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Asian Leadership Collective was founded to address the lack of positive East
and South East Asian leadership representation in the UK, especially in positions
of power and executive level roles.
Data capture categories do not currently encompass the diversity of the ESEA
community, such as the UK census data and ethnic groups, and diversity
studies & reports. Due to this, ESEA representation is easily misrepresented and
at worst ignored as a community who need support and resources. These
beliefs lead to harmful stereotypes, unconscious bias, and the perpetuation of
system racism against the ESEA community.
The increase of ESEA reported hate crime is at 179% in 2020 alone due to
Covid-19. The first debate of its’ kind in parliament was led by Sarah Owen
MP about Racism during Covid-19. Owen stated that “Coronavirus has been
given the face of a Chinese Asian person. This sort of racism punches up as
well as it punches down. […]political leadership, standing up for and standing
alongside British East Asians and South-East Asians has been virtually nonexistent, and at its worst it has incited further hatred.”
There is currently no UK based Community Interest Company which
concentrates on amplifying and increasing East and SouthEast Asian
leadership.
Read our Who we are page on what we are doing to change the narrative
and start the ESEA leadership movement .
https://asianleadership.co.uk
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Closing summary and key takeaways
As we closed the panel, we went around the room and asked what the key
takeaways were from the session. Hope of keeping the conversation
around food and togetherness was highlighted by many of the panelists
and moderators. The session highlighted the intersectionality of different
cultures and showcased a strong all female panel presenting varying
perspectives. We all connected through the agreement of the power of
food and the need to preserve and honour it’s story as we pass recipes
and memories down to the next generation.
Key points
Hope for the future of our joint communities and the prospect of
sharing food all together.
The intersectionality of individuals, cultures, and communities.
An all-female panel, showcasing different opinions and representing
our different cultures and identities.
The opportunity to maintain traditions and pass down the authenticity
of food.
That we have a universal language through food, being able to start
conversations and connections.
A strong connection between honouring heritage and telling a story
through food.
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MC INTRODUCTION OF MODERATORS & GUESTS
This is going to be a very exciting conversation because we're going to be celebrating food and identity.
I am Lori Webb. I am one of the four moderators for this event. I'm very excited to be presenting for you
on behalf of the Asian Leadership Collective, the Asian Leadership Alliance, and hosted by the Asians in
the U.K. clubroom.
If you are not a part of the Asians in the UK clubroom, you can easily join by clicking on the little green
house over the title of this room and this will allow you to follow or join. Now to my left, but that's
depending on how you've refreshed your screen; we have Anna Chan, who is the woman behind creating
this big event, one of the major players of creating this and wanting to spread awareness for and Asian
pride in the Asian Leadership Collective and through the Asian Leaders Alliance.
Anna is going to be speaking later as a moderator. She's going to be moderating the Ally, the Authenticity
and Allyship session. And she will be, obviously, throughout the event here to answer questions and share
some of her ideas. Anna is the Founder and Director of Asian Leadership Collective, amplifying East and
Southeast Asian leaders in the U.K.
We also have Lisa Vanderschuit. I believe I said her name correctly. May have mixed it up. But Lisa, you
can correct me in a second when you do your intro. Lori Webb And Lisa is actually also a part of
spearheading the Food Pride Challenge, and she is working as an engineering programme and engineering
programme manager and co-founder of Asian's Employee Resource Group at Shopify.
Stefanel Tok is a drinks brand manager specialising in trade marketing and the creator of Dad's Chilli Oil.
Bringing a family secret to life and market. And Stefanel will be moderating the History of Food.
And I, Lori Webb, will be actually moderating Identity and Food to kick it off.
Now, before we move on, we, of course, want to share with you our esteemed guests. We have Hannah
Hosanee, who is the founder of the Little Yellow Rice Co. Heritage Food Brand, showcasing the culture
and cuisine from Peranakan, Peranakan, Straits Chinese roots and also running a marketing agency
Consume Comms in North of England. I am so sorry if I butchered that name, but we are going to get
some help with this as Hannah comes on and also explains a little bit more, which all the speakers will be
doing.
And we have Winnie Sher, who is a British born Chinese life coach who helps British born Chinese leaders
let go of limiting cultural beliefs and create a big impact in their businesses and careers.
Finally, we have on stage with us at the moment, Elizabeth Haigh, and she is the owner and founder of
Mei Mei and Kaizen House. So I am very much looking forward to hearing more about their bios and to
hear their answers.
We will be bringing on Mai Ngo and her partner, Maxime Lévesque, later on. They'll be joining us in
about an hour's time to also honour and share their cultures through Vietnamese and French recipes
through M M Bon Appetit. And that will bring us to having everyone join in and share a little bit more
about themselves before we kick off the first section of today's programme.

hosted by:

TRANSCRIPTION: INTRO
MAY 24, 2021: 8 PM GMT
Lori

A celebration of food and identity

Anna

Lisa

Stefanel

INTRODUCTION OF MODERATORS
Lori Webb: Anna, why don't we start with you. I'm Lori and I am done speaking.
Anna Chan: Hi, everyone, thank you, Lori, for the intro. Yeah, just wanted to say hello, introduce myself. So
in terms of myself and Lisa, we have worked with Asian Leaders Alliance to really bring an event where
we can talk about identity and really focus on the intersectionality of the East and Southeast Asian
communities as well as allies. So hoping that in today's session, we can talk a lot more around how different
types of foods and identity that comes along with that today. So, yeah, that's me. Lisa, did you want to add
anything else to that? I'm done speaking.
Lori Webb: Stefanel?
Stefanel Tok: Hi, yeah, so I am Stefanel Tok and I've been a big advocate of the East and Southeast Asian
kind of food movement. Especially that's happening in the UK over the past year or so, tackling racism
against Asians in the UK . And over the past year have kind of really focused on getting to know my
heritage a bit more and connecting with the Southeast Asians in the UK, as well. So I created Dad's Chilli
Oil, and that's me.
INTRODUCING OUR GUEST SPEAKERS
Lori Webb: And now we will go over to our guests. Elizabeth.; we'll start with you.
Elizabeth Haigh: Hi, I'm Elizabeth, and everyone is doing awesome tonight. Pleasure being here. I am the
founder and director of Mei Mei restaurant, which is a Singaporean Kopitiam in the lovely borough market.
And I also founded Kaizen House, which is like the mother umbrella company that started Mei Mei.
Lori Webb: And Elizabeth? You said you started Kaizen House and then you said...what was the end of
that? Sorry I missed that?
Elizabeth Haigh: Sorry. And yet, no, I found it a Kaizen house, which is the mother company of Mei Mei
restaurant. But it's also we do lots of other house, lots of other things like restaurant consulting and helping
people with their businesses with many designs. We do a lot of even have a YouTube channel. So it's
basically like a little creative hub for all things that I can't do within the restaurant.
Lori Webb
Thank you and Hannah, how about you?
Hannah Hosanee: Hi, I'm Hannah. I think of a tongue twister with my business name. Thank you, Lori, for
your introduction. So I run a marketing agency by day and Consume Comms and through that, I was able
to fund and use the downtime during a pandemic last year to kick off my heritage food brand, which is
called Little Yellow Rice Co. Which is basically a tribute to my family heritage in Malaysia, and my
grandfather who migrated from China across Malaysia and set up a coffee shop. So I think I'm the only
one in the family to be running a food business. But the Supper Club is basically a showcase of Peranakan
culture and cuisine, and we promptly operate in the north of England but hopefully moving down to the
south at some point. I'm Hannah and I'm done speaking.
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Lori Webb: Before we move on from you, could you please explain a little bit about the Peranakan cultural
background; for people who might not be aware of what that is; and what it means?
Hannah Hosanee: Of course. So Peranakan culture is from Malaysia. So my heritage is I'm Malaysian,
Malaysian, Chinese, and Mauritian. Peranakan is to do with the mixing of heritages in Malaysia. You have
a mix of Indian, Chinese, Thai, and it's merging of all the cultures that migrated to Malaysia for trade and
created this kind of really good mixing pot of cultures. And from that, we have a really diverse cuisine
specifically Little Yellow Rice Co .... Culture. But we also branched out so that we can pick and choose,
which is pretty much what you can do in Malaysia. You can pick and choose the best bits of food in the
culture. So it's all stemming from the straits of Chinese people. I'm done speaking.
Lori Webb: Thank you, thank you so much. That was very enlightening. Next we have Winnie Sher.
Please tell us a little bit more about yourself.
Winnie Sher: Thanks, Lori. Hi, everyone. I'm Winnie and I'm a life coach by day and well, I would say a
complete foodie and a novice Chinese cook by night; when I'm not doing my other activities. I was blessed
to have a dad who was trained in Cantonese cuisine. He was a chef and I grew up eating Cantonese food.
So I've always been a lifelong foodie. When I was younger, I didn't fully appreciate all the dishes that I
grew up eating. As the years have gone by, especially in the past few years, I've taken a lot more of an
interest in the symbolism behind the dishes that my family eats. It's had me go down the journey of finding
out more, wanting to know more about the origins of food and how to cook it, so I'm much more connected
with my heritage. I'm really excited to be part of this conversation tonight because I have first-hand
experience of how food has really impacted my identity. I'm Winnie and I'm done speaking.
Lori Webb (M): Thank you so much Winnie that is a perfect setup for what we're about to embark upon
in our first section, which is identity and food. But, before we do that, I'm going to reset the room a little bit
and welcome everyone who was not here at the top of the hour when we got started.
RESETTING THE ROOM
Lori Webb (M): To let you know, you are here at A Celebration of Food and Identity. It is an event that
is being brought to you by the Asian Leadership Collective and Asian Leaders Alliance, and it is hosted in
the Asians in the UK club. If you are interested in following or joining the club, you can click on the little
green house on the top of the event and you can join in the meantime. Also, you are very encouraged to
check out the speakers and your neighbours next to you in the audience and get to know them. We are
hoping to connect, share our stories, evolve, and have a community. So get to know each other. Click on the
links and check out the bios. Go over to Instagram or Twitter and connect with everyone. I am Lori Webb
and I am your first moderator for the theme Identity and Food.
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IDENTITY & FOOD
Lori Webb (M)
So we're going to jump right into it and I'm going to ask the speakers to please share their thoughts on
What does food mean to you? And everyone is encouraged to share their answer. And at the end of this,
we will be inviting three speakers from the audience to come up. (Three, at a time.) We would like to hear
your input, as well. So to kick it off, "Hannah, What does food mean to you? And share a little bit about
why."
Hannah Hosanee
For me, food is very much something that has a strong link to my family and to comforting me from when
I was born in the UK and then went to live in Malaysia with my mom and my grandparents when I was
eighteen months old. So for me, I always associate my Chinese family with food and that upbringing I had
until school age; when I came back to the UK. When I think back to my childhood. it is completely
synonymous with all the different food that I ate in Malaysia. Which I also associate with family and
comfort, generally, outside of my ethnicity. Food is really important to me. If I have a bad meal, I am in a
bad mood about it. It's (food) definitely something that is about enjoyment. I'm in a very privileged position
that I can pick and choose what food I want to eat. Food is also very relevant in terms of travel, so I tend to
travel places and discover culture through food as well. So food is a very big part of my life and I'm very
lucky that I have a partner who is a chef. So I get good food most of the time, as well. In a nutshell, that's
what it means to me. I'm done speaking.
Lori Webb (M): Thank you and Winnie, you were touching upon this a little bit earlier, but let's get into it
a little bit deeper. "What does food mean to you and why?"
Winnie Sher: For me, food is a source of nourishment. So, physical nourishment, emotional nourishment, the
comfort food factor, and also cultural nourishment, because it links me back to my roots. As I said earlier, I
grew up eating a lot of Cantonese cuisine, and also, my parents were very much into Chinese medicine. So
a lot of the foods that they cook, it wasn't just for me, it was for enjoyment. There are two aspects to it.
I remember the enjoyment aspect, which are delicious flavours and textures. And then there'd be the
Chinese medicine aspect with the medicinal soups or teas - perhaps not so nice tasting, but very, very good
for my brother and I. If I ever got sick, Mum would make some of that herbal soup and that would really
help me feel so much better. Then there was the healing factor as well. Just taking a paracetamol or some
Calpol just wasn't quite the same as the chicken soup or whatever it was that would provide some comfort
and a lot of healing. Those are the reasons that come to the top of my mind. There's the travel factor, too,
as I really love exploring. Like the different types of Chinese cuisine. China is a very big country, and I
haven't seen that much of China, but I've experienced lots of different types of Chinese food. I feel like I get
a lot of exposure to the country just from just trying the different regional differences in the food. I'm done
speaking.
Lori Webb (M): Thanks, Winnie. That sounds like something that likely resonates with many of us. The
feeling of family, awareness, and expansion through food and Hannah's comments, as well. I'm interested to
also hear what Liz is going to say now.
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Elizabeth Haigh: Yeah, food for me is everything, it's my family where I was born in Singapore, my mother
Singaporean, and I think if anyone knows Singaporeans, we just start off the conversation with let's go eat.
So I've been very, very lucky that I have grown up in the UK and in Singapore. So we've had crosspollination of all the different food cultures. And I've spent a lot of my work working in food. I've had I used
to be an architect and then I switched to become a chef. And I have never looked back like I saw anybody
with food every single day. I love the pleasure that it gives. I love watching people. I'm definitely a feeder.
So being a chef was the only career for me. And I like seeing the joy it brings out people, nostalgia,
memories. And this is why it was so important. I wanted to open my Mei Mei. It just connects me back to
my heritage, being a Singaporean and being able to cook the food that I've grown up with all my life and
being able to share that and help educate people more about this cuisine and just be part of that
representation. And I think the food just brings so much joy to people. And yeah, I also grew up with a lot
of Chinese medicine, the very mystical foods and soups that my mother would force me back then. But
now I gladly take it with open arms because it just makes me feel so much better. And I definitely felt that
during my confinement months that. it is food that completes us and I say it's not just emotional, but
physically and yeah, it makes me feel a lot, a lot better, and definitely my sort of soul comfort. And I'm
done speaking.
Lori Webb: (M): Thank you so much, Liz. And since the identity and food theme that we're embarking,
you know, embarking on discovering here with our, yeah, with the people from all over the world. Actually,
the amount of cultures that are represented just on the stage is pretty remarkable. Just within the mix of
the speakers and the moderators and where we live and our backgrounds are pretty fascinating, I think.
And this concept of upbringing and cultural ties and how that influences culinary expression. And I believe
that culinary expression, especially for someone like you, Liz, as a chef, is probably one thing. But even
layman such as myself, who just like to make food sometimes a little bit more in a professional sense, but
not as a living, then how does that get impacted by the food that we grew up with; the impact that was
made on us by the food that we were shared as children and the impressions.
So back to the original question, how does upbringing and or cultural ties influenced your culinary
expression, and Liz I want to pop it right back to you because you were kind of touching upon it before
you you ended your comment. So thank you. I'm Lori and I'm finished.
Elizabeth Haigh: Thanks, Lori. Yeah, it's I think entirely as I say, my career, actually, I am a classically
French-trained chef. I went through the whole culinary school, did my many years. I won't give away, I
won't say how many will give away how old. I basically felt like I was missing that connection to the food
that I grew up with and I say my upbringing and it isn't directly impacted the way I've pursued my career
and how I want others to interpret and enjoy this food as well.
So I think definitely with my upbringing, that's why I wrote Makan, my cookbook that has just recently
been released, which is a collection of dishes that I cook, we cook at home, my mother and I, and some of
them well, I say a lot of them are inspired by her. And I've taken a long, long time writing down and
watching her and studying her in the kitchen. Absolutely fascinating. I mean, trying to measure some of
these dishes from just sort of her style, just choosing a bit of this and that.
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Elizabeth Haigh: It was just impossible. But it was just like I felt like I was learning so much and I wanted
to share that with others. And so definitely it's had a massive impact. I started writing Makan, my books
five, six years ago and roughly around the same time that we started and established Mei Mei our little
Kopitiam Borough market we got the book deal. So it was kind of like, all pistons go and just celebrating
this culture and heritage and upbringing. And it was felt like I was able to share a little and also just share
that kind of. Really celebrate my heritage and my background a bit more with others. I spend a lot of my
career and cooking away from that, and I felt like I needed to go down that whole Michelin route. luckily, I
did get a Michelin Star. But it's just I feel like I wanted to bring that back to my whole self, like my heritage,
my passion, my background.
And I get so much joy out of every single day and even just making Hainanese chicken rice every day, we
get so much joy of it. It just reminds me of my mother cooking at home just. The smells, the kitchen, even
just hearing people ordering noisily across the counter and hearing that familiar sounds and words and the
dialogue and connecting with so many people as well from, etc.. It's just to say that my upbringing definitely
impacted and encouraged me to dive headfirst into what I do now in my culinary career and speaking.
Lori Webb: (M): Thank you. One clarification question, Makan, what does that mean?
Elizabeth Haigh: Like dinner time or let's go eat.
Lori Webb (M): Thank you. That makes all that makes a lot of sense, and Winnie we’ll go to you now.
Can you tell us about how upbringing and cultural ties have influenced your cultural expression?
Winnie Sher: Sure. One of my greatest memories is the big Chinese festivals, the big culinary events. They
were typically the times when I I felt I had a real contribution, a real part to play in learning how to cook
traditional dishes, learning about their symbolism and then enjoying them. So events like Chinese New Year
- learning to make dumplings and it being a family affair, everyone around the table wrapping dumplings has had me do that with my non-Chinese friends. It's really fun and it's become an education, building on
the community kind spirit within my family and outside of it.
So it's really given me that appreciation of what that food means in the context of a festival and then being
able to bring that outside of the festival too. Taking Chinese New Year again, it's had me get curious about
things made by other people to celebrate Chinese New Year. So lately I've been making peanut cookies
and pineapple tarts - things my mum doesn’t make.
And she really enjoys them. So I've introduced that into my family traditions. But that's really been born
from this environment where we wanted to learn and then that's had me get curious about other foods
and introducing them into my family traditions.
So that's been really expansive for me. I’m Winnie and I'm done speaking.
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Lori Webb (M): Thanks, Winnie. Yes, I'm just getting so hungry from listening to all of you speak. So,
Hannah, please share with us how your upbringing has and your cultural ties have influenced your culinary
expression. You touched upon it a little bit. Would be fascinating to hear a little bit more, especially now
that I have been introduced to this new concept. Well, It's not a concept. It's an age-old piece of food
heritage. But the Peranakan, this thing that I can't seem to be able to say, however, that I am fascinated by.
Always interested in learning about new things. So, yeah, please tell us more about your upbringing and
your cultural influences and how that's influenced your expression.
Hannah Hosanee
Thanks, Lori. So I think for me, in terms of my upbringing, I left Malaysia when I was five and went to to
the south of England, the countryside. So growing up, especially in the last I would say probably the last 10
years, my part of my identity and understanding how I was let me back to the place, my childhood, and
the cuisine and the culture. And I was very lucky to have spent a good few years growing up with my
grandparents who were Chinese.
And so for me, I went back to that thought. The identity and the upbringing have been more defined the
last couple of years as I've tried to kind of understand my place in the world. And I think one thing that
kind of spurred me on to set up Little Yellow Rice Co was looking at my cousins and their children and
seeing interest in Peranakan culture and on your culture fading, I think because they've become quite
westernized and they were interested in that.
They love having Italian food. That's the favourite thing. And my niece doesn't like rice, which I find
hilarious. So for me, I really wanted to make them get to be interested and enthusiastic as I am about the
food that we grew up with, about the food that's been forgotten, dishes that are being forgotten. One of
Liz's showcase dishes, chicken rice, Hainanese chicken rice is so important to me. It's the logo for our
company.
And that's one of the dishes that, you know, it's very typically Nonya. And one of the things that are
getting forgotten, you know, that's not cooked so much at home within my family. So I think it was a bit of
it's almost turning on the head. So similar to when I've started making food and putting out especially
desserts and things that you wouldn't normally get. And it's also kind of invigorating my mom's passion for
the cuisine and culture that she grew up with.
So I think, you know, in terms of upbringing, I probably moved a little bit away from enjoying those types
of foods. But now it's almost like a revival, you know, like I've always had a passion for. And now I'm using
the business that we otherwise to kind of put that back on the stage and to get people to dig out those old
recipes, because I was really worried that they were going to get forgotten. And anyone that's kind of
travelled to Penang in recent years will say that actually there was a big revival and there's loads of
heritage hotels popping up and there's far more interest.
So I think I kind of caught it at the same time when maybe people of a similar age to me were feeling the
same thing, like what happened to all those dishes. It's not so much my mom's cooking. It was like my
grandmother's cooking, my great grandmother's cooking. Both I was very fortunate to spend my formative
years with is looking back at their foods and through that is also kind of my mom's having a lot of nostalgia
now with my food and is remembered not so fondly enough.
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Hannah Hosanee: I don't actually cook meals my mom made for me because she's actually married to a Sri
Lankan gentleman, so she generally doesn't cook Chinese. But now the way that the cuisine we're putting
our supper clubs and things is really kind of made her enthusiastic and nostalgic about her upbringing. So I
think it's it's really good. It's like bringing a lot of joy to our family and making them reconnect with our
heritage. And I'm done speaking.
Lori Webb (M):
Well, thank you so much. And now I'd like to hear if any of the moderators, Anna, Lisa, or Stephanie,
would you like to participate in this part of the conversation? Do you have some thoughts about what food
means to you or do you have some ideas about how you've been affected by your upbringing and how it's
affected your food expression? If you want to comment or if you have any reflections or any thoughts
based on Liz and Hanna and Winnie's responses, then feel free to share. And after that, we'll bring up a
few audience members if they're interested. I'm Lori, I'm done speaking..
(Moderator, Lisa Vanderschuit spoke, however, the audio not captured..)
Lori Webb (M): Thank you, Lisa. I think that's probably where many people are at who have who live life
who are expats or who has a biracial background or who are aiming to connect with family members, you
know, throughout their ancestry. As you were mentioning. I think it really is a powerful source. As we all
know, food an impact on memory.
The smells, the taste. It can bring you right back to your five-year-old self. So it's very, very powerful. And I
am wondering if anybody from the audience would like to come up and share their thoughts and their
feelings, or if they'd like to ask a question of anyone here on the panel,? Feel free to raise your hand and
Lisa will bring you up. In the meantime, I will reset the room and let you know you are in the Celebration
of Food and Identity room.
An event that is being put on by the Asian Leadership Collective and Asian Leadership Alliance hosted in
the Asians in the UK club. If you're interested in following or joining the Asians in the UK club, then you can
click on the little green house over the top of the event. We are now finishing up in this first part of ours. Of
our event, which is about identity and food, the next section will be moderated by Stephanel and she will
be talking about the history of food and enquiring of our speaker panel about their experiences.
And then we will be going on to Anna, who will be moderating authenticity and allies. So do we have
anyone who is interested in coming up and speaking or do we have anyone on the panel who would like to
share anything before I hand over the mic to Stefano? All righty then, Stefanel, thank you. You are on I am
Lori, and I'm finished speaking.
END of IDENTITY & FOOD.
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The two main themes coming from identity and food were the family and
nourishment aspect. Many communities talk about food as a way of
showing love, no matter your background or your world view, sharing a
meal together at one table seems to be a common theme of bringing
people together.
Keeping cultural and identities alive means passing down recipes and
dishes to share with others we love and cherish.
Key points:
Family is a big part of identity and food, honouring and remembering
being together.
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Strong links to nostalgia, specific memories, and joy
Nourishment was another key part of food and identity.
Food for medicine, as a comfort and having a healing factor.
Memories of travelling when eating or preparing certain types of food,
nourishment for the soul.
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Stefanel Tok(M)
Hi, so, yes, we're moving on to the history of food now for the second module. I think we have several
speakers from different countries, I believe the US, both the U.K. So the first question is how is the history of
food reflected in your respective countries from takeaway take culture to high end restaurants if we start
with Winnie.
Winnie Sher: 'm in the UK and for as long as I can remember, Chinese food has very much been part of
the takeout scene and and eating in as well. We have a Chinatown in London. From my experience and
what I've seen over the years, certainly when I was younger, I feel like Chinese food had this reputation of
being really big, hearty portions that were cheap and cheerful.
It was your go-to meal that would be really filling. I feel that's absolutely one aspect of Chinese food, but it
isn't all of it. I very much grew up thinking, what was that like? Especially the food that was served. It's
only ever representing one aspect of Chinese cuisine.
Winnie Sher: I mean, this is just from my memory, but I guess over the past 10, 20 years, there's been a
focus on food on the high-end side of the scale. So you might go to Chinatown for your classic kind of dim
sum and it's no-frills, not fancy restaurants. On the other end of the scale, you have these Michelin-starred
Chinese restaurants like Hakkasan and Yauatcha that are presenting Chinese food in a much more refined
way. So there's a lot more artistry to presenting the food. That's what I noticed over time - that there's a
spectrum of Chinese food representation in the U.K. Has that widened? Yes. I'm Winnie and I'm done
speaking.
Stefanel Tok (M): Great, completely agree with you. Actually, because of growing up in London we'd go
to Chinatown and you'd kind of have we'd go specifically for dim sum, but yeah.
Lori Webb (M): I believe that we have a technical issue. It seems that Stefanel might have gotten a phone
call. So I will take over until she comes back and I will ask Hannah, I believe you're on here to answer
about. to this question., as well.. Hannah, Can you share what you think about the history? A food reflected
in your country; countries and take out culture; or actually, step back. So go ahead.
Stefanel Tok; Hi, sorry about that. I'm not sure where I dropped off...
Lori Webb: I was just asking Hannah to answer.
Stefanel Tok: OK, great. If you want to go ahead.
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Hannah Hosanee: Yeah, so I think based in the UK; I would definitely say that of growing up, I was also
down south. Chinatown was always where we would go. My mom would always take me to Chinatown
to find the Chinese bakeries and to experience the trolleys, the dim sum. And that's always been the go-to
place in terms of takeaway culture. It's very different to the whole of Malaysia, as in many Asian countries,
had massive street food culture.
And the quality of the street food you get in those countries is so much higher than, you know, some very
good restaurants, I would say, in the UK. But I would say takeaway culture in the UK. if you get a Chinese
takeaway, it was so very different from Chinese food that you would have at home. You know, I enjoy a
Chinese takeaway, but it doesn't give me that comfort element of the food that I would have if I was in
Asia with my family.
So I think there's there's quite a big difference, I think, in the quality of the food and the way that the
product is used. Anyone. But I can't say that I am a Chinese takeaway kid, but I did work very briefly for
my Auntie Helen in Weymouth, and I know the culture there was we would serve one thing to the
customers, but we'd have different style food that was completely different. The flavour combinations were
different and the food we had was completely different.
What was served in the Chinese takeaway and I think that to me was a realisation that there were two
types of food happening? But I think in recent years that's changed. And like when you were saying, you
know, the food that is available now that's more opening available is better quality, more authentic, more in
line with what you would have in Asia. And I think that's really to do with the amount of traveling and
exposure people have had to different cultures.
Now, I think, generally speaking, I think probably the takeaway culture is changing as well now because
you get a lot of independent businesses and based in Manchester now and there are so many other
independent businesses like my own with people that are trying to celebrate their heritage. And it's a lot
more accessible to get food that's authentic to your specific identity and background. So I think at this
moment in time, we're at a kind of changing point where takeaway culture is changing and very niche
foods are being elevated.
And it's only a good thing that people are able to access food. That's a more authentic representation of
different places. That being said, you know, I like to travel. I like to experience all different kinds of food. So I
think it's only a good thing that all those businesses are kind of popping up and where we're getting a
better, more diverse food culture and take the culture in the UK. And I'm done speaking.
Stefanel Tok (M): Great. Thanks, Hannah. Yeah, I definitely resonate with some of the things both you and
when you were saying thereof about growing up and going to Chinatown in London and we would just
go for the dim sum and roast meats because that's where you could get it, where I was the best quality,
really. But now we're kind of seeing more specialized Asian takeaways and seeing more high-end
restaurants as well. So it's been a great being able to experience different Asian foods and just the
education that goes along with it, which moves us on to Elizabeth having the Singaporean competition.
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Stefanel Tok (M): Elizabeth, if you could tell us how the history of food is reflected in your respective
country from takeaway takeout culture to restaurants, which I know you also from the UK, but maybe
from your experience working in the restaurant industry, you might have different insights for us.
Elizabeth Haigh: Well, at first, um, yeah, so my upbringing and I know from like I say, I grew up mainly in
the U.K. So like everyone else I had, we had many. It was only actually Chinese takeaways in our area here
in Berkshire. And so we would travel into Chinatown and have that dim sum experience, go to the bakeries
and it would be a proper day out of eating probably until we could just roll onto the train home.
I think that's really the Chinese takeaway culture here is the British Chinese takeaway is I think that it is
definitely catering for the demand and the tastes of the customers and consumers here. It doesn't truly
reflect the wide diversity of cuisine. I'm very, very privileged, I've got a very good Chinese takeaway in our
region. So we've been very blessed that the uncle in there will just spoil us every time we go in and he'll
know exactly what I want.
At the same time, my mother would do all the cooking. So in her eyes, she's like, why would I go to a
Chinese takeaway? I want I'll just cook it for myself. So with being a chef there in this industry, like I, there
are definitely some champions in fine dining, so there is a wide range now of from the just not just Chinese
takeaway, but the amazing Chinese restaurants and the Southeast Asian restaurants.
Elizabeth Haigh
There's such a range in London. That's what I can represent because I've really lived in Berkshire and
London. And, you know, there's A Wong which just won two Michelin stars and the first two Michelin
starred Chinese restaurant in the U.K., which baffles me. It's taken to 2021 to get two stars, but it's an
amazing celebration that you can have this sort of cuisine that can be recognised worldwide, that sort of
level of cooking. For me, I this is I didn't feel there was enough is never enough representation in ESEA
(East and Southeast Asian) food.
So for me, there was definitely a gap in the Kopitiam. That's why I opened, for those who don't know, a
Kopitiam is a coffee shop so in Singapore and most hawker centres or definitely all around the country in
the communities, you'd have the coffee shops and they will almost be like little starting points of the day or
throughout your day. You'd go down in slippers and your vest and you have a Kopi o and Kaya toast. And
that would be like set you up for a really great breakfast in the morning.
And it's also like a little meeting place, the aunts, uncles, the elderly and young kids, actually, but now
saying that in Singapore, the culture is becoming a bit more western and everyone wants to go to get this
specialty coffee. So let the cappuccinos, the flat whites, and have avocado on toast. So it's kind of like
drifting a bit away from that traditional coffee shop into a bit more into the boutique independent of the
industry hospitality, which is quite fascinating. for me, I've always grown-up who is based in Singapore with
the hawker's, which is like all these amazing Chinese, East and Southeast Asians represents a lot of things
and they would be basically masters of this food, they have cooked it hundreds and hundreds and
hundreds, hundreds of times. They get up very early in the day, get back late, and they would do that
again on repeat. And I'm nervous about this generation of this identity, this history of this cooking, though is
not being passed down to the younger generation.
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Elizabeth Haigh: And obviously, a lot of the elderly don't want their children to pick this up. That's one of
the main worries for me in Singapore, is that sort of knowledge. I experience that even just that hawker
culture will be lost because no one's picking up the baton. I'm doing something because may seem simple to
someone as a Kopitiam, but or Hainanese chicken rice. But if no one is picking up and doing that, then as
soon as these elderly's need to retire or and these uncles need to retire, then it's going to be
like, well, where we're going to be able to get this food from.
And it's the same here in the U.K. We don't we don't even have one. We don't have hawkers, but there's
definitely a representation gap in Singapore. And Malaysian cuisine, I think is never enough in my eyes.
And that's one of the main focuses on drives that I opened. Mei Mei and we are as authentic as we can be.
Being a Singaporean born that based in the UK, using UK ingredients and having UK climate and weather
like today with hail coming through the windows.
So it's authentic to the sense that I've given as much respect and care in the dishes and these recipes that
are being passed down to me through my family, through the history of my family. And I'm trying to pass
that on to others as well as through the book and the recipes that we do that is just trying to pass on this
history, this knowledge, this experience that cannot just be taught in class because it's not going to get
taught in the UK food education system. It needs to be passed on by knowledge and experience and even if
it is just a little coffee shop, as long as we make multiple coffee shops across London and the UK, I'll be very
happy. And that's Elizabeth and I'm done speaking.
Stefanel Tok (M): Great, thanks, Elizabeth. I think I'll be coming right back to you with the next question,
just because you've touched on it quite a bit just there. And how has food changed over different
generations? And how do you think this has impacted our connexion to roots and culture?
Elizabeth: It's yeah, and I, I touched a bit is definitely. And it's definitely changing the way I think nicely is
that there is a lot of, a lot of independent businesses, not my own. There's a lot of respect in the history of
these new businesses that are representing cuisine, and there's a lot of like infinite businesses chomping at
the bit, are celebrating our heritage again. And so there's more of that coming through now. Again, not
enough. Never is not enough competition. And so. It is slightly changing. Like I said that back home, I am
worried about that sort of generational gap and I know that the whole culture is protected, as protected as
a significance of human culture. But it doesn't mean to say I didn't I'm not entirely sure how that translates
to, you know, this knowledge, the skill of people actually doing this hard work will be passed on. And I am
worried that this will be kind of lost in translation and lost through time.
Elizabeth: I think that. Yeah, we basically have we just need to get as much representation championing
and celebrating all of this cuisine as much as we can, and I think it's nice now that we're starting to make
some ripples and really make a mark and like, say, OK, I've spent a lot of my career doing focusing on, you
know, modern European and French cuisine. But now I really want to be a champion and pushing and
help educate people about this cuisine so that even like my son can be an advocate for, you know, being
proud about his Peranakan roots and his, you know, mixed background. Elizabeth Haigh Done speaking
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Stefanel Tok: Thank you. Winnie, How about the change over different generations for you and how do
you think this has impacted our connexion to our roots and culture?
Winnie Sher: For me, the representation of Chinese food has changed over the generations. especially since
my parents' generation immigrated to the U.K. When I was very much growing up, a lot of focus was very
much on what we consider Hong Kong cuisine. So that would be the typical perception of what Chinese
food is, like the sweet and sour pork or the chicken and black bean sauce that you get from the takeaways.
Since then, different Chinese people, for example, people from mainland China have come to the UK. I've
seen over the past 10, 20 years that there's been a lot more variety of Chinese food that expands beyond
Hong Kong cuisine. So you've got Sichuan cuisine that's really, really popular at the moment, and cuisines
from like different areas of China.
I've grown up in the U.K. and I've had a skewed view of what Chinese food was. And as there has been
more variety of Chinese cuisines available, it widened up my exposure and appreciation of Chinese cuisine.
It's really diverse, and it's because the cuisines represent the different traditions in the different regions of
China. I feel that's there's an education and celebration and awareness of what Chinese food is. Going back
to an earlier comment about home cooking, I've certainly noticed that the cooking I have at home would be
different from what would be served in a restaurant or takeaway that would be catered towards nonChinese taste buds.
But I also feel that gap is closing as well, perhaps as people have an openness to the authenticity of the
food. For example, Sichuan cuisine is pretty spicy and people are going for it. I don't know if anyone here
has experienced Sichuan cuisine, but I'm not aware that it's necessarily being toned down for the Western
palate because we need to cater for that.
I feel like what is being represented now is more authentic and the consumer decides if this is for them or
not. But what they are being served is authentic. I feel that just having more diverse Chinese cuisine helps
me, and hopefully, the consumers of the food, have more of an appreciation of just how diverse China is as
a country.
The piece I'm left wondering with is, how to continue this? I really love that there's a lot more interest in
Chinese food and the diversity of it. So I feel the interest is there now and how does that get carried
forward into future generations whilst preserving the authenticity of it? I guess it's one thing to eat it, to
enjoy eating it and another to continue the traditions.
The elders, the people who pass these traditions down - how do we learn from them so that we can
continue the traditions? So that's one thing that I'm left wondering as to how that gets continued. I'm done
speaking.
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Stefanel Tok: Great, thanks, Winnie, some really good points there. I think both you and Elizabeth are kind
of touching on both sides of the spectrum in some ways that. People are more open to trying more localised
Asian east and Southeast Asian dishes and cuisines. But is there potentially a skill gap. People continuing the
traditions and recipes, moving on to Hannah, how has food changed over generations, in your opinion, and
how do you think this has impacted our connexion to our roots and culture?
Hannah Hosanee: And I definitely think that one of the things I'm picking up is about how do we maintain
authenticity? And so in terms of our family, my grandfather started with a Kopitiam much like this. And
then, you know, he kind of set up for the family to make money and supply them. And then the next
generation, slowly, those traditions and the meaning of food were forgotten. And they are less in
touch with the traditions and the food meanings behind the thought.
So for me to pick it up, I'm so highly focused on it being authentic. And I think one of the things that I'm a
little bit militant about in the dishes that we saw is that we don't dumb it down. We make it as it should be
as it was served in Malaysia, things like serving like we had a big debate. Should we serve our chicken rice
with the skin on it? Because that texture is just not what you would have in a Western serving. You know,
do we have it on the bone to use a chopper and just kind of serve it as is? And I think that's one of the
things about ensuring that the culture that cuisine carries on is serving it authentically, you know, as as it
was done. And there are a lot of people out there that are doing the research and going back and
understanding and looking at how these things put together and also not just serving the food but alongside
the food. You talk about the significance of the various ingredients used, especially in Chinese cuisine. You
know, a lot of things have a meaning and they're used for a reason. And those combinations of flavours
and spices are all put together very much linked to the kind of herbal medicine. So I think that's probably
how we continue the legacy and build something that strong is by not just serving up food or food is food is
a very good way to access culture. But you can't just be about eating the food.
You have to also give a little bit of narrative around why that food has importance, where it came from,
and about how it came to be. There's generally the story behind every dish, and I think that's the important
part of making things last and getting it to stick with people and resonate. And even if it's people that aren't
from that heritage or background, they will always take on board the story and understanding if you give
them a little bit more about it.
And I think, you know, the turn is that we do have a lot of independence popping up in a lot of people that
are putting the story into it. And they are doing their research and are putting out a far more refined
offering. So I think it's definitely a turn from the previous point of food that was going out that was a little
bit different because it was changed from a Western palate, whereas now things are that they don't have
that, you know, they are authentic, far more authentic and people appreciate that. And I think it is a lot to
do with accessibility and people think and travelling and being more open to do these things and taking on
board and speaking.
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Stefanel Tok (M): Amazing. Thanks, everyone. That concludes the History of Food section and our talk if
any of the moderators wanted to contribute. Anna, Lori, Lisa?
Lori Webb: I could actually share something. I'm just fascinated by all this and thinking back to my own
history in my own family. I'm African-American and the Chinese (food) culture was kind of what we did
for celebrations. I was born in New York City and lived outside of New York most of my life. So I had
different versions of Chinese cuisine and I'm sure very different than your cuisine and very different from
the cuisine of that in the countries that you live. Because I've also lived in London, as well. So the
interpretation of Chinese food from place to place has been kind of fascinating for me. And I recall that we
would go out for big events and then we would go to a Chinese restaurant? But when I lived in several of
the cities that I lived in, there was a singular Chinese restaurant. So you can imagine and we thought the
food was good sometimes. Not always, but often it was OK.
But I'm sure by your standards, probably not the same thing. And another interesting thing, you were
talking about Sichuan and my brother, for example, never liked to go to the Chinese restaurants we chose.
Because he found out later that he actually likes Sichuan. cuisine. Because he likes the spicer cuisine. And so
when that was an option, then he enjoyed the cuisine more. But in coming to that think it was Winnie who
spoke about it. Chinese food was kind of associated with hearty eating, good hearty eating in New York, in
the States. It was cheap, it was accessible. When I came to Copenhagen. It was extremely expensive, and
I'm still looking for a really good Chinese restaurant. I must admit they the other Asian cuisines have come
here. You can get pretty good quality. For example, my youngest son loves Japanese food, and we are able
to find good quality Japanese food, good Vietnamese. You have to spend quite a bit on it, but it's available.
But the Chinese restaurants are just not they're just not cutting it. Not compared to what I know from
England and not what I know from New York or even in Paris where I also lived.
So I don't know if that maybe gives another flavour to the conversation. But I was listening and thinking
about it from that perspective; of someone outside of the culture. However, someone who has consumed it
all of their lives. And the final thing that I wanted to say in terms of having a more authentic experience
was at one point when I returned back to New York, I had a colleague whom I don't recall where she was
from, but she took us to Chinatown and we all wanted to eat and she had to order for us because none of
us could speak the language because she took us to an authentic Chinese restaurant.
So that was when I was about twenty-one. And that was my first introduction to what you were talking
about. The kind of double life of Chinese food that that one type was served to the others and one was
served to the people who shared the culture,. So that was very interesting. I loved the food,. Though, I was
a little bit scared to eat some of it. Since, I didn't recognize any of it. It was delicious. So that was an
interesting experience, as well. So that's my thoughts on that. I don't know if anyone wants to comment or
reflect upon what I just said. If so, feel free. Otherwise, we will reset the room.
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Anna Chan: I just want to add something around the history of food in this topic, because I think it's to do
also with waves of generations of immigration happening in the U.K. And I know it's different for everyone,
obviously, but I'm wondering to Winnie's points around hong Kong cuisine is seen as traditionally more of.
Obviously, this is all British-born Chinese. I think as you mentioned as well, when we think about Chinese,
we don't take away food.
It's that Hong Kong style, Cantonese style. But I'm wondering if anyone would say that that is true for
having that dual identity for other types of food. So like so for me, I grew up in a Chinese takeaway. I lived
above the Chinese takeaway. And I definitely experienced the whole you know, the customers got one type
of food and then at home we would eat something completely different. So I'm wondering whether,, we're
seeing that in other countries as well or the cuisine where there is this duality.
Because I feel like to that point, yeah, it just seems that other east South East Asian food is a bit better
represented. I don't know if that goes back to, you know, the travel piece of, people going travelling and
then coming back to the UK or wherever they're based and seeking out that food. So I'm wondering. Did
anyone have any thoughts on that?
Elizabeth Haigh
I can go definitely in that last part, you said there's a lot of people all as they are experiencing, I would say,
a lot of the food and culture and which is amazing. And I do get it a lot at restaurants. I've been there so
now I'm an expert on it, which I think if anyone's followed my recent social media, it's been getting me quite
frustrated because like I said, we tried to think as authentic as we can be, give up, respect the I, we, don't
dump it down. And I think down we go, double down and the garlic double down on the salt and fish
sauce when we need to because that's exactly how I'd have an experience and I enjoy it on the food. So I
think in certain restaurants, definitely, you can have this double-sided perspective of catering for the mass
customer, and then catering for you a bit more is a bit more authentic. But at the same time, I think that
there is a lot more representation out there now.
Like heck, I have a Kopitiam in borough market, you know, there's a lot of competition out there. So in
order to satisfy those people that have travelled and experienced that food like that, you've got to. You
know, do it is justice and to do courses, I would you would expect it because I'll tell you what, when
Singaporeans come to Mei Mei, they don't hold back and they will tell me they're disappointed or if they
expected a bit more.
And again, I think it just comes down to just telling our narrative and this story. And this is our product and
we we hope that we hit people with, you know, satisfy them with what we do and I'm done speaking.
I would probably echo that as well and say when your I find it quite a lot of pressure, running Little
Yellow Rice co, because I have a nervousness around when we have some Malaysian's come to the supper
clubs. They don't hold back. so I'm always a little bit nervous looking out into the crowd telling my story. But
I think it's about representation and it is about just doing my best and doing our best. We do come under a
lot of criticism for various reasons, but it's about, you know, occupying that space and representing the food
memories..
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Hannah Hosanee: You know, there are other members of my family still living in Malaysia that didn't take
up that baton to continue and make sure that Peranakan food and culture is still going. And we remember
why our family like it exists because my grandfather had the coffee shop. But, yeah, I think in terms of food
history, it's I feel like we almost jump to generation because for me, my mom didn't carry on the traditions
I've taken up, and that's fine.
And you have to kind of try to be authentic and eat to ease your food memory. And I think that's a really
good way of phrasing it. And I'm definitely going to pinch that from you. The next time someone criticizes,
I'm going to remind them it's my story and it's my memory. And at least we're occupying space and
presenting as best I can. I'm done speaking.
Lori Webb (M): Stefanel, was there anyone who wanted to or, actually was there anyone from the
audience, who wanted to come up and share their thoughts about this history of food conversation we're
having Lisa? I'm imagining you will let us know if that is the case, otherwise, I will reset the room and then
pass over the mic to Anna for our final section. This is a celebration of food and identity, and it is being
hosted by the Asian Leadership Collective and Asian leadership I'm sorry, Asian Leaders Alliance.
It is hosted in the Asians in the UK club. And if you are interested in following or joining the Asians in the
UK club here on Clubhouse, you can click on the little green house above the event listing here. Now we
are have had a discussion about Identity and Food; and the History of Food. And in a minute we are
going to go over to Authenticity and Ally Ship. We have representation from various parts of various
cultures. A multitude of cultures and people working professionally in the industry and people who are
connected through their culture and through their interest.
Anna Chan is our next moderator on board to discuss Authenticity and Allyship, so over to you and I'm
done speaking.
END OF HISTORY OF FOOD

hosted by:

HISTORY OF FOOD SUMMARY
MAY 24: 8 PM GMT

A celebration of food and identity

Summary of History of food
Chinese food has had a long history in the UK, from British Chinese
takeaways who catered to generations of locals, to those who would
venture to their local Chinatowns to find local and comfort food. This type
of food typically reflects Hong Kong cuisine but has seen a shift to more
varied Chinese influences from different areas of China.
Street foods have become more popular due to many more people having
access to travel; trying different cuisines and wanting to find that when
they return back to the UK.
Singapore hawker centres are some of the most widely known places for
outstanding street food and is an UNESCO world heritage site in its own
right. However, there are concerns of the knowledge and experience
being passed down to other generations. The concern of food memories
and experiences being forgotten has fueled our panelists to champion
recipes which honour the generations which have come before.
Key points:
Chinatown, a destination which was a safe haven for many. This used
to be the only place where you could get a good mix of local and
comfort food.
British Chinese takeaways cater for the people who want access to it.
Hong Kong cuisine used to be the most common Chinese food in the
UK however this is diversifying with more variety from different areas
of China.
We are seeing more champions in fine dining in ESEA food.
Street food is becoming more popular and very different from
takeaway culture.
Hawker centres in Singapore are a popular example of street food and
those who are masters of their craft.
Worries around preserving ways of cooking and recipes, this history
and knowledge is being lost due to the generational gap.
Many recipes try to honour traditional ingredients and methods
however they are always adapted to the local area. Respect and due
diligence are important to many of our panelists.
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Anna Chan (M): Thanks, Lori. I know we've touched on this already, so maybe this is a really hot topic
around authenticity, but hopefully, we can dig a little bit deeper into what has already been said. So the
next question I want to ask our speakers is, are there any stereotypes associated with the food types and
cuisines that you are familiar with? And how have these affected your lives growing up or how you've
seen maybe yourself or your family represented in your place of origin? So I'm going to go with Winnie
first to answer this question.
Winnie Sher: I guess one of the stereotypes just coming to mind was school. I was the only Chinese kid at
school and the other kids would ask, "what do you eat at home, do you eat chop suey?" because that's all
that they knew from their Chinese takeaway menus. And I was like, "what's chop suey?" because it wasn't
something that my parents cooked at home.
This is following on from what's already been touched on earlier in the conversation around certain dishes
being adapted for the non-Chinese palate versus what we eat at home. I remember my non-Chinese
friends thinking that I eat something the same things that they've seen on the Chinese takeaway menu, but
it's not something that I have at home.
There's nothing negative about it. For me, it was just a little bit of confusion at that time, a separation
between this isn't actually what we eat at home versus what we eat. I think there's a stereotype around the
Chinese will eat anything. They will they'll eat all parts of the animal. We're talking about meat, for
example, you know that no part of the animal goes to waste, which I think is great. There's honouring the
whole of the animal. Chicken feet, for example, is a classic dish. Sucking the bones out of the chicken, eating
the skin and this delicious marinade.
It's really, really flavoursome. I just remember my friends going, "Oh my God. Oh, you eat chicken feet.
That's just really weird. That's gross." And I would feel a little bit self-conscious, that maybe I can't openly
talk about this because maybe this is weird. Maybe I shouldn't be eating it or I can't talk about it.
So that was a little bit of a theme of separation. And of course, that was me in my younger years. That
was me wanting to fit in, but also sharing a bit of my home with my community. I wasn't so confident back
then as I was much, much younger.
It highlighted a difference. I do eat different food from my friends at school. And now fast forward many
years later, I really celebrate that. I love to enjoy chicken feet. Growing up, there was a bit of selfconsciousness because it highlighted to me how I didn't quite belong. And now I feel as times have
changed, I've really embraced my cultural identity. There's more curiosity, more openness, and embracing of
cultures and Chinese food. The whole full spectrum of it. There's much more acceptance. That's me, I'm
done speaking.
Anna Chan (M): Thank you. And I think that's really interesting. I'm really glad that you mentioned chicken
feet because it's one of my favourites when I go to dim sim. And actually, I think I have a similar experience
to you in terms of. Yeah, knowing that you were different when you were younger. I think being born
Chinese and living above a takeaway, people would just like kids at school, would just assume I'd be eating
special fried rice every day, you know, and order off the menu, which was not the case.
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Anna Chan (M): Eating and being curious around food and all palates, can we push that a bit more in
terms of, you know, Googling more, finding people who maybe can have a conversation around that type
of food and then open up that conversation as well to wider things in the community that is affecting that
community? And how can we then-champion and grow the ship across all different communities as well?
And I know Liz had to drop, but hopefully, you found her answers really interesting. Do you want to find
out more about her? She is the owner of Mei Mei, which is in London. They do have a new book as well,
Makan, that has come out that talks more about the stories and her food as well and she did mention
before she dropped that if anyone had any questions, please go follow her on Instagram, any questions as
you need. So I'm going to then pass it on to Lori for your recaps and key takeaways.
Lori Webb: Well, I think it has been a very interesting conversation. It's been great to learn more about the
differences and the differences and similarities of the different cultures and to hear that also there is a
definite kind of community of practice around the direction that people seem to be going in terms of
honouring their individual foods and cultures and a desire to want to embrace that that heritage and and
and share it with the world. So I think that's the key takeaway is, is hope and sharing, sharing a good meal,
and good conversations. So thank you. I'm finished speaking.
Anna Chan (M): Thank you, Lori. We got to go with Lisa next. Thank you, Lisa. We'll go with Hannah
next.
Hannah Hosanee: I just want to say thanks so much for inviting me to this. I've been on a bit of a journey
the last kind of 18 months, even before I started Little Yellow Rice co to really find other people that were of
similar heritage or mixed heritage like me. It's such an honour to be on a panel with all women as well, an
all-female panel that is talking about food sharing, showcasing the heritage and the different ways that
come out. And I think there is a massive piece around allyship.
You know, I really enjoyed what Lori said about organic connections. And I think the way for people to
access different cultures and different heritage is through finding organic connexions. And the food is a
fantastic way to do that. So I really enjoyed hearing everyone's stories and I'm so grateful for being on the
panel and meeting a new group of people that are out there, you know, championing food and identity
and talking about the service because that's the way that we will create a more diverse and inclusive
culture. So thank you for having me. And I'm done speaking.
Anna Chan (M): Thank you, Hannah. We have Winnie next.
Winnie Sher: Firstly, thank you so much for having me. It's been a real honour to be part of this
conversation with you tonight. For me, the biggest takeaway is there's so much opportunity and possibility
out there. The key theme has been this real desire to want to maintain our traditions and pass down the
authenticity of our food and at the same time to create connection through that. It's in part paying respects,
honouring our roots and our traditions and at the same time, there is a piece around nourishment through
food. So we can create a great connection through enjoying different flavours. And also creating more
closeness with each other through understanding the origins of the dishes that we're enjoying. I've got a
smile on my face because it's such a stark contrast to when I was growing up and feeling I was different
and my food is different.
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Winnie Sher: It's in part paying respects, honouring our roots and our traditions and at the same time there
is a piece around nourishment through food. So we can create a great connection through enjoying different
flavours. And also creating more closeness with each other through understanding the origins of the dishes
that we're enjoying. I've got a smile on my face because it's such a stark contrast to when I was growing
up and feeling I was different and my food is different.
It felt very much like me and them, like separation. And this conversation, where we're all heading
forwards into the future, it's a divergence. There's togetherness. Through food, we can create more
togetherness. And that can only be a good thing. I'm Winnie and that's me done.
Anna Chan: Thank you, Winnie, Mai I have you up next
Mai Ng:: As others have said, thank you so much for having me on this panel with all these amazing folks.
I've really enjoyed hearing how hearing everyone's thoughts and opinions on these subjects and hearing
how passionate people are. Everyone is about the subject of food. I agree with what everyone else has said.
Food is, I think, a universal language. And it's it's one of the best ways that we as human beings can
connect, because not only is it enjoyable, it's necessary. Right. So, yeah, I think food is a great way to start
conversations to start Connections. And I'm excited for the future of food, especially Asian food around the
world. I mean, I'm done speaking.
Anna Chan (M): Thank you so much Mai. So now we have Stefanel.
Stefanel Tok
It's just been such a great experience hearing everyone's thoughts, and I've definitely connected with so
many people over the past 18 months linked to food and peace and Southeast Asian representation. So it's
great to hear that across countries, even today, a particular highlight today is just kind of how in sync
everyone seems to be the connection to heritage and the importance of telling a story and that there's just a
willingness to have more authentic foods and the education around it.
Stefanel Tok: And I'm Stefanel and I'm done speaking.
END OF AUTHENTICITY & ALLYSHIP
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Anna Chan: Thank you, Stefanel., Thank you, everyone, for being in this room today, especially to our
speakers, it's been amazing to connect. And I'm just so grateful that everyone's come together to have this
conversation. We will be sharing some of the notes and key takeaways as well from this. So please, fellow
Asian Leadership Collective and Asian Leaders Alliance who have bought this room to you today, hosted
in Asians in the UK club, and hopefully you've learned a lot over the past couple of hours.
And what making you hungry for more in terms of learning and following our speakers, other people in the
room, and just carrying this on for the future. So thank you very much, everybody. And yeah, take care,
everyone. Thank you.
Lori Webb: Thank you, everyone, and Anna, can I just quickly ask you a question? Yes, and that is for
people interested in getting access to the recording, should they sign up? Can they go and sign up
somewhere?
Anna Chan Particularly if you can sign up to the Asian leadership collective and DMs, we will be able to
get the recording and any further notes as well. But we will share more on Instagram. So if you follow
Asian Leadership Collective, we can get that out to you. OK, wonderful. All right. Thank you, everyone,
and enjoy your evening and your days, and your meals.
Anna Chan (M): Take care. Bye. Thank you. Bye.
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Summary Food Authenticity and Allyship
Food authenticity and respecting the story of food was widely agreed
upon by the panelists. Paid consultancy was recommended for food
establishments looking to make food accessible as there can be alot of
pressure to get things right. By taking this approach, there would be less
risk of appropriation and tokenism, by completing this due diligence on
refining the food offering and doing the cuisine justice.
Panelists highlighted needing to strike a balance between authenticity and
accessibility, from the ingredients on offer and having access to traditional
methods of preparing the food. A strong focus on respecting the cultural
significance of dishes and using the beauty of raw ingredients came
through on this panel.
Stereotyping and talk of integration into society as young people were
shared, not wanting to be othered or outed as “different”. However, our
panelists now celebrate their food and identity proudly. Understanding
this shift and how communities can work together on making food which
is accessible, but still upholds cultural values and stories is a strong bond
to bringing about active allyship.
Key points:
Keeping authenticity means not dumbing down flavours, but looking at
how it is created in the country of origin.
The story behind the food is one of the most important things to
champion, by completing due diligence on refining the offering and
doing it justice.
There is a lot of pressure to get the food right. Many customers are
not afraid to give her honest opinion.
Striking a balance between authenticity and accessibility.
It is important for the food industry to take consultancy to ensure
cuisine is appreciative and not appropriating.
Pay for advice instead of making assumptions and making tokenistic
gestures.
Stereotypes of ESEA food and people that they will eat anything, used
as an insult.
Generational differences between communities when immigrating to
other countries, earlier generations needed to survive and settle in.
Wanting to blend in when younger, being self conscious of being
different.
Now they are older, food is a celebration of their culture and identity.
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Closing summary and key takeaways
As we closed the panel, we went around the room and asked what the key
takeaways were from the session. Hope of keeping the conversation
around food and togetherness was highlighted by many of the panelists
and moderators. The session highlighted the intersectionality of different
cultures and showcased a strong all female panel presenting varying
perspectives. We all connected through the agreement of the power of
food and the need to preserve and honour it’s story as we pass recipes
and memories down to the next generation.
Key points
Hope for the future of our joint communities and the prospect of
sharing food all together.
The intersectionality of individuals, cultures, and communities.
An all-female panel, showcasing different opinions and representing
our different cultures and identities.
The opportunity to maintain traditions and pass down the authenticity
of food.
That we have a universal language through food, being able to start
conversations and connections.
A strong connection between honouring heritage and telling a story
through food.
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Thanks for your participation.
If you are interested in
furthering this discussion or
connecting with any of the
speakers; Reach out to Asian
Leadership Collective; the
Asians in the UK Club on
Clubhouse or the respective
speaker's direct contact info.
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