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Established in 1984, the Hotel
and Tourism Institute (HTI) was
set up to fulfill the growing
demand for trained manpower in
the hotel and tourism industry.
The Institute aims to be the
leading institution in hotel and
tourism training in Hong Kong
in order to uphold Hong Kong’s
status as a premier travel

destination in Asia.
HTI offers all-rounded and
practical training to suit industry

needs. The programmes cover
various aspects of the industry

Hotel |

including Food and Beverage
Service, Front Office Operations,

Housekeeping Operations, Hotel
Spa Therapies, Hotel Event
Management, Tour Service and
Travel Agency Operations, etc.
Emphasis is placed on both
theoretical knowledge and

practical skills which lay a good
foundation for students to enter

into the professions. HTI also
offers supervisory and skills
upgrading programmes to in-

service professionals to enhance
their competitiveness as they work
through the ranks.
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The Chinese Culinary Institute
(CCl) was established in 2000 as
one of the Millennium Projects
of the HKSAR Government. CCI
endeavourstoprovide systematic
training in Chinese cuisine for
beginners and practicing chefs
who wish to obtain or upgrade
their professional qualifications.
It also aims to elevate the
professional standard and
status of Chinese Chefs in order
to strengthen Hong Kong’'s
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Chinese Culinary
Institute
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reputation as the “Culinary
Capital of Asia”. Furthermore,
CCl strives to establish Hong
Kongasaregional accreditation
centre in Chinese cuisine by
introducing “One Trade Test,
Two Qualifications” trade test
system. To promote the deep-
rooted heritage of the Chinese
culinary art, CCl offers culinary
interest courses for overseas
tourists.
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The International Culinary
Institute (ICl) aims at training and
developing talent in culinary arts,
wine and event management to
sustain Hong Kong’s status as
“Asia’s wine-and-dine” destination.
The ICI offers a wide range of
quality professional culinary
programmes covering European,
Mediterranean, American, Asian
and Middle Eastern -cuisines.
It also provides wine, culinary
science and international theme
park and event management
programmes to groom aspiring
youths for career development in
the culinary, wine and hospitality
industry.

In collaboration with The German
Culinary and Restaurant Academy
of the German Chamber of Industry
and Commerce Koblenz, Germany
and Handwerkskammer (HwK)

B[RRI The German Culinary and
Restaurant Academyofthe German Chamber
of Industryand Commerce Koblenz, Germany
K Handwerkskammer (HwK) Koblenz&1E -
AEREHRRENCD K HEHDRE - EMMM
RAFFEKE -

Koblenz, IClI provides related
programmes and examinations
for industry practitioners in Hong
Kong to undergo trade testing.
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Peter Tang

Banquet Manager, The Peninsula Hong Kong
2012 Graduate of Advanced Certificate in
Food and Beverage Management Programme
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2013 ERBECHEEREEXSE
Zoe Choi

Guest Service Centre Manager, Holiday Inn Golden Mile Hong Kong
2013 Graduate of Certificate in Front Office Supervision Programme
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Man Tsang

Executive Housekeeper, Novotel Century Hong Kong

2011 Graduate of Advanced Certificate in
Housekeeping Management Programme

9
meEE
ERLEEELES A5 -’)
2016% AN AP HTER SR Cd
Yiu Bik Sun

Chef de Cuisine, Yee Tung Heen The Excelsior, Hong Kong
2016 Graduate of Master Chef Course in Chinese Cuisine
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2017 E 8 RTPHEMBEFEEESE
Kan Chun Wai

Chef, Greater China Club
2017 Graduate of Advanced Certificate in Chinese Cuisine Programme
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2015 FE KREMAR P FEIREREE

Stephen Yeung
Chef de Cuisine, Park Restaurants Hong Kong Disneyland
2015 Graduate of Master Chef in Western Cuisine Programme
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2015 FEHMPBARREEE

Calvin Choi
Senior Sous Chef, InterContinental Hong Kong
2015 Graduate of Trainer Chef in Western Cuisine Programme
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Hotel and Tourism Programmes

Foundation ¢ Introduction to the hospitality Industry and ¢ 8weeks At least 17.5 years of age
Certificate in hotel organisation e  Every Mon, Tue & Thu Completion of S3
Restaurant and e Table setting and service procedures ¢ 6:30pm - 9:30pm Pass in the interview
Bartending *  Beverage and bartending service
Service *  Basic operation of dining room
*  Personal hygiene and safety
*  Usage of utensils and equipment
¢ Methods of polishing and cleaning
silverware, glassware and chinaware
¢ Common food and beverage terminologies
and vocational English
Foundation e Introduction to the hospitality industry and ¢ 3 months At least 17.5 years of age
Certificate in hotel organisation e Every Mon & Thu Completion of S3
Accommodation ¢ Work sanitation and safety e 6:30pm - 9:30pm Pass in the interview
Service ¢ Types of set up standards of hotel
accommodation
¢ Usage of cleaning chemicals, equipment
and linens
* Accommodation service procedures
¢ Customer service case study
e  Service attitude
e Vocational English
Basic Food ¢ Basic Food safety and hygiene e 3days In-service personnel of the
Hygiene ¢ Characteristics of Microorganisms and e Every Tue and Thu catering industry
Certificate crisis of food poisoning ¢ 9:30am - 5:30pm
for Hygiene * Food contamination, hygiene practices and (Day 1&2)
Managers pror_)er food handllr_mg _ 9:30am - 4:30pm
*  Environmental hygiene, cleaning and
e (Day 3)
sanitation
¢ Pest management
¢  Hong Kong food laws
¢  Principles of Hazard Analysis Critical
Control Points (HACCP) and case study
Remarks:
Those with an attendance of 80% or more
and achieved a minimum score of 50% in
the examination will be awarded a Basic Food
Hygiene Certificate for Hygiene Managers
recognized by the Food and Environmental
Hygiene Department.
Basic Food e Hygiene practices and proper food e 2days In-service personnel of the
Hygiene handling ¢ Every Tue and Thu catering industry
Certificate for e Environmental hygiene, cleaning and e 9:30am - 4:30pm Possess Basic Food Hygiene
Hygiene sanitation Certificate for Hygiene
Managers *  Pest management Supervisors
(Bridging *  Hong Kong food laws
Course) ¢ Principles of Hazard Analysis Critical
Control Points (HACCP) and case study
Remarks:
Those with an attendance of 100% and achieved
a minimum score of 50% in the examination will
be awarded a Basic Food Hygiene Certificate for
Hygiene Managers recognized by the Food and
Environmental Hygiene Department. Please also
bring along a copy of the Basic Food Hygiene
Certificate for Hygiene Supervisors recognized by
the Food and Environmental Hygiene Department
or Foundation Certificate in Food Hygiene
recognized by the Royal Society for Public Health
upon submission of the application.

- 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.




AR em BT o BEEMERERNR - 42H . ERTN\E
HE o FEBEXRNEEEER c EEHPRANEHA
. REmBEZEARHE o M E7TREIRE
o FRRARBEEERD EFI0R =126
o EARBRI
AR aR BT . FEFPLESENIERER 8EH ERMmBMEERE
wE - HRAIERFEFBEERNSH EEHANEHAN
o HHRAMEREEZDR M E7R EOREL
o EREMRERIS EFIORERFL2E
. BEEZEHME
BENEE . BEEERI 20247 FW+\B%
EIERE . BMEEEE SEH LR EAMEIIFER
o AARFBES T3 E6R
ANERERE % _E68S =98
- BERBEE (RFREZH)
o REMRRIELRE
o TTEERE
EBEE - BEEERI 20247 FEW+\B
EERE - EBOTBREBERBEE SEH LR EAEMBEIIFER
. EEEERERU=EE % L6 IR
. ANERERE
- BERBEE
- IRERZRGHER
. KmER
o TTEERE
BB - BEEERD 20257 Emt )\
EERE - EBER SEH LR BEARERAITFER
o TEABAFEERED bl S ESTE
- ANEREE
- fTEERREE
- REAREEEE LRRERKES  —IUHRBERA%E -
- BEIREESERTBREKT - BEIRBER RERBSEREE - WAETER - BABTEM -




Hotel and Tourism Programmes

Elementary ¢ Fundamental study in wine knowledge s 4 weeks e Atleast 18 years of age
Certificate in *  Wine laws in different countries e Every Fri or Sat

Sommelier *  Grape variety and basic characteristics ¢ 7:00pm - 9:00pm or

Studies ¢ Opening and serving wine technique 10:00am - 12:00nn

* Basic wine tasting technique

Intermediate *  Factors affecting winemaking * 8weeks ¢ Completion of Elementary
Certificate in ¢ Characteristics of major wine regions in s  Every Frior Sat Certificate in Sommelier
Sommelier the world ¢ 7:00pm - 9:00pm or Study
Studies « Difference between new world and traditional 10:00am - 12:00nn

winemaking

e Advanced wine tasting techniques
¢  Wine marketing studies

Certificate in ¢ Introduction to supervisory management ¢ 20 weeks ¢ Atleast 18 years of age
Food and ¢ Food and beverage management in trade * 1 session per week ¢ Relevant work experience
Beverage knowledge ¢ 3:00pm - 6:00pm or
Supervision ¢ Introduction to food and beverage financial 6:00pm - 9:00pm
management (subject to programme
¢ Human resources management arrangement)

¢ Quality service management
¢  Wine knowledge and menu design
*  Vocational English

Certificate in ¢ Introduction to supervisory management ¢ 20 weeks ¢ Atleast 18 years of age
Front Office ¢  Front office management and operations * 1 session per week * Relevant work experience
Supervision ¢ Rooms and financial management ¢ 6:00pm-9:00pm

¢ Human resources management

* Total quality management

* Hospitality security management and crisis
management

*  Yield management

* Vocational English

Certificate in ¢ Introduction to supervisory management ¢ 20 weeks ¢ Atleast 18 years of age
Housekeeping * Housekeeping management e 1 session per week ¢  Relevant work experience
Supervision * Trade knowledge and technical skills ¢ 6:00pm -9:00pm

¢ Human resources management
¢ Vocational English

- 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.
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Hotel and Tourism Programmes

Advanced Quantitative method in measuring service ¢ 20 weeks Completion of Certificate in
Certificate in quality and setting standard ¢ 1session per week Food & Beverage Supervision /
Food and Manpower management ¢ 3:00pm - 6:00pm Food and Beverage Supervisory
Beverage Restaurant marketing Certificate Programme OR
Management Enhance restaurant business with wine Advanced Certificate in Supervisory
Budgeting and financial management Hospitality Operations -
MICE management Food and Beverage Module
Managerial English for Food & Beverage
Advanced Managing a winning team ¢ 20 weeks Completion of Certificate in
Certificate in Performance management * 1 session per week Front Office Supervision /
Front Office Managing change and adversity ¢ 6:00pm -9:00pm Front Office Supervisory
Management Customer experience management Certificate Programme OR
Revenue management Advanced Certificate in Supervisory
Managerial English for Front Office Hospitality Operations -
Front Office Module
Advanced Technical skills for Housekeeping ¢ 20 weeks Completion of Certificate in
Certificate in Management e 1 session per week Housekeeping Supervision /
Housekeeping Professional trade knowledge ¢ 6:00pm-9:00pm Housekeeping Supervisory
Management Housekeeping financial management Certificate Programme OR
Housekeeping sanitation management Advanced Certificate in Supervisory
Managerial English for Housekeeping Hospitality Operations -
Housekeeping Module
Advanced Knowledge of major wine regions ¢ 12 weeks Completion of Intermediate
Certificate in Food and wine pairing practical experience e Every Frior Sat Certificate in Sommelier Study
Sommelier Professional wine tasting technique and e 7:00pm - 9:00pm or Programme
Studies blind tasting experience 10:00am - 12:00nn

Fortified wines and spirits study
Basic technique of a certified sommelier

- 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.
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For details of the programme, QF Level, QR Registration Number and Validity Period of the programme, please visit the Admissions Homepage

- 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.
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Chinese Culinary Programmes

Chinese ¢ Theory of Chinese dietetics * 4 weeks e Allinterested parties
Tonic Food ¢ Principles of food therapy e 1session per week
¢  Food properties ¢ 9:00am - 5:30pm
¢ Food functions and contraindication
¢ Body-build classifications and Chinese
tonic food
¢ Forbidden food for common ailments
e Principles on preparation of dietary menu
and demonstration
¢ Theory of modern dietetics
Basic Food e Basic food safety and hygiene * 3days ¢ In-service personnel of the
Hygiene ¢ Characteristics of Microorganisms and e  Every Tue and Thu catering industry
Certificate for crisis of food poisoning ¢ 9:30am - 5:30pm
Hygiene ¢ Food contamination, hygiene practices and (Day 1&2)
Managers proper food handllpg _ 9:30am - 4:30pm
*  Environmental hygiene, cleaning and
o (Day 3)
sanitation
¢ Pest management
¢ Hong Kong food laws
¢ Principles of Hazard Analysis Critical
Control Points (HACCP) and case study
Remarks:
Those with an attendance of 80% or more
and achieved a minimum score of 50% in
the examination will be awarded a Basic Food
Hygiene Certificate for Hygiene Managers
recognized by the Food and Environmental
Hygiene Department.
Basic Food ¢ Hygiene practices and proper food handling e 2days * In-service personnel of the
Hygiene ¢ Environmental hygiene, cleaning and e Every Tue and Thu catering industry
Certificate for sanitation ¢ 9:30am - 4:30pm *  Possess Basic Food Hygiene
Hygiene ¢ Pest management Certificate for Hygiene
Managers ¢ Hong Kong food laws Supervisors
(Bridging ¢ Principles of Hazard Analysis Critical
Course) Control Points (HACCP) and case study
Remarks:
Those with an attendance of 100% and achieved
a minimum score of 50% in the examination will
be awarded a Basic Food Hygiene Certificate for
Hygiene Managers recognized by the Food and
Environmental Hygiene Department. Please also
bring along a copy of the Basic Food Hygiene
Certificate for Hygiene Supervisors recognized by
the Food and Environmental Hygiene Department
or Foundation Certificate in Food Hygiene
recognized by the Royal Society for Public Health
upon submission of the application.
Diploma in ¢ Guangdong cuisine preparations e 2years ¢ Pass in the interview and fulfill one
Chinese ¢ Noodles and Dim Sum preparations * 1 session per week of the below requirements:
Culinary Arts ¢ Chinese regional cuisine preparations ¢ 9:00am - 4:00pm

(QF Level 3)*

¢ Guangdong barbecue and Chinese cold
dishes preparations

* Food hygiene

* Food cost control

¢ Vocational English and Putonghua

- Completion of S6 under the New
Senior Secondary academic
structure / S5 under the old
academic structure, or equivalent,
1 year or above relevant catering
work experience OR

- Completion of a QF Level 2
programme that is deemed
acceptable to therespective
Programme Board, 1 year or
above relevant catering work
experience OR

- Relevant Recognition of Prior
Learning (RPL) qualification(s) at
QF Level 2 or above OR

- One year or above Chinese kitchen
work experience and a pass in a

practical evaluation
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* For details of the programme, QF Level, QR Registration Number and Validity Period of the programme, please visit the Admissions Homepage
(http://www.vtc.edu.hk/admission) or the QR website (http://www.hkqr.gov.hk).

- 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.
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Chinese Culinary Programmes

Programme Duration and Class .
Code Title Programme Features AT Entry Requirement
CC314817P  Professional ¢ This programme comprises the below ¢ 30 weeks * In-service practitioners with
Certificate in modules from three certificate programmes: (10 weeks per module) CClI's Professional Qualification
Chipese - Certificate in Chinese Culinary Arts - * 1session per week Ce_rtificate qf‘Trade Testin
Culinary Arts Advanced Chinese Culinary Arts module 12:00nn - 5:00pm Chinese CwsmeT (Element_a‘ry _
(QF Level 4)* (QF level 3) Level), Occupational Qualification
Understanding and application of advanced Cemf_lcate— _Chlnese Cook
food commodity (Medium Skl!l LeveI/Leve_:I 4)
Advance Chinese culinary skills ANQt_he Hygiene _Superwsor
o ) . ) Certificate recognised by the
- Certificate in Chinese C}Jlmary Arts - Food and Environmental Hygiene
Development of New Dishes module Department of HKSAR, AND fulfil
(QF level 4) one of the below requirements:
Culinary concept development
Culinary innovation - Five HKDSE/HKCEE subjects
" ) . . at Level 2/Grade E or above,
- C‘_-:‘rtlflcate in Cr_unese Culinary Arts - including Chinese and English
Klt_chen Operations and Management for Languages or equivalent OR
Chinese Banquets module (QF Level 4) Rk . .
Food production in Chinese banquet - Cor.npletlon.o.f a Diploma in
Chinese banquet planning and management Chinese Cuisine programme
QF Level 3 offered by CCI and
with at least 1 year’s relevant
work experience OR
- Completion of a QF Level 3 or
above programme that is
deemed acceptable to the
Culinary Arts Programme
Board OR
- Relevant Recognition of Prior
Learning (RPL) qualification(s)
at QF Level 3 or above OR
- In-service personnel with at least
6 years’ relevant work
experience
¢ Passin the interview
CC310812 Advanced e Culinary theoretical knowledge e 2years ¢ In-service personnel of the
Certificate in * Characteristic, usage and storage of e 1 session per week Chinese culinary industry
Chinese high-value ingredients e 8:30am - 4:45pm e Atleast 2 years’ relevant work
Cuisine ¢ Food and beverage management experience after obtaining the
* Techniques of Chinese menu preparation intermediate certificate in
and writing Chinese Cuisine OR at least
e Cutting skills for Chinese cold cuts 9 years’ relevant work experience
preparation and have passed the intermediate
* Kitchen design and facilities trade test
¢ Human resources management * Possess a valid Basic Food
* Food science Hygiene Certiticate for Hygiene
*  Food costing and control Managers
¢ Vocational language and basic computer ¢ Pass in the interview
usage
CC310813 Master Chef ¢  Historical overview of Chinese ¢ 6 months e Current practicing chef with at
Course in culinary culture * 1 session per week least 12 years’ relevant culinary
Chinese *  Contemporary culinary concept e 8:30am to 5:00pm work experience
Cuisine and production * Holding relevant recognized

Western and Asian culinary production
and demonstration

Contemporary dishes design and production
Chinese food and wine pairing

Chinese kitchen design and facilities
Food hygiene and safety management
Marketing management

Financial control and budgeting
Techniques of social media handling
Administration skill and risk management
concept in catering industry

Guest speaker Seminar

hygiene and safety certificate
Nominated by relevant industry
professional bodies

Pass in the interview and
profile review
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Programme

Code Title
1C322367 Certificate in
Pastry and
Bakery
(QF level 2)*
1C322372 Certificate in

Italian Cuisine
(QF level 2)*

1C314380P Professional
Diploma in
International
Culinary Arts
and
Management
(QF level 4)*

Programme Features

Characteristics of pastry and bakery
Traditional and regional bread; artisan and
International bread; gateaux, pastries,
pies, tarts, cakes, mousse and custards
desserts preparation and production

Characteristics of Italian cuisine
Principles and techniques of Italian
Antipasto, soups, starches, vegetables
dishes, main dishes and desserts

Gastronomy Trends, Techniques and
Innovation

Menu Planning and Design

Catering Events and Service Management
Culinary Operations and Quality Assurance
for Catering Events

Managerial Accounting

Principles of Entrepreneurship

Duration and Class
Arrangement

1 month
4 sessions per week
9:00am - 5:00pm

3 months
1 session per week
9:00am - 5:00pm

1 year
1 session per week
10:00am - 5:00pm

Entry Requirement

At least 21 years of age
Completion of S3

Completion of a QF Level 1
programme that is deemed
acceptable to the respective
programme board or relevant
work experience in the catering
industry

At least 21 years of age
Completion of S3

Completion of a QF Level 1
programme that is deemed
acceptable to the respective
Programme Board or relevant
work experience in the catering
industry

Fulfill one of below requirements:

- Five HKDSE subjects at Level 2 or
above, including Chinese and English
Languages, or equivalent, with a
minimum of 2 years' relevant full-
time work experience OR

- Five HKCEE subjects at Grade E /
Level 2 or above, including Chinese
and English Languages, or
equivalent, with a minimum of 3
years' relevant full-time work
experience OR

- Completion of 2-year full-time
culinary diploma programme at
QF Level 3 at the International
Culinary Institute / Hospitality Industry
Training and Development Centre
and a minimum of 2 years' full-time
work experience OR

- Completion of other QF Level 3
programme that is deemed
acceptable to the respective
Programme Board with a minimum of
3 years' full-time work experience AND
a pass in an interview OR

- Relevant Recognition of Prior
Learning at QF Level 3 or above, with
a pass in the interview and possess
relevant Certificate in Hygiene and
Safety (Basic Food Hygiene Certificate
for Hygiene Supervisor)

- Minimum 21 years of age, 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

* For details of the programme, QF Level, QR Registration Number and Validity Period of the programme, please visit the Admissions Homepage
(http://www.vtc.edu.hk/admission) or the QR website (http://www.hkqr.gov.hk).

- 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.
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International Culinary Programmes

Fundamental knowledge in Food Cost
Control

Site Inspection of the Trade Test Kitchen
Principles of Hazard Analysis Critical
Control Points (HACCP)

Programme Duration and Class .
Code Title Programme Features Arrangement Entry Requirement
1C310392 Workshop for General organisation of hotel and catering e 1day At least 22 years of age and fulfill
Certified Cook in establishments e 8:30am - 5:30pm one of the below requirements:
_\ll_Vezte.rrn (imsme Food hyglgpe and safety - Completion of 1-year fulltime
rade fes Fo.od.nutrltlon o Hospitality Industry Training and
Principles pf Hazard Analysis Critical Development Centre /
Control P0|nt§ (HACCP) X International Culinary Institute
Food Purchasing and cost{ng Certificate in Food Preparation
General employment requirements (Western) with a minimum of
3 years’ relevant work experience OR
- Completion of 2-year full-time
Diploma / Higher Diploma
programme of Hospitality Industry
Training and Development Centre /
International Culinary Institute and
a minimum of 1 year's relevant
work experience OR
- At least 6 years' relevant work
experience
Possess relevant Certificate in
Hygiene and Safety
(Basic Food Hygiene Certificate
for Hygiene Supervisor)
1C310395 Workshop for Introduction to Western Pastry Cook e 1day At least 22 years of age and fulfill
Certified Pastry Trade Test System e 8:30am - 5:30pm one of the below requirements:
Cook Trade Fundam_ental knowledge of Food Safety - Completion of 1-year fulltime
Test and Hygiene

Certificate in Food Preparation
(Western) programme of the
Hospitality Industry Training and
Development Centre / International
Culinary Institute or equivalent
programme with a minimum of 3
years' relevant work experience OR

- Completion of 2-year full-time
Diploma in Bakery, Pastry and
Confectionery of the Hospitality
Industry Training and Development
Centre / International Culinary
Institute and a minimum of 2 years
relevant work experience OR

- At least 6 years' relevant work
experience

Possess relevant Certificate in
Hygiene and Safety (Basic Food
Hygiene Certificate for Hygiene
Supervisor)

- 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.
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Programme
Code Title

1C310393 Certified Cook
in Western

Cuisine

1C310394 Trainer Chef
in Western

Cuisine

1IC310396 Master Chef
in Western

Cuisine

Programme Features DuEiren e Closs

Arrangement
General organisation of hotel and e 15 weeks
catering establishments e 1 session per week
Food & beverage service ¢ 2:30pm - 5:30pm

Food hygiene and safety

Food nutrition

Principles of Hazard Analysis Critical
Control Points (HACCP)

Culinary history

Kitchen organisation

Purchasing and costing

Cooking techniques and methods
Food knowledge - Basic stocks,
sauces, soups and doughs; herbs
and spices and seasonings, etc.
General employment requirements

General requirements and basic methods ¢ 6 months
for conducting training programme e 1 session per week
Outline and preparation of training plan e 2:30pm - 6:30pm

Hiring and orientation

General requirements and working
procedures at work place

Presentation and evaluation methods
Interactive teaching and training methods
and communication

Further development and lifelong learning

Aspects of economic and business studies e lyear

Basics about rights and taxes e 1 session per week
Business organisation and management ¢ 9:30am - 6:30pm
Company management and control;

accounting and finance

Human resources management and

Information management and labour law

Communication management

Staff management and development

Planning and organisation

Food costing, purchasing

Convenience food and culinary technology

Nutrition and health consciousness

Hygiene and ecology

Budgeting and planning

Guest relations

Product marketing and sales techniques

Grooming and appearance

Practical demonstration and workshop

Entry Requirement

At least 22 years of age and fulfill
one of the below requirements:

- Completion of 1-year ful-time
Hospitality Industry Training and
Development Centre / International
Culinary Institute Certificate in Food
Preparation (Western) with a
minimum of 3 years’ relevant work
experience OR

- Completion of 2-year full-time
Diploma / Higher Diploma programme
of the Hospitality Industry Training and
Development Centre / International
Culinary Institute and a minimum of
1 year's relevant work experience OR

- At least 6 years’ relevant work
experience

Possess relevant Certificate in
Hygiene and Safety (Basic Food
Hygiene Certificate for Hygiene
Supervisor)

At least 24 years of age

Possess a certified cook

qualification and relevant Certificate in
hygiene and safety (Basic Food Hygiene
Certificate for Hygiene Manager)

At least 24 years of age

8 years' relevant work experience
Possess Trainer Chef qualification
and relevant Certificate in hygiene
and safety (Basic Food Hygiene
Certificate for Hygiene Managers)

- 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.
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Programme
Code

B SRR B ER T2

Fee

F et

Programme Title

Hotel and Tourism Programmes

AY2017/2018

B8

Tuition fee

AY2018/2019

Tuition fee

HI410403 BREKABRGEMRESE $1,280 $1,330
Foundation Certificate in Restaurant and Bartending Service

HI410405 EERBEERES $1,280 $1,330
Foundation Certificate in Accommodation Service

HI310620 BELEEE $1,070 $1,100
Basic Food Hygiene Certificate for Hygiene Managers

HI310624 BERBEE (GHEZSEHERRE) $680 $710
Basic Food Hygiene Certificate for Hygiene Managers (Bridging Course)

HI520217 AR BT = $2,200 $2,200
Elementary Certificate in Sommelier Studies

HI320218 PR BRI S $5,200 $5,200
Intermediate Certificate in Sommelier Studies

HI310601 BENEEEERSE $940 $970
Certificate in Food and Beverage Supervision

HI310602 EREEERESE $940 $970
Certificate in Front Office Supervision

HI310603 EEEEEERSE $940 $970
Certificate in Housekeeping Supervision

HI310631 ENESHESHES $1,250 $1,290
Advanced Certificate in Food & Beverage Management

HI310632 EREEaREE $1,250 $1,290
Advanced Certificate in Front Office Management

HI310633 EEERSHRESE $1,250 $1,290
Advanced Certificate in Housekeeping Management

HI320219 = AR mB BN R &= $6,200 $6,200
Advanced Certificate in Sommelier Studies

PEFERE

Chinese Culinary Programmes

€C310808 PERRERRE? $1,100 $1,130
Chinese Tonic Food

€C310806 BELEBEE $1,070 $1,100
Basic Food Hygiene Certificate for Hygiene Managers

€C310810 BEREERE (HEBEHERE) $680 $710
Basic Food Hygiene Certificate for Hygiene Managers (Bridging Course)

€C313890 PHBEESCR (QFARAIZ) $6,830 $7,060
Diploma in Chinese Culinary Arts (QF Level 3)

CC314817P PHEBEEFE (QFRRIL) $3,600 $3,730
Professional Certificate in Chinese Culinary Arts (QFLevel 4)

€C310812 SRR EETE S $9,000 $9,310
Advanced Certificate in Chinese Cuisine

€C310813 K B AR o &7 B 5 12 $53,560 $55,370
Master Chef Course in Chinese Cuisine

B PR BT 2R A2

International Culinary Programmes

1C322367 MR RAEIES ( QFARAI2) $3,160 $3,270
Certificate in Pastry and Bakery (QF Level 2)

16322372 BRAMEZERZS (QFHRAI2) $3,150 $3,250
Certificate in Italian Cuisine (QF Level 2)

IC314380P BB EREFEEEEEEIR (QFRAI4) $5,300 $5,490
Professional Diploma in International Culinary Arts & Management (QF Level 4)

1C310392 5.0 78 &5 Bl % 55 A 710 9 B DT $4,280 $4,430
Workshop for Certified Cook in Western Cuisine Trade Test

IC310395 #0 0J B B Bill 12 Ak 7 10 & B 3 $12,650 $13,200
Workshop for Certified Pastry Cook Trade Test

1C310393 5 0J 178 & Bill 1% B8 Al 7l 15 ) $9,210 $9,520
Certified Cook in Western Cuisine

1C310394 &Il 7R 4R 78 &7 B 52 B A xf 15 F) $9,110 $9,420
Trainer Chef in Western Cuisine

IC310396 K Bl 4R 78 /&5 B 52 A Al at 155 A $69,630 $71,990
Master Chef in Western Cuisine

- REANBEEEE - LRBERKES - —VUBRERSE -

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

- BEIRESEEFRNEBEKY  BEGRBEER  FERBERARET  IBERETEN - BASTEA -
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.




Members of VIC Group VTC i# gt &

TBIE R ikiE 22 BT Hotel and Tourism Institute

’
-1 @ ICI HREREEPE  Chinese Culinary Institute
CCl ’ BB EE R  International Culinary Institute
EZR4% FRF R HI ER T2 ¥R 92 3R Part-time Programme Application Form
21245 5% Programme Code 212218 Programme Title
F—EEE
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?

OAERE EM/MAHERE D2RAE (JHTI CJCCI TIC OVTC) DEKE (OABERE [ITEHks DXRKE) DREES DR LS
DA EES DEERE ORE (3 (O HTIL, CCLICmE DOVICES) URMNES DEF/MEHL DEMERA

[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

1. FFEAARBBXABRIELIFREZE
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

4. TBIE Rehicibe S e/ o 2 Y 21 82 e/ B AR 2 A e mT (R B 1S S T RO (R T BRA2
EEREZRB/AE/FHRE LM RIZN R/ DR/ LaRtihe

5. M ERBGERIZLHE LERERE/ LRI E — IR RS %

6. HENRBESEHNARKT PRGFRBER RERBERRES WF
EFER AR SBITIER

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.

BAERZfER

B IARE R it B R AR TIRMHEA B R SRl BaEis Fi
SRS~ BB ERMAL B R A AR B 4R (A B3R A R B e LA A A B BV (E ]

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.

[ FATREBEINGERAEERSERRRENEARE Qifts 8 O
SESRES  F I SRES  BERL @Rt R A 1R fR LA R 2 3R R By

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.

W%@Aﬁﬂ%%

B AANRRAFTARNER SiEHR "

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

d. ZHBREARS
JNEGE=

e. HFEBIRMERAEASHNRERLIRAR

2. BEIGRBEHPFANEHBHRE Bl FRFANBABR BFH 2.
TRBREAENEMALHIERR B (1) RPN AR -MEREFEAR
BREELEEE EREOEN RESEAE R HIEREEDOMS B
SERS I SRAS BEP I B R B IZEE R BIME  hti@vtc.edu.hk
/ cci@vtc.edu.hk /ici@vtc.edu.hk = & ZE 2538 2765 B4 /F

3. IREREAERHFARR) RG] RBABRE: 3

AACER LURAZE A A TR 2R AR B 88 T I i e Rt aE

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 /
EPR A S R(E A 4 (FAPE) - AESR MOk B8k PRI L4534 e
R ARTIE .

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)
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