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Cheque Presentation Ceremony of The UPS Foundation

Madam Hong's Bakery, located in Ngai Shing Workshop, was again sponsored by The UPS Foundation of an amount of USD
$50,000 (approximately HKD $390,000) for expansion purpose. Mr. Joe A.REUTER and Mr. Tim ROBINSON, the representatives of
The UPS Foundation, visited to our Society on 27 May 2016 and conducted the Cheque Presentation Ceremony. To
commemorate the event, Mr. Kyran SZE, Vice Chairman of Fu Hong Society, received the donation on behalf of the Society.
After the ceremony, all guests proceeded fo visit the Workshop and view the cookies-making process. The Bakery also
displayed the cookies stamped with the UPS logo to the guests for the first fime, which were tailor-made for UPS (Hong Kong).
The guests were all pleasantly surprised.

Besides, the Workshop is in progress of applying for a Food Factory License and the timely donation from The UPS Foundation
allows the Workshop to purchase equipment and prepare for the expansion. Thus, reconstruction can kick start immediately
once the License is issued. A series of work-related training opportunities on baking, logistics and fransportation, etc, can be
provided to the service users as soon as possible.

Ever since the set-up of the Bakery, there has been a significant growth in the overall income of Ngai Shing Workshop. The
accumulated growth has exceeded 15% as at the year 2015-2016. At the same fime, around 50 service users have
participated in the frainings related to cookie production and other relevant areas at Madam Hong's Bakery. Their potential
is developed and the goal of social inclusion is achieved.




