Under the law of Hong Kong, intoxicating liquor must not be sold or supplied to a minor in the course of business.
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Hospitality Beverage Service Training
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This programme is designed to provide a training avenue for those who wish to acquire and further
strengthen their skills and expertise in the hospitality industry. Wine, spirits and coffee are becoming a
common and essential social activity and more importantly a business culture. While food safety is vital
to the health and well-being of consumers and economic viability of industries involved in the food chain.
Students will be able to obtain relevant knowledge on food safety management and practical sKkills
ranging from espresso-based coffee making to professional wine & spirits knowledge and tasting
techniques in a systematic manner.
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Content R &

e Food Safety Theory B¥=2EHE4

- Understand basic food safety and hygiene 2 E AR KR L HEHE
- Understand food safety measures such as Hazard Analysis and Critical Control Point (HACCP) 2R RE £ % - BEOH

EEZ B (HACCP)

« Wine and Spirits Knowledge and Practices %5175 505 B 5 3%
- Introduce the main types and styles of wine, learn to describe wine accurately, assess the principles of food and wine

pairing T AEAHBEXEZEEMEAR  TEBREMEPERBREEHE  TREVINFHEERRL
- Introduce the main styles and types of spirits, learn to describe spirits accurately, understand the factors affecting the
flavor and aromas of spirits T AZIEF EEENAR > Y EBERBEPERBRZE  TREENEAKMEFRNHAEBES

» Espresso Coffee Making Knowledge and Practices mimk j& 2 405k B+ 15
- Practice of using semi-automatic espresso machine & #2123 & B ik #
- Practice coffee grinding, dosing, tamping, extraction and brewing techniques & ¥4k = in{a 1% DIt = A W7 B - 64 ~ HE -
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Date LZREHA" Time LRERFA"™ Venue LiEithEs"
Mar 2021 Class 20214 38 6:45 p.m. - 9:45 p.m. Hong Kong Institute of Vocational
Total 40 hours £ H340/\BF R L 6HFAS S ZE9RFA55 Education (Haking wong)

18 Mar - 24 Jun 2021 (Thu)
2021%3H18H -6 H24H (EfM)

except 1 Apr 2021
20214 B1 AR

except the following dates I\ B #B& 5b
6 & 27 May 2021: 6:45 p.m. - 8:45 p.m.
202145R6 %270 : g L 6BF455 Z8EF45%)

FEEXRESR (ARHR)

Apr 2021 Class 20214 4 A ¥
Total 40 hours £HA40/\BF

17 Apr - 24 Jul 2021 (Sat)
2021448178 -7H24H (B#X)

except 1 May 2021
202145 A1HB

2:00 p.m. - 5:00 p.m.
TH2RZESH

except the following dates AT BHiB 5b
5 Jun & 26 Jul 2021: 2:00 p.m. - 4:00 p.m.
202166 A5K% 78268 : TH2BZ 485

Hong Kong Institute of Vocational
Education (Haking wong)
FEEHERNERIR (ARH)

Jun 2021 Class 20214 6 51
Total 40 hours £ H#340/)\BF

7 Jun - 26 Jul 2021 (Mon & Wed)
20215 6A7H - 78268 (B8—k=)

except 14 Jun 2021
20216 B14 HBR 5P

6:45 p.m. - 9:45 p.m.
B 65454 ZORE45%

except the following dates AT B H#iB& b
30 Jun & 12 Jul 2021: 6:45 p.m. - 8:45p.m.

20214 6A30%7A12H : i L 65455 E8FA55

Hong Kong Institute of Vocational
Education (Haking wong)
FEEEXYERR (ARH)




Medium of Instruction Z:2:E 5
Cantonese (supplemented with English notes)
BERAE (BHLLEERHM)

Tuition Fee #H
HK$1,470 per person
B{IEHS$1,470

Entry Requirements \ 2K

Existing employees, self-employed or other individuals with relevant working experience in hospitality & catering service
industry

B BESSEEMEERGRERREIESROEFAL

Examination & Certification & RiEE

Students are required to attend three international recognized examinations, in a form of multiple-choice questions,

organized by the Wine & Spirit Education Trust (WSET) and Chartered Institute of Environmental Health (CIEH), UK

respectively. Upon successful completion of the course (i.e., attended a minimum of 80% of the classes and passed all

the examinations), students will be awarded the following certificates

FREEE SRR EER FE R R EREEWSETH A BSE — R WSETAEE —BRERXARREFTEHE
[ERARERE] BHUSHBEELXET) -HEEFVNB0%EERXARERERBUTEES K

« a certificate of attendance issued by the Hospitality Discipline of the Vocational Training Council ; and
BEIRBETEERRESHMHFBES R

e a certificate on “WSET Level 1 Award in Wines” ; and [WSETHEZBEE—R2EF | FE &

e a certificate on “WSET Level 1 Award in Spirit” ; and [WSETZIiBSE—RZ2&E | EFE &

¢ a certificate on “Foundation Certificate in Food Safety” issued by the Chartered Institute of Environmental Health
(CIEH), UK. XEIREMEHE [ERAARE] #E

Application Deadline #1-3RZBHA

14 days™ before the class commencement (The enrolliment deadline might be subject to change depending on the
enrollment status).

SR 4EIEX” (BLRaANEERKESRMARER)

All places are allocated on a first-come-first-served basis. Incomplete form and
form received without payment will not be processed.
REZEYUERNESHENR EAREZZRE ABEREHLEBNEZER
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This programme is funded by the “Matching Grant Scheme for Skills Upgrading” of
the Government of the Hong Kong Special Administrative Region. Any opinions,
findings, conclusions or recommendations expressed in the materials/events in
relation to the programme do not reflect the views of the Government.
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BPREVNEMER -ARER  SRBER LK RBTFROBE - E-.. -.E
Enrolment & Enquiries k2 R & I
Hospitality Discipline ;& & & ik #2825} -

Tel. ERE: 2957 5714 / 2957 5715 WhatsApp: 9037 2228 El'h

Email EE: iveht@vtc.edu.hk Website #81it: https:/cpe.vtc.edu.hk https://hospitality.vtc.edu.hk/

#1 The COVID-19 situation may still be fluid and constantly affect class arrangements in the coming months. The health and safety of our students will
always be our top priority. To ensure that students’ academic progress is not affected, the Vocational Training Council may substitute face-to-face
classes with online teaching if necessary in the event that face-to-face classes cannot be held. The Hospitality Discipline will contact the students
concerned with details of such arrangements as necessary.

MEFRABRASEFITEEORET RARBATESRYERMNRERF - RENFF—aUSENERREAAREANELE ARRASENSTER
T2 BREVEABEIEREREMEI INERRENAALER - MHRESHER  BEERRESA G ERBEEZESFMLTHNERS -

#2 Working days (exclusive of Saturdays and Sundays)
2 THEX (TBEERAREHRB)

VTC reserves the right to cancel any course, revise course content or change the offering venue(s), date and time if circumstances so warrant.
WEAGRF AEERBUEEMRE S EREZNTNEN LR B A RFR -



