RID » EREB(TE |

It's His Willingness to
Contribute that Makes Him Success!
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Cheung Lui, Fagin .

2009 Advanced Diploma of Hospitality Management, Perth Institute

Western Australia

‘Working at Amber Restaurant of Landmark Mandarin Oriental Hotel as Captain

RELEwYARBE LA
Bty RgEmE ||
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thear potential through personal development.
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“l am the youngest Captain in the restaurant.” Fagin, a 25-year-old young man, has already promoted to the role of
Captain in Amber, which is a Michelin 3-star restaurant, being the head of all restaurant’s junior staff.”People
normally take at least 9 to 10 years to be promoted to this position.”

What is Fagin's secret of success?”
Before this interview, | felt so curious about how Fagin could get promoted to this position at the age of 25. But
then | knew it is his willingness to serve that leads him to the forefront.
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The reason why Fagin can always make customers
feel like being home at Amber, because Fagin feels

Young and Erudite

“Being a leader, | need to be competent, so that | can convince my staff,
including those who are more experienced than me. Thus, | keep on
learning new things to equip myself! Fagin said. “l remember the teachers
are all very erudite at HKUE. They are familiar with everything related to
Hospitality, Food & Beverage and Customer services. Once, | asked my
teacher ‘What should | do if a customer eats a piece of broken glass
accidentally in my restaurant? The teacher immediately gave me a few
solutions based on the seriousness of the accident, including the reaction
of the company and the customer. They made me understand the
importance of ability.

Today, Fagin is well-versed with every product of the company. He is an
expert in cheese, wine and Latte art as well. His erudition wins him lots of
applause from his customers.

“A customer, who is the F&B director of a 5-star hotel in London, praised me
by saying | knew cheese more than her Cheese Sommelier in the hotel.
Another customer, who is the boss of a resort in Brisbane, wrote my
company a letter saying | am knowledgeable in many areas.” However, his
amazing performances are not without reasons. He sleeps only 5 hours a
day and spends the remaining time on furthering his studies. He is so
hardworking that he does self-study online when travelling to work by bus,
such as learning Latte Art and the characteristics of different foods. Today
he has acquired the professional qualification of a Sommelier and he can
name all origins of each famous French wine as well.

Accept and Contribute

Fagin has a vision that is beyond the recognitions from the company and
the customers.

“| feel so excited to see other people maximizing their potential through
personal development. | wasn't good at study in the past, but HKUE helped
me to find my direction. HKUE adopts the Australian teaching style, which
puts a lot of emphasis on practicability and applicability. This institute has
given me a platform to practice the knowledge acquired in class and
allowed me to enjoy the Australian education system without going
abroad. | then gained high marks in the practical subjects including
Housekeeping, Cocktail and Coffee. Together with the assistance of my
teachers, | started to pursue my career in Food & Beverage industry.”

Fagin still adheres to exploring the potentials of his subordinates, although
heis busy.

“One of my colleagues is always careless and frivolous at work, so | tried to
induce him to reflect on himself. He told me that he wants to get promoted
to the role of Junior Captain in three years'time. Although his performance
at that time was not qualified at all, | then asked him to observe my
working attitude as a Captain. He then realized his weaknesses and started
to make improvement proactively. Today, he has moved a big step forward
in his journey to become a Junior Captain.”

“| wish to walk hand in hand with my colleagues and spread this good spirit
of helping the others to the society!” Fagin said firmly.
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Fagin is excited when he sees other people maximzing their potentials.
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