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« Prepare students to obtain professional qualifications BT Fundamentals of Culinary Techniques

such as certificates presented by the Specialty Coffee Pl R L S Bakery, Pastry and Confectionary Production
Association and Basic Food Hygiene Certificate for EORPRFE LR Principles of Catering Industry
Hygiene Manager recognized by the Food and E A Gastronomy and Innovation

* Environmental Hygiene Department, etc.

Enhance students’ career development through our —
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e Provide students with different service learning
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Diploma in Specialty Coffee and Café Business English (supplemented with Cantonese as appropriate)
Teaching notes and course assessments are in English

opportunities in collaboration with industry partners

to enhance their exposure and experiential learning Medium of Instruction

Management offered by the College of Careers or

related programmes offered by local and overseas
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universities

e Graduates are also eligible to join the hospitality
industry, such as cafes, food production, catering
services, hotels and clubs, etc. to gain various related

job opportunities

Admission Requirements

* Completion of Secondary 6 (for applicants with Hong
Kong Diploma of Secondary Education); or

e Completion of Secondary 5 (for applicants with Hong
Kong Certificate of Education); or

e Other equivalent qualifications; or

* Mature student aged 21 or above; and

e Pass an admission interview




