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Start Date : September

Programme Features

The programme consists of academic learning and a
real-life workplace arrangement for students, which
provides them with comprehensive training that
encompasses both academic development and
career opportunities

Focus on both practice and application to build a
solid foundation for students’ future academic
progression and enhance their self-learning with
diverse learning elements

Provide well-equipped facilities including a training
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 such as certificates presented by the
Specialty Coffee Association and Basic Food
Hygiene Certificate for Hygiene Manager
recognized by the Food and Environmental Hygiene
Department, etc.

Enhance students’ career development through our
strong industry and employment networks

Fully subsidized by the employer

Career Prospects and Further Studies

Graduates are eligible for articulation to a Higher
Diploma in Specialty Coffee and Café Business
Management offered by the College of Careers or
apply for related programmes offered by local and
overseas universities

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

Other equivalent qualifications; or

Mature student aged 21 or above; and

Pass an admission interview
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Programme Content

Work Opportunities Provided by Employers

Each student will enter into a 2-year contract with the
employers. Students are required to work 4-5 days a week
(depending on the employers’ work arrangement). The
employer is required to provide the following suggested
salary and subsidies:

o Recommended monthly salary of not less than
HK$16,000 ; and
e Full subsidy of the programme

e

BETH

BRTERFEPHS —EZOED - BERABEIR
R T REEXOR(BEREE BRI . (BEERE
=) BEAERARER—XK - HFEXES0%IL - I
WIBETAZ - DREABRIRESR -

T EMERE
BEREEE
[EE SN Gy
bASEE S
EXEBERY
IRF5ERE LR

5 M E R 115
IS =28
BEEBERI
SIS R EH B E
BRRBER
EREBHAE

EiF45E{ Mode of Study
Y 3R A

2-year Part-time

Medium of Instruction
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Except for the Putonghua module, lectures are conducted
in English (supplemented with Cantonese as appropriate)

Teaching notes and course assessments are in English
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Learning at YMCA College of Careers

As another core component of YM Career 360, students
will enroll in our “Diploma in Hospitality Studies (Interna-
tional Culinary Arts and Specialty Coffee” programme (QF
Level 3) and are required to attend the lessons once a week
and pass the assessments, with an attendance over 80% or
above during the programme.

Practical English in Hospitality
Practical Putonghua

Social Media for Business
Understanding Hospitality Industry

Customer Service in Hospitality

Service Learning Project

Speciality to Coffee Skills Training

Café Operations

Fundamentals of Culinary Techniques
Bakery, Pastry and Confectionary Production
Principles of Catering Industry

Gastronomy and Innovation




