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The programme equips students with management knowledge and skills and practical applications in
baking and pastry operations so as to prepare them for supervisory roles in the industry.

During the study period, students will undertake work integrated learning to gain practical experience.
Graduates can pursue further studies by applying for admission to relevant accredited degree programmes
offered by local and overseas universities or develop a career in the hotel, catering and baking & pastry
industry.
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AZMEH Entry Requirements

- BBPECRER AR NEES AU L (BIEEEBEXRPEEX) ; 3
Five HKDSE subjects at Level 2 or above, including English Language and Chinese Language; OR

VTCERMESUR (ARB=) [ BRERIESCOR ; 5
VTC Foundation Diploma (Level 3) / Diploma of Foundation Studies; OR

VTCHREHF X | BESUR ; 3%

VTC Diploma in Vocational Education / Diploma of Vocational Education; OR

- RIESCRHRFRE

Diploma Yi Jin or equivalent

¥iLE 5T Core Modules

E—EB%F Year 1:
o KRB ERR
Fundamentals of Baking and Pastry
« BT ~ ATV VRE R AR

Cookies, Petits Fours and Tarts

- SEEREEME

Fundamentals of International Breads

Classical Cakes

- ANER/VE
Delicatessen and Savoury Foods
< RRER @
Frozen Desserts
« BHIERARER] L
Bakery and Confectionery Science
* ER G R N0k == AR 7S
Beverage and Café Service
- BYRERZE
Food Hygiene and Safety
- BEEEEREE
Food Nutrition for Chefs
- EIREASS R
Introduction to Management and Organisations

- EBERE

Kitchen Management

- BB — SR T BEE AR

Information Technology: Data Analysis and Promotion
c AHBREE
Human Resource Management
- REEESEREES
Accounting for Hospitality Management
- BEAEEREIEE
Vocational English & Putonghua
- EREE )
Work Integrated Learning

55 _BALE Year 2:
- B AR ENEE S

Contemporary Plated Desserts

* BHERZERS
Viennoiserie
« RERERRE
Menu Planning & Development
- BRI REEE
Quality Management Systems for Food Processing

« KA KRS

Chocolate and Confectionery Arts"

CEBTE
Pastry Arts
- IRFEEHH
Services Marketing
- BRREEAEREE
Law and Ethics for Catering Operations

« IRBEARTS B PRAREF
Hospitality Industry in a Global Perspective

« BIFTHIEER

Innovative Baking and Pastry Arts Project
* B EGE R i

Vocational English & Putonghua

# 2EREMAETTEE—ESBEE T

Students are required to select one elective module from the above two modules.

* AR FER TIFEE RN ZHE > BREBBA RN RIZEBRN Z BEREIET

Depending on the job nature and study programme, work integrated learning will be arranged at an appropriate time during the period of study.
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The above information including programme titles, programme features and tuition fee etc. are subject to change
without prior notice. Please refer to information available upon registration.




