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2023 FHFARBAFEEARBNRTE

WORLDSKILLS

48 I 3% ONLINE APPLICATION

Competition " 3
Details ;

te F B3R COMPETITION SCHEDULE
2023 £4 AZ 6 A | April - June 2023
EHBEEERE AT —RESLBEAMXE) -

The skills competitions may last for 1 day (some competitions 2 days).

ZE]EK ELIGIBILITY

20024F1 A1 B bR £ 2 B iSa R S Mok T e S
MAEEKAMRE - (B ™" BRRNLEEEN2NERS
1999F 1 H1BEbIE A )

Hong Kong permanent residents with relevant knowledge or work
experience of respective skills born on or after 1 January 2002 (or
1 January 1999 for those who compete in the skills competitions
which are marked with an “*" sign).

M2
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LEEIEE

REIEHE
Construction and
Building Technology
"BE{CRE
Digital Construction
" ¥

Electrical Installations
7o i B
Refrigeration and

Air Conditioning

HARHREE
Social and
Personal Services
prid

Bakery

LEHEMIE
Beauty Therapy
i & |
Cooking

x5

Hairdressing
IR

Hotel Reception
7 B
Patisserie and
Confectionery
BB
Restaurant Service

3D BEME RS

3D Digital Game Art
BRER

Fashion Technology
F B A
Graphic Design
Technology

TR R

Jewellery

o B &% &t

Visual Merchandising

R IEHEE
Manufacturing and

Engineering Technology

Tt
Mechatronics
AR A

Mabile Robotics

oA B AR R B

Information and

Communication Technology
"EREN

Cloud Computing

"HEaER

Cyber Security

“EREEAS

Information Network Cabling
il FaER

IT Network Systems Administration
B ERNERE

IT Software Solutions for Business
RBEAEARE

Mobile Applications Development
PGB

Web Technologies

B 0R
Transportation and
Logistics

ity 3

Aircraft Maintenance
L

Car Painting

LEFIHB HZ W

Know more about

Skills Competitions

worldskills
Hong Kong
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WorldSkills Lyon

2024

The 47th WorldSkills Competition will

take place in France from 10 to 15
September 2024.

L 8520245

m
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Training Calendar System (TCS)
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2022 HRRBEAXRE (GnLiiFx

Z{E Nigel William Lee
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e see that the best profession is one that yot

g has to come froma book..

FIND YOUR pASSION

ur hands - you

Skills made m
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Trade 34 Cooking

Technical Description
Embraces a wide range of skills from creating MIENU and preparing DISHES

Michelin-
Starred

Restaurants/ Causal
Dining

Cafeterias/
High-class

Welfare/ V7 Y | Working
Industry &i«.. — asa

TEAM

N
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Test Project Trade 34 Cooking

Cool

< l nag

* Askilled-based competition (16 hrs., 4 days, 2 years by host
country.

* Competitors (training session, actual competition)/

N
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Trade 34 Cooking

Standard

The competitor is required to adhere to display, communicate and
demonstrate the following
WorldSkills Occupational Standards (WSOS) :
Food purchase, storage, menu writing
Ingredients and menu knowledge
Food hygiene and health, safety, and environment
Work organization and management
Preparation of ingredients
Application of cookery methods
Preparation and presentation of dishes %
b

YVVVVVVYY

worldskills
Hong Kong
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Trade 34 Cooking TestProieet
Test Project Cooking

N
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Trade 34 Cooking
Test Project

Test Project

Cooking

Trade 34 Cooking

Assessment Criteria/ Sample

Module Criterion Marking
Measurement Judgement

A XXXX 5 5 10

B 0000 10 20 30

C LLLLLL 10 5 15

D NNNN 40 5 45 %
Nl

Total 65 35 100 Wor]d ski"s

Hong Kong
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Skills Trade

Patisserie and Confectionery- Introduction

Creating hot and cold sweet treats using edible materials that are a delight
both for the eye and the taste buds.

Patisserie and Confectionery could be for you if you like:
v" Craftsmanship

v' Creativity

v' Artistic

v" Organized

N

worldskills
Hong Kong




Skills Trade

Patisserie and Confectionery- Categories

Cakes, gateaux, Confectionery Hot, cold,
and entremets and chocolate iced and plated desserts

©
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Skills Trade

Patisserie and Confectionery- Categories

Miniatures, individual

: Presentation pieces Modelling in various media
cakes and petit fours

N

: & worldskills
46 Hong Kong




Skills Trade
Patisserie and Confectionery- WSC 2019 Kazan

N

worldskills
a7 Hong Kong

Skills Trade

Patisserie and Confectionery- WSC 2022 Lucerne

N
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Skills Trade

Bakery- Introduction

If you are ready to bake the difference , create a delicious memories,
with a great taste and a quality service

Bakery could be for you if you like:
v" Craftsmanship

v’ Creativity

v’ Artistic

v' Baking things

v Organized

49

N

worldskills
Hong Kong

Skills Trade

Bakery- Categories

50

N
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Skills Trade

Bakery- Categories

N

" o worldskills
51 - : Hong Kong

Skills Trade

Patisserie and Confectionery / Bakery

BENEFITS:
> Personal Development

> International Friendship

» To showcase Hong Kong’s Professionalism

N

worldskills
52 Hong Kong




Skills Trade

Patisserie and Confectionery / Bakery- Invitation

If you are a Pastry and Bakery lover,

we invite you to join our journey to WorldSkills,
to showcase your passion and professionalism.

N

worldskills
53 Hong Kong
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WU ZFEHE(Henry Lee)
—#R IR
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| S28IEE (Ivy Ng)
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#iHF5 (Jennifer Lam)

g2k Z (Calvin Choi)
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Q & A Session
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