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The Hotel and Tourism Institute (HTI) is
committed to be the leading institution
in hotel and tourism training in order to
support Hong Kong's status as a premier
travel destination in Asia.

HTI offers vocational training which
focuses on fundamental knowledge
and practical skills to meet the needs
of the industry. Programmes include
Food and Beverage Service, Front Office
Operations, Housekeeping Operations,
Hotel Spa Therapies, Event Management
as well as Tour Service and Travel Agency
Operations, which lay a good foundation
for students to enter into the professions.
Our certificate and diploma programmes
are designed for school leavers of S3 to S6.
Students will be equipped with practical
experience through serving real guests at
the training hotel - The T Hotel, training
restaurants and lounge as well as training
spa prior to entering the industry. HTI also
offers supervisory and skills-upgrading
programmes for in-service professionals.
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While the hospitality and tourism industry
is one of the major pillars of the Hong
Kong economy, sport and recreation is an
important social fabric of any community
and an integral part of everyday life.
Being Asia’s World City, the level of
professionalism and service standards
required by the industry is constantly
evolving in Hong Kong.

IVE Hospitality offers industry relevant
part-time programmes, such as Hotel
& Catering, International Hospitality
and Tourism Management, Leisure and
Recreation Management, Fitness Coach, as
well as Safety and Hygiene for Swimming
Pool and Spa which are supported by
excellent facilities and well-balanced
curricula. Adopt a practical approach for
the programmes, industries practitioners
can upgrade their supervisory skills and
knowledge which will prepare them for
promotion in the highly competitive job
market.
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The Chinese Culinary Institute (CCl)
endeavours to provide systematic training
in Chinese cuisine for beginners and
practicing chefs to obtain professional
qualifications. It also aims to elevate
the professional standard and status of
Chinese chefs in order to strengthen Hong
Kong's reputation as the "Culinary Capital
of Asia”. Furthermore, CCI strives to
establish Hong Kong as a regional training
and accreditation centre in Chinese cuisine
by introducing trade testing. To promote
the deep-rooted heritage of Chinese
culinary art, CCl offers culinary interest
courses for locals and tourists alike.

B PREF R R

International Culinary
Institute

BEREESEREEESESNHERE
BBEAT  UREBEBIEAEMNZEE
BB Z BRI © S PFC s FiERIETIR
It BREAMZ TICEXFERIE » BE
BIOM ~ st ~ =0 iR R E R
o TRRHAXNEH REENEE B
MR, BEASATNESE , Bith
FIhREEE

2 BTN 14 78 T B Re B B 5 E R S AT
EZTARRE, BRERFREEXE
o

The International Culinary Institute (ICI) aims
at training and developing talents in culinary
arts and wine to sustain Hong Kong's
status as Asia's wine-and-dine destination.
ICl provides quality and professional
programmes with state-of-the-art facilities
to groom aspiring youths to be well versed in
international cuisines, covering cuisines of
Europe, the Mediterranean, the Americas,
the Middle East and Asia. It also provides
bakery, pastry and confectionery as well
as wine related programmes, supporting
students’ successful career development in
the industry.

Trade Tests in Western Cuisine and
Pastry as well as diversified articulation
pathways leading to various professional
qualifications are also provided.
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Maureen Hung

Front Office Manager

Regal Kowloon Hotel

HTI Graduate of Certificate in

Front Office Supervision Programme
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Sam Chong

Assistant Director of Food and Beverage

New World Millennium Hong Kong Hotel

HTI Graduate of Advanced Certificate in
Sommelier Studies Programme and Certificate
in Food and Beverage Supervision Programme
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Lawrence Shek

Executive Housekeeper

InterContinental Grand Stanford Hong Kong
HTI Graduate of Certificate in Housekeeping
Supervision Programme
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Michael Wun

Senior Recreation Manager

Citybase Property Management Limited

IVE Hospitality Graduate of Professional
Diploma in Leisure and Recreation Management
Programme
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Saito Chau

Operation and Culinary Director - Chinese Cuisine
Chinesology

CCl Graduate of Master Chef Course in

Chinese Cuisine
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Wat Ho Ming

Chef

JW Marriott Hotel Hong Kong

CClI Graduate of Advanced Certificate in
Chinese Cuisine Programme
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Stephen Yeung
Executive Sous Chef-Park
Hong Kong Disneyland

ICI Graduate of Master Chef in
Western Cuisine Programme

Thomas Fung
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Thomas Fung

Chef de Partie

Hong Kong Jockey Club

ICI Graduate of Trainer Chef in
Western Cuisine Programme
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Hotel and Tourism Institute, IVE Hospitality,
Chinese Culinary Institute and International
Culinary Institute are committed to providing
aspiring youths and industry professionals
with quality hotel, tourism and culinary
trainings and trade testings. The Institutes
and discipline are equipped with professional
training facilities, including the training hotel -
The T Hotel, training restaurants and kitchens,
Wine Forum, Wine and Beverage Laboratory,
Tourism and MICE Training Centre, Tourism
and Aviation Training Centre, spa facilities,
leisure and sport activity sites.
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The teaching brigades of the institutes,
possess extensive industry and teaching
experiences. In addition to part-time
programmes, we offer tailor-made supervisory
and skills enhancement training for hotels,
tourism and catering organisations as to
strengthen their competitiveness and promote

KEMAR BT EMRF2 58 E 1812 H48 Master Chef Course in FAET AT AR R 5B B I EL1E Western Cuisine Trade 7k Swimming Pool

employee career advancement, facilitating the Chinese Cuisine Award Presentation Ceremony Test Award Presentation Ceremony

nurture of hospitality talents in Hong Kong.
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Programme Code and
Title

HT410403°
Foundation Certificate
in Restaurant and
Bartending Service

HT410405°
Foundation Certificate in
Accommodation Service

HT310620"

Basic Food Hygiene
Certificate for Hygiene
Managers

HT310621"

Basic Food Hygiene
Certificate for Hygiene
Supervisors

HT310624 *

Basic Food Hygiene
Certificate for Hygiene
Managers (Bridging
Course)

HT310601
Certificate in Food and
Beverage Supervision

Key Modules /
Programme Features

Table setting and service procedures
Beverage and bartending service
Basic operations of dining room
Usage of utensils and equipment
Methods of polishing and cleaning
tablewares

Accommodation service procedures, setup
standards and maintenance

Workplace sanitation and occupational safety
Usage of cleaning chemicals, equipment and
linens

Customer service etiquette and case study
Vocational English

Characteristics of micro-organisms and risk
of food poisoning

Food contamination, hygiene practices and
proper food handling

Environmental hygiene, cleaning and
sanitation, and pest management

Hong Kong Food Laws

Principles of Hazard Analysis Critical Control
Points (HACCP) and studies

Food hygiene and safety knowledge

Hygiene practices and proper food handling
Environmental hygiene, cleaning and
sanitation, and pest management

Hong Kong Food Laws

Principles of Hazard Analysis Critical Control
Points (HACCP) and case studies

Introduction to supervisory management
Introduction to food and beverage financial
management

Human resources management

Quality service management

Wine knowledge and menu design

Duration and
Class Arrangements

8 weeks

Every Mon, Tue & Thu
6:30pm - 9:30pm

Venue: Hotel and Tourism
Institute (Pokfulam or
Kowloon Bay)

8 weeks

Every Mon, Tue & Thu
6:30pm - 9:30pm

Venue: Hotel and Tourism
Institute (Kowloon Bay)

3 days

Tue & Thu

9:30am - 5:30pm (Day 1 & 2)
9:30am - 4:30pm (Day 3)
Venue: Hotel and Tourism
Institute (Kowloon Bay)

1 day

9:30am - 5:30pm

Venue: Hotel and Tourism
Institute (Kowloon Bay)

2 days

Tue & Thu

9:30am - 4:30pm

Venue: Hotel and Tourism
Institute (Kowloon Bay)

20 weeks

1 session per week
3:00pm - 6:00pm or
6:00pm - 9:00pm
(Subject to programme
arrangement)

Venue: Hotel and Tourism
Institute (Pokfulam or
Kowloon Bay)
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Programme Code and
Title

HT310602
Certificate in Front
Office Supervision

HT310603 T
Certificate in
Housekeeping
Supervision

HT320217
Elementary Certificate in
Sommelier Studies

HT320218 T
Intermediate Certificate
in Sommelier Studies

HT320219 T
Advanced Certificate in
Sommelier Studies

HT310631 T
Advanced Certificate
in Food and Beverage
Management

Key Modules /
Programme Features

Front office management and operations
Rooms and financial management

Total quality management

Hospitality security management and crisis
management

Yield management

Introduction to supervisory management
Housekeeping management

Trade knowledge and technical skills
Human resources management
Vocational English

Fundamental study in wine knowledge
Wine laws in different countries

Grape variety and basic characteristics
Opening and serving wine technique
Basic wine tasting technique

Factors affecting winemaking
Characteristics of major wine regions in the
world

Difference between new world and traditional
winemaking

Advanced wine tasting techniques

Wine marketing studies

Knowledge of major wine regions

Food and wine pairing practical experience
Professional wine tasting technique and
blind tasting experience

Fortified wines and spirits study

Basic techniques of a certified sommelier

Manpower management

Restaurant marketing

Enhance restaurant business with wine
Budgeting and financial management
MICE management

Duration and
Class Arrangements

20 weeks

1 session per week
6:00pm - 9:00pm

Venue: Hotel and Tourism
Institute (Kowloon Bay)

20 weeks

1 session per week
6:00pm - 9:00pm

Venue: Hotel and Tourism
Institute (Kowloon Bay)

4 weeks

Every Frior Sat

7:00pm - 9:00pm or
10:00am - 12:00nn
(Subject to programme
arrangement)

Venue: Hotel and Tourism
Institute (Pokfulam)

8 weeks

Every Fri or Sat

7:00pm - 9:00pm or
10:00am - 12:00nn
(Subject to programme
arrangement)

Venue: Hotel and Tourism
Institute (Pokfulam)

12 weeks

Every Fri or Sat

7:00pm - 9:00pm or
10:00am - 12:00nn
(Subject to programme
arrangement)

Venue: Hotel and Tourism
Institute (Pokfulam)

20 weeks

1 session per week
3:00pm - 6:00pm

Venue: Hotel and Tourism
Institute (Pokfulam or
Kowloon Bay)
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Programme Code and Key Modules / Duration and
Title Programme Features Class Arrangements
H'I'CMD&)SZ-r « Effective leadership skills e 20 weeks
Advanced Certificate * Performance management ¢ 1 session per week
in Front Office ¢ Managing adversity and change e 6:00pm - 9:00pm
Management * Customer experience management ¢ Venue: Hotel and Tourism
¢ Managerial English for front office Institute (Kowloon Bay)
HT310633 T e Technical skills for housekeeping e 20 weeks
Advanced Certificate in management * 1 session per week
Housekeeping ¢ Professional trade knowledge e 6:00pm - 9:00pm
Management * Housekeeping financial management * Venue: Hotel and Tourism

¢ Housekeeping sanitation management
* Managerial English for housekeeping

Institute (Kowloon Bay)

The information including programme titles, duration, class arrangement and tuition fees are subject to
change. Updated information should be obtained at registration. The tuition fees are subject to annual
review. These are determined taking into account inflation, curriculum structure and other relevant factors.
The tuition fees are subject to change without prior notice.

Students may be required to attend classes on other VTC campuses. VTC reserves the right to cancel any
programme, revise programme content or change the offering institute(s) / campusl(es) / class venuel(s) if
circumstances so warrant.

For details of the programme, entrance requirement and the latest information, please visit the Admissions
Homepage (http://www.vtc.edu.hk/admission).

More modules are included in the above programmes.

Those achieved a minimum score of 50% in the examination and an attendance rate of 80% or above will be
awarded a Basic Food Hygiene Certificate for Hygiene Managers recognised by the Food and Environmental
Hygiene Department.

Those achieved a minimum score of 50% in the examination and with an attendance rate of 100%

will be awarded a Basic Food Hygiene Certificate for Hygiene Managers recognised by the Food and
Environmental Hygiene Department. Please also bring along a copy of the Food Hygiene Certificate for
Hygiene Supervisors recognised by the Food and Environmental Hygiene Department upon submission of
the application.

Those achieved a minimum score of 67% in the examination and an attendance rate of 100% will
be awarded a Basic Food Hygiene Certificate for Hygiene Supervisors recognised by the Food and
Environmental Hygiene Department.

Students who attained an overall pass in the assessments and an attendance rate of 75% or above will be
awarded a Certificate.

Students who attained an overall pass in the assessments and an attendance rate of 90% or above will be
awarded a Certificate.
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Programme Code and
Title

HT4200001
WSET Level 1 Award in
Wines

HT4200067
WSET Level 1 Award in
Sake

HT4200078
WSET Level 1 Award in
Spirits

HT4200002
WSET Level 2 Award in
Wines

HT4200005
Introduction to Bordeaux
Wines

Key Modules /
Programme Features

The main types and styles of wine

Common wine grapes and their
characteristics

The principles of food and wine pairing

How to store and serve wine

How to describe wine using the WSET Level 1
Systematic Approach to Tasting Wine® (SAT)

Categories and Grades of Main Sake
Specialty Sake & Food Pairings

Understand Production Methods Relationship
with Categories and Grades of Sake

Storage and Service of Sake

How to describe Sake by the WSET Level 1
Systematic Approach to Tasting Sake® (SAT)

The basic principles of spirit production

The main types and styles of spirits

How to serve spirits

Factors affecting the flavour of spirits

How to describe spirits using the WSET Level
1 Systematic Approach to Tasting Spirits®
(SAT)

How environmental factors, grape-growing,
winemaking and maturation options
influence the style and quality of wines made
from eight principal grape varieties

The style and quality of wines made from

22 regionally important grape varieties and
produced in over 70 geographical indications
(Gls) around the world

How grape varieties and winemaking
processes influence key styles of “Sparkling
wines” and “Fortified wines”

Key labelling terms used to indicate origin,
style and quality

Introduction of Bordeaux Wine Production
Classification of Bordeaux Wine Styles
Main Producing Sub-regions in Bordeaux
Label Terminology

Wine Styles of Bordeaux

Duration and
Class Arrangements

Total 7 hours divided into 3
sessions

1 session per week
6:45pm - 8:45pm [for the
first & third session)
6:45pm - 9:45pm (for the
second session)

Venue: IVE (Haking Wong]

Total 7 hours divided into 3
sessions

1 session per week
6:45pm - 8:45pm (for the
first & third session)
6:45pm - 9:45pm (for the
second session)

Venue: IVE (Haking Wong])

Total 7 hours divided into 3
sessions

1 session per week
6:45pm - 8:45pm [for the
first & third session)
6:45pm - 9:45pm [for the
second session)

Venue: IVE (Haking Wong])

Total 19 hours divided into 7
sessions

1 session per week

6:45pm - 9:45pm (for the
second to fifth session)
6:45pm - 8:45pm (for the
first & seventh session)
Venue: IVE (Haking Wong]

1 session in 3 hours
6:45pm - 9:45pm
Venue: IVE (Haking Wong]
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Programme Code and
Title

HT4200042
Certificate for Fitness
Coach

HT4200058
Advanced Certificate for
Fitness Coach

HT4200003

Certificate in Safety

and Hygiene for
Swimming Pool and Spa
Supervisors

HT4200021

Certificate in Safety and
Hygiene for Swimming
Pool and Spa Managers

HT4200076
Introduction to
Hospitality and Tourism

Key Modules /
Programme Features

Three types of fitness training targets
Use of fitness equipment

Application of nutritional supplement and
fitness diet plan

Management and coaching technique

Fitness programme design:

-How to improve health and growth

-How to increase muscle size

-How to reduce body fat and design diet plan
Teaching how to exercise:

-Advanced weight training exercises
-Functional exercise

-Exercises for the children and elders
Business operations management

Maintaining water quality and air quality in
swimming pool and spa

Prevention of infections and waterborne
diseases

Prevention and handling of accidents and
injuries

Work procedures and maintenance of
swimming pool and spa

Overview of the Swimming Pools Regulation
(Chapter 132CA]

Roles and responsibilities of swimming pool
or spa managers

Comprehensive risks review to practitioners
and users in swimming pool and spa facilities
Practices related to swimming pools
regulations (Chapter 132CA)

Introduction to quality management system
and certification

Case study and discussion

Tourism Concepts and Principles

Local Tourism Development

Contemporary Issues and Trends in Tourism
Introduction to Hospitality Industry and
Accommodation Sector

Front Office and Housekeeping Operations
Food and Beverage Operations

Customer Services and Relations

Duration and
Class Arrangements

Total 30 hours divided into
10 sessions

2-3 sessions per week
6:30pm - 9:30pm

Venue: IVE (Chai Wan)

Total 30 hours divided into
10 sessions

2-3 sessions per week
6:30pm - 9:30pm

Venue: IVE (Chai Wan)

Total 18 hours divided into 6
sessions

1 session per week

6:45pm - 9:45pm

Venue: IVE (Haking Wong]

Total 24 hours divided into 8
sessions

1 session per week

6:45pm - 9:45pm

Venue: IVE (Haking Wong]

Total 18 hours divided into 5
sessions

1 session per week

2:00pm - 6:00pm
(Saturdays, for first to
fourth session)

10:00am - 12:00pm (to be
confirmed, for the fifth
session)

Venue: IVE (Haking Wong]
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Programme Code and
Title

HT4200028
Essentials for Tour
Escorting

HT4200052
Intensive Course for
Selling Travel Products

HT4200053

Intensive Course for
Quality Customer Service
in Travel Agency

HT4200056
Intensive Course for
Study Tours

Key Modules /
Programme Features

Roles and duties of a tour escort
Essential skills in tour escorting
Travel formalities and requirements
Handling emergencies

Case studies

Get to know target customers in the travel
agency

Cross-selling and up-selling of travel
products

Golden rules of selling travel products
Media and tactics of selling travel products

Importance of quality customer service for
travel agency

Anticipating customer expectations

Concept of inclusive tourism

Accessible travel services

Handling difficult customers in travel agency
Techniques to increase customer satisfaction
in travel agency

Planning and preparation for the study tours
Understanding of the participants’ and
schools’ expectations

Tendering procedures and points to note
Essential skills in tour escorting for study
tours

Case studies on study tours

Duration and
Class Arrangements

1 session in 3 hours
6:45pm - 9:45pm
Venue: IVE(Haking Wong)

1 session in 4 hours
Saturday

2:00pm - 6:00pm

Venue: IVE (Haking Wong])

1 session in 4 hours
Saturday

2:00pm - 6:00pm

Venue: IVE (Haking Wong])

1 session in 4 hours
Saturday

2:00pm - 6:00pm

Venue: IVE (Haking Wong]
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IMPORTANT NOTICE / POLICY ON PERSONAL DATA:

1.The applicant must be a permanent resident of Hong Kong or eligible to stay and work in Hong Kong without
limitations by the Immigration Department.

2.Do not send tuition fee with application form. Successful applicants will be notified with regard to payment
of tuition fee.

3.Tuition fee will not be refunded nor can it be transferred to another programme or other schedule of the
same programme.

4.Hotel and Tourism Institute / Chinese Culinary Institute / International Culinary Institute / IVE Hospitality
reserve the right to cancel any programme, revise programme title / content / duration and change offering
campus(es).

5.The above information including programme titles, duration / class arrangement and tuition fees are
subject to change. Updated information should be obtained at registration.

6.The tuition fees are subject to annual review. These are determined taking into account inflation,
curriculum structure and other relevant factors. The tuition fees are subject to change without prior notice.

7.1 declare that the data given in this form are accurate and complete, and consent that the data can be used
in accordance with the Council’s Policy on Personal Data.

USE OF PERSONAL DATA

VTC and its member institutions intend to use the personal data you provided, including your name, phone
number, mobile number, email address, correspondence address and education level, to provide direct
marketing information in relation to any programmes, admission and events of VTC and its member
institutions, but we cannot so use your personal data without your consent. If you do not agree the
arrangement stated above, please put a tick in the following box.

["11 do not agree that my personal data provided, including my name, phone number, mobile number, email
address, correspondence address and education level may be used by VTC and its member institutions for
providing direct marketing information in relation to any programmes, admission and events of VTC and
its member institutions. If you would like to unsubscribe from receiving the said information or update
your personal data, please send your request with registered name, phone number, mobile number, email
address, correspondence address and education level to hti@vtc.edu.hk / cci@vtc.edu.hk / ici@vtc.edu.hk
/ iveht@vtc.edu.hk or by fax to 2538 2765 (HTI, CCl, ICI) / 2725 2342 (IVE Hospitality).
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Duration and
Class Arrangements
9:30am - 4:30pm (Day 3)

* Venue: Chinese Culinary

Institute
Institute

* 9:30am - 5:30pm (Day 1 & 2]
Institute

e 9:30am - 5:30pm

¢ Venue: Chinese Culinary
e 1 session per week

e 9:00am - 5:30pm

* Venue: Chinese Culinary

e 3days

e Tue & Thu
e 1day

o 4 weeks

Key Modules /
Programme Features

sanitation, and pest management

¢ Hong Kong Food Laws
Points (HACCP) and case study

proper food handling
e Environmental hygiene, cleaning and

of food poisoning
¢ Food contamination, hygiene practices and

food
* Dietary restriction for common ailments

¢ Characteristics of micro-organisms and risk

¢ Principles of Hazard Analysis Critical Control
¢ Food hygiene and safety knowledge

* Principles of food therapy and food properties
* Food functions and contraindication

* Body-build classifications and Chinese tonic

Programme Code and
Title
Basic Food Hygiene

Certificate for
Basic Food Hygiene

Hygiene Managers
Certificate for
Hygiene Supervisors
Chinese Tonic Food

HT310806
HT310807 "
HT310808 ©

lhe SN Rl L3
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H1 55 A 44 Name of Applicant:

¢ Principles on preparation of dietary menu

% Signature:

HHH Date:

A - BEEGEZHEEFRE ¢ Please fax, email or mail the application form to:

N Rk ER R

Hotel and Tourism Institute (HTI)
Tel: 25382200  Fax: 2538 2765
Email: hti@vtc.edu.hk

Website: www.hti.edu.hk

PEERIEEA
Chinese Culinary Institute (CCl)
Tel: 25382200  Fax: 2538 2765
Email: cci@vtc.edu.hk

Website: www.cci.edu.hk
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¢ Culinary concept development and culinary

sanitation, and pest management

and demonstration

* Hong Kong Food Laws
Points (HACCP) and case study
preparations
Food cost control
food commodity

¢ Advanced Chinese culinary skil
Chinese banquets

innovation
* Kitchen operations and management for

¢ Hygiene practices and proper food handling

¢ Environmental hygiene, cleaning and
¢ Principles of Hazard Analysis Critical Control

* Guangdong cuisine preparations

* Noodles and dim sum preparations

* Chinese regional cuisine preparations

¢ Guangdong barbecue and Chinese cold dish
¢ Understanding and application of advanced
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PERSONAL INFORMATION COLLECTION STATEMENT

1.The information collected from the application, including the name, phone number, mobile number, email
address, correspondence address and education level, will be used for the following purposes:
a. for processing and selection of applications for admission to VTC programmes; and related purposes;
b. for obtaining the results of public examinations from the HKEAA, and obtaining information from
relevant institutions about your candidature in public examinations and studies in institutions in Hong
Kong and elsewhere;
c. for obtaining records of your examination results attained in the programmes provided by member
institutions under the VTC;
d. for checking of application records and the study records of the programmes provided by member
institutions under the VTC;
e. for storage of information on the successful applicants in the Student Records System
2.VTC undertakes to keep personal data provided by applicants confidential. However, VTC may provide such
information to any other persons or agents for the purposes described in (1) under a duty of confidentiality
to VTC. If an applicant would like to unsubscribe from receiving the said information or update his / her
personal data, please send the request with registered name, phone number, mobile number, email
address, correspondence address and education level to hti@vtc.edu.hk / cci@vtc.edu.hk / ici@vtc.edu.hk
/ iveht@vtc.edu.hk or by fax to 2538 2765 (HTI, CCl, ICI) / 2725 2342 (IVE Hospitality).
3.In accordance with the Personal Data (Privacy) Ordinance, an applicant has the right:
a. to check whether VTC holds his / her personal data;
b. to request a copy of such data; and
c. to require VTC to correct any of the personal data which is inaccurate.
Sufficient information will need to be provided to establish identity, otherwise VTC shall refuse to comply
with the request.
4.Request for access to data must be submitted in writing to the Personal Data (Privacy) Compliance Officer
of Hotel and Tourism Institute /Chinese Culinary Institute / International Culinary Institute / IVE Hospitality
at 7/F, VTC Pokfulam Complex 145 Pokfulam Road, Pokfulam, Hong Kong / 702 Lai Chi Kok Road, Cheung
Sha Wan, Kowloon (IVE Hospitality)
5.In accordance with the terms of the Ordinance, VTC reserves the right to charge a fee for the processing of
data access request.

For Official Use Only

OA [OR cl Date
L EAII Date
[ R&T EAII Date
N
Q
g
B PR BT ERER IVE P R iR B2 A 3
International Culinary Institute (ICl) IVE Hospitality =

Tel: 29575714  Fax: 27252342
Email: iveht@vtc.edu.hk
Website: https://hospitality.vtc.edu.hk

Tel: 25382200  Fax: 2538 2765
ici@vtc.edu.hk
Website: www.ici.edu.hk




FZEEFEEABRERFZ Chinese Culinary Institute Programmes

24

RIERIE R RE BEHET / FEEE LR R 25k
HT314816P T o PXEM SR SEHABE « B+REH
R EER - BYEEEBER NP NEBIBERIE . SEH R
BIEFER o FREHN S SEEUER I M B o IEF12BEEETRFS5BE
(QF&RRI4) o FTREROERET R EE o MMBL D REERTEEART
s PRMBEBEREERS
HT310813 T . RS REE . C+-2H)
KNETARPETENERTIE  » PATVEASREI O Rel M BT EI(E - EEH R
o PREAEHEHRER o EF8RF30DE TR
. FEE%MEH ~ IRIETE R TEE o HIEL D PEERTEEfR

- BRETRRIDEBKERES

o RIENBEIERE  LRFERNES » —JIUREFHAE - BEIREE8FHR 28K
T o BEEIRBIER - RERBFREETE > WAEAEN , BAHITEN -

o BAEFAENEMVIC B LR - VIC FABBREUHEMRIZ « B EREANBTHE MR
EBIBEAR DI L ERHES o

o BRARIEMFMAER - ASZKG  BEERBRA - BESMECHS - BLANERER
WEk FREAZHEE (http://www.vtc.edu. hk/adm|55|on] HEFEZMHEE (http://www.
hkgr.gov.hk] °

. L,{J:n%‘rirﬁﬁﬁf EETTRAERSR

N BEEFMAE 67% MU EREFEREER 100% » SO ERERYERELESIIZELEE
BEEE -

v BEEFAEE 50% SN ERHBEERAERN 80% » KR ERERYIREREZR T Z2EE

KIBHE o

# BEEGMEE 50% 8 :ZLXJ:&tHV%L@ 1100% » eI EMRE RYIRBERIEZED T 2 BER

EEE c BEARERHRFERE  AERRYRRFESTIFEEEEEZRIL -
T BEARAREERZ 70% ﬁﬁ%ﬁut&%%ﬁﬁ* » HRIEEBE -
* BEANAGREERY 80% BEXIULREHASKE » HRJEEZE -
o BEANGREERZ 0% HEXHMULREHGH » HAIEEES -

Programme Code and Key Modules / Duration and
Title Programme Features Class Arrangements
HT314816F’Jr * Production of artistic Chinese cold dishes e 56 weeks
Professional Diploma in  * Theory and production of nutritional Chinese = ¢ 1 session per week
Chinese Culinary Arts dishes ¢ 12:00nn - 5:00pm
and Management * Production of Chinese regional cuisine ¢ Venue: Chinese Culinary
(QF Level 4) [Beijing, Sichuan, Hunan, Shanghai) Institute
¢ Contemporary dim sum design and
production

* Management and leadership theories for
Chinese catering industry

HT310813Jr * Contemporary culinary concept and e 22 weeks
Master Chef Course in production e 1 session per week
Chinese Cuisine * Western and Southeast Asian culinary e 8:30am - 5:00pm
production and demonstration * Venue: Chinese Culinary
¢ Chinese food and wine pairing Institute

Marketing, financial control and budgeting
¢ Administration skill and risk management
concept in catering industry

The information including programme titles, duration, class arrangement and tuition fees are subject to
change. Updated information should be obtained at registration. The tuition fees are subject to annual
review. These are determined taking into account inflation, curriculum structure and other relevant factors.
The tuition fees are subject to change without prior notice.

Students may be required to attend classes on other VTC campuses. VTC reserves the right to cancel any
programme, revise programme content or change the offering institute(s) / campusles] / class venue(s) if
circumstances so warrant.

For details of the programme, entrance requirement, QF level, QR Registration Number, Validity Period of the
programme and the latest information, please visit the Admissions Homepage
(http://www.vtc.edu.hk/admission) or the Qualifications Register website (http://www.hkgr.gov.hk).

More modules are included in the above programmes.

Those achieved a minimum score of 67% in the examination and an attendance rate of 100% will
be awarded a Basic Food Hygiene Certificate for Hygiene Supervisors recognised by the Food and
Environmental Hygiene Department.

Those achieved a minimum score of 50% in the examination and an attendance rate of 80% or above will be
awarded a Basic Food Hygiene Certificate for Hygiene Managers recognised by the Food and Environmental
Hygiene Department.

Those achieved a minimum score of 50% in the examination and an attendance rate of 100% will be
awarded a Basic Food Hygiene Certificate for Hygiene Managers recognised by the Food and Environmental
Hygiene Department. Please also bring along a copy of the Food Hygiene Certificate for Hygiene
Supervisors recognised by the Food and Environmental Hygiene Department upon submission of the
application.

Students who attained an overall pass in the assessments and an attendance rate of 70% or above will be
awarded a Certificate.

Students who attained an overall pass in the assessments and an attendance rate of 80% or above will be
awarded a Certificate.

Students who attained an overall pass in the assessments and an attendance rate of 90% or above will be
awarded a Certificate.
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ESRENERB BRI
RRENERM ~ AK - TRRIGMNREN
FEIRAN A5 EL

IESRICBRSE B R A M 3 R B HE
RRILERM ~ ALK « ZAKIGNEZRH
REIRAERE

e eI R AR R
MAPIESEERER 5 ~ RIER ~ BRI ~ X
AR B R R R AT

BREBEM R R EHNR R
RAZMEAOFEEDN TEEEE ~ KR8
ERRE ~ BEBE ~ &I - RETAIERIDIHREAOAE

B &SR RERIFSRS
HARBER 5 - XEE -BYW - F5
RIE R ABRE B T 58 R BRI BRI

IESABISRBIR AN # R 5 A
REZEEBM » A » RERLHIXADN
REIRAN S BE

BAR SR EERISR
BAFERE 5 - RIIE ~ BSE  TRK
FHRGEY R ABRAA SIS

o TN

o EFIRETFEREY
B L 6B

. MR BIRRETE SR

Essential knowledge and skills in the
preparation of authentic Indian cuisine
Explore the origins and characteristics of
Indian ingredients, flavours, preparation
techniques and cuisines

Essential knowledge and skills in the
preparation of authentic Scandinavian cuisine
Explore the origins and characteristics

of Scandinavian ingredients, flavours,
preparation techniques and cuisines

Characteristics of Mediterranean cuisine
Principles and techniques of Mediterranean
appetisers (Mezze), soups, starches,
vegetables dishes, main dishes and desserts

Characteristics of pastry and bakery
production

Acquire the knowledge and skills for
producing traditional and regional bread;
artisan and international bread; gateaux,
pastries, pies, tarts, cakes, mousse and
custards desserts

Characteristics of Japanese cuisine
Principles and techniques of Japanese
appetisers, soups, tempura, simmered
dishes, sushi, sashimi and pastry

Essential knowledge and skills in the
preparation of authentic French cuisine
Explore the origins and characteristics of
French ingredients, flavours, preparation
techniques and cuisines

Characteristics of Italian cuisine

Principles and techniques of Italian antipasto,
soups, starches, vegetables dishes, main
dishes and desserts

e 96 hours

e 9:00am - 5:00pm or 6:00pm

e Venue: International
Culinary Institute
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RETELEA[ZERFZ International Culinary Institute Programmes

Programme Code and
Title

Key Modules /
Programme Features

Duration and
Class Arrangements

HT314380P |
Professional Diploma in
International Culinary
Arts and Management
(QF Level 4)

Gastronomy trends, techniques and
innovation

Menu planning and design

Culinary operations and quality assurance
for catering events

Catering events and service management
Principles of entrepreneurship

1year

1 session per week
10:00am - 6:00pm
Venue: International
Culinary Institute

HT310392"
Workshop for
Certified Cook in
Western Cuisine

General organisation of hotel and catering
establishments

Food hygiene and safety

Food nutrition

1 day

8:30am - 5:30pm
Venue: International
Culinary Institute

Trade Test * Principles of Hazard Analysis Critical Control
Points (HACCP)
¢ Food purchasing and costing
HT310393T * Food nutrition 15 weeks

Certified Cook in
Western Cuisine

Principles of Hazard Analysis Critical Control
Points (HACCP)

Purchasing and cost control

Cooking techniques and methods

Food knowledge: Basic stocks, sauces,
soups and doughs; herbs and spices and
seasonings, etc.

1 session per week
2:30pm - 5:30pm
Venue: International
Culinary Institute

HT310394
Trainer Chef in
Western Cuisine

General requirements and basic methods for
conducting training programme

Outline and preparation of training plan
Hiring and orientation

Presentation and evaluation methods
Interactive teaching and training methods
and communication

6 months

1 session per week
2:30pm - 6:30pm
Venue: International
Culinary Institute

SRR R TE BHET / FiEEE LR R 2 HE

HT314380P EEHB% - BIEAIH —&

SRR RS LR B MRE SEH LR

HEE EEIEE R EE R mERE L1085 =R 6B

(QF#RBI4) EMEERRFERE 2 BEIRRETEZ R
BRI

HT310392™ TBIE BB EES —x

520 Fa T BEmEEHZs 8BR300 E TFF5RF30D

5 A5 RsA EBO BT BYEE 3 BRI SR
(BT 2 BT R4REY
BY)IEREE K B A 2

HT310393 T ayEE +REH

EEEE B2 BT 2GREY SEH R

ARl ER1E FREE Ko Al A1 T 2BE30 ELRF30D
SIS R A A I BERRETEZ R
BRAH  BARE T SENEE ;
FE « HR AN ERAE

HT310394 T B R IEM — R EREE AL NMER

2| AR 4% B BT B ST EIBI A AN AN 45 5l SEH FF—f

AR ERTE FREE LTI H E TH2BE30D ERE _E6FE30
BB 2 BERRETEZ PR
BEHAHE - EHERES

HT310395" PETVERBHEM B BEZ 1Z A —x

SRRl R EReRfgEass L 8RE300 E T F5R309

RS R ERBNDE

B ol 4]
PEREEZER
e Z2EREF 2EREAY

s - ERE 2SR

HT310395™
Workshop for
Certified Pastry Cook
Trade Test

Introduction to Western Pastry Cook Trade
Test

Fundamental knowledge of food safety and
hygiene

Fundamental knowledge in food cost control
Site inspection of the Trade Test kitchen
Principles of Hazard Analysis Critical Control
Points (HACCP)

1 day

8:30am - 5:30pm
Venue: International
Culinary Institute
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EYEL ey BHET / FiEEE LR R 2 HE
HT310396 T . KOERT R . —5
K EMAR 78 BT R o« NEEBEBMES N GRS - SEH SR
ARl ERTE o ANNERKEMNSIEES T LM o FFORF30D EME 630D

Programme Code and Key Modules / Duration and
Title Programme Features Class Arrangements
HT310396 ¥ * Aspects of economic and business studies 1 year

Master Chef in
Western Cuisine

Company management and control,
accounting and finance

1 session per week
9:30am - 6:30pm

. EEMEREH o 35 ERRETE R
« BAERERIS

o RIENBBIELE  LRRERKES )—tDinﬁ%E%?%fﬁ°H‘a‘%¥u)ll,\\ﬁ BFBSEEK
o PEERBIBIR - RERBSRZET > WAEAEN , BAHITEN -

o BESANHEM VIC B LR o VIC AIREFEREUHERZRIE  BEREANB N ERFHMR
EHIBEAR DI L ERHES o

o BRIFRIZRIEF Hﬂzﬁﬂ A%—f‘xﬁ: BRERERG - BEZMEECIR E_EEE%ZHHBEBZE'
MER FRBAREE (http://www.vtc.edu. hk/admlssmn] REFERMAER (http://www.
hkqr.gov.hk] o

o M ESRIEHBHEMEET » KRAERR o

T BEBERERFRERZ 70% HEEIULREHEE » HIEEES -
RRERZ 75% HERHULRERER  HOEREE -
BIEERY 100% HEXREHEE » HOIEHEEE -

¢ Human resources and information ¢ Venue: International
management and labour law Culinary Institute
Nutrition and health consciousness
Modern cuisine and technique

The information including programme titles, duration, class arrangement and tuition fees are subject to
change. Updated information should be obtained at registration. The tuition fees are subject to annual

review. These are determined taking into account inflation, curriculum structure and other relevant factors.

The tuition fees are subject to change without prior notice.

Students may be required to attend classes on other VTC campuses. VTC reserves the right to cancel any
programme, revise programme content or change the offering institute(s) / campusl(es) / class venuel(s] if
circumstances so warrant.

For details of the programme, entrance requirement, QF level, QR Registration Number, Validity Period of
the programme and the latest information, please visit the Admissions Homepage (http://www.vtc.edu.hk/
admission) or the Qualifications Register website (http://www.hkgr.gov.hk].

More modules are included in the above programmes.

T Students who attained an overall pass in the assessments and an attendance rate of 70% or above will be

awarded a Certificate.

Students who attained an overall pass in the assessments and an attendance rate of 75% or above will be
awarded a Certificate.

Students who attained an overall pass in the assessments and an attendance rate of 100% will be awarded
a Certificate.
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B S B bR A PR SR A2

Hotel and Tourism Institute Programmes

IR TR

Programme Code and Title

HT410403 BB R BRBERZE

Foundation Certificate in Restaurant and Bartending Service

HT410405 B S ARFSEiEE &

Foundation Certificate in Accommodation Service
HT310620 BAEKIREE

Basic Food Hygiene Certificate for Hygiene Managers
HT310621 BIEBEEFHE

Basic Food Hygiene Certificate for Hygiene Supervisors
HT310624 FAEKEERE (BEBEEMERE)
Basic Food Hygiene Certificate for

Hygiene Managers (Bridging Course)

HT310601 BB EEIRESE

Certificate in Food and Beverage Supervision
HT310602 BHBEEEIRZE

Certificate in Front Office Supervision

HT310603 EHBEEEIERE

Certificate in Housekeeping Supervision
HT320217 ) 4R Sm B A =S =

Elementary Certificate in Sommelier Studies
HT320218 AR #Rk f B RN 8 &

Intermediate Certificate in Sommelier Studies
HT320219 =k dmiERmE S

Advanced Certificate in Sommelier Studies

HT310631 BREEEZREE

Advanced Certificate in Food and Beverage Management

HT310632 BEHBIERREE
Advanced Certificate in Front Office Management

HT310633 FH EE B REE
Advanced Certificate in Housekeeping Management

32

e

Minimum age

BEUNNE
mBEERNALT BRI
= = . e 4RES
. mﬁEEF_ ES AR In-service TEARER
ompletion of ; ) personnel of Relevant
Pass the interview :
S3 catering or food work
manufacturing experience
industry

EEMERIRRIZ
o BRI 8 R
Completion of
relevant level of

Certificate in
Sommelier
Studies

AR

Elementary

iR

Intermediate

BRIEER /T RIEERS
Completion of designated programme(s) /
Possess relevant certificate(s)

FARYIRRFEERT I HEEESEE
Possess Basic Food Hygiene Certificate for Hygiene Supervisor
recognised by Food and Environmental Hygiene Department

ERBEE R IREERNE NS S EIRBERIE 5 SUBERIRER 5 EE
EEBEESREE - BRRBET

Completion of Certificate in Food and Beverage Supervision / Food and
Beverage Supervisory Certificate Programme offered by HTI; OR Advanced
Certificate in Supervisory Hospitality Operations - Food and Beverage
Module offered by HTI

ERBEERIREERNEHEEEIRBERE 5 SUBERIRER GRS
CEBOSREE - EHET

Completion of Certificate in Front Office Supervision / Front Office
Supervisory Certificate Programme offered by HTI; OR Advanced
Certificate in Supervisory Hospitality Operations - Front Office Module
offered by HTI

EREERIREERMNEREEEIRRERE ; SRS RIREBGAES
REREBLEESHIS - BHET

Completion of Certificate in Housekeeping Supervision / Housekeeping
Supervisory Certificate Programme offered by HTI; OR Advanced Certificate
in Supervisory Hospitality Operations - Housekeeping Module offered by HTI
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IVE ;B IE R ik i 22 14 R 42

IVE Hospitality Programmes

R BTE

Programme Code and Title

HT4200001 BEBREIVBHEEETE
WSET Level 1 Award in Wines

HT4200067 BEBEIVBHSETEE
EE— R
WSET Level 1 Award in Sake
HT4200078 BAEBEZVEHSE TG
TS — R0

WSET Level 1 Award in Spirits
HT4200002 BEBELRIVEBHSESEE
bl e iy

WSET Level 2 Award in Wines
HT4200005 KA L E & BEFRESE
& AR

Introduction to Bordeaux Wines
HT4200042 FEIBAE R RS E

Certificate for Fitness Coach

HT4200058 BSiBAEEAR = Ahaa S
Advanced Certificate for Fitness Coach

HT4200003 Xt Kk BRI E RS
TEEE

Certificate in Safety and Hygiene for
Swimming Pool and Spa Supervisors

HT4200021 BRI B R £ R 22
IR E

Certificate in Safety and Hygiene for
Swimming Pool and Spa Managers

HT4200076 %5 B hxibsBtam
Introduction to Hospitality and Tourism

HT4200028 FEERIEE
Essentials for Tour Escorting

HT4200052 fikis 2 miH &
Intensive Course for Selling Travel
Products

HT4200053 M{THLH B EARES

Intensive Course for Quality Customer
Service in Travel Agency

HT4200056 1553 M 2350550

Intensive Course for Study Tours

34

MR e

Minimum age

18

SEEHRR
Physical Condition

RAEREREHRRG  RMEME
eI BRRIRE

Do not have any health problems
that made them unfit for alcoholic
beverage tasting

SESRE SRR ERERR
Physically fit for being fitness coach

SRR TESEERBAERG
Physically fit for being fitness coach

BETR - PREHUFRE
Academic Qualification(s) -
Secondary Education

SRS PRI - BER2HHG
IRRENEEEE

Completion of S6 under the New Senior
Secondary academic structure / S5 under
the old academic structure, or equivalent

PRz BEER R TIEEER

Professional qualification(s) and work experience required

FAAL

In-service personnel

EAREERMEMERAL

Obtained fitness coach qualification previously

WA SRS « MERSFTEERIEREER IS » WA ERM T EERIAL

Relevant working experience in the leisure and recreation industry

ERIMFOKERBHERZ2TEEERERREFEE ;

WK ~ KB - SFTSIERIRRRERIEIE > WA= Fabl LB TFERNEEAL

Completion of the Certificate in Safety and Hygiene for Swimming Pool and Spa Supervisors, or equivalent; OR
At least 3 years' relevant working experience in the leisure and recreation industry at supervisory level

REF / RIEREEA AT
In-service personnel of the
hospitality / tourism industry

HAESMNERB BRI S EAR SRR EFENAL ; &

HERBHIREARBMARZFEBXEININAL

Those who require to accompany outbound tour groups but without the tour escort licenses; OR

Those who would like to know more about tour escorting practices without taking the full scale tour escorting
training and examination

FRIEHEENAL
In-service personnel of the
tourism industry
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REFEBMRRE

Chinese Culinary Institute Programmes

BN R SG
BEER AL
In-service
personnel of
catering or food
manufacturing
industry

RIZARIT R 28

Programme Code and Title

HT310806 R4 IEEE
Basic Food Hygiene Certificate for
Hygiene Managers

HT310807 BAEBEEEE
Basic Food Hygiene Certificate for
Hygiene Supervisors

HT310808 EERFEERKEE

Chinese Tonic Food

HT310810 RIAEALIRGE
(BEBEEHERE)

Basic Food Hygiene Certificate for
Hygiene Managers

(Bridging Course)

HT313890 BT ETR
(QF#R313)

Diploma in Chinese Culinary Arts
(QF Level 3]

HT314817P

PREEREEE

(QFARABII4)

Professional Certificate in Chinese
Culinary Arts (QF Level 4)

HT314816P
PHFEREEEEOR
(QFARA4)

Professional Diploma in Chinese
Culinary Arts and Management
(QF Level 4)

HT310813 KEMARETAMERZ
Master Chef Course in Chinese
Cuisine

¥ Note:
WBEFZ NBEM / Requirements that must be fulfilled

[EEEN=y
Pass the
interview

RIEERATEFEER
Minimum year of related
work experience

—EHB TR
PIZEHEPNE 3
1 year's culinary work
experience AND pass the
practical evaluation

NERETIFER
6 year's culinary work
experience

NERETIFEER
6 year's culinary
work experience

(BRI P AR P T B 452 AE
HERER RiR D ML)

(Of which at least 2 years' work
experience are obtained after
attaining the Intermediate
Certificate of Trade Test in
Chinese Cuisine qualification)

WIRIEIB
BIZ
AND pass
the profile
review

T FREEIRLR
12 year's culinary
management experience

Heh—IEXNEEHZ ABEMH / Fulfill ONE of the listed requirements

36

BEDR - hRHERE
Academic qualification -
secondary education

ST PEAGIR RIS « BRI
PRt ARERERES —F U L
AR T IEARER

Completion of S6 under the New
Senior Secondary academic structure
/ S5 under the old academic structure,
or equivalent, with at least 1 year's
relevant catering experience

TEREBRBEERER/BEPEE

E, WEEARRAAES ZR/ERK
ML SEREEXREEEX A

EERE

Five HKDSE/HKCEE subjects at Level 2
/ Grade E or above, including Chinese
and English Languages or equivalent

RARYRIEHLEE

Rl Ehy
azgan | SEISTEARE
FreEz EXEBE R TIESER Possess a Food Hygiene o o3
: ST . - - CCl's Professional
Professional qualification(s) and work experience Certificate recognised P .
. Qualification Certificate
required by the Food and

of Trade Test in

Environmental Hygiene Chinese Cuisine

Department

WEBERER
Hygiene Supervisor
qualification

ERERELZE G ZAFERHI2RE » WA—FRULER
MR TRACER ; SEEAAER NBEEER R ZQFRBI25
LEE

Completion of a QF Level 2 programme that is deemed acceptable
to the Programme Board, with at least 1 year's relevant catering
work experience; OR Possess relevant Recognition of Prior
Learning (RPL) qualification(s) at QF Level 2 or above

SRR ERERRY FI2E > BREF VI —FEEIIE

K ERERIEZHE FRAIMQFRAISHRIE ; BEHER
NBEERERR Z QFRBISSI L& E

Possess at least 1 year's relevant work experience after

completion of a Diploma in Chinese Cuisine programme offered

by CCl; OR Possess Relevant Recognition of Prior Learning

(RPL] qualification(s) at QF Level 3 or above

ERERIEZE GV 2 QFRBISERIE ; SiERER NBTEE
BRI ZQFARBISELL LB ; Sisel P EFES 2 PRSP
BT ERZ NP E R EEZ (QFRRL)RE ; AR
RAERXEBITEERZRMENA T RIBB AR AT
Completion of a QF Level 3 or above programme that is deemed
acceptable to the Programme Board; OR Possess Relevant
Recognition of Prior Learning (RPL] qualification(s) at QF Level 3
or above; OR Completion of Intermediate Certificate in Chinese
Cuisine or a Professional Certificate at QF Level 4 offered by the
CCl; OR In-service personnel with at least 9 years' relevant work
experience AND pass the entrance assessment

BEBEEER
Hygiene Supervisor
qualification

AR
Elementary

RERER
Hygiene Manager
qualification

iR

Intermediate

ERmMEXEE
R
Nominated by
relevant industry
professional
bodies
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‘7\%1\%# Entrance Requirements

B PR R 22 BRaR1E

International Culinary Institute

Programmes

= FERYIRIEGE
o N - smo | RARETEL KT ELEA i Fapin
ERERREARRT EERE % s | nEmEneme | RooD | SEERERAR | guosgres
. BEDR - hSHERE EBEFERE TR ZABRAEE T SRR TIEASBR Minimarm Poslses ICl'e Possess a Food
SRR R ETE FEmpRE X_cademic qu:l_ification% Completion of designated programme Completion of ICI year of Profecsional Hygiene Certificate
Programme Code and Title Minimum age secondary education or Possess Professional Qualifications programme with culina Quelifiieatian recognised by
Y as recognised under HKQF or deemed relevant work workry Certificate of Trade the Food and
acceptable to the Programme Board experience : Environmental
experience Test Hygiene Department
HT312312 ENESR TR E (QFAREI2)
Certificate in Indian Cuisine (QF Level 2
HT312313 GBS R EEsE S (QF#4R52)
Certificate in Scandinavian Cuisine (QF Level 2)
HT312344 AR REEEE (QFAREI2)
Certificate in Mediterranean Cuisine (QF level 2) s - 1@‘% QT ,%&:/EU fgi; i&gﬁ?}i[i@&ﬁﬁ%@ﬁh z
N R EAmEER QF #RAl 1 S EBRE - SRF TS
HT312367 BB ARE REEEEE (QFARA2) TRER FERR= Completion of a QF Le?el 1 programme; OR Possess
Certificate in Pastry and Bakery (QF level 2] Aged 21 with 2 years' Completion of S3 relevant Recognition of Prior Learning (RPL) qualification(s)
@%Ez‘gv’ g =y ( 33 ) relevant work experience at QF Level 1 or above; OR other relevant verifiable prior
HT312368 154 HZEEE (QFARRI2 learning and/or work experience
Certificate in Classical Japanese Cuisine (QF level 2]
HT3123¢69 ‘EEI R EEsES (QF4R52)
Certificate in French Cuisine (QF Level 2)
HT312372 BAFIREERE (QFAREI2)
Certificate in Italian Cuisine (QF level 2]
SEBRK QF AR5l 3 3R42 » WAE/D = F 2R/ TIFEER »
B RA=EAETER TEREBPRENEES /| EETREE, TSR AR | REARE ; RESHER NBEEFERR ) Z QF 473
5 B = s ey | REES TR /ERIUL (BFETRBEXREEE | RULEE , THARYBRRFLEEIIZHLEEE | ME2ARIFECRRE > 1
HT314380P EIRBTE R BTSSR R R 2, DRBASRE WEES | v 0) aREsE, 1 AT O mE (BETEE | BERERAE B TR R T e
(QFARAI4) Zu?dﬁﬂ with 3 vears' relevant =) /=& (§%¢$@%) %H’éﬂﬁﬁﬁlfﬁ%@;ﬁ Completion of other QF Level 3 programme, with a | 2-year full-time culinary diploma
Professional Diploma in International Culinary Arts 9 K yAND th Five HKDSE/HKCEE subjects at Level 2/Grade E or | minimum of 3 years' relevant full time work experience | programme, with a minimum of
dM t [QF L L4) wotr experience t Paslsd € above, including Chinese and English Languages or | AND pass the interview; OR possess relevant | 2 years' relevant full-time work
Bl W IRl B en ratrtwce fsstess;nen s.tlnc U89 | o quivalent, with a minimum of 2 years' (HKDSE)/3 | Recognition of Prior Learning (RPL) qualification(s) at QF | experience
@written testand an interview years' [HKCEE] relevant full-time work experience | Level 3 or above, and possess a Food Hygiene Certificate
for Hygiene Supervisors AND pass the interview
HT310392 32 m] Fa e AE AU Ban Tt S BHE BB
TWDLkS'?optfor Certified Cook in Western Cuisine 22 ;%g&&ﬁﬁbfﬁ*asﬁlﬁ . P
rade les 2-year full-time culinary 6/y\ears Hygiene Supervisor
i STl diploma or higher diploma with qualification
HT31_ [_)393 aﬂﬁjﬁlﬁﬁmﬁﬁﬁlﬂﬂu—i%& 22 a minimum of 1 year's relevant
Certified Cook in Western Cuisine work experience
. s RGBT =] G
HT310394 IR PSRTET R AE AR N Ceriied Cookin |, LR
Trainer Chef in Western Cuisine Western Cuisine gua“ﬂcationg
qualification
MEANDHRRESORA S
RSB RIZ R AR MEAER
. TARAER P =
HT310395 58RI #EEHEMH SE R EHBnTE 2 2-year Diploma or Higher NE Hﬁ;i’%ii%vfor
Workshop for Certified Pastry Cook Trade Test (Do) i (b, (Restny BT g qualification
Confectionery programme with
a minimum of 2 years' relevant
work experience
HT310396 ABTARFIRTATRIAE RISt aRi2 " Ne | o DispEmaaR i
2 oq B S rainer Chef in .V\les.tern Hygleng Mapager
Master Chef in Western Cuisine Y Cuisine qualification qualification

= Note:
WMBEEZ ABEM / Requirements that must be fulfilled

[ | Eh—EnAEEZ AZEM / Fulfill ONE of the listed requirements
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PRIRE R

Institute Information

NBENBEE R HEELO5E

BB NEEEKIETI2

7/F,VTC Kowloon Bay Complex,

46 Tai Yip Street, Kowloon Bay, Kowloon

Q) 27515808
= 27951533

BIE R kiR e

Hotel and Tourism Institute (HTI)

BBTERMIB1455R

= hi@vtc edu hk B3 63 WA AR IS Q' 2538 2200
@ www.hti.edu.hk 7/F, VTC Pokfulam Complex, M= 2538 2765
145 Pokfulam Road, Pokfulam, Hong Kong
AR TTEAR KB R AI R 155648 Q' 3713 4600
6/F, 11 Tin Ho Road, Tin Shui Wai, New Territories = 3713 4666
RERERM EHAEERMIE 14558
Chinese Culinary Institute (CCI) B2 B B R RIS 718 Q' 25382200
= cci@vtc.edu.hk 7/F,VTC Pokfulam Complex, M 2538 2765
45 www.cci.edu.hk 145 Pokfulam Road, Pokfulam, Hong Kong
BRI E 2k
International Culinary Institute (ICI)  FE#EEAMiE1435% 0 2538 2200
=N ici@vtc.edu.hk 143 Pokfulam Road, Pokfulam, Hong Kong M= 2538 2765

www.ici.edu.hk

EEBEEYBER (BERIRESH)
IVE Hospitality

ERFEHFRR ()
BERERRIE0N

IVE [Chai Wan)

30 Shing Tai Road, Chai Wan, Hong Kong

=N iveht@vtc.edu.hk
# https://hospitality.vtc.edu.hk

BEEEEHYFER (ERH
NEERIVEH I AE 70258

IVE (Haking Wong)

702 Lai Chi Kok Road, Cheung Sha Wan, Kowloon

Q 29575714
B 2725 2342

HPARERY

Office Hours

Ezﬁﬂ_fzi’tﬁF 8:30 :IE:—FtF 5115
8:30am - 5:15pm, Monday to Friday




hti.edu.hk cci.edu.hk ici.edu.hk hospitality.vtc.edu.hk



