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Delicate
Diamonds
liana s charity jewelry sale
making fine jewelry affordable

tuesday, november 13, 2018 12:30 - 7:30PM
awa office: 2-12 Queen's Road West, Arion Commercial Centre
11/F, Office No. 5 Sheung Wan, Hong Kong

20% OF ALL PURCHASES BENEFIT THE AWA CHARITABLE
FUND. CHEQUES, CASH & CREDIT CARDS* WELCOME
*all applicable charges apply
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JOIN US FOR A HILARIOUS AWA COMEDY FUNDRAISER
FEATURING THE VERY TALENTED AND POPULAR COMEDIAN,
PAUL OGATA!

paul
ogata
featuring comedian

“Fun to watch… sneakily provocative”
– Time Out Magazine

WEDNESDAY 21 NOVEMBER 2018
DOORS OPEN: 7:15 PM
TICKET PRICE:$600
TAKEOUT COMEDY CLUB
34 ELGIN STREET, SOHO

FOR TICKETS: AWA.ORG.HK

NOVEMBER 2018
The American Women’s
Association of Hong
Kong, Limited.
Established in 1956
We are a vibrant organization
of international women. Our
mission is to welcome and
empower women to connect
and contribute in Hong Kong.
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NEWS FROM THE BOARD

News From the Board

By Augusta Nichols-Even, Education and Scholarship
Chair, and Lee Parr, Community Service Chair

Lee Parr (center) with soup kitchen organizer Claudia Ciesielski
(left) and Rachel Bourke (right)

AUGUSTA: November reminds me what it means to be
grateful, even when the moment doesn’t seem to call for
gratitude. In New England, where I’m from, November is
generally a cold and rainy month marking the beginning
of another long winter. As the last vestiges of spring,
summer and autumn fade, there’s no better time to
celebrate a holiday dedicated to giving thanks.
By contrast, November in Hong Kong is a glorious
month, often the best month of the year for boating, hiking
and all manner of activity. Here, it’s not the climate that
reminds me to be grateful, but the people I have the
privilege of meeting every day – maybe an AWA
newcomer at the new members’ reception, or a new
paddler at dragon boat preseason practice, or most
recently, the seven trainees for the Dialogue in the Dark
Education Program.
These seven amazing individuals have come to Hong
Kong from different regions of mainland China to improve
their English language skills. And, they’re blind. In a city
far from family and the comforts of familiar surroundings,
they have quickly placed trust in the program leaders,
bonded with one another, accepted three AWA
volunteers with open arms, and continually shown
gratitude. Their courage, curiosity, humor, openness, and
above all gratitude astound me.
This November, I am grateful for the myriad of
opportunities to give of ourselves, the luxury of time given
to us, and the AWA community for making it possible and
meaningful.
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LEE: “I never have enough time” was what I always said
when trying to juggle family life, professional life and
daily life back home in the U.K. Three years ago I moved
to Hong Kong with my husband and no kids, and
goodness, how things changed! I landed in a new
environment, faced with more time than I have ever had.
“What are you going to do with your time?” my
husband would ask as he walked out the door to go to
work. Well, I joined the AWA and then there was so
much to do that I couldn’t choose what to do with my
time! After settling in to Hong Kong life I decided to
spend my days volunteering in the community and then
joined the AWA board, taking responsibility for the
community service programs.
The move to Hong Kong made me think about what
a huge difference it can make to others when we give
our time to them. Just as spending time with family and
friends has always been a pleasure, so can investing
some time in the community where you live. Making this
purposeful use of my time has brought a chance to learn
about a new culture and meet some new friends along
the way.
So next time you are wondering what to do with your
spare time, have a look through the AWA’s volunteer
programs and see what might suit you. November is a
time for giving thanks and what better way than by
giving your time to others?

Front row, L to R: Augusta Nichols-Even, Maureen Hurley (AWA),
Dialogue in the Dark trainees Gary, Jane, Lolita, and Sissi, and
Jenlen Ng (AWA). Back row: Trainees Youyi, Danny, and Charlie.

MEMBERSHIP

Foon Ying

The AWA (American Women’s Association) is a
dynamic community of women of all nationalities, with
over 650 members from 36 countries. We are sure you
will find your niche through our diverse range of
activities, events and opportunities to volunteer. All
women are welcome – do join us!
Current members – you are our best ambassadors.
Please introduce new arrivals and old friends to AWA –
over wine at OWL, at a Neighborhood Coffee, a WOW
event, or encourage them to attend CHAT. AWA’s
vision is that all women can connect with us and
develop a rich, satisfying and purposeful life in Hong
Kong.
Joining AWA is easy via our website at: awa.org.hk

Welcome New Members
Claudine Allen
Teresa Arena
Sandra Arnold
Madhu Bahuguna
Faiza Basit
Cristina Bracken
Rebecca Busby
Lauri Coulter
Mohita Dembla
Amanda Ferrer
Betsy Glans
Karen Hussell
Hajra Ismail
Priya Iyer

Tina Jansen
Seema Johns
Joanna Kovacs
Vanessa Lenzlinger
Bingwan Li
Hannah Lloyd
Kelly Mendelson
Jane Moir
Joyce Murdoch
Jessica Ong
Wendy Peckman
Anna Said Pullicino
Mareike von
Engelbrechten

or call 2527 2961.
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AWA ENJOYS

Welcome Back Breakfast
The American Club, Tai Tam

The AWA Globe Paddlers dragon boat racing team

Images from Julia Broad - www.JuliaBroad.com
Thank you to our generous sponsors, Stamford American School, Asian Tigers and Charlotte Travel.
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AWA ENJOYS

Gunjali Singh (R) and friend
Director of operations Barbora Mayer and
president Andrea Roth

L to R: Nicci Button, Tanya Keg, and Jillian Kent of the AWA Golf
Society

Susan Soskin West and Stella Schumann

L to R: Andrea Roth, Charlotte Harris from Charlotte Travel, lucky draw
winner Natalia Bochorishvili and Jackie Harris from Charlotte Travel.

Globe Paddlers Cathy Furlong and Krysia Allard
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AWA ENJOYS

Hermes Scarf-Tying Workshop

Deity Hau’s Birthday Festival (photo by Camilla Born)
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Better Know a Member:

Lauri Coulter

ALTHOUGH NEW to Hong Kong, Lauri has such an

interesting back story that she is the perfect candidate to
highlight the varied backgrounds of our members.
How long have you lived in Hong Kong? Since July
2018.
How long do you think you will live in Hong Kong? My
husband’s international assignments are two- to three-year
contracts. Our plan is to be here at least that long, and then
see what happens. We were in Nairobi, Kenya for the last two
years, and in Singapore for eight years prior to that.
Where are you from? I’m from the U.S., but am a TCK
(third-culture kid/adult) who has lived outside the States for
more than half my life. My family moved to India
when I was two and I lived there till I went to
college in the U.S. I headed back to Asia in
2008, and haven’t returned to the U.S.
yet.
Children/family status? I have
been married to Kenny for 23 years.
Our daughter Sophia is a junior in
college in the U.S., studying
neuroscience.
My family is somewhat unusual.
We call ourselves the mini-U.N. My
parents are American, but I have an
Indian stepfather, a Swiss stepmom
and siblings from the three marriages.
A Bhutanese sister-in-law, a Laotian
sister-in-law and a Japanese-American
brother-in-law. And seven nieces and
nephews that are combinations of the above.
Do you work? I have managed alumni relations
programs for two schools over the last nine years – SAS in
Singapore and Woodstock School in India (I’m an alum). Best
jobs ever, hosting alumni activities around the world, creating
online engagement content, and producing an alumni
magazine each year. Still doing some consulting in the field,
as I figure out what’s next.
Which living person do you most admire? My mother.
At 21 she moved to India for my dad’s first overseas
assignment with Goodyear in 1965 with a two-year-old and a
two-month-old. She has lived in India since then, and has
been my inspiration as a mother and a respectful,
empathetic, generous and curious global citizen.

What is your most treasured possession? Family
photos first and foremost, and then trip photos and
mementos. On the serious side, we look for one keepsake to
represent each adventure, which are on display throughout
our home. And for fun, we’ve accumulated a rather large
fridge magnet and coffee mug collection.
What have been your favorite AWA moments? I LOVED
the September trip to the Longji rice terraces in Guilin, China.
What do you most love about HK? I love the size, and
hustle and bustle of the city, but also that there is so much to
do outdoors and that you can walk everywhere. It reminds me
of NYC, where we lived for 16 years. We are foodies too, and
really enjoy eating out here.
What do you most dislike or find most
challenging about HK? My challenge for the
moment is being new and figuring out
where everything is, and the best places
to find and do things. But I’m on it!
Where is your favorite travel
destination? That’s difficult to answer,
but I’ll go with a recent favorite. Living
in Kenya for the last two years, we
made it to six game parks and
conservancies in two years, and each
was distinct and spectacular. There
are few words to describe how
breathtaking and humbling it is seeing
animals in the wild. And to realize how
important it is for us to take care of them
and our planet.
Where are you going on your next trip?
Shanghai or Seoul. Both have been on our bucket list
for a long time.
What are your favorite books? “When Breath Becomes
Air” by Paul Kalanithi, “Cutting for Stone” by Abraham
Verghese, “The Langani Trilogy” by Barbara Keating, “The
Far Pavilions” by M. M. Kaye.
How would you like to die? Feeling as if I’ve contributed
and made a difference in some way, and grateful for the life I
have had.
“Better Know a Member” is a series highlighting the
diversity of AWA’s membership. To suggest a subject,
please contact Annie Fifer and Gunjali Singh at
annefifer@gmail.com and gunjalis@gmail.com.
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CALLING ALL BAKERS:

Join the AWA Holiday
Cookie Drive!
THE COOKIE DRIVE is one of AWA’s longest standing
holiday traditions. In early December volunteers bake,
decorate and deliver cookies to the Hong Kong Red Cross,
who then distribute them to 21 Red Cross Hospital Schools
for their children’s Christmas parties. The kids love our
cookies, especially the decorated sugar cookies and
gingerbread men. This tradition is appreciated by both the
children and their families as it shows such generosity and
warmth of spirit from the AWA members for the community.
This year we are asking for bakers to prepare one or
more batches of the following:
• Sugar cookies – decorated or plain
• Oatmeal cookies
• Gingerbread men – decorated or plain (see recipe below)
Please also take note of the following restrictions:
• No chocolate
• No nuts
• Use half the amount of sugar given in standard recipes
And of course, if you want to participate in our cookie
drive but don’t have time to bake, you can buy some cookies
to donate – all cookies are appreciated!
All that we ask is that you pack the cookies in
Tupperware-type boxes, which makes transporting such
large quantities much easier and also keeps
the cookies from crumbling. Also,
please write the quantity of
cookies on the box to help us
keep track of numbers.
Please register to
participate on the AWA
website under the
Volunteer page (https://
www.awa.org.hk/whatwe-do/volunteer/
community-volunteerprogram/red-crossholiday-cookie-drive/).
Once you register you will
receive more information, like
where to drop off your cookies
8 AWARE November 2018

By Lee Parr

(different drop-off points will be located around Hong Kong
for your convenience) and some recipes to try if you don’t
already have a favorite.
We are also planning a local activity to decorate cookies
in early December, so if you are looking for a more social way
to get involved, please be on the lookout for details.
Thank you for your help and I hope that we get many
holiday bakers for this amazing event. Last year we baked
and donated a phenomenal 3,000 cookies!

FEATURE

Gingerbread Men
Note: The quantities of brown sugar and golden syrup in the
recipe below have been reduced from their original amounts.
Preparation time: 30 minutes to 1 hour
Cooking time: 10 to 30 minutes
Makes 20
Ingredients:
•	350 grams/12 ounces plain flour, plus extra for rolling out
• 1 teaspoon bicarbonate of soda
• 2 teaspoons ground ginger
• 1 teaspoon ground cinnamon
• 125 grams/4½ ounces butter
•	88 grams/3 ounces light soft brown sugar
• 1 egg
•	3 tablespoons golden syrup (AKA light treacle; can substitute
corn syrup or honey)
To decorate:
• writing icing (optional)
• cake decorations (optional)
Method:
1.	Sift together the flour, bicarbonate of soda, ginger and
cinnamon and pour into the bowl of a food processor. Add
the butter and blend until the mix looks like breadcrumbs.

Stir in the sugar.
2.	Lightly beat the egg and
golden syrup together,
add to the food
processor and pulse
until the mixture
clumps together. Tip
the dough out, knead
briefly until smooth,
wrap in cling film and
leave to chill in the
fridge for 15 minutes.
3.	
Preheat the oven to
180C/160C Fan/Gas 4. Line two
baking trays with greaseproof paper.
4.	Roll the dough out to a ½-centimeter/¼-inch thickness on a
lightly floured surface. Using cutters, cut out the gingerbread
men shapes and place on the baking tray, leaving a gap
between them.
5.	Bake for 12 to 15 minutes, or until lightly golden-brown.
Leave on the tray for 10 minutes and then move to a wire
rack to finish cooling. When cooled decorate with the writing
icing and cake decorations, if using.
(Recipe adapted from BBC Food: www.bbc.com/food/recipes/
gingerbread_men_99096)

OTM AWA Half Dec 2016.pdf 1 12/8/2016 5:23:49 PM
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The Value of Vetting

Behind the Scenes with the
Charitable Donations Committee
By Ming Lai Cheung
AWA Charities Reporter

LEADING UP to the presentation of grants to local charities
at the AWA’s annual springtime Charity Awards Coffee is a
half-year-long, on-the-ground due diligence process carefully
performed by the dedicated members of the Charitable
Donations Committee (CDC).
The initial invitation to apply for funding goes out to the
AWA’s vast network of charities around July every year.
Interested charities and nonprofit organizations put in
substantial effort to complete their applications: the
organization’s background, proposed projects and activities,
estimated costs, financial statements, and of course the
ultimate intended beneficiaries are all submitted for the
CDC’s review.

But what is on paper may not tell the whole story, so the
real vetting happens when the AWA’s army of volunteers
team up to go all around Hong Kong visiting the selected
charities. AWA members usually sign up to serve on the CDC
in August and September. This year seven teams, each with
at least one experienced leader and five to six members, will
assess a total of 35 applications.
CDC chair Beth McNicholas said the process of visiting
each charity “is probably the most critical part of the vetting
process. When you visit the charity and meet the people
running it, you get a real feel for what they are all about.
“We also inquire about the project they are asking for
funding for. Sometimes they are able to show us, for example,
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the equipment that is falling apart and needs to be replaced.
[Or] they may share their vision for the project, and even let
us experience one of their programs in action.
“It is an opportunity for them to show, and for us to learn.”
The committee’s streamlined procedures ensure that
each charity and project is being evaluated in a consistent
manner. In terms of accountability to donors and partners
such as the American Chamber of Commerce in Hong Kong
(AmCham), Beth said, “We want to make sure the people
who are running the charities are working responsibly so that
we can have confidence to share with our donors and
partners that we have looked at these projects thoroughly.”
Jon Zinke, an AmCham Charitable Foundation trustee,
explained why this due diligence is valuable. “The AWA is
really a godsend for AmCham Charitable Foundation. We
want to support the charities that are credible and effective at
providing the maximum amount of services for their clientele.
It’s a laborious job to look at the financials of the charities and
to interview the people [involved]. It is very good that the
AWA take it upon themselves to do the vetting work.”
In fact, the due diligence process does not stop after the
donations are given. Every charity that has received funding is
required to report back in about 12 months’ time. In most cases,
the funds have been put to good use, for their intended
purposes. Charities that find themselves with an unexpected
surplus or project delays are required to communicate with the
AWA about alternative plans for spending the money, and may
need to return a portion or all of the funds.
The AWA has always been focused and intentional in its
philanthropic efforts, prioritizing projects serving women and
girls, children and youth, the disabled, the elderly, the lowincome population, social services and special education. I
asked Beth about the passion behind her team’s work.
“Women have such a strength when it comes to showing
compassion to marginalized groups and projects that are
helping disadvantaged community members in Hong Kong.
Being able to put our skills into this and helping another
group is really empowering. I cannot give HK$100,000 by
myself, but with the fundraising, and all of us together, we are
able to give over HK$1 million a year,” she said.

FEATURE

Renting a Home
in Hong Kong
By Laurie V. Lankester

FOR MANY PEOPLE in Hong Kong, but especially for
newcomers, finding a home can be a daunting prospect. As
a property professional, I have been helping clients establish
themselves here for many years. With market prices
continuing to move upwards, it is not getting any easier to
find the ideal home.
So what advice can I offer for renting a property in Hong
Kong?
1. Starting out: Begin by doing a “reccie” or a search (most
likely online) to get an idea of rentals, sizes and approximate
styles for your budget as well as different locations. But with
literally thousands of properties out there on the market, be
aware that some of what you see may be out of date or
unavailable. Nothing can replace a physical visit to the areas
and the properties.
2. Know your priorities: When working out your criteria, it
helps to make a list of “must haves,” “nice to haves” and “do
not wants.” Having a clear idea of your preferences will help
kick-start your search.
3. Agents: Find a good agent who understands exactly what
you are looking for. This allows you to build up a rapport with
one person who can really get to know your preferences and
will be able to come up with relevant solutions quickly to save
you time. Hong Kong properties are multi-listed, giving
prospective renters the impression that there is more than
one of the same place available.
4. Negotiations: Once you’ve found the property of your
choice, your agent will start negotiations for you. A very good
agent will play an important part in the process of negotiating
the rental terms. He or she will be able to guide you in terms
of how much flexibility they foresee, and can come up with
different tools and measures to help get the best possible
deal on the property.
5. Offer letters: Where possible, try to at least start the
process with a “subject to contract” offer letter. It will give you
time to review the terms in the tenancy agreement and will
protect your initial deposit in case of any changes. If you are

asked to sign a “binding offer letter,” ask your agent to
explain all the terms in both the binding letter and the tenancy
agreement, and ensure that you are happy with them. Once
you sign a binding offer, you are committed and will lose your
initial deposit if you need to pull out for any reason.
6. Deposits: In Hong Kong it is not unusual to be asked for
an “initial deposit” in order to hold the property while
documentation is being finalized. This amount becomes the
first month’s rent once the tenancy agreement is signed.
There is no industry standard for the “security deposit,” which
can vary from two to four months’ rent, plus rates and
management fees. All security deposits are held by the
landlord for the whole period of the lease term and then
returned (without interest) at the end of the lease within a
specific time and according to the terms in the tenancy
agreement.
7. Tenancy agreements: Traditionally, these have been more
one-sided in protecting the landlord. Fortunately, many
landlords will take care of repairs and maintenance
throughout the tenancy, but it is worth checking with your
agent, who should know how to advise you on what kind of
responsibilities you can expect to have.
8. Lease terms: The norm is a two-year lease for unfurnished
apartments. A break clause is not a given but can be
negotiated into the lease. I would recommend a one-way
break if possible, not two-way, as it gives you more security in
your lease.
9. Agency fees: It is common practice in Hong Kong for the
agent to receive a fee from both the landlord and the tenant.
Standard agency fees are 50 percent of one month’s agreed
rent on either side.
There are many more factors involved in leasing a home
in Hong Kong. I strongly recommend that you find a good,
reliable, honest agent with plenty of experience and good
landlord relationships who can guide you through this
process.
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Rethinking Our Closets
By Cassidy Klein

I HAVE BEEN obsessed with clothing all of my life, from

shopping as a teenager in Tokyo to working in the clothing
business in Seattle. Since moving to Hong Kong, I love
nothing more than a quick browse through Zara on my way
home. Even though I believe in buying better quality, longlasting clothing, I find myself seduced by the up-to-date
fashion and extremely low prices – and end up feeling guilty.
My hope is that by writing this I will think more about my
fashion choices.
The fashion industry is the second worst contributor to
pollution in the world, after the oil and gas industry. Every
year people around the world consume 80 billion
items of clothing – purchases that are increasingly
seen as disposable. The average American
discards around 70 pounds of clothing per
year. In the U.K. the value of clothing sitting
unused in wardrobes has been estimated at
£30 billion.
Until recently, many used clothes
were sent to countries in Asia and
Africa for resale. However, many of
these countries are no longer
accepting used clothing, leaving
few alternatives to landfills. An
estimated £140 million worth of
clothing goes into landfills each
year – where, due to the lack of
oxygen and sunlight, even clothing
made of natural fibers takes hundreds
of years to biodegrade.
The process of producing clothing requires a great deal
of water, pesticides and human labor. An extreme example of
environmental damage caused by cotton production is the
Aral Sea in Central Asia. During the Soviet era, rivers were
diverted to grow cotton and other crops. The Aral Sea is now
a fraction of its original size, and salty, pesticide-laden
windstorms are now damaging crops and causing health
problems for the people in the area.
At the next stage of production, vast amounts of water are
used to dye the yarns that are woven into fabric. In many
areas of the world the toxic chemicals from the dyeing
process go directly into streams and rivers.
With clothing companies under constant pressure to
increase profits, they continue to seek out countries where
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the cost of production is very low – in part because there are
very few laws protecting the environment. By insisting on
lower and lower prices, companies and consumers are not
paying the full price for environmental damage.
Yet most of us continue to buy new clothes all the time.
Purchases of new garments by Americans have tripled since
the 1960s. There are many reasons for the constant buying.
First, clothing in many countries has become relatively
cheaper with the rise of chain stores, which buy in large
volume from factories located in Asia, where the labor costs
are very low.
Second, with the advent of “fast fashion” we see
new items in stores or online almost every week. In
contrast, in the past there were basically four
fashion seasons a year. We tended to think
about what new pieces we would need for each
season and make a seasonal trip to the shops,
knowing that new items would not arrive for
another three months.
People also shop to fill an emotional
need, says research done by TNS, an
independent global marketing and
research company. In a poll of 2000
young Hong Kong and Taiwanese
about their shopping habits, 76
percent of respondents from
Hong Kong said they felt satisfied
and excited after shopping – yet 59
percent said they believed that these
feelings vanished in less than a day. “Hong Kong people
wish to gain happiness and self-confidence via shopping, but
when the short-term satisfaction is gone, all you can get is an
overdrafted credit card, a closet full of unwanted clothes, and
an even emptier feeling,” Greenpeace campaigner Bonnie
Tang said.
The good news is that many new things are happening in
the fashion industry to address waste and environmental
destruction. Five years ago, fabric waste and the pollution
created by the clothing industry were rarely in the news in
Hong Kong. In the past few years I have seen more and more
press about sustainability in the clothing industry.
Several years ago I began volunteering at Redress, a
Hong Kong NGO founded in 2007 to reduce waste in the
fashion industry. I am happy to say I learned about Redress

FEATURE
through the AWA, which hosted a talk by founder Christina
Dean. Redress sponsors the Redress Design Award
(formerly the EcoChic Design Award) to encourage
designers to use recycled and “upcycled” fabrics. Last year
they published “Dress [with] Sense,” a consumer guide to
sustainable fashion. They have also started an upcycled
fashion brand, The R Collective.
Due partly to the efforts of organizations like Redress, the
fashion industry is beginning to address sustainability. High
street stores are offering used clothing collection bins in
some of their shops, with companies like H&M and Marks
and Spencer offering e-gift cards, vouchers, and loyalty
points to encourage donations.
This is a start; however, the real issue is
overconsumption. High-volume brands are sometimes
accused of “green washing” – falsely promoting their
products and practices as good for the environment –
because their entire business model is based on low prices
and huge volumes. These chains actually produce tons of
clothes every few days.
The clothing industry must work towards closing the loop.
The “2020 Circular Fashion System Commitment,” which has
been signed by 94 companies comprising 12.5 percent of

the global fashion market, aims to replace the current linear
system of clothing production with a circular system –
essentially, a system where old clothes are made into new
items.
This is a complicated challenge and the technology to do
this is still at the development stage. Pure fabrics can be
recycled into new fabrics, but the most prevalent fabrics are
blends of natural and synthetic fibers. Until very recently
these blended fabrics could not be recycled, but the
nonprofit H&M Foundation and the Hong Kong Research
Institute of Textiles and Apparel (HKRITA) have made a
breakthrough in technology.
As part of a four-year collaboration (called the ClosedLoop Apparel Recycling Eco-System Program), they have
developed processes to effectively separate the fibers in
these blends and turn them into new yarns. For the first time,
it is possible to close the loop for blended fabrics. Thanks to
this innovation, Hong Kong will soon have its first new yarn
mill in 50 years, located in Tai Po Industrial Estate, New
Territories.
In next month’s AWAre, the AWA’s Environmental Committee
will offer tips for reducing one’s fashion footprint while staying
stylish in Hong Kong.

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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Newbies Night at the Races
By J’nee Easter

Beginner Basics

AWA members and “Happy Wednesday” newbies Julie
Fried, Johnna Kosnoff and visiting guest Chris Ducommun
agreed to try Happy Valley horse racing “like a local” during a
recent night race.
Most Wednesday nights from September to July, you can
head to the beer garden at gate G of the Happy Valley
racecourse, pay a $10HK entrance fee with your Octopus
card and experience the races up close on the turf level. The
gates open at 5:15 pm and the first race starts around 7:15
pm. “You don’t have to be there for the first race – you can
come and go and bet any time you please,” noted Fried.

Happy Wednesday, Happy Vibe

The beer garden is a quirky, fun and overall happy venue to
mix, mingle and bring out-of-town guests. As you enter
through the turnstiles, you will catch a glimpse of electronic
wager boards showing real-time odds, a stage with live
entertainment, jumbo screens displaying the race, drink tents

L to R: J'nee Easter, Chris Ducommun, Johnna Kosnoff and Julie Fried
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surrounded by costume-clad staff happily hawking ice-cold
beer, and food stalls along the back.
“It was energetic and fun. People were friendly,
respectful, cheerful and chatting with one another, even
though they just met" noted Kosnoff.
The best part of the beer garden might just be its location
– turf level, smack up next to the racecourse railing. “Being so
close to the track was amazing. I could see the horses race
by, hear their hooves hitting the ground and feel the rumble
as they galloped by,” described Kosnoff.

2018/19 Season & Theme Nights

There are 88 races split between the Happy Valley and Sha
Tin racecourses during any given season. Happy Valley
races take place mostly at night.
“Speaking as an ‘out of towner,’ the urban lights at night
and tall buildings created a cool Hong Kong backdrop for the
races and photos,” expressed Ducommun. “The place is
energy-charged.”

FEATURE
Fried on the other hand was “Las Vegas lucky” and the
biggest winner of the night. “I analyzed what horse had the
best stats for winning and then bet that horse to place,”
explained Fried as she collected her payout.

Cashing In

If you win, bring your ticket up to the cashier and they will
hand you your winnings in cash. Win or lose, Fried, Kosnoff
and Ducommun would definitely “do it like a local” again.
“For around $200 HK you can pay the entry fee, make
three [$20] bets, enjoy a snack and a beer. I like those
odds!” concluded Fried.

Ducommun, visiting from Wisconsin (home to many
Oktoberfests), smirked when asked about the theme night
entertainment. “Oh, the Bavarian break dancers …
Beeindruckend (that’s German for WOW)!”

Betting Basics

If you have never bet before, don’t fret. “Even if you aren’t into
gambling, grab a free [iRace] booklet so that you can see
info for all of the races. It’s easier and more fun to follow
along,” explained Kosnoff. The magazine provides detailed
info on the horses and jockeys by race, grades each jockey/
horse pairing based on ability and condition, and much
more. There are up to 12 horses racing at a time and usually
8 to 12 races total in a night.
“There are about fifteen minutes between each race and
that is when you go and bet,” said Fried. “If you need some
help, you can visit the ‘How To Bet’ counter staffed with
English speakers who will explain the rules.”
Bets are made in $10, $20, $50 and $100 increments.
First you must choose the type of bet you want to make.
“Win” means you pick the winner; “place” means you pick
one of any of the first three horses, “quinella” means you pick
the first and second horse in any order; and “quinella place”
means you pick two of the first three horses in any order. Fill
out your form, bring it inside to the cashier window and pay.
Hang on to your receipt because you will need it if you win.
Then head back outside to watch your picks perform.

Select Your Strategy

You can prep for your night out by visiting the Jockey Club’s
online Racing Academy (entertainment.hkjc.com/
entertainment/english/learn-racing/racing-academy.aspx),
which teaches you even more about the sport. For the latest
tips from industry experts open up the sports section of the
South China Morning Post (scmp.com/sport/racing/tips/
latest).
Or just bet newbie-style. “Besides choosing a horse by a
fun name, I also bet based on a red silk design,” laughed
Docommum.
“I decided to have some fun and tried my favorite
numbers. I only bet on the first three races and I didn’t win
any of them,” chuckled Kosnoff.

Upcoming Happy Wednesday
Theme Nights
Nov. 7, 14 & 21 – Japan Night
Nov. 28 – Prelude to Longines International Jockeys’
Championship
Dec. 5 – Longines International Jockeys’ Championship
Dec. 12 – Happy X-Mas
Jan. 9, 16 & 23 – Wines in the Valley
Jan. 30 – Chinese New Year Fortune Party
Source: https://happywednesday.hkjc.com/en/parties.aspx

Trainees’ Top Tips:
The trio of first-timers suggest these top tips:
1) See the Silks
“We did a little web search before we came and learned that
the owners design their racing uniforms, called silks,” explained
Docommum. If you arrive early, you can see them in the
parade ring with their horses.
2) Ditch the Fancy Dress
“Unlike the private boxes, the beer garden has a very casual
atmosphere, " said Fried.
3) Stash Some Cash
Bring along some small bills for betting, too. “When first
learning you may want to start small until you get the hang of
things,” Kosnoff advised.
4) Pack a Pen
There are a few pens on chains available for filling out a
betting card but it is easier to just bring your own. “No circles
are allowed!” teased Docommum. “You need to mark your
ticket with an X or they will make you fill out a new card.”
5) Check Your Camera
Figure out how to adjust your shutter speed before you go so
your race photos aren’t blurry. “If you bring your iPhone, hold
the home button down during a photo for the ‘burst’ mode
and you will get much better action shots,” suggested Fried.
Don’t forget, you must be 18 or older to enter the property and
bet.
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Death to Life in Happy Valley
We’re in the thick of horse racing season, but how much do you
know about the history of this classic Hong Kong venue?
Rice to Races

When Hong Kong was ceded to the British in 1842, Happy
Valley wasn’t all that…happy. It was a flat, mucky area used
by the local villagers to grow rice. Originally this area was
called Wong Nai Chung, which translates as “yellow mud
stream” and literally describes the stagnant water in the rice
paddies. Add in Hong Kong’s steamy climate and the place
was an incubator for “fever” diseases. Wong Nai Chung was
notorious for its death count and numerous burial grounds
and thus was aptly nicknamed “Happy Valley” – a Victorianera term for cemeteries.
Four years later, some horse-loving British colonists
envisioned green pastures and recreation in place of the
malaria-riddled swamp. With a bit of civil engineering knowhow the land was drained and reborn. In the decades to
come, the Hong Kong Jockey Club was formed, the valley
began to liven up with activities like football, cricket and horse
racing and “Happy Valley” took on a whole new meaning.

Grass to Glory

Fast forward 130 years and Happy Valley has transformed
into the urban base of Hong Kong’s biggest spectator sport:
horse racing. The Jockey Club also has grown to 23,000
members with dining, sports and recreational facilities in the
valley, Sha Tin and beyond.
Supporting charitable causes has always been an integral
part of the Jockey Club’s operations. In 1959, it formalized the
process and created the Jockey Club Charities Ltd. and
again in 1997 created a charitable trust. Last year, its horse
racing business alone raised nearly HK$123 billion. Of that,
HK$4.2 billion was donated to support Hong Kong charities
and major community projects like the renovation of the Hong
Kong Arts Center in Tsim Sha Tsui and the revitalization of the
old Central Police Station into the Tai Kwun Centre for
Heritage and Arts. Understandably, the Jockey Club prides
itself on being the city’s longstanding premier benefactor,
supporting more than 20,000 full- and part-time jobs and
paying the most taxes in Hong Kong.

PHOTO 101823108 © NOHEAD LAM - DREAMSTIME.COM

Conghua district of Guangzhou in Guangdong province, this
state-of-the-art facility is the Chinese mainland’s first and
currently only large-scale equine disease-free zone.
Like the new high-speed train system, special
arrangements were created between Hong Kong and
mainland Chinese authorities so that racehorses now have
the same health status between the mainland facility and
Hong Kong. They can traverse the borders without their
“visas,” so to speak. The horses, costing millions, make the
four-hour journey in a convoy tracked by GPS and attended
by mafoos (stablehands) and vets. Despite the Jockey Club’s
charitable feel-good factor, many Hong Kong residents don’t
like this unique arrangement and see it as another way for
mainland China to blur the borders.

Local to Global

Lucky Bubbles, Time Warp – it’s hard to believe, but these
quirky names belong to some of the world’s most elite
racehorses. What’s even harder to fathom is that they now
race in Happy Valley in premier international Group One
competitions.
In a fairy-tale, rags-to-riches manner, the once sickly
valley has matured into the home of one very financially
healthy racing industry. So hearty, that Hong Kong hosts two
of the world’s richest races: the Longines series, which offers
HK$94 million in combined prizes, and the Audemars Piguet
Queen Elizabeth II (QEII) series, which offers combined
stakes of HK$58 million.
With such alluring jackpots plus the Jockey Club’s HK$3.7
billion bet that the CTC will attract the best of the best, odds
are Happy Valley’s next chapter will be a winning one.

Building Across Borders

In order to provide more stabling services, training facilities
and attract more Group One international horse racing talent,
the Jockey Club opened its new Conghua Training Centre
(CTC) this August on the Chinese mainland. Built in the
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By J’nee Easter

Happy Valley racecourse in the 1840s

FEATURE

Hiking the

Longji Rice Terraces

with AWA
By Annie Fifer and Monique Kozan

PHOTO BY MONIQUE KOZAN

WHO WOULD HAVE thought that the most challenging
aspect of our trip to the Longji Rice Terraces would be getting
to the train station? But that’s exactly what happened to half
our group of 11 intrepid travelers. Hong Kong had just been
hit with the “biggest typhoon ever.” Our trusty leader, Stanley,
however, assured us that the trip must go on and so after
three hours of detours, bad directions, and even worse
translating on our part, we finally joined our group at the
Shenzhen North station.
Three hours by train and two hours by car later, up a
treacherous mountain trail, we finally arrived at the Longji
Rice Terraces. The terraces resemble the scales of a dragon,
hence longji – meaning “dragon’s backbone.” The

spectacularly steep hillsides of rice paddies were built more
than 650 years ago. We would be hiking through these hills
on the narrow pathways that connect the small villages in the
province for the next two days.
At the village of Ping An, we were met by a troop of local
women whose job it was to carry our bags up to our
guesthouse. Due to the steep terrain, there are no motorized
vehicles. Everything is brought up by horse, donkey or on the
backs of the villagers. It was not unusual to be passed by a
horse carrying a load of bricks or sand, or two villagers
carrying a king-size mattress between them.
Safely ensconced in our lovely guesthouse, the Star Wish,
we settled in for an evening of relaxation before our upcoming
November 2018 AWARE 17
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day of hiking. During this first evening, we met
some of the local women, members of the Yao
ethnic minority group, who came into our
guesthouse to heckle us for being too loud
around the communal dining table. We didn’t
speak their language, but laughter is universal
and with big smiles all around, we set about
breaking the cultural divide between our two
groups. But it was clear that it was time for the
village women to enjoy their nightly gathering –
without us. So off to bed we went, looking forward
to the next day’s hike.
The next day we were up at a respectable
hour to start hiking the rice paddies. Our first
stop, about 15 minutes from the hotel, was
breathtaking! The lookout, “Nine Dragons and
Five Tigers,” was pretty much exactly what we
had come to see: terraced rice paddies in a
shade of green that is hard to describe. After
many oohs and aahs and, of course, photos, we
set off to continue what was to be an exhausting
but exhilarating 17-kilometer hike. The ground
was slippery due to a downpour the night before,
so the going was sometimes slow. But the
scenery was really amazing – the amount of love
and labor that went, so many centuries ago, into
creating and now maintaining those terraced
paddies made us all the more awed by what
surrounded us.
A couple of hours in, we were
met by a Yao woman who was
going to lead our group to her
house for lunch – which was a
good thing, because we never
would have found it on our own!
Wearing thin-soled Mary Janelike shoes and looking every day
of her 60 years she nimbly led us
for another hour up and down the
slippery, rocky trails. She walks
this route every day, and boy,
she was as fit as a fiddle. Didn’t
even break a sweat while the rest
of us huffed and puffed trying to keep up! Lunch
was a typical Yao meal, cooked on an open
flame on the floor of their kitchen. Not fancy, but it
was fresh and delicious and the tables groaned
under the weight of it all.
After lunch we were treated to a special sight.
The Yao women never cut their hair after age 18
and meticulously save each hair they shed to
reuse in an extension they wrap around their

FEATURE

PHOTO BY MONIQUE KOZAN
PHOTO BY ANNIE FIFER

heads. Our guide took off her headpiece and unwrapped her hair,
which went all the way down to the floor. It was at least two meters
long.
Then it was back to more climbing. We ended this day’s hike at
“1000 Levels of Ladders,” the vantage point from which you can see
the greatest number of terraces at once.
By the time we arrived back to our hotel it was time for dinner.
Another marvelous meal with lots of local dishes. The Yao women
again came to our table and we thought it was time to give the room
over to them, but NO! Not tonight! They decided to hang out with us
and share their local “firewater.” It’s amazing how a few drinks shared
between strangers brings those strangers together. Even though
there was an obvious language barrier the laughs were loud and we
were clearly accepted by these lovely women. More than a few of us
woke up with sore heads the next morning…
Thankfully, after the previous night’s debauchery, our last hike was
an easy six kilometers, the scenery as breathtaking as the day before.
We were led this day by a woman from a different indigenous tribe,
the Zhuang clan. One of the Zhuang villagers, now a very old woman,
opened up her family home to show how they lived, kept their animals
and cleaned the rice in the past. She also made some of the most
beautiful knotted balls, which she sells to help keep her home in
condition. We very willingly stepped forward to bring back some of
these lovely mementos of our time in the rice terraces. We then
finished with our last meal of the trip, at a lovely outdoor restaurant,
before heading back to the train station for our journey home.

PHOTO BY MONIQUE KOZAN
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CALENDAR - ONGOING EVENTS
CHAT (Come Have a Talk)

OWL CENTRAL (Out With the Ladies)

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

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: Connie Albracht, conniealbracht@me.com

Neighborhood Coffees

Come join us any week or every week - same time, same
place (except public holidays)
WHEN:
Wednesdays 6:00 - 8:00pm
WHERE:
El Bel Paese, Main Plaza
COORDINATOR:
Susan Putnam, suebexpresso@gmail.com

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

Jean Han, jeanhoya@yahoo.com

POK FU LAM AND SHOUSON HILL

Annie Fifer, annefifer@gmail.com

DISCOVERY BAY

Kathryn Abbott, ykathrynabbotty@
hotmail.com

DB OWL (Out with the Ladies)

SAI KUNG

Katherine Fenton, klfone@aol.com

KOWLOON

Penny Soder, pennysoder@gmail.com

HK CENTRAL/MID LEVELS

Ana Cahill, anapcahill@yahoo.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
COORDINATORS: Chrissie Govier,
chrissie.govier@gmail.com
Helen Pott, helen.hk123@gmail.com

2018 Prestige
christmas fairs
The Gift & Lifestyle
Fair

The Pre-Christmas
Gift Parade

Mon 12th Nov
10am to 8pm

Wed 21st Nov
10am to 8pm

The Christmas Gift
Showcase

The Christmas Gift
Festival

Mon 26th Nov
10am to 8pm

Tues 11th Dec
10am to 8pm

Conrad Hong Kong,
Grand Ballroom,

www.prestigefairs.hk

Pacific Place,
88 Queensway,
Hong Kong.
Free Admission
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Sponsored By:

CALENDAR - UPCOMING EVENTS

Lunch Series: Tai O Village on Lantau Island
When: Friday, 2 November, 9:30 AM – 3:00 PM
Educational Series: Artists Abroad HK – "Fusion" Annual Art
Exhibit plus Q&A
When: Monday, 5 November, 10:30 AM – 12:00 PM
Register by Monday, 29 October
Educational Series – Walking Tour with Jason Wordie: Sham
Shui Po Wet Markets
When: Tuesday, 6 November, 9:45 AM – 12:30 PM (Approx.)
Educational Series: Introduction to Mahjong
When: Tuesdays, 6,13, 20, 27 November, 2:00 PM – 4:00 PM
Arts/Crafts & Design Series: Basic Knitting
When: Wednesday, 7 November, 12:00 PM – 2:00 PM
Arts/Crafts & Design Series: Introduction to Bead Weaving –
Christmas Star
When: Friday, 9 November, 9:30 AM – 1:00 PM
Designer Morning Tea with Timothy Oulton & Noble Souls
When: Friday, 9 November, 10:00 AM – 12:00 PM (Approx.)
Register by Friday, 2 November; No refunds
Entertainment Series: Tablescape Dining Styles & Festive
Entertaining
When: Friday, 9 November, 12:00 PM – 1:30 PM
Register by Friday, 9 November
Shopping Series: Ceramics Shopping at Wah Tung China Arts
When: Tuesday, 13 November, 9:45 AM – 12:00 PM
Educational Series – Historical Talk with Jason Wordie:
Behind the Brand Names – Hong Kong and the Hongs
When: 	Wednesday, 14 November, 10:00 AM – 11:30 AM; No
refunds
Cooking with Passion: A Taste of India 6
When: 	Wednesday, 14 November, 11:00 AM – 2:00 AM
(Approx.)
Register by Wednesday, 7 November; No refunds
Live Like a Local: Seafood Lunch
When: Thursday, 15 November, 11:00 AM – 2:00 PM (Approx.)
Register by Wednesday, 7 November; No refunds
Entertainment Series: Vodka Tasting in Central
When: Thursday, 15 November, 6:00 PM – 7:30 PM
Register by Tuesday, 13 November; No refunds
Entertainment Series: Introduction to Palmistry &
Numerology with Max Coppa
When: Friday, 16 November, 10:00 AM – 11:30 AM (Approx.)
Register by Thursday, 8 November

Cooking Demo and Lunch Series: French Cooking for
Domestic Workers by Chef Mayu Okada
When: Monday, 19 November, 11:00 AM – 2:00 PM
Register by Friday, 16 November; No refunds
Learn About Feng Shui Series: Temple Walk
When: 	Tuesday, 20 November, 10:00 AM – 11:30 AM (Approx.)
Register by Thursday, 15 November
Live Like a Local: Fortune Telling!
When: 	Wednesday, 21 November, 10:00 AM – 12:00 PM
(Approx.)
Register by Tuesday, 13 November; No refunds
Cooking with Passion: Domestic Helpers Class, "A Taste of
Southeast Asia – 3"
When: 	Thursday, 22 November, 11:00 AM – 12:30 PM (Approx.)
Register by Thursday, 15 November
Shopping Series: Porcelain Shopping at Yuet Tung China
Works
When: 	Tuesday, 27 November, 10:00 AM – 2:00 PM; No refunds
Educational Series: Skin Care Talk by Dr. Joyce Tang,
Specialist in Dermatology
When: Tuesday, 27 November, 10:00 AM – 12:00 PM

Looking Forward December
Wander Asia Local Tour: Christmas Decorations Shopping in
Sham Shui Po
When: Tuesday, 4 December, 1:00 PM – 3:00 PM; No refunds
Entertainment Series: Bollywood Dance – Beginners
When: 	Wednesday, 5 December, 2:00 PM – 4:00 PM (Approx.)
Register by Wednesday, 28 November; No refunds
Entertainment Series: Private Art Preview: Chinyee Solo
Exhibition
When: Thursday, 6 December, 6:00 PM – 8:00 PM
Register by Tuesday, 4 December; No refunds
Entertainment Series: Christmas Tea at the Peninsula Hotel
When: Thursday, 6 December, 1:30 PM – 4:00 PM (Approx.)
Educational Series: What Are Crystals Anyway?
When: Friday, 7 December, 10:00 AM – 1:00 PM
Register by Thursday, 29 November
Entertainment Series: Christmas Tea at the Peninsula (2nd
Session)
When: Wednesday, 12 December, 1:30 PM – 4:00 PM (Approx.)
Entertainment Series: Timothy Oulton's Holiday Gathering
When: Thursday, 13 December, 6:00 PM – 8:00 PM
Register by Tuesday, 11 December; No refunds
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LOCAL TOURS AND ACTIVITIES

Lunch Series: Tai O Village on Lantau
Island
WHEN:
PM
WHERE:
COST:
CAPACITY:
COORDINATOR(S):

Friday, 2 November, 9:30 AM – 3:00

try for a glimpse of a wild Chinese pink dolphin. Lunch will
be at shared expense. Boat will cost approximately
HK$30 (exact change is required). You will also need
loaded Octopus for the ferry ride.

Meet at Central Pier #6 to Mui Wo
$60 member/$120 member's guest
6 min/12 max
Karen Womick 6316 7737
Debbie Cruikshank 6755 5092
Join us to explore the narrow streets and fish markets of
the historic Tai O stilt fishing village on scenic Lantau
Island. After our bus ride from Mui Wo, we will wander
the village, sampling some of the local delicacies before
heading to lunch at a local vegetarian Chinese
restaurant. After lunch we will hop on a local boat to view
the stilt houses along the estuary, then head to the bay to

Educational Series: Artists Abroad HK –
"Fusion" Annual Art Exhibit plus Q&A

Monday, 5 November,
10:30 AM – 12:00 PM
Register by Monday, 29 October
WHERE: 	The Rotunda, 8 Connaught Place,
Exchange Square, Central
COST:
$60 member/$120 member's guest
CAPACITY:
10 min/40 max (excluding coordinator)
COORDINATOR(S): Tracey-Lee Hayes 9130 0851
This is an opportunity for AWA members and art lovers to
view art by and chat with Hong Kong-based artists group
Artists Abroad about their work, their inspiration and
process, as well as learn about the community work they
have been a part of throughout the years. Since it was
established 20 years ago, Artists Abroad has brought
together artists from across the world to participate in artbased community service projects and to educate
community groups and students on various art disciplines.
WHEN:

Educational Series – Walking Tour with
Jason Wordie: Sham Shui Po Wet Markets

WHEN: 	Tuesday, 6 November
9:45 AM – 12:30 PM (Approx.)
WHERE: 	Meet at Sham Shui Po MTR – Exit A
(inside station)
COST:
$440 member/$500 member's guest
CAPACITY:
10 min/18 max
COORDINATOR(S): MaryAnn Boone 9556 8659
Natalia Bochorishvili 9853 0253
“Wet markets” abound in Hong Kong. Some are municipal
markets with everything under one roof – others are located
streetside. In Sham Shui Po, one of the most popular in Hong

22 AWARE November 2018

Kong (around Ap Liu and Pei Ho Streets), both kinds can be
experienced. Sham Shui Po is one of the older and more
“authentic” residential districts in Kowloon and an exploration
of its market streets is always a revelation. On this adventure,
we will visit a number of produce stalls and learn how
thousands of Hong Kong people, every day of the year,
transform various fresh and dry ingredients into tasty,
economical family meals. We will finish our exploration at the
cooked-food stalls on the top floor of Pei Ho Street Market
Building (a five-minute walk from Sham Shui Po MTR Station)
to enjoy a welcome cup of tea and, of course, lunch at
shared expense if anyone wants to stay on.

Educational Series: Introduction to
Mahjong

WHEN: 	Tuesdays, 6,13, 20, 27 November
2:00 PM – 4:00 PM
WHERE:
AWA Office
COST:
$140 member/$200 member's guest
CAPACITY:
4 min/12 max (excluding coordinator)
COORDINATOR(S): Martine Vallone 2866 9801

LOCAL TOURS AND ACTIVITIES
Do you feel like you're the only person in Hong Kong who
doesn't know how to play mahjong? Can't tell a dragon tile
from a wind and never heard of "chi" or "pong"? Then this is
your lucky month! Our own Martine Vallone will teach you all
the basics you need to know in just four easy and fun
lessons! This introductory class (beginners only, please!) will
meet weekly for four consecutive weeks. Please plan on
attending all four lessons.

Arts/Crafts & Design Series: Basic Knitting

WHEN: 	Wednesday, 7 November
12:00 PM – 2:00 PM
WHERE:
AWA Office
COST:
$410 member/$470 member's guest
CAPACITY:
3 min/10 max (excluding coordinator)
COORDINATOR(S): Tracey-Lee Hayes 9310 0851
Have you ever wanted to learn to knit? Kim from Kimberley
Knits will provide you with the knitting basics, including how
to cast on and cast off stitches as well as how to knit and
purl. Once you learn these knitting basics, you will be open
to the exciting world of creative and therapeutic knitting that
is being enjoyed by so many knitters around the world! All
materials are included.

Arts/Crafts & Design Series: Introduction
to Bead Weaving – Christmas Star

WHEN:
Friday, 9 November, 9:30 AM – 1:00 PM
WHERE: 	Stubbs Road (exact location will be
emailed to participants)
COST:
$330 member/$390 member's guest
CAPACITY:
6 min/12 max (excluding coordinator)
COORDINATOR(S): Emily Hoaglin 6685 0305
Bead weaving looks complex but is actually quite doable by
following a repetitive pattern. In this class, we will be weaving
an adorable Christmas star that will look stunning on your
tree or tied to the top of a gift for a loved one. A word of
warning: these wee stars are a bit addictive – once you
make one, you may not be able to stop! We will be working
with needles, thread and small beads, so if you wear glasses
for close work, please bring them.

Designer Morning Tea with Timothy
Oulton & Noble Souls

WHEN: 	Friday, 9 November
10:00 AM – 12:00 PM (Approx.)
	Register by Friday, 2 November; no
refunds after registration deadline.
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$260 member/$320 member's guest
CAPACITY:
6 min/40 max
COORDINATOR(S): Tracey-Lee Hayes 9130 0851
Celine O'Connor 6383 2508
Welcome to a realm of reconnection! The newest collection
by Timothy Oulton, "Noble Souls," is based on a simple idea:

today’s real luxuries are moments, not things; it is when we
feel ourselves to be truly alive, and we deeply reconnect with
one another. To create more of these moments, founder Tim
Oulton has crisscrossed the globe, rediscovering ancient
craftsmen's techniques and the pure, natural materials which
have been used for thousands of years. The outcome is
Noble Souls – the first sofa range ever made using only 100
percent natural vegetable dyes, feathers and natural linens.
Come and explore the Noble Souls collection, as well as
Timothy Oulton, while enjoying a beautifully crafted cup of
tea with buttery scones, smoked salmon sandwiches and
homemade banana bread.

Entertainment Series: Tablescape Dining
Styles & Festive Entertaining

Friday, 9 November, 12:00 PM – 1:30 PM
Register by Friday, 9 November
WHERE: 	Bowerbird Home, 8F Horizon Plaza, Ap
Lei Chau
COST:
$60 member/$120 member's guest
CAPACITY:
6 min/20 max (excluding coordinator)
COORDINATOR(S): Celine O'Connor 6383 2508
Lisa Wallis 6715 0653
Whether it’s an intimate weeknight dinner at home or a large
festival holiday feast, setting a table is fun yet often can be a
challenge. Join Bowerbird Home for a lunchtime talk as they
share their professional insights on how to style tables to
perfection. This "how to" session will include essential tips
and tricks on layout, lighting, and furniture selection focusing
on tablescaping through Thanksgiving, Christmas, New Year
and Chinese New Year. Complimentary refreshments will be
provided. Fifteen percent off the entire showroom will be
offered to all attendees on the day.
WHEN:

Shopping Series: Ceramics Shopping at
Wah Tung China Arts

WHEN: 	Tuesday, 13 November
9:45 AM – 12:00 PM
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$60 member/$120 member's guest
CAPACITY:
6 min/20 max
COORDINATOR(S): Barbara Galligan 6080 6523
Come and join us for a fabulous shopping morning at Wah
Tung China Arts. Wah Tung is a renowned manufacturer of
high quality, hand-painted decorative ceramics. They offer
everything from sophisticated antiques to fine crockery. So
come and buy that lamp or umbrella stand that you have
always wanted!

Educational Series – Historical Talk with
Jason Wordie: Behind the Brand Names –
Hong Kong and the Hongs
WHEN: 	Wednesday, 14 November
10:00 AM – 11:30 AM
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WHERE:
AWA Office
COST:
$330 member/$390 member's guest
CAPACITY:
10 min/25 max
COORDINATOR(S): Susan Brooks 9628 7763
Hong Kong’s “brand name” obsessions go back far further
than many might suspect. From the colony’s earliest
beginnings down to the present day, major commercial,
industrial, financial, trading and manufacturing entities have
played a central role – oftentimes positive, sometimes
insidious – within the lives of everyone living in Hong Kong.
Historically, these (mostly Western) firms were known as
“The Hongs”; the term, while still used, is now in steady
decline. In this broad-ranging lecture, we will discuss the
establishment, evolution, and in some instances, decline and
disappearance of many major (and some minor) Hong Kong
companies, and their lasting influence on numerous aspects
of local life over the last century and a half.

Cooking with Passion: A Taste of India 6

When: 	Wednesday, 14 November
11:00 AM – 2:00 AM (Approx.)
	Register by Wednesday, 7 November;
no refunds after registration deadline.
Where: 	41A Stubbs Road, Villa Monte Rosa,
Block C, 9th Floor, Flat 1
Cost:
$400 member/$460 member's guest
Capacity:
4 min/8 max (excluding coordinator)
Coordinator(s):
Lavinia Hermandas 2838 2199
Follow the spice road into Lavinia’s kitchen for many
delicious and delectable dishes! Learn the secrets and
techniques of how to intermarry the wonderful flavors from
different regions of India. Today’s menu is: bhel puri aloo
chaat, a delightfully flavored potato appetizer with spiced
yogurt; murgh biryani, exotically spiced chicken baked in
basmati rice; saag (palak), creamed spinach in aromatic
spices; and gidamari chutney, a multipurpose sweet and
sour tamarind sauce. A sit-down lunch will be served with
wine and wonderful company!

Live Like a Local: Seafood Lunch

WHEN: 	Thursday, 15 November
11:00 AM – 2:00 PM (Approx.)
	Register by Wednesday, 7 November;
no refunds after registration deadline.
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$660 member/$720 member's guest
CAPACITY:
8 min/12 max
COORDINATOR(S): Jill Baran Scott 5940 2050
Lunch like a local! Always wanted to learn how to order lunch
at the wet market? With our local guide, we will show you
how to purchase your own food at the wet market and then
bring your fresh catch to the fishing village for preparation
and lunch! Next time visitors ask to eat like a real Hong
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Konger you can show off your new skills at a true sea-totable dinner! While the menu depends on the daily catch,
historically, we usually have: a big fish for steaming;
scallops, prawns, lobster, abalone or clams; sweet and sour
pork; and vegetables.

Entertainment Series: Vodka Tasting in
Central

WHEN: 	Thursday, 15 November
6:00 PM – 7:30 PM
	Register by Tuesday, 13 November.
WHERE: 	Tasting will be in Central; venue to be
announced prior to event (Exact location
will be emailed to participants)
COST:
$260 member/$340 member's guest
CAPACITY:
10 min/16 max
COORDINATOR(S): Heidi Rockowitz 9090 7909
Please join Nikola and PJ Andersson, owners and producers
of Golden Bay Distillery, located in New Zealand, for a
special vodka tasting event! You will taste three different
vodkas; learn about the history of vodka; and make a couple
of cocktails in a fun and interesting way. Light snacks will be
provided.

Entertainment Series: Introduction to
Palmistry & Numerology with Max Coppa

WHEN: 	Friday, 16 November
10:00 AM – 11:30 AM (Approx.)
Register by Thursday, 8 November
WHERE:
AWA Office
COST:
$350 member/$410 member's guest
CAPACITY:
6 min/12 max (excluding coordinator)
COORDINATOR(S): Yelena Zakharova 9726 2378
During this insightful talk, Max will showcase his palmistry
and numerology skills gained over more than 35 years of
experience. Max will give insights into important lines and
markings on the hand, plus show you how accurate your
date of birth really is. Max will also do live demonstrations
and mini-readings for the group. This will be a unique
opportunity for participants to ask questions, learn some
basic palm reading and numerology techniques and better
understand themselves.

Cooking Demo and Lunch Series: French
Cooking for Domestic Workers by Chef
Mayu Okada

WHEN: 	Monday, 19 November
11:00 AM – 2:00 PM
Register by Friday, 16 November
WHERE: 	Mid Levels (Exact location will be
emailed to participants)
COST:
$610 member/$670 member's guest
CAPACITY:
6 min/12 max (excluding coordinator)
COORDINATOR(S): Tracey-Lee Hayes 9130 0851

LOCAL TOURS AND ACTIVITIES
Shall we learn Julia Child’s favorite French cooking? This is a
French cooking class given by Mayu Okada, a Le Cordon
Bleu Paris-trained 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 Hong Kong. Mayu will teach how to
prepare, cook and present food, giving tips along the way in
an easy step-by-step class. Join us as we learn the art of
cooking orange and carrot râpées salad; chicken Dijon; and
herbed rice. After the lesson, we will enjoy our delicious
lunch.

Learn About Feng Shui Series: Temple
Walk

WHEN: 	Tuesday, 20 November
10:00 AM – 11:30 AM (Approx.)
Register by Thursday, 15 November
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$410 member/$470 member's guest
CAPACITY:
5 min/12 max
COORDINATOR(S): Yelena Zakharova 9726 2378
There are hundreds of temples in Hong Kong – but how
much do we know about what really goes on there? In
Chinese society, temples are not just a place for spiritual
practice, but are an integral part of life in all its aspects. They
provide a host of practical and day-to-day services to temple
goers and are by no means just used for spiritual
enlightenment. This walk will show you how the so-called
“Five Arts” of Chinese metaphysics are represented in a
temple and how we can spot them. We will not talk about the
history of the temple, but rather look below the surface and
discover the many other practices a temple provides for the
people and communities around it.

Live Like a Local: Fortune Telling!

WHEN: 	Wednesday, 21 November
10:00 AM – 12:00 PM (Approx.)
	Register by Tuesday, 13 November; no
refunds after registration deadline.
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$310 member/$370 member's guest
CAPACITY:
10 min/14 max
COORDINATOR(S): Jill Baran Scott 5940 2050
Live like a local...visit a fortune teller! With our local guide, we
will visit the famous fortune tellers of Wong Tai Sin and ask
those burning questions. Everyone on the tour will have an
opportunity to pose a question to a fortune teller. What an
interesting way to spend a morning (and what a fun thing to
share with your guests when they visit!).

Cooking with Passion: Domestic Helpers
Class, A Taste of Southeast Asia – 3

WHEN: 	Thursday, 22 November
11:00 AM – 12:30 PM (Approx.)
Register by Thursday, 15 November
WHERE: 	41A Stubbs Rd., Villa Monte Rosa, Block
C, 9th Fl., Flat 1, HK
COST:
$380 member/$440 member's guest
CAPACITY:
4 min/8 max (excluding coordinator)
COORDINATOR(S): Lavinia Hemandas 2838 2199
Travel through Southeast Asia from Lavinia's spacious
kitchen and discover the wonderful flavors of three countries
in the Orient. This will be a true voyage of discovery, from
chiles and coconuts, lemongrass and tamarind to cardamom
and fenugreek, spices that are blended to create the
wonderful cuisines of Asia! Today's menu: channa masala,
spicy and fragrant chickpeas (India); Malay boneless
chicken curry (Malaysia); and prawns in chilli garlic sauce
(Szechuan). Lunch will be served to the domestic helpers.

Shopping Series: Porcelain Shopping at
Yuet Tung China Works

WHEN: 	Tuesday, 27 November
10:00 AM – 2:00 PM
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$60 member/$120 member's guest
CAPACITY:
5 min/10 max
COORDINATOR(S): Lisa Wallis 6715 0653
Just in time for your holiday shopping! Are you looking for a
great place to buy some of the best porcelain in Hong Kong?
Well, Yuet Tung China Works has made hand-painted china
since 1928 for restaurants, hotels and for many of their
customers like you. This shop offers a range of ready-to-go
china, but the real draw is either choosing a pattern from
their sample book or having your own design custom made.
Optional lunch will follow at shared expense.

Educational Series: Skin Care Talk by Dr.
Joyce Tang, Specialist in Dermatology

WHEN: 	Tuesday, 27 November
10:00 AM – 12:00 PM
WHERE:
AWA Office
COST:
$60 member/$120 member's guest
CAPACITY:
10 min/20 max (excluding coordinator)
COORDINATOR(S): Tracey-Lee Hayes 9130 0851
Join Dr. Joyce Tang, a specialist in dermatology and
venereology at Skincentral, as she shares "How to Be Smart
in the Sun," plus advice on different treatments and effective
options to improve and radiate your skin. Questions after the
talk are welcome.
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Looking Forward
December
Wander Asia Local Tour: Christmas
Decorations Shopping in Sham Shui Po

WHEN: 	Tuesday, 4 December
1:00 PM – 3:00 PM
WHERE:
Meet at TST MTR (inside) near Exit A1
COST:
$60 member/$120 member's guest
CAPACITY:
4 min/12 max (excluding coordinator)
COORDINATOR(S): Lisa Wallis 6715 0653
Want to bring some holiday spirit into your home? Looking for
those “fill-ins” for your Christmas decorating needs? Sham
Shui Po has long been known for its “crafty” qualities, but for
a short span in December, it is also home for those hard-tofind Christmas decorations at reasonable prices: village
“snow,” fabrics, tree trims and skirts, stockings to hang and
much more! Join us as we walk about this eclectic area of
Kowloon. Please bring your loaded Octopus card, small bills
(best for bartering) and your holiday spirit!

specializes in teaching complete beginners and will have
you dancing a whole Bollywood dance by the end of your
very first session. Guaranteed to leave you with a smile on
your face! Binita is the resident Bollywood teacher at the
largest dance studio in Hong Kong's Central and Western
District, and has performed in cities around the world
including London, Paris, Berlin, Las Vegas, Marrakesh,
Tokyo, and Taipei.

Entertainment Series: Private Art Preview:
Chinyee Solo Exhibition

WHEN: 	Thursday, 6 December
6:00 PM – 8:00 PM
	Register by Tuesday, 4 December.
WHERE: 	Alisan Fine Arts, Central Gallery, 21/F
Lyndhurst Tower, 1 Lyndhurst Terrace,
Central
COST:
$60 member/$100 member's guest
CAPACITY:
15 min/40 max
COORDINATOR(S): Heidi Rockowitz 9090 7909
Kim Rehmann 6039 2311

Entertainment Series: Bollywood Dance –
Beginners

WHEN: 	Wednesday, 5 December
2:00 PM – 4:00 PM (Approx.)
	Register by Wednesday, 28 November;
no refunds after registration deadline.
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$260 member/$320 member's guest
CAPACITY:
5 min/15 max
COORDINATOR(S): Tracey-Lee Hayes 9130 0851

Alisan Fine Arts, one of Hong
Kong’s most established galleries
focusing on contemporary ink art
and Chinese diaspora artists, is honored to invite the AWA to
attend an exclusive private preview of recent paintings by
Chinyee, an American Chinese, New York-based artist
whose work has been esteemed by critics as “lyrical
abstraction.” Chinyee’s loose, unformulated brushstrokes
reflect both Asian brush techniques and years of careful
study of modernist abstraction. Through her work, one may
glimpse the spontaneity of de Kooning, the poignancy of
Joan Mitchell, and the spaciousness of Mark Rothko.
A fun 1.5 hour session of Indian dance to the best Bollywood
hits! This dance intro is suitable for everyone, whether you
want a fun dance workout or want to learn how to dance at
an upcoming India Asia tour. The Bollywood dance genre
was inspired by a range of influential dances, from elegant
classical Indian styles to energetic bhangra. Binita
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Entertainment Series: Christmas Tea at the
Peninsula Hotel

WHEN: 	Thursday, 6 December
1:30 PM – 4:00 PM (Approx.)
WHERE: 	Meet at Admiralty MTR (inside) near

LOCAL TOURS AND ACTIVITIES
M&S Foods
COST:
$525 member/$605 member's guest
CAPACITY:
6 min/16 max
COORDINATOR(S): Katherine Fenton 6708 3345
Natalia Boschorishvili 9853 0253
It’s nearly Christmas time! Hong Kong is bubbling with
excitement and joy, and is all made up! All those
decorations, all those lights – and no better place to be part
of the festivities than across the harbor in Kowloon at the
Peninsula Hotel, one of the city's oldest, most elegant and
most popular gathering places. Dress up and sparkle, and
join us for an afternoon of holiday cheer and camaraderie at
the Peninsula Hotel’s world-famous high tea. (Cost includes
tea and 10 percent service charge.)

Educational Series: What Are Crystals
Anyway?

WHEN: 	Friday, 7 December
10:00 AM – 1:00 PM
Register by Thursday, 29 November
WHERE: 	Sheung Wan (Exact location will be
emailed to participants)
COST:
$750 member/$810 member's guest
CAPACITY:
6 min/8 max (excluding coordinator)
COORDINATOR(S): Yelena Zakharova 9726 2378
Do you have pieces of crystals that you are particularly
drawn to? Have you experienced some approach-avoidance
with crystals? You would like to use it, but some people tell
you it is superstitious or even mystical (so you better stay
away)? Join our class on crystals – information and
entertainment all in one! Get all the appropriate information
about the beauty and power of crystals through hands-on
experience and learn to do basic grids for a healthier body
and mind. You will learn about crystals' chemical
compositions; their internal structure, stability and frequency;
and how they benefit us in everyday life.

Entertainment Series: Christmas Tea at the
Peninsula (2nd Session)

WHEN: 	Wednesday, 12 December
1:30 PM – 4:00 PM (Approx.)
WHERE: 	Meet at Admiralty MTR (inside) near
M&S Foods
COST:
$525 member/$605 member's guest
CAPACITY:
6 min/16 max
COORDINATOR(S): Cathy Furlong 9249 8533
Rebecca Hooper 6822 4721
It’s nearly Christmas time! Hong Kong is bubbling with
excitement and joy, and is all made up! All those
decorations, all those lights – and no better place to be part
of the festivities than across the harbor in Kowloon at the
Peninsula Hotel, one of the city's oldest, most elegant and
most popular gathering places. Dress up and sparkle, and
join us for an afternoon of holiday cheer and camaraderie at
the Peninsula Hotel’s world-famous high tea. (Cost includes
tea and 10 percent service charge.)

Entertainment Series: Timothy Oulton's
Holiday Gathering

WHEN: 	Thursday, 13 December
6:00 PM – 8:00 PM
	Register by Tuesday, 11 December.
WHERE:
Timothy Oulton, 17 Gough Street, Central
COST:
$200 member/$260 member's guest
CAPACITY:
20 min/40 max
COORDINATOR(S): Heidi Rockowitz 9090 7909
Join us for a holiday gathering at Timothy Oulton's Gallery in
Central. Holiday drinks and festive bites will be served while
members can relax and enjoy the store's gorgeous
surroundings. Those members who wish to shop for lastminute holiday gifts may enjoy the AWA discount of 10-15
percent.

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:

Kumiko Matsushima, kumikomatsushima333@gmail.com

PHOTOGRAPHY GROUP:
STITCH:
AFTERNOON BOOK CLUB:

Angela Bellas, angela_bellas@yahoo.com

		

SPIRITUAL LITERACY GROUP:
MAHJONG MADNESS:
SOCIAL BRIDGE AND LUNCH:

		

Connie Albracht, conniealbracht@me.com
Penny Van Niel, penny.vanniel@gmail.com
Linda Berman, lindaberman9@gmail.com
Kate Weisman, kate.weisman@gmail.com
Katherine Fenton, klfone@aol.com
Nicola Robertson, jamjarrobertson@aol.co.uk
Heather Black, heatherblack99@hotmail.com
Cat Graydon, cmgraydon@gmail.com

GAMES GALORE-MAHJONG
OR BRIDGE:
Beth Hall, bethall@netvigator.com
LUNCH BUNCH:
Connie Albracht, conniealbracht@me.com
GALLOPING GOURMET: 	Linda Gomoll, Ljgomoll1@gmail.com

		
		

Jean Han, jeanhoya@yahoo.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, ykathrynabbott@hotmail.com (Wednesday hikes)
Jackie Smith, jackie.smith8@yahoo.com (Wednesday hikes)

AWA GLOBE PADDLERS
DRAGON BOAT TEAM:
AWA GOLF SOCIETY:
WOMEN’S FORUM:
WOW: 		
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
MaryAnn Boone, maryannboone828@gmail.com
Karen Whitaker, wow@awa.org.hk
Gabriela Caraman-Heijnen, 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

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
Amy Caine: hongkonghosts@awa.org.hk
China Merchants Wharf
Kimm Schumacher: Kimm.fl@gmail.com

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 Jill Baran Scott: jbaranscott@gmail.com
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

EXECUTIVE BOARD

EXECUTIVE BOARD

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
SOCIAL

ACTIVITIES
3rd Vice President
Asian Tours

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.

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

membership@awa.org.hk

2nd Vice President
Buddy Program
CHAT Coordinator

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 Chrissie Govier: chrissie.govier@gmail.com
Helen Pott: helen.hk123@gmail.com
Membership Discounts
membership@awa.org.hk
OWL
Connie Albracht: conniealbracht@me.com
DB Owl
Susan Putnam: suebexpresso@gmail.com
WOW
Karen Whitaker: wow@awa.org.hk

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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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

