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Restaurant Service and Culinary Arts Skills Competitions and Life-wide Learning Activities

pHp: 2023 & 3% 10p (B¥7)
Date: 10 March 2023 (Friday)
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Time:  2:30 pm —4:00 pm (Event AA: online seminar)
2:30 pm - 5:00 pm (Event AB: onsite seminar cum visit)

BEL FEERRE M43 REEES 2 205 3 (K= AB)
Venue:  Room 205, 2/F, International Culinary Institute, 143 Pokfulam Road, Hong Kong (for Event AB

ONLY)
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2:15-2:30 Logon (online) / Registry (onsite)
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2:30-2:45 | ntroduction to Life-wide Learning Mr Edward LAl

Curriculum Support Officer (Life-wide Learning)12
Education Bureau
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2:45 - 3:00 Introduction to Ms Tori LEE

WorldSkills Competition (WSC) | project Manager of the Office of WorldSkills Hong
Kong, Vocational Training Council
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3:00 -3:10 Introduction to Competition

Trade — Restaurant Service Mr Nelson CHEUNG

Expert in Restaurant Service, Vocational Training

Council
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3:10 - 3:20 Introduction to Competition REVRE TSRRE R
Trade — Cooking Mr Boris LEUNG

Expert in Cooking, Vocational Training Council




3:20 - 3:30
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Introduction to Competition

Trade — Patisserie and Mr Roger FOK
Confectionery Expert in Patisserie and Confectionery, Vocational
Training Council
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3:30 — 3:45 Introduction to Hotel and Tourism Representative from Hotel and Tourism Institute,
' ' Institute/ Chinese Culinary Chinese Culinary Institute & International Culinary
Institute/ International Culinary Institute
Institute and respective \ocational Training Council
programmes
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3:45 - 4:00 Q&A Session
4:00 — 5:00 Fati s 213k % B (5 iE3-=x AB)

Onsite Visit to Hospitality Training Facilities (For Event AB ONLY)




