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Jan ice  Wong  i s  a  wor ld - famous  and  mult i -award -winning

Singaporean  chef .  She  del ights  Singaporeans  with  the  desser t

res taurant  2am :desser tbar ,  where  she  redef ines  the  desser t

exper ience  and  pushes  the  boundar ies  between  sweet  and

savoury .

 

In  2014 ,  Jan ice  l aunched  the  sweet  concept  JANICE  WONG ,

se l l ing  her  creat ions  a lso  outs ide  Singapore ,  with  own  shops

in  Korea  and  Japan  but  a lso  being  l i s ted  in  famous  places  l i ke

Har rods  department  s tore  in  London .  

 

After  the  outbreak  of  the  pandemic ,  Jan ice  had  to  s top  the

product ion  of  a l l  cakes ,  chocolates  and  confect ioner ies  and  to

c lose  the  2  am :desser tbar .  However ,  the  a l ready  ex i s t ing

onl ine  bus iness  remained  operat i ve  so  that  Jan ice  could

count  on  th i s  part  of  her  bus iness .
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BEFORE THE ONLINE BUSINESS WAS MOSTLY
CORPORATE OR FOR GIFTING,  NOW EVERYBODY IS

ORDERING ONLINE



Jan ice  has  deve loped  the  new

proposa l  "Bake  At  Home  by  Jan ice

Wong . "   Here  she  i s  of fe r ing  baking

k i t s ,  with  premix  products  and

bak ing  essent ia l s  ava i lab le  fo r

de l i very .  

 

These  are  rec ipes    customers  can

eas i l y  make  at  home ,  but  with  a

spec ia l  touch ,  so  that  they  can  fee l

the  exper ience  Jan ice  i s  usua l l y

o f fe r ing  in  her  creat ions .

As  an  example ,  she  added  ra re

popping  candies  to  a  baking  k i t !

 

She  of ten  prov ides  unusua l ,  unique

ingredients  that  customers  wi l l  not

f ind  in  the  convent iona l  baking

k i t s .  With  each  baking  k i t s  comes  a

v ideo  tutor ia l ,  so  that  everyone  can

repeat  i t  at  home  and  have  fun

bak ing .  Jan ice  i s  very  success fu l

wi th  these  new  k i t s ,  and  she  wi l l

keep  of fe r ing  i t  once  the  cr i s i s  i s

over  but  a lso  reth ink ing  the  fo rmat

for  export  markets .

" I  fee l  the  Bake  at  home  by  Jan ice

Wong  i s  going  to  be  a  permanent

part  of  my  of fe r ! " ,  says  Jan ice
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To  s tay  unbeaten  dur ing  the  pandemic  Jan ice  keep  on  being

creat ive  and  hav ing  new  ideas  every  day .  She  bel ieves  that

co l laborat ions  are  an  addi t iona l  key  to  thr i ve .  So  she  has

star ted  combin ing  chocolate  with  wine ,  whisky  and  newly

wi th  f lowers .  Jan ice  deve loped  a  unique  of fe r  fo r  mothers  day

pa i r ing  chocolate  heart  shape  bonbons  with  f lowers ,  a

fabulous  gi f t  idea  fo r  del i very  only .

 

Jan ice  i s  a lso  very  act ive  in  deve lop ing  tutor ia l s  fo r  her  own

YouTube  channel  Bake  at  home  where  she  shares  the  rec ipes

for  the  k i t  but  a lso  keeps  in  touch  with  customers .
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STAY POSITIVE AND SEARCH FOR NEW IDEAS,  
LET EVERY DAY BE INSPIRATIONAL.  

THIS  WILL BRING US BACK TOGETHER
 STRONGER THAN BEFORE!

https://www.youtube.com/channel/UCO8xulFW0fiWiLndwTzw9ig,
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IT  IS  ESSENTIAL FOR CHEFS TO GIVE BACK
TO SOCIETY!

 
JANICE WONG SINGAPORE
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WEBSITE:  WWW.JANICEWONG.COM.SG
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Janice believes that the crisis is

increasing the interest in the

classic. People have more time and

want to cook at home, even

though it is challenging to get all

ingredients. And when cooking,

they want to stick to the classics,

to the recipes they know. She has

confidence that they will prefer

the classic  once the pandemic is

over.

Janice is also using the pandemic

time to support her local

community, collaborating with

ingredients suppliers to offer free

cookies to hospital workers. She

believes that for all of us, it is time

to give back and support the local

community and economy, and she

is sure this attitude will pay back

in the long run.

https://bit.ly/HandbookBNCovid19

