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Happy celebrations, my friends!

Wait! Are you actually celebrating, or are you mostly
crumbling under that holiday stress, worrying about
what to make for dinner or what to buy for your loved
ones?

No matter what you are looking for, my answer for
you is “Something sweet.” Because calories don’t count
when it comes to celebrations. at little extra “dessert
stomach” will always have room for some delicious
sweet treats no matter how much we insist that we are
full. And no one will secretly throw away a box of
cookies, unlike that useless photo frame still wrapped
in its gi box and gathering dust in some forgotten
corner of your home.

And if you agree, this is the book for you!



Born and raised in a small family in Hong Kong, I
have always been reminded that homemade food is
the best food. Every day my mother would rush
through her busy work schedule as a tailor, go to the
market aer work to buy the freshest produce and
meat, come home, and start cooking while checking
our homework at the same time. Before my brother
and I �nished our reading practice, dinner was ready.
A few simple Chinese dishes—nothing fancy, but fresh
and tasteful. e three of us would sit and talk over a
delightful meal.

e image of my mother juggling work and family as a
single parent is de�nitely one of my vivid childhood
memories. As a self-taught tailor, my mother
handmade all of our childhood out�ts, so unique and
stylish, making other parents jealous. Over time, she
practiced the necessary handiwork and developed an
impeccable sense of aesthetics, which she used to fuel
her career, and she became one of the most respected
female tailors in her �eld.

Always energetic, con�dent, and tenacious, she would
knock down any barrier in her way to do her job, and



do it better than anyone ever has. She in�uenced me
so deeply!

I carried her dedicated work ethic through my career
in a reputable radio station and movie distribution
company. I spent most of my twenties organizing
concerts, promoting movies, and working with
celebrities—such a ful�lling and inspirational job for a
fresh college graduate.

Life went on, I grew older, and I started to think about
having my own family. I met my husband, Matt, when
we were in high school in Hong Kong before he
moved to Canada with his family. We maintained a
long-distance relationship for a few years. Aer he
�nished college, he moved back to Hong Kong for
work, and that was when we re-started dating. On and
off, we talked about moving back to Canada together.
It was around this time that, aer a successful career,
and despite my love for all the things I grew up with, I
decided to leave my hometown, marry Matt, and start
my family in Vancouver. at was in 2005.

I spent a lot of time exploring my new city and local
culture. Going to the farmer’s market was one of the
highlights! I would scour the internet for recipes to
cook and bake using local ingredients from the
market. And that’s how I discovered the blogging



world. rough this process of self-learning, and
being inspired by brilliant bloggers out there, I started
to really enjoy my time in the kitchen.

ree years later, my �rst child, Ethan, was born. Life
was hectic for me as a �rst-time mom. But I could
always �nd comfort in the kitchen. Along the road, I
realized that I have a passion for dessert decoration,
food styling, and photography, thanks to the
immaculate eye of design I inherited from my mother.
I jumped on the blogging bandwagon, and created Oh
Sweet Day!, a blog chronicling my journey as a baker
and a mother aer I relocated from Hong Kong to
Canada. It was an attempt to document stories and
memories of food and love for my kids. My grandma
chose to spoil us by secretly feeding me Coca-Cola
behind my mother’s back on my �rst birthday. My
grandma has never been a baking grandma. And I
want to be one for my family!

In 2010, our family grew as my daughter, Maya, came
along. Cooking has become an important part of our
family. Instead of going to restaurants and spending
90% of the time preventing our kids from spilling
anything, we enjoyed eating in. We would have friends
and family over for backyard barbeque parties,
birthdays, and playdates. And there would always be
homemade sweets in my house, because gatherings



would never be perfect without desserts. Word-of-
mouth and rave reviews brought more requests for my
baked goods, and also brought on my determination
to start a home-based bakery.

It was a family dinner conversation in the fall of 2013
that drove me to create my �rst Oh Sweet Day!’s
Holiday Cookie Box, an assortment of handmade
gourmet cookies.

From the very �rst order of a few dozen boxes to over
six hundred last Christmas, my signature holiday
cookie box has put Oh Sweet Day! on the map. Baking
over ten thousand cookies, my oven didn’t get a
chance to cool down. ose two months leading to
Christmas were a blur—boxes stacked everywhere in
the kitchen, �our and butter all over my shirt, twelve-
hour workdays, an aching body, a madness that words
cannot describe. But like running a small-but-intimate
mom-and-pop shop, I always had my gang—my trusty
delivery man and my two little packaging helpers—
behind my back. And things did work out beautifully
and rewardingly!

I’ve always loved the idea of giving out edible gis—
something that you can create in your own kitchen
instead of bumping around in the crowded shopping
mall. It’s a very personal way to show that you care,



and that you love the person enough to spend a few
hours making something unique for them. My client
once emailed me, “I might not be able to remember
what I received from my Secret Santa last year, but I
will always remember your box of cookies! In fact, I
was kind of looking forward to receiving it this year!”
e best way to a person’s heart is through their
stomach. And you know, cookies never clutter a space.

One of the many reasons I enjoy baking for my clients
is far beyond my passion for baking. It’s also about
being included in their celebrations. I may be a
stranger to them personally, but magically, my
desserts are part of their lovely memories. And I will
always be grateful for that.

For me, celebrations are a time for sensible creativity
that yields comfort, joy, warmth, and good memories
of a home-cooked meal, good conversations, silly
jokes, music, cheers, and a delightful dessert. My style
of baking is friendly and comforting. With a little
creativity and heartfelt enthusiasm, I like to make
simple desserts look brand new and surprising.

A lovely dessert doesn’t require a demanding recipe. It
needs love! It needs personality! I hope this book will
inspire you to go beyond your comfort zone, try



something new, play with abandon, share with your
loved one, make it a tradition, and let it be a memory.



let everyday be …



Cakes are a symbol of celebration. Kids blow out
candles on them on their birthdays, loving couples
slice into them on their wedding day, amazed guests
wow over them at dinner parties—cake is magic and
happiness! We should celebrate with a cake! Here I
serve up classic layered cake, silky mousse cake,
decadent cheesecake, easy crowd-pleasing chocolate
cake, lovely colorful fruit-�lled cake, and petite single-
serving cake. Whether you are looking for a party-
worthy dessert or simply a rustic treat for any time,
I’m sure these all-occasion cakes will inspire smiles
and memories.
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