historic wine estate of
Groot Constantia) coincided with a "Fashion of South
Africa" event. These are the stunning ladies of the
Ndebele tribe. (Photo by Karen Bacci)
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The group took a
sightseeing helicopter ride
from Babylonstoren Wine
Estate in Franschhoek to
the Victoria and Alfred
Waterfront in Cape Town.
This spectacular aerial
photo of the city and
suburbs nestled below
Table Mountain is courtesy
of Debbie Cruikshank.

FEATURE

It may not be the most southern part of Africa – that honor goes to Cape Agulhas – but Cape Point certainly makes you feel as if you are standing
at the edge of the world. (Photo by Tracey-Lee Hayes)

St. James Beach, a small
picturesque beach located on
the warm False Bay coastline
in the Cape Town suburb of
St. James. The beach is well
known for its color ful
Victorian changing boxes on
the sand, which can be
spotted from the main road,
across the railway line. (Photo
by Stephanie Walling)

At &Beyond Phinda Forest
Lodge, a cheetah mom with
her cub – sadly, the only cub
left from this litter. Lions will
hunt young cheetah cubs to
reduce predatory competition
for the lions' food supply.
(Photo by Tracey-Lee Hayes)

At the historic Antonij Rupert wine estate, the group enjoyed a tasting of MCC wines (MCC being
a South African term indicating a sparkling wine made in the traditional method of
Champagne). (Photo by Heidi Rockowitz)
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FEATURE

Inside a Rhino Dehorning
By Dale Wepener

During the group’s eye-opening safari at &Beyond Phinda Forest Lodge, in the province of
KwaZulu-Natal, participants were invited to take part in a fascinating conservation activity:
dehorning a rhino.
THE INITIAL DECISION to dehorn the reserve’s rhinos was
not taken lightly, but rhinos that have not been dehorned
stand a very small chance of surviving poachers’ attacks.
Phinda alone has lost seven rhinos over the last 10 years to
poachers. In the end, we concluded, what would you rather
see – a dehorned rhino, or a rotting carcass in the veld?
The morning arrives and all are assembled at the correct
place and on time (hopefully). The people in charge are easy
to spot, double-checking gear and making last-minute
adjustments on cell phones and radios.
Drugs are an important part of this process, says the vet
during his briefing. The synthetically manufactured morphinederived drug that is used is 10,000 times more powerful than
the morphine used on humans. A single drop can kill a
human within a few minutes.
Luckily, more than one person is carrying the antidote,
which can be injected into any major muscle group should
something go wrong. Everybody breathes a sigh of relief and
the briefing continues.
Very occasionally an animal may react badly to the
anesthetic, just like a human. This is evident from the time it
takes for the rhino to be immobilized, the animal’s breathing,
the level of muscle rigidity, and blood pressure and
oxygenation levels. Fortunately, 99 percent of all
immobilizations go without a hitch, but should any of the
above signs appear, the animal is immediately reversed and
woken up to be dehorned another day.
A skilled and experienced helicopter pilot is essential. He
deftly maneuvers the rhino to stop running right next to the
road, making it relatively easy for the ground crew to get the
blindfold on, the earplugs in and the animal lying on its chest.
This has all taken about five minutes from when the vet,
leaning precariously out of the right-hand side door of the
chopper, darted the rhino, which was running at about 40
kilometers per hour. It all takes good communication and
coordination between the pilot, vet and ground crew.
After taking photos and skin, hair and blood samples, it’s
time to start up the chainsaw. Within two minutes both horns
are off, microchipped and smoothed over. A quick reversal
injection into the vein of the ear and two minutes later she’s
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on her feet again as if nothing happened. This is the beauty
of the procedure: it’s painless, fast and reversible – the horn
grows back again in a few years. (The removed horns are
stored off-site in a secure vault in another province.)
To answer some frequently asked questions about the
procedure: the animals don’t feel pain. It is very much like
trimming your fingernail: if you go too short it’s just a bit
uncomfortable for a day or two.
They can still defend themselves without a horn. It is more
the bulk of the animal than the horn that keeps the lions at
bay. Bulls can do damage to each other with their horns, so
we have taken great pains to make sure that all the
competing bulls are dehorned and one does not have an
unfair advantage over another.
This obviously all costs a lot of money and in today’s
cash-strapped conservation world, keeping this up is a
constant struggle. But the guests, NGOs, fundraisers and
private individuals who help fund these procedures can be
assured that they are supporting one of the most effective
methods of protecting rhinos in South Africa.
Dale Wepener is the assistant reserve manager at &Beyond
Phinda Forest Lodge.

FEATURE

Restaurant Review: Hotal Colombo
By Samantha Merton

IT’S A HUMID 30 DEGREES at 7 pm as Brett
Next, to tackle our hunger, chef Gisela
and I make our way up the non-working Midsuggests one of the house favorites, the bacon
Levels escalator. But we happily endure the heat
and egg hopper, the proceeds from which she is
for Sri Lankan cuisine galore at Hotal Colombo,
sending to the Sri Lankan Red Cross. Delicious
perfect on this stifling Friday night.
choice: cooked egg and bacon inside a bowlWe first ventured here in January, not long
shaped pancake of rice flour and coconut milk.
after it opened. The recent horrific Easter events
We also select the spicy deviled shrimps in a
reminded us of our appreciation of this canteen,
bold red sauce, and the innovative bone marrow
and tonight seems perfect for a return trip.
varuval served with pol roti, made with curry and
Turning onto Elgin Street, we catch sight of
served with a sweet chutney. Lastly, tonight’s
that striking retro-pink doorway. We ask to be
special blue crab, flown in from Colombo and
seated at the bar, the best spot in the house,
undoubtedly fresh, as we hand-select our wiggly
Chef Gisela Alesbrook
where we look forward to intimate exchanges prepares hopper, a staple crab.
with the chef, Sri Lankan native Gisela Alesbrook. dish in Sri Lankan cuisine.
From the kitchen, we watch sous-chef Varun
In front of the compact, ultra-efficient kitchen, we
add careful last touches to the crispy crab before
gawk in anticipation at the vibrant colors of the ingredients:
chef Gisela’s final inspection. As we hoist ourselves down
green and orange peppers, red tomatoes, earth-toned
from our stools, Chef shares a warm thanks and hopes we’ll
chutneys.
return. Hotal Colombo’s energy and culinary acumen have
Chef Gisela recognizes us from January, and welcomes
once again captivated us. Of course we’ll be back.
us back enthusiastically. “Drinks?” She understands first
Hotal Colombo, 31 Elgin Street
priorities. To combat the heat, I indulge in a Colombo G&T,
info@hotalcolombo.com, +852 2488 8863
refreshing with cucumber, while Brett opts for a cold Lion
Lager.

Spa Beaute Par Zai & The Academy
Our Award Winning Treatments
HONG KONG . CANADA
SINCE 1975

•
•
•
•
•
•
•

Facials
Aromatherapy
Slimming Treatments
Reﬂexology
Waxing
Permanent Hair Removal
Electrolysis

•
•
•
•
•
•
•

Eyelash Extension
Eyebrow & Eyelash Tint
Henna
Permanent TaMoo
Manicure & Pedicure
Hairstyling
Make up by Nigar Q.

12/F Sea Bird House 22-28 Wyndham Street Central Hong Kong
Tel: 25241272 / 25225945 Whats app 93645271
Email: info@spabpz.com Website : www.spabpz.com
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CALENDAR - ONGOING EVENTS
CHAT (Come Have a Talk)

WHEN: 	Thursday, 10:30am – 12:00 noon
(except public holidays)
WHERE: 	Café 8, Rooftop of Pier 8, above the
Maritime Museum
COST: 	No fee (all beverages & lunches at
personal expense)
COORDINATORS: Nancy Acee, hacee3@gmail.com
Avril York, avrily7@gmail.com

Neighborhood Coffees

If you live, work or play in any of the following neighborhoods,
join others in your area for a monthly coffee. Meet new friends
or catch up with old ones, discuss and plan new activities.
Contact your local coordinator for details of forthcoming
coffees.
HK SOUTHSIDE

Kathryn Abbott, ykathrynabbotty@

Jean Han, jeanhoya@yahoo.com

hotmail.com

POK FU LAM AND SHOUSON HILL

Katherine Fenton, klfone@aol.com

Annie Fifer, annefifer@gmail.com

DISCOVERY BAY

SAI KUNG

KOWLOON
Penny Soder, pennysoder@gmail.com

AWA Buddy Program

How would you like to help welcome new members to the
AWA? The AWA Buddy Program pairs interested new
members with a “Buddy” who helps answer questions about
life in Hong Kong and/or the AWA. We always need new
Buddies as new members join throughout the year. If this
behind-the-scenes activity appeals to you, please contact
Alison May at alisonemay@me.com.

Foon Ying-Hong Kong Insights

Foon Ying means “welcome” in Cantonese and the whole
idea of these sessions is to embark on adventures and
embrace new friendships. We welcome AWA members, both

long-standing and newbies, to get together and explore the
SAR; to share experiences about life in Hong Kong along
with the tips and wrinkles that just make it all a bit easier. We
aim to help you build your friendship circles so the program
is great for both brand new “Hong Kongers” as well as those
of us who have been here a while and watched our first
batch of friends and contacts head home or off to new
pastures. Your commitment is to attend all three sessions
over a three-week period and be willing to explore new
places and meet some lovely people (and possibly lifelong
friends)!
WHEN:	Every month
WHERE:	AWA office or alternate location as agreed
COORDINATOR: Helen Pott, helen.hk123@gmail.com

OWL CENTRAL (Out With the Ladies)

Come join us any week or every week - same time, same
place (except public holidays).
WHEN:
Every Tuesday, 5:30pm – 7:00pm
WHERE:
Oolaa
20 Bridges Street, Soho
COORDINATOR: 	Maureen Brugger / Lisa Geary / Kristen
Allison, 5504 1515 / 9682 5759 / 5998
0809

CARPET WASHING & REPAIRS
PROFESSIONALS
CLEANING & REPAIR SERVICES
Our cleaning and repair services are the best
in Hong Kong. Free pickup and delivery.

SHOP IN YOUR HOME

You can buy a carpet in the comfort of your home.
(We can bring the carpets to you with no obligation.)

CALL
: 9018 0897 / 2851 3665
EMAIL
: Iqbalhk@me.com
WEBSITE : Iqbalcarpets.hk
ADDRESS : G/F. 21 PO TUNG RD. SAIKUNG
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CALENDAR - UPCOMING EVENTS

Wander Asia Local Tour: Hakka Tulou – Massive
Fortresses of Fujian
When: 	Monday – Wednesday, 3 – 5 June, 7:00 AM – 7:00
PM (approx.)
Register by Friday, 3 May; no refunds
Cooking Demo and Lunch Series: Japanese Cuisine by
Mayu Okada
When: Tuesday, 11 June, 11:00 AM – 2:00 PM (Approx.)
Register by Friday, 7 June

Cooking Demo and Lunch Series: Japanese Cuisine by
Mayu Okada
When: Tuesday, 23 July, 11:00 AM – 1:00 PM
Register by Saturday, 20 July
Educational Series: Fake News
When: Wednesday, 24 July, 7:00 PM – 8:30 PM
Lunch Series: Cheung Chau Island
When: Thursday, 25 July, 10:00 AM – 3:00 PM

Educational Series: Introductory Tea Appreciation
When: Thursday, 13 June, 3:00 PM – 5:00 PM
Register by Monday, 10 June

Educational Series: Traditional Chinese Medicine 101
When: Friday, 26 July, 1:00 PM – 3:30 PM
Register by Friday, 19 July

Entertainment Series: Champagne and Pamper
When: Friday, 14 June, 6:00 PM – 8:00 PM
Register by Thursday, 13 June

Live Like a Local: Hong Kong Food Crawlers – After Dark
Food Crawl
When: Friday, 26 July, 6:00 PM – 9:00 PM
Register by Monday, 22 July

Sport Series: Kayaking in Stanley
When: Tuesday, 18 June, 9:00 AM – 12:30 PM
Register by Thursday, 13 June
Lunch Series: Shopping Tour of Harbour City Mall and
Lunch at The Cheesecake Factory
When: Friday, 21 June, 10:30 AM – 3:30 PM (Approx.)
Educational Series – Happy Hour Talk with Jason
Wordie: How Hong Kong Works
When: Saturday, 22 June, 5:00 PM – 7:00 PM
Register by Wednesday, 19 June
Educational Series – Historical Talk with Jason Wordie:
Everyday Popular Culture in Hong Kong
When: Wednesday, 26 June, 10:00 AM – 11:30 AM
Educational Series – Museum: Hong Kong Maritime
Museum Tour
When: Thursday, 27 June, 10:00 AM – 12:00 PM (Approx.)

Educational Series: Kitchen Happiness with Domestic
Helpers
When: Tuesday, 30 July, 11:00 AM – 12:30 PM
Live Like a Local: Hong Kong Food Crawlers – Into
Kowloon Crawl
When: Wednesday, 31 July, 4:30 PM – 7:00 PM
Register by Saturday, 27 July
Lunch Series: Buffet Lunch at the Pacific Club Kowloon
When: Thursday, 1 August, 11:45 AM – 2:00 PM
Live Like a Local: Hong Kong Food Crawlers – Central
Crawl
When: Wednesday, 7 August, 10:30 AM – 1:30 PM
Register by Saturday, 3 August
Hong Kong Museum of History
When: Thursday, 8 August, 9:45 AM – 2:00 PM

Sports Series: Stand-Up Paddleboard in Stanley
When: Thursday, 4 July, 10:00 AM – 12:00 PM
Register by Monday, 1 July

Dragon Boating for Beginners
When: Thursday, 15 August, 9:45 AM – 11:00 AM
Register by Monday, 5 August

Lunch Series: Buffet Lunch at the Pacific Club Kowloon
When: Thursday, 11 July, 11:45 AM – 2:00 PM

Looking Forward
September

Entertainment Series: The Perfect End to the Day – Foot
Massage & Happy Hour
When: Tuesday, 16 July, 3:30 PM – 6:30 PM

Wander Asia Local Tour: Longji Rice Terrace, Guilin,
China
When: Monday – Wednesday, 23 – 25 September
Register by Wednesday, 4 September; no refunds
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LOCAL TOURS AND ACTIVITIES

Wander Asia Local Tour: Hakka Tulou –
Massive Fortresses of Fujian

WHEN: 	Monday – Wednesday, 3 – 5 June,
7:00 AM – 7:00 PM (approx.)
	
Register by Friday, 3 May; no
refunds after registration deadline.
WHERE: 	Exact location will be emailed to
participants
COST:
$7500 member/$7900 member’s
guest
CAPACITY:
6 min/12 max
COORDINATOR(S): Kathryn Abbott 9781 2024
Scattered across the hills of Fujian province, the Hakka
tulou are colossal, multi-story fortified villages,
predominantly in doughnut shapes. The architecture and
interior layout of tulou have provided a functional and
comfortable living environment for the Hakka people for
hundreds of years. More than just empty castles, they
were the epitome of traditional communal living, with

Cooking Demo and Lunch Series:
Japanese Cuisine by Mayu Okada

WHEN: 	Tuesday, 11 June, 11:00 AM –
2:00 PM (Approx.)
Register by Friday, 7 June
WHERE: 	Mid-Levels (Exact location will be
emailed to participants)
COST:
$610 member/$670 member’s guest
CAPACITY:
6 min/12 max
COORDINATOR(S): Tracey-Lee Hayes 9130 0851
Do you enjoy eating Japanese food and want to learn the art
of making it? If so, come along to this home cooking class
and demonstration given by Mayu Okada, a Le Cordon Bleu
Paris-trained Japanese chef who has worked at the French
Ministry of Foreign Affairs in Paris. Through her business,
Mayu’s Kitchen & Co., Mayu is offering private chef services
and cookery courses in French and Japanese cuisine. Revel
in the menu: gyudon (Japanese beef bowl), small vegetable
dishes, and jiggly cotton cheesecake. Afterward, we will sit
down together and enjoy the lovely lunch.

Educational Series: Introductory Tea
Appreciation

Thursday, 13 June, 3:00 PM – 5:00 PM
Register by Monday, 10 June
WHERE: 	Homeland Tea Garden, Shop 9,
7 Mallory St, Wan Chai
COST:
$460 member/$520 member’s guest
CAPACITY:
8 min/12 max
COORDINATOR(S): Karen Womick 6316 7737
WHEN:
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hundreds of people living in close proximity. We will
explore a few authentic tulou, still occupied by real
villagers (with chickens running around), and stay
overnight at one of the tulou to experience authentic
Hakka food and hospitality. We will learn about the history
and evolution of tulou, exploring them in their many forms
(they are round and can appear square in shape as well).
See the AWA website for further information.

Let’s learn about Chinese tea with professional tea master,
Ms. May Chan Siu-Mei, who was born in Hong Kong and is
the principal instructor of Homeland Tea Garden. She
graduated from Hong Kong Baptist University’s School of
Chinese Medicine, majoring in tea therapy and nutritional
study for health preservation. Appointed by the Hong Kong
Tourism Board to promote and encourage Chinese tea
culture, May has overseen the planting and production of six
major tea types (green, white, yellow, oolong, black and
dark) in China as well as overseas. In this class we will: learn
to distinguish six different types of Chinese tea; learn to
recognize seasonal changes and regional differences in
selecting tea; gain an introduction to essential Chinese
teaware; learn tea brewing methods and practices; and learn
to determine tea quality and how to choose the right tea for
your health preservation and improvement of physical
conditions. The cost includes a $50 voucher to purchase tea
and teawares.

LOCAL TOURS AND ACTIVITIES
Entertainment Series: Champagne and
Pamper

Friday, 14 June, 6:00 PM – 8:00 PM
Register by Thursday, 13 June
WHERE: 	Feel Good Factor, Winsome House,
73 Wyndham Street
COST:
$460 member/$510 member’s guest
CAPACITY:
6 min/10 max
COORDINATOR(S): Nicola Robertson 9358 6512
Who doesn’t like champagne and pampering?! You will learn
about the history of champagne and of the house of Joseph
Perrier (based in the heart of Châlons-en-Champagne) while
tasting delicious champagnes from their prestigious
collection. The Feel Good Factor (FGF) was the first
specialist nail salon in Hong Kong, and everyone will be
treated to an express manicure or pedicure (nail shape,
polish change and massage) during the tasting. A real treat!
WHEN:

Sport Series: Kayaking in Stanley

Tuesday, 18 June, 9:00 AM – 12:30 PM
Register by Thursday, 13 June
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$220 member/$280 member’s guest
CAPACITY:
4 min/10 max
COORDINATOR(S): Kim Rehmann 6039 2311
Join us for a two-hour paddle around Tai Tam Bay and see
Stanley like you may have never seen before. Some kayak
experience is recommended as this outing does not include
a lesson. Kayak, paddles and life jackets are included in the
price. An optional lunch and libations in Stanley will follow at
shared expense. If you live on the south side, you can meet
us at the corner of Hoi Fung Path and Tung Tau Wan Road in
Stanley (the bus stop AFTER the main bus terminus in
Stanley) at 9:50 am.
WHEN:

Lunch Series: Shopping Tour of Harbour
City Mall and Lunch at The Cheesecake
Factory

WHEN: 	Friday, 21 June, 10:30 AM –
3:30 PM (Approx.)
WHERE:
Meet at Star Ferry lower deck exit, TST
COST:
$100 member/$160 member’s guest
CAPACITY:
5 min/20 max
COORDINATOR(S): 	Susanne Salg 9175 6909,
Tracey-Lee Hayes 9130 0851
Harbour City in Tsim Sha Tsui is a vast retail destination
featuring more than 700 stores, 50 food and beverage
outlets and a couple of cinemas, spread out over four levels.
Come and discover this labyrinth of retail bliss from someone
who literally lives in this mall, Susanne Salg. Susanne will
guide you through her “neighborhood,” pointing out shops
expats love and restaurants with the best views of Hong
Kong Island, all in air-conditioned comfort. We will enjoy a
lunch at shared expense at the ever-popular American
restaurant The Cheesecake Factory.

Educational Series – Happy Hour Talk with
Jason Wordie: How Hong Kong Works

Saturday, 22 June, 5:00 PM – 7:00 PM
Register by Wednesday, 19 June
WHERE:
AWA Office
COST:
$450 member/$500 member’s guest
CAPACITY:
12 min/30 max
COORDINATOR(S): Susan Soskin West 9191 1503
Whether you’re new to Hong Kong or have been here awhile,
Hong Kong’s unique position within China and its evolving
political, economic, and social fabric can be an enigma. Join
our favorite local historian, Jason Wordie, for one of his most
popular talks, “How Hong Kong Works.” Jason’s illustrated
talk will explain common terms and functions that can be
puzzling to the uninitiated. For example, what are ExCo,
LegCo, the Joint Declaration, and the Basic Law? What does
the term “one country, two systems” mean and how does it
really work? What is a “functional constituency,” and who or
what is the Heung Yee Kuk? Answers to these questions and
many more will be comprehensively discussed. This wideranging talk gives such insight into everyday Hong Kong life
that it is a “must-do” for anyone looking to enhance her Hong
Kong experience. Join us for happy hour and kick off your
Saturday evening with some local insights over a glass or
two. Couples are welcome! (Wine, soft drinks, and nibbles
provided.)
WHEN:
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LOCAL TOURS AND ACTIVITIES
Educational Series – Historical Talk with
Jason Wordie: Everyday Popular Culture in
Hong Kong

WHEN: 	Wednesday, 26 June, 10:00 AM –
11:30 AM
WHERE:
AWA Office
COST:
$330 member/$390 member’s guest
CAPACITY:
10 min/25 max
COORDINATOR(S): Susan Soskin West 9191 1503
Flickering red candles in darkened doorways; women
beating shoes on the ground under busy flyovers; coins
scattered along funeral routes; and numerous other
seemingly inexplicable aspects of local life. In Hong Kong,
animistic beliefs survive and are visible to an extent that is
almost unheard of among post-industrial societies. Join us
for this fascinating talk with leading local historian Jason
Wordie, which will explore numerous commonly encountered
ritual observances and clarify those “what was that about?”
scenarios you have probably come across many times.
Mysteries solved.

Educational Series – Museum: Hong Kong
Maritime Museum Tour

WHEN: 	Thursday, 27 June, 10:00 AM –
12:00 PM (Approx.)
WHERE:
Pier 8, Central Harbor
COST:
$130 member/$190 member’s guest
CAPACITY:
10 min/20 max
COORDINATOR(S): 	Lee Parr 5698 9163, Barbara Galligan
6080 6523
Come and join us for a guided tour of this vibrant cultural
gem on Hong Kong’s waterfront. We will learn the history of
trade and maritime activity in Hong Kong and the Pearl River
Delta. As an added bonus, we will also get the chance to
steer ships in the simulator! Lunch, at shared expense, to
follow.

Sports Series: Stand-Up Paddleboard in
Stanley

Thursday, 4 July, 10:00 AM – 12:00 PM
Register by Monday, 1 July
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$140 member/$200 member’s guest
CAPACITY:
4 min/10 max
COORDINATOR(S): Kim Rehmann 6039 2311
Join us for a one-hour paddle around Tai Tam Bay on a
stand-up paddleboard (SUP) and enjoy Stanley while
working your core. Some experience is recommended and
you should have a basic level of fitness and comfort in the
water, as this outing does not include a lesson.
Paddleboards, paddles and life jackets are included in the
WHEN:
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price. An optional lunch in Stanley will follow, at shared
expense. If you live on the south side, you can meet us in
Stanley at 10:50 am.

Lunch Series: Buffet Lunch at the Pacific
Club Kowloon

WHEN:
Thursday, 11 July, 11:45 AM – 2:00 PM
WHERE:
Meet at TST MTR (inside) near Exit A1
COST:
$280 member/$340 member’s guest
CAPACITY:
6 min/12 max
COORDINATOR(S): Lisa Wallis 6715 0653
Enjoy a very relaxing lunch while taking in the beautiful sights
and sounds of the harbor. The Pacific Club is located on its
own pier in Tsim Sha Tsui, Kowloon with the most
picturesque view over Victoria Harbor to Hong Kong’s
beautiful skyline. The club’s Island View Restaurant is very
popular and well-known for its incredible buffet, offering a
wide variety of dishes: a wonderful salad and cheese bar;
fresh shrimp, oysters and sushi; and international hot dishes
along with mouthwatering desserts. So bring your friends,
your appetite, and your camera as we enjoy each other’s
company, the view and the delicious buffet!

Entertainment Series: The Perfect End to
the Day – Foot Massage & Happy Hour

WHEN:
Tuesday, 16 July, 3:30 PM – 6:30 PM
WHERE:
Meet at Central Station (inside) near Exit D
COST:
$60 member/$120 member’s guest
CAPACITY:
6 min/12 max
COORDINATOR(S): Lisa Wallis 6715 0653
There’s nothing better on a late summer’s afternoon than
relaxing in air-conditioned comfort while experiencing total
relaxation through reflexology – nearly a full hour of massage
that your feet will never forget! After our massages, we will
top off the afternoon with a drink and camaraderie at OWL,
AWA’s own Tuesday evening happy hour. Cost of massage
(approximately $200) and drinks payable on the day.

Cooking Demo and Lunch Series:
Japanese Cuisine by Mayu Okada

Tuesday, 23 July, 11:00 AM – 1:00 PM
Register by Saturday, 20 July
WHERE: 	Sai Ying Pun (Exact location will be
emailed to participants)
COST:
$610 member/$670 member’s guest
CAPACITY:
4 min/5 max
COORDINATOR(S): Natalia Morrison 6415 9880
Japanese chef Mayu Okada (Tokyo Cha-Kaiseki and Le
Cordon Bleu Paris graduate) will share a healthy, refreshing
and delicious Japanese summer menu. Through her
business, Mayu’s Kitchen & Co., Mayu also offers private
chef services and cookery courses in French and Japanese
WHEN:
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cuisine. The menu will be: beetroot gazpacho, colorful
Buddha bowl with soba (buckwheat) noodles (low-gluten),
and white sangria (which can also be alcohol-free). After
you’ve finished preparing the meal, we’ll all sit down, relax
together and enjoy the lovely lunch we’ve prepared!

Educational Series – Fake News

Wednesday, 24 July, 7:00 PM – 8:00 PM
AWA Office
$120 member/$120 member’s guest
Minimum/maximum participants: 10/30
COORDINATOR:
Natalia Morrison, 6415 9880,
nat@morrisonworld.com
"Fake News." We hear this term a lot these days, whether
from friends, commentators or world leaders. In an
increasingly confusing media landscape, it can be hard to
tell what is real and whom to trust. Jennifer Jett, an Asia news
editor in the New York Times' Hong Kong bureau, will explain
where fake news comes from, why it's so damaging and how
to distinguish good information from bad. Please arrive for
registration between 6:45 and 7:00 pm. This seminar is
being presented free of charge - all proceeds to the AWA.
WHEN:
WHERE:
COST:

Lunch Series: Cheung Chau Island

WHEN:
Thursday, 25 July, 10:00 AM – 3:00 PM
WHERE:
Meet at Central Pier 5
COST:
$60 member/$120 member’s guest
CAPACITY:
6 min/12 max
COORDINATOR(S): Lisa Wallis 6715 0653
Come get away and join us on a relaxing ferry ride to
Cheung Chau Island and enjoy a local lunch. Cheung Chau
Island is a fishing village which dates back to the Ming
Dynasty (1368-1644). It is a quaint little town and is also
nicknamed “Dumbbell Island” because of its shape – large
at the ends and narrow in the middle. When we arrive, we will
slowly wander around the island, taking in the beautiful
sights and sounds, before sitting down for lunch (at shared
expense). Then we will make our way back to the ferry to
head home.

Educational Series: Traditional Chinese
Medicine 101

Friday, 26 July, 1:00 PM – 3:30 PM
Register by Friday, 19 July
WHERE:
AWA Office
COST:
$700 member/$760 member’s guest
CAPACITY:
16 min/30 max
COORDINATOR(S): Natalia Morrison 6415 9880
In this seminar, Claire Cheng, a traditional Chinese medicine
(TCM) practitioner in Hong Kong, will share the basic
concepts behind TCM, including the yin-yang and five
elements theories, and the use of TCM for staying healthy
WHEN:

and slowing the aging progress. Claire’s talk will focus on
self-care through nutrition and lifestyle. Claire graduated with
a Master of Chinese Medicine degree in 2009 from CUHK.
She practices acupuncture and herbal medicine in her
private practice in Causeway Bay and teaches Chinese
medicine courses at the HKU School of Professional and
Continuing Education and at the School of Continuing and
Professional Studies at CUHK.

Live Like a Local: Hong Kong Food
Crawlers – After Dark Food Crawl

Friday, 26 July, 6:00 PM – 9:00 PM
Register by Monday, 22 July
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods (Exact location will be
emailed to participants)
COST:
$860 member/$920 member’s guest
CAPACITY:
4 min/8 max
COORDINATOR(S): Natalia Morrison 6415 9880
Tired of touristy crowds? Join Ashley Yue, born and raised in
Hong Kong and creator of the popular “Hong Kong Food
Crawlers” food tours, to explore some of her favorite off-thebeaten-track neighborhoods. There are five food stops, so
come hungry! Our first stop is a hidden local market filled
with street food stalls: we’ll watch a chef prepare Taiwanese
savory pancakes, then skip the crazy lines and taste some
seriously delicious Hainanese chicken rice. Then, we’ll meet
the owner of an egg waffle shop who took over his dad’s
family business and learn more about street food culture and
how hawkers run for their lives from the police. Next, we’ll hit
up Causeway Bay and visit a snake specialty restaurant and
taste Cantonese roasted meat, nourishing Chinese soup
(aka bone broth) and snake soup – if you dare! We’ll finish
the night with Japanese shaved ice.
WHEN:

Educational Series: Kitchen Happiness
with Domestic Helpers
WHEN:
WHERE:
COST:

Tuesday, 30 July, 11:00 AM – 12:30 PM
AWA Office
$360 member/$420 member’s guest
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CAPACITY:
6 min/30 max
COORDINATOR(S): Natalia Morrison 6415 9880
By planning meals, shopping for groceries, preparing
ingredients and cooking meals, domestic helpers can have a
huge impact on the health and happiness of the families for
whom they work. With the goal of maximizing health and
home happiness, award-winning author and AWA member
Natalia Morrison will share insider tips to help you effectively
communicate your needs, preferences and expectations
regarding how food is to be handled in your home. The tips
and hands-on tools described in this seminar can also be
found in “Home Cooking East & West – Kitchen Happiness
with Domestic Helpers.” Participants will each receive a
complimentary copy of this recently published book by
Natalia and her domestic helper, Elsa Amistad.

Live Like a Local: Hong Kong Food
Crawlers – Into Kowloon Crawl

Wednesday, 31 July, 4:30 PM – 7:00 PM
Register by Saturday, 27 July
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods (Exact location will be
emailed to participants)
COST:
$910 member/$970 member’s guest
CAPACITY:
4 min/12 max
COORDINATOR(S): Natalia Morrison 6415 9880
Join us on this unique guided walk by Hong Kong Food
Crawlers’ Ashley Yue. In Sham Shui Po, a grassroots
neighborhood filled with tong lau (Chinese-style walk-up
residential buildings) and local eateries, we’ll start off with
handmade dumplings – served in both steamed and panfried styles. You’ll see the aunties wrapping the dumplings
by hand at the restaurant and learn about the history of neon
signs and why Hong Kong’s iconic cultural heritage is fading
away. We’ll have dinner at an open-air style restaurant and
watch the chefs cook with flaming woks on the street! The
dishes served will include Cantonese-style calamari with salt
and pepper, deep-fried golden prawns, and eggplant and
minced pork in clay pot. You cannot miss dining at a dai pai
dong while you’re in Hong Kong! We’ll finish our tour at a
local dessert shop.
WHEN:

Lunch Series: Buffet Lunch at the Pacific
Club Kowloon

WHEN:
Thursday, 1 August, 11:45 AM – 2:00 PM
WHERE:
Meet at TST MTR (inside) near Exit A1
COST:
$280 member/$340 member’s guest
CAPACITY:
6 min/12 max
COORDINATOR(S): Lisa Wallis 6715 0653
Enjoy a very relaxing lunch while taking in the beautiful sights
and sounds of the harbor. The Pacific Club is located on its
own pier in Tsim Sha Tsui, Kowloon with the most
picturesque view over Victoria Harbor to Hong Kong’s
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beautiful skyline. The club’s Island View Restaurant is very
popular and well-known for its incredible buffet, offering a
wide variety of dishes: a wonderful salad and cheese bar;
fresh shrimp, oysters and sushi; and international hot dishes
along with mouthwatering desserts. So bring your friends,
your appetite, and your camera as we enjoy each other’s
company, the view and the delicious buffet!

Live Like a Local: Hong Kong Food
Crawlers – Central Crawl

WHEN: 	Wednesday, 7 August, 10:30 AM –
1:30 PM
Register by Saturday, 3 August
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods (Exact location will be
emailed to participants)
COST:
$860 member/$920 member’s guest
CAPACITY:
4 min/8 max
COORDINATOR(S): Natalia Morrison 6415 9880
Join Hong Kong Food Crawlers’ Ashley Yue for some serious
slurping at one of Hong Kong’s best hole-in-the-wall noodle
restaurants. We’ll try beef brisket noodles, spicy and sweet
pork noodles and steamed Chinese veggies! We’ll then do
some tasting at a traditional snack shop that makes licorice
lemon, lemon ginger, aged mandarin peel and preserved
plum. Learn how locals shop at outdoor street markets, then
enjoy a dim sum breakfast at a traditional teahouse from the
1920s, complete with dim sum ladies pushing carts. It’s
chaotic but we’ll teach you how to fight like a local for your
dim sum! There’s one last bite to savor as we spy Hong
Kong egg waffles, offered in a parfait cup with your choice of
creative toppings. We’ll wrap up the tour with a Chinese tea
tasting at Ashley’s private tea room, 1968, inspired by Wong
Kar-wai’s “In the Mood for Love.” Before you leave, you’ll
receive Ashley’s personal recommendations so you can
keep exploring Hong Kong like a local.

Hong Kong Museum of History

WHEN:
Thursday, 8 August, 9:45 AM – 2:00 PM
WHERE:
Meet at TST MTR (inside) near Exit B
COST:
$60 member/$120 member’s guest
CAPACITY:
6 min/12 max
COORDINATOR(S): Lisa Wallis 6715 0653
Whether or not you are new to Hong Kong, the Hong Kong
Museum of History is not to be missed. “The Hong Kong
Story” is an amazing permanent exhibition showcasing many
years of collecting, preserving and researching Hong Kong’s
culture, history and development. It comprises eight galleries
located on two floors and displaying over 4,000 exhibits. The
visit will provide a useful backdrop and put in context many
local landmarks and festivals that capture our curiosity. Have
fun and enjoy the museum with new friends, and as there is
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so much to see, you can go at your own pace. Lunch will
follow at shared expense.

Dragon Boating for Beginners

WHEN: 	Thursday, 15 August, 9:45 AM –
11:00 AM
Register by Monday, 5 August
WHERE: 	Stanley Main Beach, Dragon Boat
Center (Exact location will be emailed to
participants)
COST:
$215 member/$295 member's guest
CAPACITY:
10 min/20 max
COORDINATOR(S): 	Augusta Nichols-Even 9287 5510, Sarah
Brundan 6693 3517
Dragon boating: it’s a Hong Kong tradition. If you’ve never
been out on a boat before, here’s your chance! No
experience necessary and OK for any fitness level. We’ll
share the history of dragon boating, show you a bit of
technique and then we’ll all go out on the water for an hour.
The award-winning AWA Globe Paddlers will be assisting on
the boats, so no worries that we won’t make it back to shore!
We may even have a fun race or two. If you think it would be
fun to get out on a dragon boat and try a little paddling, this
is your chance. Just come with a willing attitude to meet
some new friends, get wet and have lots of fun – you can
even bring your spouse/partner if you’d like! We’ll supply the
boat, paddles and steersman. Afterward, we can shower
and change at the Stanley Sports Centre and go for lunch at
shared expense. This popular activity will fill up quickly, so
sign up early to avoid disappointment.

Looking Forward
September
Wander Asia Local Tour: Longji Rice
Terrace, Guilin, China

WHEN: 	Monday – Wednesday,
23 – 25 September
	Register by Wednesday, 4 September;
no refunds after registration deadline.
WHERE: 	Sheung Wan (Exact location will be
emailed to participants)
COST:
$8500 member/$8800 member’s guest
Single supplement: $1200
CAPACITY:
8 min/12 max
COORDINATOR(S): Kathryn Abbott 9781 2024
Fall is the best time to visit the rice terraces of Guilin, as they
will be filled with fully ripened grains, which look magically
golden from far. The Zhuang, Yao and Dong tribes have
been developing the rice terraces for at least a thousand

years in the remote hills of Guangxi, Guizhou and Hunan.
Due to a lack of flat land, their ancestors had to cut out steps
along the hills for cultivation. In addition, they had to divert
streams in the hills to irrigate the terraces, while taking care
not to destroy the natural ecosystem. The shapes and
outlines are varied due to the complex terrain, adding an
artistic sense to the practicality of the fields. The rice terraces
are nothing short of a miracle, made possible by the wisdom
and generations of hard work of the ancestors! We will stay
at a guesthouse in one of the villages for two nights and use
it as a base to hike in the surrounding countryside. See
website for full itinerary.

Registration Procedures

Local Tour and Activity (LTA) events are open for registration
as of the first of each month in which the activity will be held.
Activities being held in the early part of the following month
are open for registration on the first day of the prior month.
Check the AWA website at www.awa.org.hk for the most
up-to-date schedule and don’t forget to register early as
many of the events will sell out.

Refund, Cancellation and Substitution Policies

Every activity includes an administrative fee of HK$60
Member/HK$120 Member’s Guest. This base fee is not
refundable at any time unless the AWA cancels the event.
Charges in excess of the base fee are refundable if
cancellation is received by the AWA office at least one full
week before the activity date. For example, if the activity is
on a Tuesday, cancellation must be received prior to
midnight of the previous Tuesday. If the AWA cancels an
event, the entire activity cost will be automatically credited to
you. Credit notes are not transferable and must be used
within six months from the date of issue or by the end of the
AWA fiscal year (30 June), whichever is earlier. You may
request a check in lieu of a credit at any time before the
credit expires.
Owing to the popularity of AWA activities, many have a wait
list and therefore substitutions cannot be accepted. If you
are unable to attend an activity, please, inform the AWA
office to cancel your place and allow someone on the waitlist
to attend.
*The $60 registration fee is purely an administration fee. It is
not donated to the Charitable and Education fund.
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ONGOING GROUPS

AWA’s Ongoing Clubs & Sports
Of the many ways to get involved in the AWA, Ongoing Clubs & Sports are the most popular, and easiest, ways to make new
friends. We offer something for everyone: from hobbies to languages, golf and dragon boat racing. Ongoing Clubs & Sports
offer comfortable and enjoyable ways to keep busy and expand your network of friends. These activities are organized by AWA
members for AWA members with similar interests and passions. One-time registration is required in order to receive updates
about scheduled activities. For more information and to register, go online to www.awa.org.hk.

ART LOVERS:

Natasha Bochorishvili, nbochorishvili@gmail.com
Kumiko Matsushima, kumikomatsushima333@gmail.com

PHOTOGRAPHY GROUP:
STITCH:
AFTERNOON BOOK CLUB:

Angela Bellas, angela_bellas@yahoo.com

		

		

Connie Albracht, conniealbracht@me.com
Penny Van Niel, penny.vanniel@gmail.com
Kathryn Abbott, ykathrynabbotty@hotmail.com

SPIRITUAL LITERACY GROUP:
Kate Weisman, kate.weisman@gmail.com
MAHJONG MADNESS:
Katherine Fenton, klfone@aol.com
SOCIAL BRIDGE AND LUNCH:
Wendy Maize, wendymaize@netvigator.com
GAMES GALORE-MAHJONG
Beth Hall, bethall@netvigator.com
OR BRIDGE:
LUNCH BUNCH:
Connie Albracht, conniealbracht@me.com
GALLOPING GOURMET: 	Linda Gomoll, Ljgomoll1@gmail.com

		
		
		

Jean Han, jeanhoya@yahoo.com
Mary Oliver, leoliver@msn.com
Penny Soder, pennysoder@gmail.com

AWA HIKING GROUP:

Gail Sousa, glsousa@yahoo.com (Monday hikes)
Alison Doran, ajdoran23@gmail.com (Monday hikes)
Kathryn Abbott, ykathrynabbotty@hotmail.com (Wednesday hikes)
Jackie Smith, jackie.smith8@yahoo.com (Wednesday hikes)

AWA GLOBE PADDLERS
DRAGON BOAT TEAM:
AWA GOLF SOCIETY:
WOMEN’S FORUM:
AWA WISE: 		
ENVIRONMENTAL COMMITTEE:

Sarah Brundan, sjbrundan@yahoo.co.in
Augusta Nichols-Even, nichols.even@gmail.com
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Nicci Button and Tanya Keg, golf@awa.org.hk
MaryAnn Boone, maryannboone828@gmail.com
Priya Bhasker and Josephine Paris, wise@awa.org.hk
Chiara Rodriquez, awahkenvironment@gmail.com

CONTACT INFORMATION
OFFICE
Phone
Fax
Hours
Address

2527 2961/2
2865 7737
9:30am – 3:30pm Mon-Thu
No.5, 11th floor, Arion Commercial Centre,
2-12 Queen's Road West, Hong Kong
Website
www.awa.org.hk
Director of Operations Barbora Mayer: director_operations@awa.org.hk
Membership Representative
Joanne Lam: info@awa.org.hk

COMMUNITY SERVICE

COMMUNITY
volunteering@awa.org.hk

president@awa.org.hk

President
Andrea Roth: president@awa.org.hk
1st VP Fundraising
Robin Neiterman: fundraising@awa.org.hk
2nd VP Membership
Gail Sousa: membership@awa.org.hk
3rd VP Activities
Tracey Lee Hayes: activities@awa.org.hk
Treasurer
Alison Doran: treasurer@awa.org.hk
Recording Secretary
Jessica Cheng: secretary@awa.org.hk
Charitable Donations
Beth McNicholas: charities@awa.org.hk
Community Service
Lee Parr: volunteering@awa.org.hk
Education & Scholarship
Augusta Nichols-Even: educationscholarship@awa.org.hk
AWAre Editor
Stephanie Chan: aware@awa.org.hk
Sponsorship
Debbie Cruikshank: corporatesponsor@awa.org.hk
PR & Communications Rachel Bourke: publicrelations@awa.org.hk
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Chairperson
Lee Parr: volunteering@awa.org.hk
Soup Kitchen
Claudia Ciesielski: claudiahk2001@yahoo.com.hk
HK Society for the Blind
Lee Parr: kingsmeadparr@aol.com
Ronald McDonald House Renee Cheung: reneecheung@me.com
Hong Kong Hosts:
Adopt a Marine/Sailor
Tiffany Broeckelman: tiff04@yahoo.com
China Merchants Wharf
Kimm Schumacher: Kimm.fl@gmail.com

EXECUTIVE BOARD

EXECUTIVE BOARD

EDUCATION & SCHOLARSHIP

educationscholarship@awa.org.hk

Chairperson Augusta Nichols-Even: educationscholarship@awa.org.hk
English Programs:
Kwun Tong
Marti Law: martilaw@hotmail.com
Pok Fu Lam
Liz Clark: liz.clark.hk@gmail.com
Sham Shui Po Barbara Iannazzone: barbara.iannazzone@gmail.com
Chai Wan
Linda Gomoll: ljgomoll1@gmail.com
Mei Foo Reading Program
Shirley Andruko: andruko@shaw.ca
Lai King
Karen Prosser: Kakki1961@hotmail.com
Dining Etiquette
Bernice Lee: bernicelee2002@yahoo.com
Mock Interviews
Katherine Payne: kepayne2506@gmail.com

PUBLIC RELATIONS

publicrelations@awa.org.hk

Chairperson
Rachel Bourke: publicrelations@awa.org.hk
Newsletter/E-Blast Coordinator Rachel Bourke: publicrelations@awa.org.hk
Forum Moderator
Rachel Bourke: forum@awa.org.hk

MEMBERSHIP
2nd Vice President
Buddy Program
CHAT Coordinator

membership@awa.org.hk

Gail Sousa: membership@awa.org.hk
Alison May: alisonemay@me.com
Nancy Acee: hacee3@gmail.com
Avril York: avrily7@gmail.com
Foon Ying-Hong Kong Insights
Helen Pott: helen.hk123@gmail.com
Membership Discounts
membership@awa.org.hk
OWL
Maureen Brugger / Lisa Geary /
Kristen Allison, 5504 1515 /
9682 5759 / 5998 0809
AWA WISE
Priya Bhasker and Josephine Paris, wise@awa.org.hk

ACTIVITIES
3rd Vice President
Asian Tours

SOCIAL
activities@awa.org.hk
Tracey-Lee Hayes: activities@awa.org.hk
Tracey-Lee Hayes: tleehayes@me.com
Annie Fifer: annefifer@gmail.com
Heidi Rockowitz: heidirockowitz@gmail.com
Debbie Cruikshank: Debcruik@aol.com

If you would like to join the AWA or if you have any
question about the organization, please contact the office
or any of the Executive Board members.
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JOIN US TODAY
Become a part of AmCham network and experience the differences with…

The American Chamber of Commerce is the largest international
chamber in Hong Kong, with almost 50 years of history and influence
in the Asia-Pacific. Our mission is to serve as a center for networking,
information and advocacy for our valued members.

Enquiry: membership@amcham.org.hk / +852 2530 6925

