Professional Diploma in
International Culinary Arts
and Management (QF Level 4)
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Codeffs 5ik: 1C314380P

Venue EiRitI3h:  VTC Pokfulam Complex &
VTC Kowloon Bay Complex
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Time EERIFME:  10:00am — 6:00pm

DurationfE5EHA : January 2018 (1 year Part-time)
(1 session per week)
2018F— AR (—FF+EH)

This programme aims to (BER LF—X)

strengthen in-service practitioners’ LanguageiZ =: English supplemented with
culinary skills and knowledge; capability Cantonese

in improving operational effectiveness as Him

well as management skills, thus enhancing HAEMAB

students’ competitiveness and employability. B . HK$5’300
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Programme -+ Gastronomy Trends, Techniques and Innovation
Features * Menu Planning and Design
L YELE=:] + Catering Events and Service Management
* Culinary Operations and Quality Assurance for Catering Events
+ Managerial Accounting
* Principles of Entrepreneurship
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Entry Requirements

ARG

* Five HKDSE subjects at Level 2 or above, including English and Chinese Languages, or equivalent, with at least
2 years’ relevant full-time work experience; OR

* Five HKCEE subjects at Grade E/Level 2 or above, including English and Chinese Languages, or equivalent, with
at least 3 years’ relevant full-time work experience; OR

* Completion of a Diploma programme at QF Level 3 offered by the International Culinary Institute or culinary
Diploma programme offered by the Hospitality Industry Training and Development Centre, plus 2 years’
relevant full-time work experience; OR

* Completion of other QF Level 3 programme that is deemed acceptable to the respective Programme Board,
with at least 3 years’ relevant full-time work experience AND a pass in an interview; OR

* Relevant Recognition of Prior Learning (RPL) qualification(s) at QF Level 3 or above AND a pass in an interview;
OR

* Mature applicants, i.e. those aged 21 or above, with at least 3 years’ relevant full-time work experience in the
catering industry AND a pass in the entrance assessments, which include a written test and an oral interview,
may be admitted.
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The Programme is recognized by The German Culinary and Restaurant Academy of the German Chamber of
Industry and Commerce Koblenz, Germany. Graduates of the programme are eligible to apply for the “Master
Chef in Western Cuisine” programme offered by the International Culinary Institute. Applicants for the Master
Chef Programme must possess a Trainer Chef qualification and attend an admission interview.
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Remarks 7 :

- 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.

- Training Venues : VTC Pokfulam Complex, 145 Pokfulam Road, Hong Kong &
VTC Kowloon Bay Complex, 46 Tai Yip Street, Kowloon Bay, Kowloon
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Enrollment & Enquiries

B REH
Tel F'*E : 2538 2200
Email EEL sici@vtc.edu.hk

Website #83E  : www.ici.edu.hk )



http://www.ici.edu.hk/

Members of VIC Group VTC i# gt &

TBIE R ikiE 22 BT Hotel and Tourism Institute

,
-1 @ ICI HREREEPE  Chinese Culinary Institute
CCl ’ EREIZE PR  International Culinary Institute
FBHERTE ¥R K Part-time Programme Application Form
21245 5% Programme Code 212218 Programme Title
F—EE
1st Choice
FIEE
2nd Choice
PR
3rd Choice
& Name (FeEMr / KAKMrs | ZEMs) ( )
13 Chinese
H 4 B EA Date of Birth B35 5%85 H.K.I.D. No.

Bit48 &% Contact Tel. No.

i@ Correspondence Address

BEL Email
ZFE ACADEMIC QUALIFICATIONS
KRE: [ B/ BB =)= ==l{=p:)] = (HHA)
University / College / School Highest Qualification Attained From (Date) To (Date)

WMEEBBAFEUTES F3 LV U REMFIER B ENIEARLUEZE o Please tick () the appropriate box if you are the holder of the
following certificates and bring the original certificates for validation upon programme registration.

[0 AR ERAHBESRER BYEEEE Royal Institute of Public Health Foundation Certificate in Food Hygiene

[ eYRIEHEER B4 B E E:5Z Basic Food Hygiene Certificate for Hygiene Supervisors recognized by Food and Environmental Hygiene
Department

T {E#5ES WORKING EXPERIENCE

==[(= ) E(HH)

o e N
148 Organization B {iI Position ZBPY Department From (Date) To (Date)

2% A NOMINATED BY ({i#FH if applicable):

‘AT) %78 Name of Company:

Hhiik Address:
BE Email: E:E Tel. No.:
21 Authorised by (#4523 Name): (BREAL Title):

%59 Signature [ABZEEN (RN A) with Company chop if applicable]:

[E]ER3 3k MAILING LABEL (ER35 A % ZE1E % 5 =1 Please fill in all 3 labels)

12 Name

%2 Name : 2 Name

ik Address ik Address it Address




{RIEIA1SEN A2 PraRF2 Bl ? How did you learn about our programmes?
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[JCompanys Referrals [ITeachers / Friends Referrals [JWebsite (LIHTI [JCCI [JiCI [CIvTC) [JOpen Day ([JKowloon Bay [IPokfulam

[Tin Shui Wai) [IPrint Advertisement [industry Newsletter []Online Advertisement [IMedia Articles [JExhibition /Roadshow
[JSocial Media (] HTI, CCI, ICI Facebook [JVTC Facebook) [JOutdoor Advertisement [JYouth Center/Community Centre [JOthers

BN (+/\BREUTHE

F3) Declaration from Guardian (For applicants aged below 18 years of age)

wAL B1AE85RES HKID No. [E& consent (Name of applicant)
RE EZRiE= 4R to attend training in your Institute.
B1ERzE A BA1% Relationship to Applicant

B2:€ A& Guardian’s Signature B#4&EE5E Contact Tel. No.

IMPORTANT NOTICE / POLICY ON PERSONAL DATA:
EBBERC L

AR [ BAER
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2. RIEBRAFATERPHFEER RS’ EF' ABRERIIAGE BRI o 2

3. WA AEEMEAEKBAGRE EAX 2 SBNAMBRARARE T
7FE[§1§L§¥E!§H&EE&E1&D¥E° 3.

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

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

Tuition fee will not be refunded nor can it be transferred to another programme or other schedule of the
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7. FAFRENENTEAER TEEAZER SREARHBERFERBGR.

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

The above 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.

| 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.
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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

of ASE 1D =125 » 75 )| o At marketing information in relation to any programmes, admission and events of VTC and its member institutions,
SR2 B E RORBARF ISR B (R FIU RS BIIRIE B BRI A but we cannot so use your personal data without your consent. If you do not agree the arrangement stated

IEEERIREIE A B MR R R B Lt s S5 U T A8 N L 515%e above, please put a tick in the following box.
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I 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

HigHam 8 pERRZ B ERES B LA MR AR A EE R L
Hif RAEREAZR BERRES TSR BeERIE - F SRS
k@A R EIREERD BHEE hti@vtc.edu.hk / cci@vtc.edu.hk
/ici@vtc.edu.hk S{HEZE 2538 2765 i@A1F Ao

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 or by fax to 2538 2765.
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PERSONAL INFORMATION COLLECTION STATEMENT

FEERE R 1. Theinformation collected from the application, including the name, phone number, mobile number, email

iR HEIRE LRI T address, correspondence address and education level, will be used for the following purposes:

2 EE— ARG SR A SRS RIEEY ; AR a. for prOC§S§|ng and selection ofap{)llcatlonﬁ for admission to VTC programmes; ?er re}ated purposes;
b. for obtaining the results of public examinations from the HKEAA, and obtaining information from

EEEEIRHS  FIIRES

b. ﬁ]§‘§%§t&§ﬂi%%ﬂy$$§)\ﬁﬁ’{}Eﬁ%%ﬁ:ﬁﬁjﬁ’JQ(&EZK%EJUX%E’JE relevant institutions about your candidature in public examinations and studies in institutions in Hong
BERRAR RENER A AR AR R IE E A Kong and elsewhere;
c. EEERFBATERENGRDE TR RSP OHRE; 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. forstorage of information on the successful applicants in the Student Records System
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
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2. BEIGRBEHPFANEHBHRE Bl FRFANBABR BFH 2.
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address, correspondence address and education level to hti@vtc.edu.hk / cci@vtc.edu.hk / ici@vtc.edu.hk
or by fax to 2538 2765.

In accordance with the Personal Data (Privacy) Ordinance, an applicant has the right :

a. BRI IRBEE T A MNEAZR; a. to check whether VTC holds his / her personal data;
b. ZRER LM ERBIEIA; R b. to request a copy of such data; and

c. BSR4 B B IE A EA B c. torequire VTC to correct any of the personal data which is inaccurate.

EREE AN EIR M B R T I RSB LR B BRI B A EIEE it E Sqfficient information will need to be provided to establish identity, otherwise VTC shall refuse to comply
Ko with the request.

4. Request for access to data should be submitted in writing to the Personal Data (Privacy) Compliance Officer
of Hotel and Tourism Institute /Chinese Culinary Institute / International Culinary Institute at 7/F, VTC
Pokfulam Complex 145 Pokfulam Road, Pokfulam, Hong Kong

In accordance with the terms of the Ordinance, VTC reserves the right to charge a fee for the processing of
data access request.

4. R AIAERHEAFAY AU ERRABE RIS, | DEESR /
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5. ARRGERIKEEN SN BTRER-

For Official Use Only

A5 A 243 Name of Applicant:

A [OR Cl Date
FES ture:
%8 Signature oL EAII Date
H#A Date: [J R&T EAII Date

EEE BN FFHERE Please fax, email or mail the application form to:
BRI | RERTEEART [ BfRET 2L

EHEERMIB 1A E IR B TE M KIETHE
7/F VTC Pokfulam Complex 145 Pokfulam Road,

B2 Hotel and Tourism Institute / Chinese Culinary Institute / International Culinary Institute

NEENBEBREHACRMENRBNBELEKIETIE | MARKERTE1ILRCE
7/F VTC Kowloon Bay Complex 46 Tai Yip Street, 6/F, 11 Tin Ho Road, Tin Shui Wai,

Hong Kong Kowloon Bay, Kowloon New Territories

fEHE Fax: 25382765 fEH Fax: 27951533 fHHE Fax: 37134666
EEEE Tel: 25382200 EEE Tel: 2751 5808 EEE Tel: 37134600
BHE Email: hti@vtc.edu.hk (HTI)  /  cci@vtc.edu.hk (CClI)  /  ici@vtc.edu.hk (ICI)

Rev. Octl7





