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Western Cuisine Trade Test System 2017/18

The Western Cuisine Trade Test System is designed
to enhance the technical skills and knowledge of
professional chefs. In collaboration with the German
Culinary and Restaurant Academy of the German
Chamber of Industry and Commerce Koblenz
Germany and Handwerkskammer (HwK) Koblenz
respectively, IClI provides relevant preparatory
programmes and examinations for chefs in Hong Kong

to acquire professional qualifications recognized by all

EU countries.

Trainer Chef in Western Cuisine Programme

Normal Duration of Study 6 months (96 hours)

Class Arrangement 1 class per week, every Tuesday
2:30pm — 6:30pm

Date Commencing 16 January 2018 to 26 June 2018

Tuition Fee HK$9,110.00 inclusive of fees for both trade test and programme
Medium of Instruction English

Entrance Requirements . Applicants should be aged 24 or above

. Possessing a certified cook qualification and relevant certificate in
hygiene and safety (Basic Food Hygiene Certificate for Hygiene
Manager).

Programme Description The programme enables candidates to have a clear understanding of the

requirements of both written and practical trade tests. Candidates are required

to sit for the Trade Test consisting of a three-hour written test to be held in July

2018 and a 30 minutes practical test in August 2018. The programme covers:

. General requirements and basic methods of conducting a training
programme
Outline and preparation of the training plan
Hiring and orientation
General requirements and working procedures at the workplace
Presentation and evaluation methods
Interactive teaching and training methods and communication
Further development and lifelong learning




Workshop for Certified Cook in Western Cuisine Trade Test

Normal Duration of Study

1 day (8 hours)

Date Commencing

21 May 2018

Time

8:30am to 5:30pm

Tuition Fee

HK$ 4,280.00 inclusive of fees for both workshop and trade test

Medium of Instruction

Cantonese (supplemented with English terminologies)

Entrance Requirements

. Minimum 22 years of age and fulfill one of the below requirements:

- Completion of 1-year full-time Certificate in Food Preparation
(Western) programme of Hospitality Industry Training and
Development Centre / ICI with minimum of 3 years’ relevant working
experience OR

- Completion of 2-year full-time Higher Diploma / Diploma / Certificate
programme of ICl and minimum of 1 year of relevant working
experience OR

- Atleast 6 years of relevant experience

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

Workshop Description

This workshop aims to prepare candidates for the Trade Test in Western
Cuisine - Certified Cook. Candidates are required to sit for the Trade Test
consisting of a two-hour written test to be held in July 2018 and a six-hour
practical test in August 2018.

The workshop covers:

. General organization of hotel and catering establishments

. General employment requirements

. Food hygiene and safety

. Food nutrition

. Principles of Hazard Analysis Critical Control Points (HACCP)
. Food purchasing and costing

Certified Cook in Western Cuisine Programme

Normal Duration of Study

15 weeks (60 hours)

Class Arrangement

1 day per week, Every Monday
2:30pm to 5:30pm

Date Commencing

15 January 2018 to 25 June 2018

Tuition Fee

HK$ 9,210.00 inclusive of fees for both trade test and programme

Medium of Instruction

Cantonese (supplemented with English terminologies)

Entrance Requirements

. Minimum 22 years of age and fulfill one of the below requirements:

- Completion of 1-year full-time Certificate in Food Preparation
(Western) programme of Hospitality Industry Training and
Development Centre / ICl with minimum of 3 years’ relevant working
experience OR

- Completion of 2-year full-time Higher Diploma / Diploma / Certificate
programme of ICl and minimum of 1 year of relevant working
experience OR

- Atleast 6 years of relevant experience

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




Programme Description The programme enables candidates to have a clear understanding of the
requirements of both written and practical trade tests. Candidates are required
to sit for the Trade Test consisting of a two-hour written test to be held in July
2018 and a six-hour practical test in August 2018. The programme covers:

. General organization of hotel and catering establishments

. General employment requirements

. Food & beverage service

. Food hygiene and safety; food nutrition

. Principles of Hazard Analysis Critical Control Points (HACCP)

. Culinary history

. Kitchen organization

. Purchasing and costing

. Cooking techniques and methods

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

Enrolment for workshops and programmes:

Please prepare the following:

1. Recent Curriculum Vitae

2. A copy of Basic Food Hygiene Certificate for Hygiene Supervisors/Managers

3. Two passport-sized photos

4. Copies of work certificates and recommendation letters

5. Copies of certificates and diplomas

6. Crossed cheque made payable to “Vocational Training Council” or your credit card details

For enrollment or further information, please contact
International Culinary Institute

Tel: 2538 2200

Fax: 2538 2765

Email: ici@vtc.edu.hk

Website: www.ici.edu.hk

Address: 1F VTC Pokfulam Complex, 145 Pokfulam Road, Hong Kong
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WMEBBAFEUTESE F3 LV U R EMRFIEREENIEARUEZE o Please tick (V) the appropriate box if you are the holder of the
following certificates and bring the original certificates for validation upon programme registration.
[ AR ERAEBESRNVER BYEETE Royal Institute of Public Health Foundation Certificate in Food Hygiene

[ eMRIEEEER I EE B EEEE Basic Food Hygiene Certificate for Hygiene Supervisors recognized by Food and Environmental Hygiene
Department

T {E4SESE WORKING EXPERIENCE
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{RIAIEEN A2 PR T2 E K2 How did you learn about our programmes?

OREERE M/ AHE 2488 (JHTI CICCI ICH CVTC) OMME (DAfed TEsm OFXKkE) DREES OB LER
ORLEES OEERE ORE [#HREEE (OHTL CCLICimE OVICHEE) DRNES OFEHL HEMEH

[JCompanys Referrals [ITeachers /Friends Referrals [JWebsite (LIHTI [Jccl [Jicl [IvTC) [JOpen Day ([1Kowloon Bay [Pokfulam

[ITin Shui Wai) [JPrint Advertisement [lindustry Newsletter [1Online Advertisement [IMedia Articles []Exhibition /Roadshow

[JSocial Media ([J HTI, CClI, ICI Facebook [IVTC Facebook) [JOutdoor Advertisement [JYouth Center [JOthers
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2. BEIRBEHPFANESHBHRE BrRKFEBFANBABZR BTH
ARBERBEENEMALTHIERR B (1) EBAMENAR-MEBEEFAR
BRZELEBR ERNER AERBEAER FEREFRNER BiE
SRS FESRRS I BT R B SIZE AR BHE hti@vtc.edu.hk
/ cci@vtc.edu.hk /ici@vtc.edu.hk ¢ fBEZE 2538 2765 B4 /F
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a. ERBFINRBE RS AMAEAER
b. ERES LIRERAIEIA; K
c. ERBHERBBIEMBEANE R
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5. FRRERFBRERERMRITHRER-

FRsE A LR Name of Applicant:

IMPORTANT NOTICE / POLICY ON PERSONAL DATA:

1. Theapplicant should be a permanent resident of Hong Kong 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 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. ldeclare 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.

D 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
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.

PERSONAL INFORMATION COLLECTION STATEMENT

1. Theinformation 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. forstorage of information on the successful applicants in the Student Records System

2. VTCundertakes 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
or by fax to 2538 2765.

3. Inaccordance with the Personal Data (Privacy) Ordinance, an applicant has the right :

a. tocheck whether VTC holds his / her personal data;

b. torequest a copy of such data; and

c. torequire 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 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

5. Inaccordance 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

2 Signature:

HEA Date:

OA [OR Cl Date
0L EAIl Date
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SHEE B EEFRAERE " Please fax, email or mail the application form to:
ﬁr&ﬁﬁﬁq—ﬁi/ hIERFEERT /| BIFREFEET Hotel and Tourism Institute / Chinese Culinary Institute / International Culinary Institute

NENBREAREHICGREEIIRBNEEKIETE | BEEHMELLSTRZENRE EHRMKIETIE AR KE R AIEE115561E
7/FVTC Kowloon Bay Complex 46 Tai Yip Street, 7/F VTC Pokfulam Complex 145 Pokfulam Road, 6/F, 11 Tin Ho Road, Tin Shui Wai,
Kowloon Bay, Kowloon Hong Kong New Territories
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