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Guests toured around after the Opening Ceremony and
were happy to see the service users enjoying the
creation of handcraft.
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iBakery was honored to have master baker Mr. Wang from Taiwan to pass on his
technique of "overnight fermentation" to its members. While it takes up to one day
to make the dough using this method, it abandons the use of additives and dough
conditioners and therefore increases the health benefit of the bread, unlike the
method used by some commercial bakeries which uses artificial ingredients to
produce more bread and make the bread look nicer.

As a TWGHSs social enterprise, iBakery hires and trains people with disabilities and
takes health and quality seriously. All iBakery products are handmade with not just
high-quality ingredients but also passion and love.
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Various kinds of delicious breads with simple modeling
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bour, L’ibm ir Departl‘nf‘n Ms. Mary YAQ Ling Ling (left 3),

dc:;JC'W ter of Mr. YAO Ling S.ﬂ Mrs. Yaull eﬁ 4} arud Mr |\a|" SZE (right 4), the Chairman L/D 14/2015), officiated at the
Opening Ceremony of “TWGHs Yao Ling Sun Memorial Day Activity Centre cum Hostel”

Opening of TWGHs Yao Ling Sun Memorial Day

Activity Centre cum Hostel

The Opening Ceremony of TWGHs Yao Ling Sun Memorial Day Activity Centre cum
Hostel was held on 26 March 2015, with Commissioner for Labour Mr. TONG Chi Keung,

Donald, JP, as the officiating guest.

The Centre began operation in November 2014. With 52 day care places, 52 residential
places and 4 residential respite care places, it provides a spectrum of training and
support to people with disabilities, with the aim at enhancing their capabilities and

helping them integrate into the community.

In addition to grants from the Lotteries Fund of the Social Welfare Department and
TWGHs Board of Directors, the Centre received a generous donation from the

late Mr. YAO Ling Sun.
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A number of re-printed paintings and cardboards of illustrations
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and figures echoing fo the theme of death created by Mr. LEONG
Yat Hung are shown in a large light box and exhibition table.

A Matter of Life and Death - A Vivid Art Installation in

a Funeral Parlour

On the 1st floor of TWGHSs International
Funeral Parlour, one can find a massive
light box showcasing the re-printed
paintings and an exhibition table
displaying cardboards of illustrations
and figures created by i-dArt disabled
artist Mr. LEONG Yat Hung - a creative
project that came to life through the
collaboration between International
Funeral Parlour and i-dArt.

Approaching 70, Mr. LEONG Yat Hung
expresses his doubts and wonders
about ageing and death through his
imaginative and often daring artworks.
Together with the floral works of
Ms. Regina NG, the installation not only
brings dashes of colours to the
otherwise sombre funeral parlour, but
also gives its viewers an opportunity to
ponder about the uncanny relation
between life and death.
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Florial installation created by Ms. Regina NG at the
entrance of coffin showroom echoing to the theme of
death.





