
YEN HING LONG (ALEX) 

 

 

 

 

 

Education 

 

Secondary Level  : Hwi Yoh Secondary School 

GCE O Level 

 

 

Working Experience (s) 

 

Coffee Club Pte Ltd 

Position : Area Head pastry chef 

Period : 2010 

 

The Hilton Singapore 

Position: Executive pastry chef 

Period: 2008 - 2010 

 

 

The Mandarin Oriental 

Position: Head Pastry Chef 

Period: 2007 – 2008 ( 1 yr 2mths ) 

 

The Regent Singapore 

Position: Pastry Chef 

Period: 2005 – 2007 ( 2 yr 2mths ) 

 

Orchard Hotel 

Position: Pastry Chef 

Period: 2004 - 2005 (1yr 6mths) 

 

Century Roxy Park Hotel 

Position: Hotel Pastry Chef 

Period: 2003 - 2004 (1yr 3mths) 

 



 

Sakae Sushi Production 

Position: Head Pastry Chef 

Period: 2003 - 2003 (10mths) 

 

Indochin Restaurant 

Position: Head Pastry Chef 

Period: 2002 (6mths) ( opening ) 

 

Jack’s Place Restaurant 

Position: Area Pastry Chef 

Period: 2000 - 2002 

 

Apollo Hotel 

Position: Pastry Chef 

Period: 1995 - 2000 

 

Concorde Hotel 

Position: Leading Cook/Assistant Pastry Chef 

Period: 1991 - 1995 

 

Omin Marco Polo Hotel 

Position: Cook 

Period: 1989 - 1991 

 

Mandarin Singapore 

Position: Commis Cook 

Period: 1988 - 1989 

 

 

 

Merits of Achievements 

 

Year Name Of Competition Category Awards (Medal) 

1988 Salon Culinary Confectionery Bronze 

1990 Salon Culinary Confectionery Bronze 

1992 Salon Culinary Dessert Silver 

1996 Salon Culinary Show Pieces Bronze 

1999 Salon Culinary Ice Carving Gold 

1999 Salon Culinary Snow Carving Gold 

2000 Salon Culinary Wedding Cake Bronze 

2002 Salon Culinary Show Pieces Bronze 

2004 Salon Culinary Wedding Cake Bronze 

2004 National Olympic Team Frankfurt (Olympic Culinary) 2 Gold 1 Silver 1 Bronze 

2006 World Pastry Team 

Championship 

Pastry 5th Placing (Overall) 

1st Placing (S.E.A) 1 Gold 

2006 EXPOGAST, 

Luxembourg 

Singapore National Team 

Culinary 

3rd Placing (Overall) 

1 Gold  

2008 Asian Pastry Cup Singapore National Team Gold 

2012 Pattaya City Culinary 

Cup 

Singapore National Team Silver 

 

PSTRY COURSE ; 

Traning in paris : August 28th – sep. 12th 2008 

SCHOOL : Ecole lenotre paris ( three weeks ) 

Training in of the famous pastry and baking production factory 

Name call LADUREE IN PARIS 


