Recipes for success

You don't need to be a Michelin chef to set up a culinary |
school, but you do need passion and some skills

by Hellen Fong

he stress of modern life, especially for women who constantly struggle |
to keep a balance between work and home, has led many to look for :
de-stressing activities. One popular activity is cooking and baking,
which are said to be therapeutic. Many have donned aprons and spend |
their spare time attending classes to improve their cooking and baking skills. To |
answer this demand, quite a number of cooking and baking schools have sprung
up in the Klang Valley in the last few years.

What does it take to run a
successful cooking or baking school,
you might ask. You do not necessarily
need to be a certified chef or baker,
but you need skills and passion for
cooking and baking, say the culinary
entrepreneurs Personal Money spoke
to.

A few years ago, Nancy Tan, 42,
and Shyamala Devaraj, 36, colleagues
in a multinational I'T company,
took up baking and decorating
cakes in their leisure time and
found that quality cake decorating
items and tools were not easily
available. In 2008, eager to share
their knowledge and skills, they gave
up their careers and turned their
hobby into a business, setting up
Cake Connection, a cake-decorating
speciality store and baking school in
Jaya One, a business park in Petaling
Jaya.

As an enthusiastic young student
at the Cordon Bleu London, Rohani
Jelani loved coming up with great
recipes. She later spent hundreds of
backbreaking hours in a commercial
kitchen before becoming a resident
food writer for a womens magazine.
It was a natural progression for her
to teach her friends to cook and
she later set up her cooking school,
Bayan Indah, in her own kitchen
in Kampung 5g Penchala, Kuala
Lumpur in 2000.

Edyth Ban, 33, a retail product
manager, and two of her sisters
combined their strengths in
marketing and baking to set up The
Cooking House in Sri Hartamas
three years ago. Today, the school
is popular among cooking and
baking enthusiasts from the
neighbourhood.

Here’s what they have to say about
running a culinary school.

Running the business
Although one does not need to have
certification as a baker or chef, one
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