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BFR] (T F) E =
Time (pm) Content Speaker
. . #EEA ) BLEER
215 - 230 Logon (online) / Registry (onsite)
REHH AL
: HEH HEIFEEME (2HmPEH) 12
2.30 - 2:45 2 H A il

Introduction to Life-wide Learning

Mr Edward LAT
Curriculum Support Officer (Life-wide Leaming)12
Education Burcan

FRE &L
2:45 - 3:00 Introduction to Ms Tori LEE
WorldSkills Competition (WSC) Project Manager of the Office of WorldSkills Hong
Kong. Vocational Training Couneil
R
e FEIR A B - R EUREE LE LI S S R
3:00 — 3:10 Introduction to Competition
Trade — Restaurant Servi Mr Nelson CHEUNG
rade estaurant Service ) } . ..
Expert in Restaurant Service. Vocational Training
Council
FHREALE
e FEEE M - |mN R - e & e
g k-3
3:10-3:20 Introduction to Competition BAwE  wATAE R
Trade — Cooking Mr Boris LEUNG
Expert in Cooking. Vocational Training Council
AR A
BEEOR A M - BEEEAE . -
Introduction to Competition BRIk RAEE R
3:20-3:30 L .
Trade — Patisserie and Mr Roger FOK
Confectionery Expert in Patisserie and Confectionery, Vocational
Training Council
M8 EE AR PIR ~ P ERE
2pE - BEER AP A A MMRE | BEME  EJERRIER - F ERELRA
Ea ! [C19 28 I JUAEE S
3:30 — 3:45 Introduction to Hotel and Tourism Representative from Hotel and Tourism Institute.

Institute/ Chinese Culinary
Institute/ International Culinary
Institute and respective
programmes

Chinese Culinary Institute & International Culinary
Institute
Vocational Training Council
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Bob Saget made
a burger. Get it now.
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