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kitchen, food & beverage training centre and barista
training facilities for professional catering and culinary
skills training to foster students’ practical skills and
learning experiences

Prepare students to obtain professional qualifications
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related job opportunities

Admission Requirements

Obtain Level 2 or above in five subjects* in the Hong
Kong Diploma of Secondary Education Examination
(HKDSE) including Chinese Language and English
Language; or

Complete a pre-Associate Degree or Diploma Yi Jin
or an equivalent qualification; or

Obtain a relevant QF Level 3 gualification with at

L5153 Mode of Study
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2-year Full-time (3-month Industrial Pacement)

JSEPEEE Medium of Instruction
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recognized by HKCAAVQ; or

Complete a diploma offered by the YMCA College of
Careers; or

Aged 21 or above will be considered on an
individual basis; and

Except for the Putonghua module, lectures are conducted in

English (supplemented with Cantonese as appropriate)

Teaching notes and course assessments are in English

Pass an admission interview EAZ Tuition
* An “Attained”, “Attained with Distinction (1)” and “Attained e FIK SR
(7 10HABR) (10 installments)

with Distinction (I1)” in an HKDSE Applied Learning (ApL)
subject (Category B subjects) are regarded as equivalent
to an HKDSE subject at “Level 2", “Level 3" and “Level 4"
respectively, and a maximum of two ApL subjects (exclud-
ing ApL(C)) can be counted for admission purpose.
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