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Professional Diploma in
= International Culinary Arts
S and Management (QF Level 4)
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Validity Period &= AXGHE © 11/09/2017 - 31/08/2026

Code :  HT314380P

Venue . International Culinary Institute
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Duration : 12 January 2023 — 7 December 2023
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Day / Time :  Every Thursday 10:00am — 6:00pm
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Medium of Instruction :  English
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This programme aims at strengthening

in-service practitioners’ culinary skills, knowledge

and capability in improving operational effectiveness

as well as management skills.
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Curriculum ¢ Gastronomy Trends, Techniques and Innovation
#AIZEWE + Menu Planning and Design
* Culinary Operations and Quality Assurance for
Catering Events
* Catering Events and Service Management
* Managerial Accounting
* Principles of Entrepreneurship
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Entry Requirements

AB RS

* Five HKDSE subjects at Level 2 or above, including English and Chinese 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 English and Chinese 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 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); OR

*  Minimum 21 years of age, with at least 3 years' relevant full-time work experience in the catering industry AND
pass the entrance assessments, which include a written test and an oral interview
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The Programme is recognized by The German Culinary and Restaurant Academy of the German Chamber of
Industry and Commerce Koblenz, Germany. Graduates of the programme are eligible to apply for the “Master
Chef in Western Cuisine” programme offered by the International Culinary Institute and are exempted a total
of 60 hours in specific modules of the programme. Applicants for the Master Chef Programme must possess a
Trainer Chef qualification and attend an admission interview.
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Remarks &t :
- Students who attained an overall pass in the assessments and an attendance rate of 70% per module or above will be awarded a Certificate.
- 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.
- Training Venue : International Culinary Institute, 143 Pokfulam Road, Hong Kong
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Enrollment & Enquiries
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Telephone E5E  : 2538 2200
Email EEH s ici@vtc.edu.hk 2

Website #831E : www.ici.edu.hk
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