
Being a Pâtissier isn’t as easy as you think. 
Walking into the kitchen of the hotel I work for 
with my white apron and my chef hat on, my day 
of work begins.

Myriads of ingredients are already taken out 
from the huge refrigerators: fruit, flour, sugar, 
sauce…you name it! I take a glance at the clock 
hanging on the wall—6pm, we only have two 
hours to go! My colleagues and I are at our own 
positions, striving for perfection in our dishes as 
usual. Despite the fact that our plan is a little 
bit different today, I am confident that our brand 
new dish is going to take over all customers’ taste 
buds tonight! With flame in my heart, I smile 
with excitement, and start making this delicate 
“masterpiece”. After pouring the nice thick melted 
white chocolate carefully into a bunch of half 
sphere moulds, I wait patiently for them to set. 
Meanwhile, the freshest raspberries are washed 
and the sweetest strawberries are chopped finely, 
so they are all ready to be added onto the rich 
vanilla ice-cream in those fragrant chocolate 
bases we have made. On top of all that is another 
chocolate hemisphere. Ladies and gentlemen, our 
“White Bomb” is done! Looking up at the clock, 
the time now is 8 o’clock. With our profession, all 

desserts are ready to be plated in the blink of an 
eye. I lick the vanilla ice-cream stuck on my finger. 
Hmm…Delicious!

At around a quarter past eight, gentlemen in 
suits are entering, ladies are chatting with each 
other, dishes and dishes of desserts are being 
served. The restaurant has come much busier. On 
the other side, my colleagues and I are battling the 
oven in the kitchen. Concentrating on our work, 
we don’t even have a second wiping the sweat off 
our face. Nevertheless, smiles on our costumers 
have always given me strength to serve for the 
best. Never will I forget a waiter mentioning how 
surprised the couples were when the melted hot 
chocolate was poured onto the “White Bomb” and 
the bomb slowly opened up. I’m sure that would 
spice up the atmosphere of their unforgettable 
date tonight.

It seems I can rush a little less now, since it’s 
already 11pm. Our desserts are mostly sold out 
and customers are gradually leaving. After a day 
of work, I am exhausted but satisfied. Perhaps I 
love making desserts more than anything.
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