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FOREWORD
Welcome to the May edition of
Alumni News.
It is hard to believe, but another
academic year is about to draw to a
close. Another year of hard work, of fun
and excitement and, of course, success
— for our students, our faculty and you,
our alumni.

South Island School
Alumnus

Now that you are no longer a
student with us, you may not follow

04

an academic year. The work that you are doing in your chosen
field doesn’t stop when the bell rings for the final time in our
classrooms. Although, I’m sure, we would all love the chance to

Dr Yin Wu

recreate the long summer holidays of our childhood.

West Island School
Alumnus
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Our alumni are spread out all over the world — and are making a
difference in many ways. None more so in the fields of health and
medicine. So many of our former students have gone on to become
hugely successful scientists, doctors and veterinarians.
In this issue, we turn the spotlight on the work that ESF members
are carrying out to, among other things, find a cure for cancer,

Dr Kelvin Luk

encourage a culture of volunteering within healthcare and

Sha Tin College
Alumnus

strengthen the connection between humans and animals.
The stories that we have uncovered are typical of many ESF alumni.
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They tell of people committed to their world, dedicated to making
things better for those around them and, of course, of the hard

Dr Howard Wong

King George V School
Alumnus

10
What’s
Happening

work and dedication that is a fixture in all of our schools.
On a personal note, I hope you enjoy being connected to ESF
through our alumni network. We are at the start of this journey
— we want the network to take on a life of its own. There is so
much scope for homecoming events, reunions around the world
and for you to contribute towards our continued success in the
years to come.
If you are interested in becoming more involved with us — or if you
just have some ideas about the types of things you would like to
see happening, please, do let us know.
Wherever you are in the world, I hope you have an amazing
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Summer.

Ankrish Gidwani
South Island School
Alumnus
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South Island School

No cakewalk

“After the first party, another person contacted me, then
another, and it literally just went word of mouth from
there.” It got to one order a month, then more. Magazines
and newspapers started interviewing him. Before he knew
it, he was running a full-fledged business.
“I would do emails in class everyday, go back home after
school and do the orders. It became really busy and a lot of
work. At that point I knew this was something I wanted to
do for the rest of my life.”

Icing on the cake
Struggling to decide whether he should go overseas for
university - entering the Ivy League was his other dream or continue with the business, Ankrish managed to find a
compromise. He would study at The Chinese University in
Hong Kong and keep Baking Maniac active.
“There are so many competitors coming into the market
every day. If I had left for four years, that would have been a
big problem,” he said.
He cruised through his studies, completed his degree one
year early in 2017 and even managed to fit a six-month
exchange programme to Cornell University in the US, just to
tick one off his bucket list.

I

t’s a Monday morning at Baking Maniac and the ovens
are cold. The kitchen is quiet, bar the soft hum of the
refrigerator compressors. Trace scents of cream cheese
still linger in the air.

Ankrish Gidwani and his mother Renuka are kicking
it back on their “day off” after another tireless week
churning out batches and batches of cupcakes, cookies,
cake pops and the odd feature cake or two.
“It’s long hours,” Ankrish tells ESF Alumni News,
reclining in a sofa in his slick self-designed 1,800 square
foot bakery / office/ party venue for hire, nestled in an
industrial building in Wong Chuk Hang. “We start early
morning and finish at around midnight every day of the
week.
“But on Mondays, we try to take it easy.”
Tuesdays, Wednesdays and Thursdays are full days in the
kitchen. On Fridays, the goodies are assembled, decorated
and packaged. Weekends are when orders are delivered.
That leaves only Mondays to forge the week’s battleplans.
It is a rather hectic life - the kitchen is staffed by just
him, his mum and a couple of part-time assistants.
But Ankrish, a South Island School graduate and just
21-years-old, is living his dream.
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Birth of a maniac
The young entrepreneur entered the baking business when
he was just 12 years old. It all started with mum taking
him to the baking classes she taught, where he would help
out as her assistant. There, he began to soak up skills like
a sponge.
To be fair, he does comes from a family of talents.
Ankrish’s sister, Ishitaa, also an SIS alumna, is a Hong Kong
cricketer who captains the Hong Kong women’s team.
“I loved eating desserts. When I wanted to eat a dessert
I would ask mum to make it. If she was busy, I would go
and bake it myself,” he says.
“At the time, I’d bake something only because I wanted to
eat it, not because I particularly enjoyed baking. I‘ve never
even thought I could make a career of it.”
While other classmates would be out playing rugby or
heading to the movies after school, Ankrish’s idea of fun
was to rush straight home to hone his cupcake swirls and
piping techniques.
As an outlet for his passion, he set up a blog to document
his creations. This eventually culminated in his first order a dozen cupcakes for a Christmas party for HK$120.

No time was wasted after graduation. He rented out the
space in Wong Chuk Hang and forked out nearly HK$1
million to renovate and retrofit it. Baking Maniac was reborn
and business continues to boom.

All or nothing
Ankrish is supportive of young Hong Kong entrepreneurs.
He urges young people to pursue their dreams young, when
there are fewer financial burdens and risks hanging over
their heads.
“If you’re willing to do it, you have to go all in,” he says. “If
you’re not willing to go all in, there’s so many other people
who can come in and do the same thing, or something
slightly different.”
“The failure rate is so high in the Hong Kong [catering
industry]. You see restaurants shutting all the time and it’s
so scary because the investment in the food business is ten
times higher than any other business.”
At times, this means sacrificing a social life and putting in
the hours. He admits that he is only able to meet friends
“once a month”. There is barely time for sleep (emails and
orders are done “after work” at midnight).
“I wouldn’t start a business unless its a real passion and you
really wake up everyday wanting to do it.”

A baker’s secret
But surely there must be a secret sauce to Baking Maniac
products? “There’s really no secret to baking. I never learned
from anyone. I constantly try to do better, try new recipes
and develop new things, while using the best ingredients
available.”
“Ingredients make such a big difference,” he stresses. “It’s
not worth saving HK$2 on an egg if the end result of the
cake is going to be so different.”
Ankirsh certainly does not scrimp. Icing sugar from
England, fondant from the US and chocolate, strictly from
Switzerland, “People in Hong Kong know what good
quality is. If they are willing to pay the price for it, we want
to offer the best.”
Of course, another special ingredient is the support of his
cherished South Island School network. Classes from SIS still
use his kitchen for baking classes and workshops.
“Many teachers and friends came to my opening.
Teachers were so supportive. Even while I was
at school, they would order from me.”
And then there’s practice, passion and
providing the customer with the best
possible service. “We want the process
of ordering a cake to be as individualised
and personalised as possible. We want the
customer to feel that they are ordering not
just a cake, but an experience.”
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