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Course Information for Adapted Applied Learning Courses

2024260812 # k4 #e32 3' Dancing Art Training

AR ﬂ’—#ﬁ‘f# L AGF €

Course Provider St James’ Settlement

gY & RIEEY

Area of Study Creative Studies

FALH 4 ASARRE 4 B Y A A HpeH e $7 0 SEHENL TR A 2B BESE 4B

Course Introduction

FRpA 2R ADE ER TEERER L IR om f oo %ﬁ%ﬁj iT gt
g B AURAY O RBRAFAHLGABRAN S TRAETIRABAFT > R
Gl A o B2 SERITEE 2 BT S RRGEND (T TR A2 5T 0 i
e A ZALE NI B A FIRT P A AR L R p e LA dp ke
The course focuses on the knowledge and skills of basic dancing art. Through art creation or
performance, it helps cultivate the independency of students, establish individual values and
deepen their understanding and appreciation towards the culture of dancing art. It can also
train students to apply keen senses, cultivate their passion for life, help them understand the
society and enhance their personal qualities as well as understanding of the meaning of life.
Students can experience and learn the required knowledge and skills of being a dance artist
through art activities. With increasing mutual help with people and society, students can
explore the wisdom in life in order to look for and sharpen their own life goals.

)

BRFET ‘e
Medium of Instruction Chinese
HAT g AR FR L AR 6 AEGECE BAR - B EA K T kA S SR L anRaed

Course Features

WEEEE AR, FRELEFELL o FAd ERBEFRA LEHRNEERF IR 5
Fog B4 ey 0 @ PRHR BT BTt o SRR ARKIT . B4 T
BEEY AATRN AT o AN RE L PSR Rk LA REAEPE Y R
B o

Consultant of Dancing Art Development of St. James’ Settlement, Mr. Andy Wong who is a
professional dancer, provides professional advice on the dancing art activities and curriculum
contents for students with intellectual disabilities. The course is taught by professional
instructors with experiences of teaching students with intellectual disabilities, who emphasize
to inspire students to develop their potentials rather than merely provide them with knowledge
and skills. Students can flexibly apply the basic skills of dancing on creation or performance.
The course will be held in a well-equipped venue, so as to provide a good learning
environment for students.
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Course Information for Adapted Applied Learning Courses

2024260812 # k-$ #3230 Dancing Art Training

o § %8 RABYEEATERARFS §RES 2w IR E B w5 B BT o S B
Articulationto | 4 =& = F 3 R A TR S ¢
Further Students who have completed training can be connected directly to the Extended Integrated Art Course
Studies offered by The Jockey Club Artspiration Academy for further development in music arts. Outstanding
students may have the followingopportunities:
b E’Z"'é;&#&i%igﬁﬁl- r:u,ﬁéﬁ-]ﬁﬁh N F'Uﬂ‘éﬁ-_@zJ r’f‘"ﬁ‘@» rBE 2 Mitds 4 4 | ﬁﬁgﬁﬁﬁﬂ
Selection qualifications for “Dancing Heart Troupe”, “Dancing Heart Troupe 2”, "Voice for
Harmony" and "Drum Alive" of St. James’ Settlement Art Troupes
o JEIRNE AT F BN & B AR
Being selected to participate in community competitions, art exchange or public performances
o BEFH §EY S A B FEE Y R
Continuing the exploration and studies in Art, by enrolling the “EmbART programme” of The
Jockey Club Artspiration Academy
o 25 THERR > EFA e R A LERY P ALY KRS B 0 SoFALE L
LHAMA LAnE Ko B R - B § s it g
Becoming "Arts Angel” to show their potentials on art and share their experiences with the public
so as to foster an inclusive society
Feid B8 - Mode 1
Class B3P I 4R E RS- T4
o ¢ Commencement date: Please refer to the course list of the year
rrangements g es e i
. PR A RE R - T A
Time: Please refer to the course list of the year
B oEE 4 AT W R ki 205045 2+ JE 242201 7 Dancing Paradise Studio
Venue: Dancing Paradise Studio, Room 201, 2/F, Kam Hing Building,
20 Hillwood Road, Tsim Sha Tsui, Kowloon
#-;% = Mode 2
L= A N e s S R
Arrangements for mode 2 are not provided for this course
HAH & R AT
Students
HALR ? WRREE R R T4
Course Fee Please refer to the course list of the year
423 WRREE R AR T4
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2024260812 # k4 #e32 3' Dancing Art Training

;ﬂ:ﬁ%fﬁ_ Course Structure

- & D A#FPPE (& 120 /] p¥) First year: Elementary Phase (Total: 120 hours)

A IR g 2 P37 (72 PF)
Basic Knowledge and Skills of Dancing Art (72 hours)
o I L7 i)
Body Awareness
& HEERIR
Training on Dancing Rhythm
() iV ,ﬁ/gggg—; kiEpe
Expression in Body Languages
® PR B AT ERS
Interactive Mode of Body, Space and Others
® T
Molding of Posture and Modeling
® HE PG IRRY
Interactive Practice of Rhythm, Body and Music

5% & # o (36 /) PF)
Integrated Art (36 hours)
® S p AL R HT
Art and Self-awareness and Communication Skills
® fijirer e £iFl
Art, Interaction and Cooperation 1
® FHFs R iid
Art, Emotion and Expression
o iirHprmpEFyR
Collaborative Art and Time Management

IR f & e (127 @)
Dancing Tour or Arts Experience (12 hours)
O LN
Introduction to Dancing Art
®  HBRLE L
Features of Dancing Art
® HR-NFEFRZET 2
Beauty and Displaying Methods of Dancing
® AEEE R R
My Favourite Dancing Style and Mode
® 27 lpcnENRE /1 T
Join Different Arts Exhibitions and Workshops
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Course Information for Adapted Applied Learning Courses

2024260812 # k4 #e32 3' Dancing Art Training

#A2.5% # Course Structure

% - & IGRFPFRE (3 120 /) pF) Second year: Advanced Phase (Total: 120 hours)

FBep1 1701 3 W ( 34-] PF)
Dancing Art Creation and Rehearsals ( 34 hours)
®  HERWEMYIMR
Advance Dancing Training
& HitwEIR
Training on Action Combinations
® | EER
Rehearsal of Pieces

$ o 2 B aag@ e (20/) B¥)
Use of Stage Space ( 20 hours)
® BT
Training on Stage Performance Knowledge
® HRAE LM%
Stage Performance Experience

WA B R (18 o] )
Performance and Rehearsals (18 hours)
® SN
Performance of Dancing Art
® FISPERLERY
Rehearsals and Technical Terms Studies

5 & 4 (36 ) FF)
Integrated Art (36 hours)
® Ekro#s £ %2
Aurt, Interaction and Cooperation 2
& duksfliia
Art and Creativity
®  EZrEil
Art and Communication
& A E - AIFHELR
Self-image, Performance and Attitude

RELE | S ERm (12 )
Dancing Tour or Arts Experience (12 hours)
@ IrimEris AR %X 8K
How to Enjoy Dancing Fun with Others
® A ala Al IF I REAR
Preliminary Trigger for Creation Process
® B -Gf EERLERAZ
Visit, Appreciation, Experience Sharing by Professional Dancers
®  $2 7 gl E /1 vy

Join Different Arts Exhibitions and Workshops
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Course Information for Adapted Applied Learning Courses

2024260832 v8 it &2 £ % 5 #3123 Discover Music Together

A FORELARF €

Course Provider St James’ Settlement

g9k REEY

Area of Study Creative Studies

A A AgAEY - B F Y FEGAEVNF AR LB RIEBTH B RE F @i s 02

Course Introduction

Ao BRI TS L LA B F 2 IR AT fRs T o i £
P Y arRiTE B ERP > FIR L F B e F o T EF Y F EmA g
ezt S ek dZahE R s T B s > WRE R ITSRE DAL it
AR h=xr Y il

The course focuses mainly on the knowledge of composing and singing, and skill of
ensemble, which are different from the learning contents of Senior Secondary Music
curriculum. It aims to enhance students’ understanding and appreciation towards the art and
culture of composing & singing and ensemble through art creation or performance. The
course is mainly about composing, singing and ensemble, as these are the two core contents
of music which would be complementary to the Senior Secondary Music curriculum.
Activities of appreciation and expression can foster students’ keen senses and enable them
to experience the creation and passion for life from musical works.

#HFT "
Medium of Instruction Chinese
Ffe i & AR EREAARA LSRR EEF IR FEAFE L N 0 A AT TR

Course Features

TR EHITT c BEF YRR EZTPRAANREIT FAVRFEEY AT Lt o

AR A R PR ek B F R LE DS VRS

WAROE E G AADR > B ENERVRBEBAFRE AR I R AT 2

RIFHTT F-HEREEFERPZ AT  REFRBFIAFYERZ {§>
TREADIREYFE BB E RS YUFHER L AIFIEREE SR ER G
PR s o

The course is taught by professional instructors with experiences of teaching students with
intellectual disabilities, who emphasize to inspire students to develop their potentials rather
than merely provide them with knowledge and skills. Students can flexibly apply the basic
skills of ensemble, composing and singing on creation or performance. The course will be
held in a well-equipped venue so as to provide a good learning environment for students.

The first year focuses on elementary trainings. The advanced training in the second year
includes personal development, community interaction, social inclusion and advanced
techniques. Formative and summative assessments in each phase help instructors understand
students’ learning progress and better address their diverse learning needs. The course also
assists each student to produce his/her own progress reports, creative works and activity
photos.
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Course Information for Adapted Applied Learning Courses

2024260832 =8 it ¥¥ & £ 4§ #3123 Discover Music Together

a4 - ;istf‘*“"rﬁ?4?€%‘%;%#%%% § B E o2 F IR LB AT > W B BN o g B
Articulationto | 1 &a = SR PREIE 2 T EUT IS
Further Students who have completed training can be connected directly to the Extended Integrated Art Course
Studies offered by The Jockey Club Artspiration Academy for further development in music arts. Outstanding
students may have the followingopportunities:
° E{";E_%—-K%‘ﬁgﬁ@' Tefim, ~ T §#HAM2, r’frﬁ‘b BB, 2 TEE A4 EEET EAE
Selection qualifications for “Dancing Heart Troupe”, “Dancing Heart Troupe 27, "Voice for
Harmony" and "Drum Alive" of St. James’ Settlement Art Troupes
o ETUE SRR T o EUELR S OB AR
Being selected to participate in community competitions, art exchange or public performances
o IRFE & FEF SE N AT Y HIF R
Continuing the exploration and studies in Art, by enrolling the “EmbART programme” of The
Jockey Club Artspiration Academy
o i THIR ) EEL e WA LBIRE P AENA R G B > SR E 4
LR LA KA R R - B RE RO §
Becoming "Arts Angel” to show their potentials on art and share their experiences with the public
S0 as to foster an inclusive society
P #34 - Mode 1
Class BokP I G FREZER IR T4
YR Commencement date: Please refer to the course list of the year
. PR AR E R - T
Time: Please refer to the course list of the year
oBE 4 A YRR LRiE 205044 8 < 5 24201 § Dancing Paradise
Venue: Dancing Paradise, Room 201, 2/F, Kam Hing Building,
20 Hillwood Road, Tsim Sha Tsui, Kowloon
#258 = Mode 2
MRAR A T OB BRSN C
Arrangements for mode 2 are not provided for this course
BALH & EE TR
Students
B2y FHRRZE R ORRAE- A
Course Fee Please refer to the course list of the year
%12 FRRE R - A
Enquiries Please refer to the course list of the year

-6-
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Course Information for Adapted Applied Learning Courses

2024260832 v8 it &2 £ % 5 #3123 Discover Music Together

#A2.% # Course Structure

¥ - & AAHIFE (£ 120 -} p¥) First year: Elementary Phase (Total: 120 hours)

B54% 1361 m)

Sound Exploration | (36 hours)
Understanding Sound

& EWERE
Understanding Percussion Instruments

FERBWE (18] )
Musical Sensation and Performance (18 hours)
® HFEIJREIMR
Rhythm and Sense of Pitch Training
® |JufEzxErh
Ensemble and Chorus
® CEEAIFE forBliR
Melody Creation and Chorus Training

FRE2E (18] )
Music and Expression (18 hours)
L 'rﬁi}fﬁ»\i a4 Z é
Emotion and Expression
o R
Music Texture

tergrated Art (36 hours)
S p A RE R R T
Art and Self-awareness and Communication Skills
® T fs L iF]
Art, Interaction and Cooperation 1
® dyN-fFpgid
Art, Emotion and Expression
® LiTHrspEle
Collaborative Art and Time Management
FEEY S e s (12 4] BF)
Music Tour or Other Arts Experience (12 hours)
& G ELF
Appreciation of Music Performance
® gl
Features of Music Art
® HigEEacE
Beauty and Displaying Methods of Music
®  REEhd b S
My Favourite Music Style and Mode
® 37 BRI/ Ty
Participation in Different Arts Exhibitions and Workshops

5% & (36 /) p¥)
In
)

-7-




NS L

Course Information for Adapted Applied Learning Courses

2024260832 v8 it &2 £ % 5 #3123 Discover Music Together

;ﬂ:ifi%—f#_ Course Structure

¥ o & RFFFFE (& 120 /) p¥) Second year: Advanced Phase (Total: 120 hours)

BEHEER (18] )
Sound Exploration 11 (18 hours)
® FEEF VL
Possibility of Sound Development
@ HIxEwr®git
Monophony Improvisation
w41 (36 ] F)
Creation of Songwriting (36 hours)
® :THE A
Adaptation and Originality
® @iz HEpire s
Creation and Appreciation of Phrases and Sections
[ ) L EHI% frcggmgﬁ
Ensemble Skills and Chorus Training

WA B R (18 /] BF)
Performance and Rehearsals (18 hours)
® @plitwd
Performance of Music Creation
O FlisPaf LEsY
Rehearsals and Technical Terms Studies

5% & 8 (36 /) P¥)
Integrated Art (36 hours)
® HFrr s L2
Art, Interaction and Cooperation 2
o FurdflR LA
Art and Creativity
® i
Art and Communication
® AN AIFHELR
Self-image, Performance and Attitude

FEEY S H e s (12 4] BF)
Music Tour or Other Arts Experience (12 hours)
@ UriPETi LR X R
How to Enjoy Music Fun with Others
® o3l AT T R
Preliminary Stimulation of Creation Process
o @mlhany
Music Performance and Sharing
LI S s Y TNy
Participation in Different Arts Exhibitions and Workshops

-8-
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Course Information for Adapted Applied Learning Courses

2024260834 £ R &R 2 &

& 3K 3+ Creative Photography and Communication Design

Course Introduction

EiE R0 2 B

Course Provider Vocational Training Council, VTC

gy # RIREY

Area of Study Creative Studies

A 4 AU S 2 AR TRE T RLAIDENE KPR BV F M LA

o i R EREfrE 2o A R B HAITE RO R BdE o
pﬁcﬁi“f%” fﬂ:u% PAghz Fac et > T EREF L R AFH o doiE HI B
oA B FER R FRRS A R e S ERS o 5P
BLBEIRS O H ij*ui (R 3
The course lets students receive training in creative photography and design in a simulated
environment. They can learn the relevant fundamental knowledge and skills, occupational
health and safety, and enhance their understanding of the creative industry as well as their
interest in design. Apart from equipping students with career-related abilities and skills,
the course also puts emphasis on developing students’ communication skills, team spirit,
self-confidence and working attitude etc., so that they can realize their career aptitude and
prepare for vocational training or employment in the future.

#ixiE T

Medium of Instruction

¢

Chinese

Y mdgd

Course Features

AR T B RERS MK AR I BEHRT F TR
Fiv? BY o3 % 2 P THEEEMZ L LT R ## - #4: Photoshop,
Ilustrator, InDesign % > i¢ & # #7722 F "2 1 (e magif chavi ot - £ 4 > &
WP PR T RS A2 o BV B B @ o BN o
o RRFERAFADRENA 2 g P EREL ITEAR o

The course adopts an interactive learning and teaching approach with emphasis on both
theory and practice. Through a range of hands-on practices in a simulated working
environment, students acquire the knowledge and skills in creative design and
photography. In addition, different types of photographic equipment and professional
computer applications, such as Photoshop, Illustrator, InDesign, etc., will be learnt
fruitfully.

By making different themed creations, students can learn the use of cross-media and helps
them to develop creativity. Besides, the course also stresses on cultivating students’ generic
skills, positive values and attitudes necessary for their future careers.

FTEFEE

A ER
Articulation to Further

Studies

ZEIAFEPMIFERTE > VRFEARLLFE Y w2 p FIFAR > 4o Mgzt
EFA VAR s THEBFEFE 2 T2 275, 35

Graduates who passed the Vocational Assessment may apply for admission to the full-time
courses offered by Shine Skills Centre of the VTC, such as “Design and Desktop
Publishing”, ” Digital Shop Operation “ and “Computer and Network Practice”.

-9.
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Course Information for Adapted Applied Learning Courses

2024260834 £/ R #%: %2 W § K 3+ Creative Photography and Communication Design

FHLE -3V - Mode 1
Class Arrangements Bakp 5 4Rezs Raie- T4
Commencement date: Please refer to the course list of the year
PR R EE R kAR A
Time: Please refer to the course list of the year
PR GRRZE RO T4
Venue: Please refer to the course list of the year
#;% = Mode 2
T MR AR SRS E R
Details will be confirmed between the course provider and schools concerned.
EZikil ERFR > AR EmFRY HHH  RFEEIG - RA Y hERA S 2
Target Students gk P~ FINE -
Mild ID, this course is suitable for wheelchair user to apply, but also require certain extent
of upper limb ability and finger dexterity and need to pass the admission screening
assessment.
E A WRREE R Ok T4
Course Fee Please refer to the course list of the year
a3 FERE R i T
Enquiries Please refer to the course list of the year
*Remarks:

2024/25 % 2025/26 § &

ARG R IR ARG EE R (M)

2024/25 to 2025/26 school year: Shine Skills Centre (Tuen Mun), 1 Fung On Street, Tuen Mun, New Territories

-10 -
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Course Information for Adapted Applied Learning Courses

2024260834 £ X, #&R- 2 @ § & 3+ Creative Photography and Communication Design

A2 %4 Course Structure

B AHT SR (241 )
Module 1: Basic Graphic Design (24 hours)
® TP AHRE

Basic Principles of Graphic Design
® TG RItinAR

Workflow of Graphic Design
® LR K EFEDAHIL

Introduction of Creative Design Industry
® [FEApM ka4

Trade Specific Generic Skills

PR HEET (76 ) FF)

Module 2: Use of Design Software (76 hours)
o niFuHRLT

Peripheral Devices Application
o 2 F 3 @ :jjx;?l PN

Importing Text and Images
@ PN TRE

Trendy Design Software Application
® (TEAM x4

Trade Specific Generic Skills

Az EBEL P (88 )

Module 3: Digital Photography (88 hours)
o Bmiptsi ANt

Basic Usage of Digital Cameras
& EIEFEMLAIRT

Basic Usage of Photographic Equipment
® FEEHI

Photographic Skills
® A E IR Lk

Digital Image Processing and Editing Skills
® [FEAPRM ka4

Trade Specific Generic Skills

-11 -
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Course Information for Adapted Applied Learning Courses

2024260834 £ %, #&B> 2 W § K 3* Creative Photography and Communication Design

A2 %4 Course Structure

HAr [ SRERALRAT (52°]F)
Module 4: Integrated Creative Application (52 hours)

£ R At e as

Introduction to Creative Media
AR DR

Application of Creative Media
7 EAp M enk 3 a4

Trade Specific Generic Skills

-12 -
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Course Information for Adapted Applied Learning Courses

2024260835 £ & <+ 14 s Creative Handcraft Arts

HATI A8 BE 3R

Course Provider Vocational Training Council, VTC

gV FEE RIREY

Area of Study Creative Studies

M A AGAT g BACFF 2 PR fods > TRBE LM T E LB B AR o i b

Course Introduction

Bl P 5T 27 > SHEFHRAp M S TR ORI 0 B4 N A
SRR o AR 3E F B e AR L L] TE ST o AT PRI 7 R ek o e
e b G RRA TR AT LB AT L DB FF ok
I WGFHA R T EREITERE FEFE51F 2 EABmE ) R
o AR A 0 fEp 2 m é‘Ff“‘Lrﬁ’ ' & P 19?&)‘? ESUE § \F’“)j'}:”p E4F B i o
The course is designed to inspire students creativity and artistry, as well as to develop
knowledge and interest of the industry. The course allows students to receive knowledge
and training on creative handcraft arts, and allows them to choose the materials and
accessories to create handcraft arts in a stimulated workshop under tutors’ assistance.
They can acquire occupational safety and health information besides the career-related
abilities and skills. In addition, the course put emphasis on students’ communication
skills, team spirit, self-confidence, sense of responsibility and work attitude. By quoting
situations in daily life and workplace for discussion, students can be well prepared for
vocational training and open employment in the future.

BHET
Medium of

Instruction

v 2

Chinese

BYRBE g

Course Features

HARE TR REH BRI FRITE  THERT L TRE > RE 2 KR
REITY Y R I eenpl 2 1 B QT A s AR K B F 2 PR
TEAAD B BB pem ik WiE £ R A E 8
AR EZTEGE - FA7EFY RG22 TR @WrHIT > 1% & fay
Bl ¢ EHENAE M FRFERAF L hR A feE 215 gl B
frl FR R o

The course adopts an interactive learning and teaching approach with emphasis on both
theory and practice. Through a range of hands-on practices in a simulated working
environment, students acquire the knowledge and skills and develop the creativity and
thinking skills in making various types of accessories, hanging ornaments and decorations,
ribbon tying and knot making and gift box wrapping. Besides, the course also stresses on
cultivating students’ generic skills and positive values and attitudes necessary for their
future careers.

-13 -
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Course Information for Adapted Applied Learning Courses

2024260835 £ & < it # # Creative Handcraft Arts

A R BEAEM ORI THRFRAPLRF R w2 pFIAE e T
Articulation to ¥2 F8mRar, ~ Te Ay, 2 TR 4@ s (FRHERE 29 1),
Further Studies AR o
Graduates who passed the VVocational Assessment may apply for admission to the full-
time courses offered by Shine Skills Centre of the VTC, such as “Commercial and
Retailing Service”, “Packaging Service” and “Certificate in Retail Store Operation (QF
Level 1)”.
oy SOE 7' - Mode 1
Class Arrangements kP Rz # Rigede- T4
Commencement date: Please refer to the course list of the year
PR R E R AR T4
Time: Please refer to the course list of the year
PoELE GRS RE ROk T4
Venue * : Please refer to the course list of the year
#:8 = Mode 2
M AR s 8 R
Details will be confirmed between the course provider and schools concerned.
FAE % AR /G iEa? RAR > AR sl R FARH o T R L0y
Target Students - AR PFERN Y 2 SRR ER 0 T E ~ FIE o
Mild ID / More capable moderate 1D, this course is suitable for wheelchair user to
apply, but also require certain extent of upper limb ability and finger dexterity and
need to pass the admission screening assessment.
AR FRRTE R AR T4
Course Fee Please refer to the course list of the year
%3 FHRE R IR T4
Enquiries Please refer to the course list of the year
*Remarks:

2024/25 1 2025/26 ¥ & 4 #cE 2 2p IDSLE R B B E Y (BE)- 2B
2024/25 to 2025/26 school year: Shine Skills Centre (Kwun Tong) — Oxford Road Re-provisioned Campus,
1D Oxford Road, Kowloon Tong

-14 -
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Course Information for Adapted Applied Learning Courses

2024260835 £ & < ¥4 # Creative Handcraft Arts

Az 2 Course Structure

HA-
Module 2: Creative Flower Arts (80 hours)

¥A- QIR E (80 ] )
Module 1: Creative Accessories (80 hours)

Hiat it Sehd > T )

Introduce the Work Safety Guidelines of Making Accessories

o LT AR e

Understand the Procedures of Making Accessories

Y35 AL (45 et B fo ol crofl

Understand the Usage of Tools and Materials of Making Accessories

Al (T E (L AR AR R )ik Ts

Introduce the Skills and Methods of Making Accessories

BAp T AT (R ALS - TRAF X & 40 )

DeS|gn and Production of Creative Accessories Under Guidance
S )

Industrial Visit

7 AR B e A 4

Trade Specific Generic Skills

PAIRTE (80 ) FF)

Al r T 2R
Introduce the Work Safety Guidelines of Making Flower Arts

B @1 03 f“’gm*ﬂpm

Understand the Procedures of Making Flower Arts

FHEA RS Lol gt

Understand the Usage of Tools and Materials of Making Flower Arts

P TR I (R TS RITE L)

Introduce the Skills and Methods of Making Flower Arts (Flower Bunches, Floral Arrangement and Floral
adhesive)

HRTTH R A ITI(T T # )

Introduce the Skills and Methods of Flower Maintenance (Dried flowers and Fresh flowers)
BAp T o AIIFTAS B R BT MR E E e

Design and Production of Creative Flower Arts Under Guidance

" E R

Industrial Visit

(%0 R E R TR

Trade Specific Generic Skills

-15-
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Course Information for Adapted Applied Learning Courses

2024260835 £ & < it 4 # Creative Handcraft Arts

#A2.%H# Course Structure

EAz iRl e K B0 F)
Module 3: Creative Wrapping (80 hours)

Hjge Eeng >R

Introduce the Work Safety Guidelines of Wrapping

BN S e

Understand the Procedures of Wrapping

¥ L1 Efolilag

Understand the Usage of Tools and Materials of Wrapping
HpA & ¢ KA Z B e

Introduce the Matching Skills of Gift, Wrapping Paper and Ribbon
AR e KPR 2 s TREAIT L e X)
Introduce the Skills and Methods of Creative Wrapping (Ribbon Tying, Knot Making and Gift Box
Wrapping)

EAp T o AR E R KR

Design and Production of Creative Wrapping Under Guidance
X}

Industrial Visit

(7 AR B e AR 4

Trade Specific Generic Skills

-16 -
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Course Information for Adapted Applied Learning Courses

2024260836 & X # & ~ w22 L+ # %1% Patisserie, Bakery and Chocolate Making

HAR R BB B

Course Provider Vocational Training Council, VTC

L PR

Area of Study Services

HALH A *ﬁﬁﬁ??ﬁﬁ%ﬁ?f*%ﬁﬁﬁ&\@%i%ﬁiﬂﬁwﬁ’ﬁﬁﬁwﬁ%w%
Course Introduction AP CBREREE X 2 KA RFFIHFEMIBEHE LSS R

2 SO R &3;& Az v "f%ﬁ“ FEDEPaB2 Eat T EREE 2 DR A G
Fodo @ 377 - BEBEHA ~p o s FERZIFEARE > e F 2 02 h ¢ o
Flhw o 5P BERIFEI RS \F’“T":r-lk‘;‘&,%uﬁ

The course allows students to receive training on patisserie, bakery and chocolate production
in a simulated environment. They can learn the relevant fundamental knowledge, skills,
occupational health and safety of the industry, and develop knowledge of the industry and
interests in patisserie, bakery and chocolate production. Apart from equipping students with
the career-related abilities and skills, the course also puts emphasis on students’ communication
skills, team spirit, self-confidence, sense of responsibility and work attitude etc., so that they
can be well prepared for vocational training and open employment in the future.

EHHET
Medium of

Instruction

v 2

Chinese

IEIzT

Course Features

E}
|
lmk

E S EHRT R PRE O R LA TR
TR Y @ & E e ’*$+ AP TENRCRER SN 1 3 S BT
PP - Jih M BT P& R %\'p‘ AT s R BIT e b FR FE
BAEE4nEdn ez 0 g .rm% Bl (TR -

The course adopts an interactive learning and teaching approach with emphasis on both theory

HARER 3 B R R 2% 2

.lm

and practice. Through a range of hands-on practices in a simulated work setting, students
acquire the knowledge and skills in patisserie, bakery and chocolate making such as using
professional baking equipment and tools such as; multi-layered baking oven, fermentation
cabinet for bread dough, multi-function mixing machine, etc. Besides, the course also stresses
on cultivating students’ generic skills and positive values and attitudes necessary for their future

careers.
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Course Information for Adapted Applied Learning Courses

2024260836 & X # & ~ w22 L+ 4 %1% Patisserie, Bakery and Chocolate Making

AR
Articulation to Further
Studies

2 %4 13§#Bl’a§mp im0 VARG E f"riié‘i’f/‘" P Pl et TS ES
Wy Te MR e R ) 2 TER B Y EFT R (FTRERE &5 1) | .
Graduates who passed the Vocational Assessment may apply for admission to the full-time
courses offered by Shine Skills Centre of the VTC, such as “Catering Service Practice”,
“Bakery and Café Service” and “Certificate in Fast Food Operation (QF Level 1)”

g SO #3' - Model
Class Arrangements BokP I 5REZER TR T4
Commencement date: Please refer to the course list of the year
PR SRR R - T4
Time: Please refer to the course list of the year
BoBE* R SRREE R kAR T4
Venue*: Please refer to the course list of the year
#;8 = Mode 2
ML R B g
Details will be confirmed between the course provider and schools concerned.
FAEE % ERTH (e RPFRE2 [ 2 ZRIMG - TRAEVDERLI 2 FER O T E
Target Students FEE o)
Mild ID (Can maintain prolong standing; also require certain extent of upper limb ability and
manual dexterity of hand and need to pass the admission screening assessment)
E i WRREE RO T4
Course Fee Please refer to the course list of the year
43 AR E R AR T4
Enquiries Please refer to the course list of the year
*Remarks:

2024260836A & ;N # &~ ’3——’%5 4+ 4 #i¥ A Patisserie, Bakery and Chocolate Making A

2024/25 1 2025/26 § & :

LA LA ID SR AP g B Y () - 2Ryl

2024/25 to 2025/26 academic year: Shine Skills Centre (Kwun Tong) — Oxford Road Re-provisioned Campus,
1D Oxford Road, Kowloon Tong

20242608368 T s R E L5 4 BB Patisserie, Bakery and Chocolate Making B

2024/25 % 2025/26 ¥ &

AR AP ERELSEERABEGaFRE Y (B )

2024/25 to 2025/26 academic year: Shine Skills Centre (Tuen Mun), 1 Fung On Street, Tuen Mun, New Territories
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Course Information for Adapted Applied Learning Courses

2024260836 & X # & ~ w22 L+ 4 %1% Patisserie, Bakery and Chocolate Making

%ﬂ:ﬁi.s%ﬁ. Course Structure

HA- (fEERHESAE (24 F)
Module 1 Introduction of Patisserie and Bakery Operation (24 hours)
) ’%Fﬁ-,@‘?ﬂfﬁmpﬁk *}%
Organisational Stmcture of Western Kitchen
[ ] Fﬁ-;?“ﬁfﬁmﬂ B EEREIE T
The Functions and Overall Operation of Different Sections of the Kitchen
® B EAEFEX>TR
Kitchen Equipment and Safety Rules
® &Rk
Food Storage Methods
® [TEAPM a4
Trade Specific Generic Skills

FAZ tAX3A 2 (28] )
Module 2: Introduction of Cooking Methods (28 hours)
SR
Basic Cooking Methods
[ ﬁnik;ﬁr\%;iﬁgggtﬂ@
Jam and Western Sauce for Desserts
® L REAE
Western Cream and Fillings
® [TEAPM a4
Trade Specific Generic Skills

Az AAGA e WiT (50 )
Module 3: Basic Operation in Bread Making (50 hours)
® 5 Rtk
Raw Ingredients for Bread
® AAwAtge f{iF
Basic Production of different kinds of Bread
® (TEAPRE R a4
Trade Specific Generic Skills

HAiw : A7 @R F AT 84 F)
Module 4: Basic Practices in Pastry Making (84 hours)
® Ik E st (THIT

Cakes and Assorted Pastries Production Skills
O bz g mentlivis

Cold and Hot Desserts Production Skills
O itB A el it

Healthy Desserts Production Skills
® i & iTHIT

Cookies Production Skills
® FEAPM R

Trade Specific Generic Skills
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Course Information for Adapted Applied Learning Courses

2024260836 & X # & ~ 22 L+ # %1% Patisserie, Bakery and Chocolate Making

#2551 Course Structure

U1 RAAT W (221 F)
Module 5: Basic Operation in Chocolate Making (22 hours)
® %+ 4 i
Introduction of Cocoa Products
® AA#HAT 4 HIF
Basic Chocolate Production Skills
® TEAIR ORI A A
Trade Specific Generic Skills

HAx 8% 22 21 )
Module 6: Food Hygiene and Safety (32 hours)
& BXAfEdaE ik
Understand the Importance of Personal Hygiene
e SFi5%
Food Pollution
® X 2ITREERIRELS
Safety Rules and Environmental Protection Methods
® FEAPM R
Trade Specific Generic Skills
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Course Information for Adapted Applied Learning Courses

2024260801 iFt 5 7+ Hotel Housekeeping

Course Introduction

PRI 4 SR E DR o
Course Provider Hong Chi Pinehill Integrated VVocational Training Centre

Y Fd PR A%

Area of Study Services

AL A AT AR 2 AHRIRER T 0§V IR S A A R S G0 ok & IR0y

IR ITHAN B A E Y R VAR B EF A RS E PR S i@ AL
WMo RBEUFAPRIET L p EfeBBEA > TR Al ek Ea S o

The course is designed for students to learn the elementary knowledge of hotel housekeeping,
practical skills of housekeeping and laundry in a simulated environment. It aims to raise
students’ interests and understanding in tourism and hotel housekeeping through diversified
learning activities and practice. The course helps students cultivate their good service manner,
self-discipline and team spirit, and also enhance their problem-solving skills, communication
skills and presentation skills.

B

Medium of Instruction

¢ 2

Chinese

FYV e

Course Features

FAREGE FRTE 5% T REAEF LB SFEY T EI A EET 2R
FYPER Y 2 FRE YL URBE LR E T S e F PP Rz g 4 4
BAE o

With emphasis on both theory and practice, the course allows students to learn in a well-
equipped simulated hotel room. Students will also be attached to training hotels under Hong
Chi Association and learn more about the authentic operation of hotels through visits. All of
these enable students to have a better understanding of and interests in hotel housekeeping.
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Course Information for Adapted Applied Learning Courses

2024260801 iFt 5 7+ Hotel Housekeeping

AR
Articulation to Further
Studies

IR FE80%Y A EEE  REBEET A HMBRERTEY N iﬁg‘%ﬁ—g » 43 3
koS B DURAAT B RLY

Certificate of accomplishment will be awarded to qualified students with 80% attendance;
priority will be given to graduates of adapted applied learning course to apply for vocational
training courses offered by Hong Chi Association.

N L 80%E A RPBR Y o dedE A AR M L SRR E D G T R ~ B R
4 RIEE
For students with outstanding performance and 80% attendance, they could be exempted from
the proficiency test for the following top-up vocational training programme offered by Hong
Chi Association:
e FFERIR

Hotel Housekeeping Training

oy SOE 58~ Mode 1
Class Arrangements Bakp 8 5 5Reazs Rade- T4
Commencement date: Please refer to the course list of the year
PRGBS E R AR T4
Time: Please refer to the course list of the year
PRIAR AR a R EEHE RS ERED R <
Venue: Hong Chi Pinehill Integrated Vocational Training Centre, Pinehill Village,
Chung Nga Road, Nam Hang, Tai Po, N.T.
#:8 = Mode 2
FOMEEY BRERE A ST
Details will be confirmed between the course provider and schools concerned.
FHATH % MR (i R PR S8R BARE —'F*]‘ iR F 3R A RAR)
Target Students Mild ID (Not recommended for students who are not able to stand for a long time or are allergic
to cleaning supplies)
ESiA A FRRE R O A
Course Fee Please refer to the course list of the year
£ FRRE R O A
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2024260801 7 % 7% Hotel Housekeeping

25 Course Structure

¥ — # (% 120 -] %) Year 1 (Total 120 hours)

i s e A2 R
Fundamentals, Core Modules and Visits:
® CRIFLPLS
Overview of Tourism
® umAikn TEE
Understanding the Tourism Industry in Hong Kong
® CLEMFEP N7 R
Understanding Different Facilities in Hotels
@  CUFYEP A R INM AT (F
Understanding the Basic Operations of Different Departments in Hotels
® LdE
Manual Lifting
o L gigys
Manual Lifting Skills
® i
Goods Placement
® BEI 2R EHRY
Occupational Safety and Use of Equipment
%A1 IR B AL
Understanding Cleaning Equipment in Housekeeping
® kil Eeouak
Understanding Laundry Machines
® A L
Understanding Cleaning Agents
® L1 iF% reviREN
Safety Precautions in Housekeeping
& AHERTA
Definition of Crisis Management
® LG ivHIT
Housekeeping Skills
® i Fehynfe
Understanding the Workflow of Housekeeping
® 1 TR anb HIT
Social Skills in the Workplace
® AALEFEHT
Basic Room Cleaning Techniques
& LEFETERT

Quality Inspection of Room Cleaning
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Course Information for Adapted Applied Learning Courses

2024260801 7 % 7% Hotel Housekeeping

25 Course Structure

¥ — # (% 120 -] %) Year 1 (Total 120 hours)

® i1 iEHII(-)

Linen Work Skills (1)
L JR S i TS G W R S 2
Understanding the Workflow of Hotel Linen Room
® uEa Rt
Understanding Clothing Labels
® IBH R HIT
Folding Linens Techniques

Understanding Stress

® Bilwiniw
Cognition of Career Aptitude

Self-awareness

Pl T E e TR 4 &R

Job Skills Requirements in Different Industries
1 iFEH

Career Choices
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Course Information for Adapted Applied Learning Courses

2024260801 7 % 7% Hotel Housekeeping

25 Course Structure

¥ = # (% 120 -] %) Year 2 (Total 120 hours)

Bim s Py
Theories and Skill Trainings:
® Pk EEE
Concepts of Hospitality in Hotel Industry
o inikja i
Interpretation of Thoughts
& HEHEF (F/E)
Basic Hospitality Terms in Chinese/English
® JLEAAEE (FBREY)
Handling Guest Inquiries - Scenario-based Learning
® JLE AP (FBREY)
Handling Guest Complaints - Scenario-based Learning
® 1iTEiEirdl
Work and Emotional Control
® o JYfiFR el
Conflict Resolution Skills
® S E(RH)HIT
Housekeeping Cleaning (Suction and Wipe) Skills
® LR E GIRAER
Room Arrangement and Cleaning Procedures
®  ira1ivEkE
Occupational Health and Safety in Housekeeping
® G
Dusting Techniques
® R A-HIT
Vacuuming Techniques
® FEIiTHIIZ)

Linen Work Skills (II)
® i HIT
Ironing Techniques
® A FHIT
Folding Clothes Techniques
® M HIT

Hanging Clothes Techniques
® FX¥LHUIITRE

Other Procedures in the Linen Room
& FER5I1IFTRFRE

Quality Inspection in the Linen Room

Job Hunting Preparation

® 1irmEYy

Work and Learning
R

Preparation of Personal Information
® i H g EPI

Basic Interview Skills
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Course Information for Adapted Applied Learning Courses

2024260806B 7~ 542 R 7+ B Elementary Bakery B

ERTEE 3 g

further studies and employment.

WAz S FEPFETRS <
Course Provider Hong Chi Plnehlll Integrated Vocational Training Centre

Y& JR%

Area of Study Services

AR 4 AgAR g R 2 LL%L%EI%\ TR R R i N e R L
Course Introduction WEAMAE YRV AR BT A HERFENRENRE SR A2 ,T* ¥3F

The course is designed for students to learn the elementary knowledge and relevant practical
skills of bakery in a simulated environment. It aims to raise students’interests and
understanding in bakery through diversified learning activities and practice. Be prepared for

interests in bakery.

BFREZ B

Medium of Instruction | Chinese

RV RE I BAEGZ PRI E L0 AT IR RMIEEY ,wgm hEIET LA E &
Course Features FAA S SR UL H LR ET Rt e B AP AR B A A A -

With emphasis on both theory and practice, the course allows students to learn in a well-
equipped simulated bakery workshop. Students will learn more about the authentic operation
of bakery through visits. All of these enable students to have a better understanding of and
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Course Information for Adapted Applied Learning Courses

2024260806B #~ 54’2 R 33 B Elementary Bakery B

AR
Articulation to Further
Studies

IR FE80%Y A EEE  REBEET A HMBRERTEY N iﬁg‘%ﬁ—g » 43 3
koS B DURAAT B RLY

Certificate of accomplishment will be awarded to qualified students with 80% attendance;
priority will be given to graduates of adapted applied learning course to apply for vocational
training courses offered by Hong Chi Association.

N L 80%E A RPBR Y o dedE A AR M L SRR E D G T R ~ B R
4 RIEE

For students with outstanding performance and 80% attendance, they could be exempted from
the proficiency test for the following top-up vocational training programme offered by Hong
Chi Association:

o AT

Bakery
oy SOE 58~ Mode 1
Class Arrangements Bakp 8 5 5Reazs Rade- T4
Commencement date: Please refer to the course list of the year
PRGBS E R AR T4
Time: Please refer to the course list of the year
BB ATR S S BTRE R H AR R AR EDIR o
Venue: Hong Chi Pinehill Integrated Vocational Training Centre, Pinehill Village,
Chung Nga Road, Nam Hang, Tai Po, N.T.
#:8 = Mode 2
$ MY B g R A ST
Details will be confirmed between the course provider and schools concerned.
FHAEH % ERAR (AR B2 H 7w B3~ Az)
Target Students Mild ID (Not recommended for students who are not able to stand for a long time)
ESiA A WRRE R - A
Course Fee Please refer to the course list of the year
23 WHFRZE RO T4
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2024260806B 4~ &2 33> B Elementary Bakery B

25 Course Structure

¥ — # (% 120 -] %) Year 1 (Total 120 hours)

P > P E A2 SR
Fundamentals, Core Modules and Visits:
o erird
Overview of Bakery
[ MRl R EnEs
Basic Understanding of the Bakery Industry
e il Ams
(Basic Concepts of Baked Goods
& uHARHRE R
Understanding Different Baked Goods
® K
Manual Lifting
( A4 358 BT
Manual Lifting Skills
® [
Goods Placement
& Hix>
Occupational Safety
O LAMZST Bl anuin
Understanding Basic Bakery Appliances
@ E)EI B
Use of Baking Tools
® K& H-hd g5l
Safety Guidelines in Pastry Shops
® P FIRAIL
Handling Emergency Situations
& AHERTA
Definition of Crisis Management
o upiiapr
Basic Skills of Bakery
O il
Preparation of Baking Ingredients
® AAuwipys
Basic Baking Techniques
® R EHGR Y 2 FHER
Use and Maintenance of Baking Equipment
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Course Information for Adapted Applied Learning Courses

2024260806B #~ &2 7> B Elementary Bakery B

25 Course Structure

¥ — # (% 120 -] P¥) Year 1 (Total 120 hours)

® irpIT(Aid)
Bakery Skills (Biscuits)
® HaWiTAARTE
Basic Principles of Biscuit Making
® LA AR HIT
Professional Biscuit Baking Techniques
® W Ao kP
Cookie Packaging Techniques
® Bilwiniw
Cognitive Development
o s
Self-awareness
® A FEg T4 ER
Job Skills Requirements in Different Industries)
[ 1 iFEH
Career Choices
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Course Information for Adapted Applied Learning Courses

2024260806B #~ &2 7> B Elementary Bakery B

25 Course Structure

¥ = # (% 120 -] %) Year 2 (Total 120 hours)

ELATEAE: S AUk B
Theories and Skill Trainings:
® L HIT(fgs E 4 B
Bakery Skills (Bread and Pastries)
® me HirH A
Basic Bread Making Techniques
® mepi
Bread Baking)
® LK iR
Professional Cake Baking Techniques
O HHHITAARIE
Basic Principles of Tart Making
® HuAEEHEAERG
Personnel Structure and Interpersonal Relations
o bii AT ipemu
Personnel Structure and Interpersonal Relations in the Bakery
®  Bxfzia 4
Interpretation of Thoughts
® 1 iTE I
Work and Emotional Control
® 1 (ERF LR HIT
Social Skills in the Workplace
®  LJTrR BTy
Conlflict Resolution Skills
& IHES
Understanding Stress
o R &)
Bakery Skills (Desserts)
® ERtd - RAWEEAEZ Wi
Caramel Pudding, Italian Panna Cotta Theory and Preparation
® i@z 4
Pancake Theory and Preparation
O DA - raBETEL 2 BT
Red Bean Pancake, Taiyaki Theory and Preparation
& o jlmizHiv

French Toast Theory and Preparation
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Course Information for Adapted Applied Learning Courses

2024260806B #~ &2 7> B Elementary Bakery B

25 Course Structure

¥ = # (% 120 -] %) Year 2 (Total 120 hours)

® af%rffEd
Food Hygiene and Safety
® AkGHruiEd
Basic Food Hygiene and Safety
® e I
Prevention of Food Poisoning
o B A i
Personal Hygiene
o gy
Job Hunting Preparation
o irmEy
Work and Learning
o BiFHER
Preparation of Personal Information
® i H G P

Basic Interview Skills
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Course Information for Adapted Applied Learning Courses

2024260826 &3 ¢ R 7%342 Environmental Management Practice

Course Introduction

FALR 184 SAPEFARED R o

Course Provider Hong Chi Pinehill Integrated VVocational Training Centre

Y& PRA%

Area of Study Services

w2y A e AR £ ] ttfime AN NS SARIER Y S SR St R

BEFANAEY e VAR R E L HRE RO {oRnd o B A L IPRIE2
s p e A o T4 ﬁﬁﬁ—*iﬁ cEREfriE w4 o

The course is designed for students to learn the elementary knowledge of cleaning skills,
practical skills of environmental protection and greening the environment. It aims to raise
students’ interests and understanding in environmental management through diversified
learning activities and practice. The course helps students cultivate their good service manner,
self-discipline and team spirit, and also enhance their problem-solving skills, communication
skills and presentation skills.

BHFFT ¢

Medium of Instruction Chinese

Y Fegd WALILHE PRI E LT A REFAZ S A EY b g B R EDI RS

Course Features FRGRNT | FEFELT UGRE LR E T ;ﬁ plAeap B 2 BPpt PP LA S B
*H @245 o

With emphasis on both theory and practice, the course allows students to learn in a well-
equipped complex. Students will also have their outdoor training, and learn more about the
authentic operation of cleaning companies / property management limited through visits. All
of these enable students to have a better understanding of and interests in environmental

management.
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Course Information for Adapted Applied Learning Courses

2024260826 &3 ¢ R 7%342 Environmental Management Practice

AR
Articulation to Further
Studies

MR KL 80%L S Y MR EET S H B LR Y AR R ol
A w2 BRI GRAR %3% BALY
Certificate of accomplishment will be awarded to qualified students with 80% attendance;
priority will be given to graduates of adapted applied learning course to apply for vocational
training courses offered by Hong Chi Association.

N L 80%E A RPBRF o dedE A AR L SRR E D G T R ~ B R
4RI
For students with outstanding performance and 80% attendance, they could be exempted from
the proficiency test for the following top-up vocational training programme offered by Hong
Chi Association:
o FEFFMRA | BRI

Integrated Cleaning Service / Gardening Service

Bt

Class Arrangements

#;\- Model

B3P 4R E RS- T4

Commencement date: Please refer to the course list of the year

PRGBS E R AR T4

Time: Please refer to the course list of the year

BB RTS8 PR AR A R EDRY o

Venue: Hong Chi Pinehill Integrated Vocational Training Centre, Pinehill Village,
Chung Nga Road, Nam Hang, Tai Po, N.T.

#38= Mode2
PR BEF s A o

Details will be confirmed between the course provider and schools concerned.

FAEH %
Target Students

ERAR /P RAR (AR &P s E AR SRR 7 @ B A SR)
Mild ID / Moderate ID (Not recommended for students who are not able to stand and squat for

a long time or are allergic to cleaning supplies)

AT FHRREE R kAE- T4
Course Fee Please refer to the course list of the year
£ FRRGE R - A
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2024260826 % i '§ 72 R 73342 Environmental Management Practice

%ﬂ:fi\é‘%—f#_ Course Structure

¥ - # (% 120 -] %) Year 1 (Total 120 hours)

i s e A2 R
Fundamentals, Core Modules and Visits:
® hEFIEMHKH
Overview of Environmental Management
® A EIEREEE
Understanding Environmental Management in Hong Kong
o mEFNAATS
(Fundamental Theories of Environmental Cleaning
® mptizii
Environmental Improvement and Greening
® L4 E
Manual Lifting
( A4 358 BT
Manual Lifting Skills
o i
Goods Placement
& HEIX22 EIHREH
Occupational Safety and Use of Equipment
o R hid faw
Hygiene Guidelines for Employees
® i1 ivehk 2pe i
Safety Equipment for Cleaning Work
® FF1IFFARAEA
Precautions for Cleaning Work
® B pE
Methods for Preventing Infectious Diseases
& GEispie
Definition of Crisis Management
® BRPLuEE g > RJE
Waste Classification and Safe Disposal
® LA FIEET
Basic Cleaning Skills
o  AWFHHEITIEE L
Basic Cleaning Skills and Requirements
O  GIEMANLEE G S
Understandlng and Usage of Cleaning Agents
® éd\,ﬁ % AP AN N e
Understandmg Basic Cleaning Tools and Equipment
® ARFFRIEZPEBIGK
Cleaning of Basic Cleaning Tools and Equipment
® — BF R R R
Methods for Handling Common Stains
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Course Information for Adapted Applied Learning Courses

2024260826 % i '§ 72 R 73342 Environmental Management Practice

%ﬂ:fiﬁa‘-f?. Course Structure

¥ — # (% 120 -] %) Year 1 (Total 120 hours)

® PR
Indoor Cleaning

o umu
Residential Environment
® FEF
Office
[ J o W
Public Areas
® B/ Rk
Kitchen / Pantry

® O IR
Public Restrooms
® FERITTEABRET
Quality Assessment of Cleaning Work
® BEIPeinir
Cognition of Career Aptitude
Self-awareness
® R iF¥Edga Tt &R
Job Skills Requirements in Different Industries
[ 1 iTiEH
Career Choices
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Course Information for Adapted Applied Learning Courses

2024260826 % i '§ 72 R 73342 Environmental Management Practice

%ﬂ:fi\é‘%—f#_ Course Structure

¥ = # (% 120 -] %) Year 2 (Total 120 hours)

ELAURAE S U S
Theories and Skill Trainings:
o siiEE
Outdoor Cleaning
® by R (AR/ G )
Outdoor Area Cleaning - Corridors/Grounds
o by (A
Outdoor Area Cleaning - Gardens
o iz
Potted Plants and Flower Beds
® 5k gk
Sewage and Standing Water Treatment
® FF1IITTEET
Quality Assessment of Cleaning Work
® AR GREFEEE
Interpersonal Relationships and Emotional Management
® LR
Understanding Stress
®  fBxfzian 4
Interpretation of Thoughts
® 1 ivZE il
Work and Emotional Control
® 1 TR ant HIT
Social Skills in the Workplace
®  LJTrR BTy
Conlflict Resolution Skills
® Hi\By
Greening the Environment
& SitEBRINELRM
Importance of Greening the Environment
o jipihih
Plant Cultivation
® HFimim
Plant Care
0 HiILHENIE
Practical Implementation of Greening the Environment
® R R
Environmental Protection
® Gk wocr kL
Waste Recycling and Reuse
® RiERGEC2
Environmental-Friendly Cleaning Methods
& REFHZE
Environmental Practices and Applications

-36 -




B2V AERETR

Course Information for Adapted Applied Learning Courses

2024260826 % i '§ 72 R 73342 Environmental Management Practice

%ﬂ:fiﬁa‘-f?. Course Structure

¥ = # (£ 120 -] %) Year 2 (Total 120 hours)

EEYTY
[ )
[ )

Job Hunting Preparation

3 g gy
Work and Learning

B4 FRER

Personal Information Preparation
8 5

Basic Interview Skills
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Course Information for Adapted Applied Learning Courses

2024260840 1 #: 5% ¥ 2 & R Handicraft Making and Communication

Course Introduction

PoAL I A8 PR R E DR

Course Provider Caritas Lok Mo Integrated Vocational Training Centre

Y FE R R

Area of Study Media and Communication

Azl h Aok bR AFAFRUELB AR I BRSNS 02§ MR A BER Lo

AATE o o T A TR F 2 JFER T E BB B A LD
JRIFGE R ~ p @AY - SEBA S REA BT RENEE RS G ERER -
The course aims to allow students to develop their abilities of making a personal touch
handicraft, and learn visual media communication and relevant knowledge and skill.  Through
thematic creation activities, it enhances students’ interests in and understanding of the arts and
design industry as well as to cultivate their good service manner, self-discipline and team spirit.

It also nurtures students’ generic skills, values and attitudes through modules on personal

growth.
HiRiE s ¢
Medium of Instruction | Chinese

FY i

Course Features

AT A TR KPP AR R E > R EARTLEMBELT L EERIARDL & oo

EANI 'L%i’:&?mm‘ém’#ﬂ FEPM PR s L FRFAFRER B AL L9TE L0
Wie 4 FE S SRR X R E R Y a4 el 1 E NSRS S

Ao ENREER @lf’ri BARH1IEEZ G UL EHEET Lo

PR sar b faF A 1;&1—15‘?£1} BoeorZ (v §g o

The focus of the course is based on the creating and design handicraft, as well as visual media

)

communication. Supported with discussion on life and culture, the relevant knowledge of the
industry and the needs of personal growth of students with intellectual disabilities are integrated
into the course framework. Spiral approach is constructed in accordance with the learning
abilities and learning modes of the students with intellectual disabilities. Moreover, the
emphasis is to develop and establish their personal touch handicrafts with the basic knowledge
and skills of visual media communication, so that they can be well prepared for the future adult
life.
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Course Information for Adapted Applied Learning Courses

2024260840 1 #: 5% ¥ 2 & R Handicraft Making and Communication

AR
Articulation to Further
Studies

DR F i 80% t»“-%ii%%—?f CREE B EET P AIMBRAF FWEEHERATY v &
TIBE AL > FEB LT H A

A certificate of accomplishment will be awarded to qualified students with 80% attendance;
for students with outstanding performance, they may advance their studies to the following
electives in the 3-year vocational training courses offered by the centre:

o THBE-T§A] T #4z Digital Video Editing

. T4 2 #45%f | 42 Drawing and Painting

o T3 %% B4 rF 342 Basic Computer Graphics

o TAMELIR 4 EEN ) PAe Antsin Life

o Ma# e+ 32 | 347 Programme Assistant

o DR | #A2 Office Computer Applications

"B % 4t 32 | 4% Library Assistant

DR i 80%m = 4 %é%—‘ﬁ BN RFES
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard
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Course Information for Adapted Applied Learning Courses

2024260840 1 #: 5% ¥ 2 & R Handicraft Making and Communication
o g SO 3~ Model
Class Arrangements Bakp s Rez# Rigede- T4
Commencement date: Please refer to the course list of the year
PR SRR E R kAR T4
Time: Please refer to the course list of the year
PRIAFLYXFEIILP CE2BFEERED R <
Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon
# = Mode2
AIRAT A G F S S ehE
Arrangement for mode 2 is not provided for this course
A % BRI /[ dd RiEa? RFR
Target Students Mild ID / More capable moderate ID
ESiA A WRREE R kAR T4
Course Fee Please refer to the course list of the year
24 HERE R - T
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2024260840 1 #: 5% ¥ 2 & R Handicraft Making and Communication

%ﬂ:fi\é‘%—f#_ Course Structure

- 2K Term1

2% B (56 -] BF) Practical SKills (56 hours)

PO SRR R

Handicraft and Daily Live
Introduction of Decorative Handicraft
e d 2

Colour Matching and Composition

31 Fend JLE

Colour Application in Handicraft

1 Eenig* 2% >

Use of Tools and Safety

Bl RIS Y

Knowledge of Torn Paper Collage Art
F 2 H R R

Torn Paper Collage Art Creation

A REAEE R

Thematic Creation and Communication

® 4 &£ (7] F¥) Personal Growth (7 hours)

AR

Personal Development

- BREUPITT I EEFAFAT I ARE L FheiFy 2 2g T A4
Strengthening Communication Skills: to enhance verbal and non-verbal expression by teacher-student and peer
contact and interaction

- PR R RCEY T AR S ® | ki ol
Self-management: to be immersed in operant learning, maintain and strengthen the attention and manage the
emotion

T E

Social Development

B L L TEE | RERTEE TR EEF N WS Y
Cultivation of Interpersonal Relationship: to expand social life, learn acceptance of others and nurture the team
spirit

-4] -




B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2024260840 1 #: 5% ¥ 2 & R Handicraft Making and Communication

%ﬂ:fi\é‘%—f#_ Course Structure

%= 2K Term2
2% Fi (52.5 -] B¥) Practical SKills (52.5 hours)
® REIESERPE AL
Relationship between Handicraft Making and Design and Communication
® TG AAH
Basic Knowledge of Graphic Design
® ARFH
Product Interpretation
® I AE B
Theory of Use of Colour
® fliTidgmigy

Thematic Creation and Communication

® 4 &£ (7] F¥) Personal Growth (7 hours)

AR

Personal Development

- FEEN P BAORE FYTE P e LG 07 R
Arousing Potentials: to understand individual strengths, learn to appreciate oneself and develop one’s strengths
in a positive manner

HiEgE

Social Development

- B E FY TR WA DR BRNA DT B2 ke TAPE TS BIFRITSE R
Cultivation of Team Spirit: to appreciate the strengths of others and accept their shortcomings in order to
cooperate with and contribute to the team

2 £ Term 3

5
L
°
°

* Bt (52.5 ) P¥) Practical SKkills (52.5 hours)
WMy ey
3D Greeting Card Making
poARE Mg
Processing of Natural Materials
BT A
Stone Art
R R RE
Mandala Art
1 EER 2 >
Use of Tools and Safety
WFTEFELEE
Making of Stone Art Painting
A4 EE B R

Thematic Creation and Communication
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Course Information for Adapted Applied Learning Courses

2024260840 1 #: 5% ¥ 2 & R Handicraft Making and Communication

[[: 208
[ )

3 £ (7/] B¥) Personal Growth (7 hours)

i# A 4 & Personal Development

- R ARIEBEY BV ATHN 0 EATPR
Learning New Skills and Meeting New Challenges in a Natural Environment

- B fRIEa A
Nurturing problem-solving skills

¥ M B Social Development

- ERHREENT > SEFVER > R ET SRRV bR F 0 0 BEER T B
¥ oD e R cn 2
Learning the key elements of getting along with others harmoniously, understand the causes of conflicts and ways
of avoiding conflicts and handling conflicts through the teachers’ guidance situated learning and teamwork

AR

%

% & Term 4

[ 2
®

R % Bt (52.5 -] B¥) Practical Skills (52.5 hours)

EATES E e

Understanding of Typography Design and Structure

B ?Ji HF R

Fonts Design

e Rl

Relatlonshlp between Packaging Design and Communication
%:—‘IL 21 m}% ¥

Apphcatlon of Packaging Design

A B AH L

Basic Concept of Digital Photography

B GG P

Digital Photography Skills

P A SRR E S 2 I

Characteristics and Skills of Product Photography

AN L

Image Processing

FEIARE RFBE

Integration of Handicraft and Design Communication

3 £ (7-) F¥) Personal Growth (7 hours)
AT o R TP ¥ REE FRAEY BRI it 4 2 AR
Integration and Application of the skills learnt in daily family and school life in order to enhance independent skills
and activeness
AR
Personal Development
- AT AR BV ETAR SRR HFR L @i ET
Attitude: to serve customers with courtesy, acquire speaking skills, cooperate with classmates and work
harmoniously with each other
- LIFEARCIRFE BV RIfrE T FEAE > AREKFEEE A
Work Attitude: to overcome difficulties and learn to be conscientious, responsible and devoted to their work
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B2V AERETR

Course Information for Adapted Applied Learning Courses

2024260806A 3~ &2 % 7% A Elementary Bakery A

Course Introduction

PATI S Mg S AR EVRY
Course Provider Caritas Lok Mo Integrated Vocational Training Centre
Y Fd PR A%

Area of Study Services

el 4

ARy AR 2 AHERERT & ? ‘ﬁ M A BRI PO~ B R MR s a4 B R
PETBRTEFEFT AR E I HERENPE{oRE B R L TPRIEER B
EfrEpEHA c BEFASRE R i—p?‘ FEridad ~FERfCLE -

The course aims to allow students to learn elementary baking skills and knowledge such as
baking ingredients, food hygiene and safety in a simulated work setting. Through practical
training activities, it enhances students’ interests in and understanding of the baking industry
as well as cultivates their good service manner, self-discipline and team spirit. It also nurtures

students’ generic skills, values and attitudes through personal growth and social development

modules.
HiRiE s ¢
Medium of Instruction | Chinese
LSS F 4 PRAR IR IR HEBARZ S o TEPM M TR E TR R B A SR E & D
Course Features S FEA IR X RBER ATV N ol e S B £ 8
R EREAZEY E% > AF YRR Rz PREFEE LR

PA R A AR -

The focus of the course is baking practice. Supported with the relevant knowledge of the
industry and the needs of personal growth of students with intellectual disabilities are integrated
into the course framework. Moreover, the learning programme is constructed in accordance
with the learning abilities and learning modes of the students with intellectual disabilities.
The emphasis is to enrich their learning experience, and to develop their generic skills while
learning the practical knowledge and skills of baking so that they can be well prepared for the
future adult life.
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Course Information for Adapted Applied Learning Courses

2024260806A 3~ &2 % 7% A Elementary Bakery A

AR
Articulation to Further
Studies

MR FEB0%E F HERY MR BEET A ARBRY I EURAT 2 &
TIBE AL > FEB LT H A
A certificate of accomplishment will be awarded to qualified students with 80% attendance;
for students with outstanding performance, they may advance their studies to the following
electives in the 3-year vocational training courses offered by the centre:
o M4 & ¥ Brisps 38 | 342 Catering Assistant
o & N Birp4s® | 3542 Western Catering Assistant
. r ﬁkﬂé PRA%2 20 (F | #4% Elementary Restaurant Service & Hospitality
. 84441 | A% Food Preparation
. "ok BRARZ Br% ¥ ) 342 Beverage Service and Kitchen Cleaning
o A A% 4% Elementary Bakery
o A &8 7 | 4% Desserts Making
o T3 #li% | 342 Pies & Tarts Baking
. M A Ao b F 74 | 342 Basic Coffee Shop Practice
o TAAFIEFTDEI-IEINFEERY - ),
Certificate in Basic Catering Service - Production Section (QF Level 1)
. "R BJRIAZ RGFET (FREHRY - %), 3%
Certificate in Restaurant Service & Hospitality (QF Level 1)
o  TAEMRPIHET(FTHEEEY - %)) 2
Certificate in Elementary Baking Techniques (QF Level 1)

DR S E 80%m A E Ry A NAES
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard
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B2V AERETR

Course Information for Adapted Applied Learning Courses

2024260806A %~ &2 72 A Elementary Bakery A
o g SO 3~ Model
Class Arrangements Bakp s Rez# Rigede- T4
Commencement date: Please refer to the course list of the year
PR SRR E R kAR T4
Time: Please refer to the course list of the year
PRIAFLYXFEIILP CE2BFEERED R <
Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon
# = Mode2
AIRAT A G F S S ehE
Arrangement for mode 2 is not provided for this course
ETiAsl ERTH GRIBEDRF AL LA AT LT RIRMGADE L)
Target Students Mild ID (physically disabled students are considered with reference to the advice of
occupational therapists)
ESiA A WRREE R kAR T4
Course Fee Please refer to the course list of the year
B3 FERE R - T
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2024260806A %~ &2 72 A Elementary Bakery A

%ﬂ:fi\é‘%—f#_ Course Structure

¥- 5K Term1
R * Bt (56-] pF) Practical Skills (56 hours)
® wRED A

Brief Introduction of the Baking Industry
® LAV E IR 2 RE
The Usage and Maintenance of Baking Equipment
® FRH TaRIEE B
Understanding and Applications of Units of Measurement
® Rl amiigs iy
Understanding and Preservation of Ingredients
Bakery Product Categories
® L gARfE T2 R
Dough making and Baking Fermentation
Concepts of Different Types of Bread and Fillings
® HiT¥ Lefge
Baking Common Types of Bread
® s
Cleaning and Hygiene
® RBEZX R
Occupational Safety and Health

B X % & (7] P¥) Personal Growth (7 hours)
& AR
Personal Development
- HRANET B EFLARERI PRI T hRE T R A
Strengthening communication skills: to enhance verbal and non-verbal expression by teacher-student and peer
communication and interaction
- AAFE B OFITEY T RER Ao b E i ol
Self-management: to be immersed in operant learning, maintain and strengthen students’ attention as well as
manage their emotions
o HpbiE
Social Development
- AR GORT CHRALIE CFY IR BB ETHA
Cultivation of the interpersonal relationship: to expand social life, learn acceptance of others and nurture team
spirit
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Course Information for Adapted Applied Learning Courses

2024260806A %~ &2 72 A Elementary Bakery A
%ﬂ:fi\é‘%—f#_ Course Structure
%= 2K Term2
2% B (52.5/) BF) Practical Skills (52.5 hours)
& ERFEHPN G TNFEAASRE BRE N LFEAF IR TRAH
Consolidation of Operant Learning: Revision of the prior knowledge, making appropriate adjustment and taking
follow-up actions
LA
The Use of Baking Equipment
® R AR AL
Baking Process
o Hire &
Baking bread and cakes
® iFEiFEd
Cleaning and Hygiene
® GOEBEL Dtk
Occupational Safety and Health of the Catering Industry
B X % & (7] P¥) Personal Growth (7 hours)
® BAFE
Personal Development
- B PO BADRRE BV RE P e LG E e g R
Developing Potential: to understand one’s strengths, learn to appreciate oneself and develop one’s strengths in a
positive manner
- BREAIR R RAET S HABEEE c p AT S AN R B g T %
Inspiring Creative Thinking: to explore the combinations of ingredients and create the styles of bread under
guidance; to appreciate the creative production of the peers
® M E
Social Development
- B R T Y R S nER B A KL T AP 8 TR BRI TR
Cultivation of Team Spirit: to appreciate the strengths of others and accept their shortcomings in order to
cooperate and contribute to the team
¥ %5 Term3
2% B (52.5/) FF) Practical Skills (52.5 hours)
O FEHZFIBRBHNE- N R e
To consolidate and deepen the learning of bakery skills: to further understand the steps of baking bread and cakes
® LS R REREE
Concepts of the packing and storage of finished products
® TN LE (TR
The Operational Flow of a Bakery
® 2
Cleaning and Hygiene
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Course Information for Adapted Applied Learning Courses

2024260806A %~ &2 72 A Elementary Bakery A

i® A % & (7-] P¥) Personal Growth (7 hours)

AR

Personal Development

- PV AFEREY FYATHN 0 UHEATHR o
Learning new skills and meeting new challenges in daily life

- fRARI B EEFIE S BT KA Y 0 ERAESS T 3 R @Rl 2
Problem-solving: to learn the causes, process and solutions of problems through teacher’s guidance and teamwork

Ladede

Social Development

- REHEERTEST  SEFYRR FFRET SRR EY o RN R R 0 T RIEFER DT Y
WA o2 fr R cn™ 2
Learning the key elements of getting along with others harmoniously, understanding the causes of conflicts, ways
of avoiding conflicts and handling conflicts through the teachers’ guidance, learning in contexts and teamwork

5z 8K Termd

2% Hav (52.5/) FF) Practical skills (52.5 hours)

ﬁﬁ?ﬁﬁl iT& aHarEh g Hay o ﬁ_géﬁ.gﬂx’;}ﬁ HoT o ive 4

Integration of the Skills and Knowledge of Baking Bread and Cakes
HEHS B FRER

Environmental Hygiene of Pastry Room

WA i

Occupational Safety and Health

S# 4%

Food Nutrition

® A2 & (7-] F¥) Personal Growth (7 hours)

AT o R TP ¥ REE FRAEY BRI P it 4 2 AR

Integration and application of the skills learned in daily family life and school life in order to enhance independent

skills and activeness

LR

Personal Development

- FBRCEVFEIAR RERT  ERF LT @it LT
Attitude: to learn to serve customers with courtesy, acquire speaking skills, cooperate with classmates and work
harmoniously with others

- LFRARCRIRFE BV Y4 R T TER > ARFEREOHA
Work Attitude: to overcome difficulties, learn to work hard, be conscientious, responsible and devoted to their
work
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Course Information for Adapted Applied Learning Courses

2024260809 £ # 4k & ¥R 7+ Basic Catering Services

AR I PEEIREEBRE IR

Course Provider Caritas Lok Mo Integrated Vocational Training Centre

Y Fd PR A%

Area of Study Services

HAEf A AUAL LG SRR A5 AR AR B o B S DT L 2 ke R
Course Introduction %f“ FTENMATREFRE R B A LT R RS

PR LSRR o
CAREFEEY NI FHEERY O BEWUTIE BT ',—%#F] M ehae 4~ Tf B
fR 2 Rila 4 oo
The focus of the course is catering practice. Supported with food preparation skills and cooking
skills as well as practical duties of waiters and barmen, the relevant knowledge of the industry
and the generic skills required for personal growth of the students with intellectual disabilities
are integrated into the course framework. Furthermore, career-related abilities, values and
attitudes as well as generic skills are nurtured through the food production in an authentic

context which facilitates learning.

BHF v

Medium of Instruction | Chinese

By R AGRFLTEHR T BEFRFAE  SHEI RO/ N BFREEREIFTER
Course Features e A FIT o AR RIpIER TR

RenF ¥ foficst a2 g B~ 5 3 2 B9 BAp o
TR EFER2EVE% aE YA ET o2 0 FREH R
Ao R ARS AL EIREFRER .
The emphasis of the course is practice. Through practical activities, students are able to develop

{

required basic and application skills of occupation. A module-based learning programme is
constructed in accordance with the learning abilities and learning modes of students with mild
intellectual disabilities. The emphases are on enriching the learning experience of students,
and developing their generic skills while acquiring the knowledge and skills of catering practice
in order to prepare well for their future adult lives.
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Course Information for Adapted Applied Learning Courses

2024260809 £ # 4k & ¥R 7+ Basic Catering Services

AR
Articulation to Further

Studies

IR FE 80% 1@“‘%@%—% CRERBERES A AIRBRFE G EERAY w2
EFIBETRRAL FEB L THA

Certificate of accomplishment will be awarded to qualified students with 80% attendance; for
students with outstanding performance, they may advance their studies to the following
electives in the 3-year vocational training courses offered by the centre:

o "4 & ¥ Brirpt32 ) A7 Catering Assistant

. T& N BHirEt IR A2 Western Catering Assistant
. "R AR ARRIEE 2% ) 42 Elementary Restaurant Service & Hospitality
. &4+ | %42 Food Preparation

. "ok PRI 2 BARF % A2 Beverage and Cleaning Assistant
. T A2 5 P4z Elementary Bakery
. M4 4l 17 | %42 Pies & Tarts Baking
. M# 54l 7 | 542 Dessert Making
. T #er i F 5% | 2542 Basic Coffee Shop Practice
. "RBRJRARE G ERT (FEEEY - 5, e
Certificate in Restaurant Service & Hospitality (QF Level 1)
. "AAFSEF R - EINFREEREY - )
Certificate in Basic Catering Service - Production Section (QF Level 1)
o THAEEREEE(FREEEY - &),
Certificate in Elementary Baking Techniques (QF Level 1)

DR S E 80%m A E Ry A NAES
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard
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Course Information for Adapted Applied Learning Courses

2024260809 £ # 4k & ¥ ¢ 73+ Basic Catering Services
FRT #-;8 - Mode 1
Class Arrangements Bakp 8 5 4Rezs Raeie- T4
Commencement date: Please refer to the course list of the year
PR R EE R kAR T A
Time: Please refer to the course list of the year
PELIA ALY EEIAILP € B R AR EIIRY
Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon
-3 = Mode 2
A ERAR A A B D g
Arrangements for mode 2 are not provided for this course
A % R CGRIBESRFOLLY AT AT RITMGARDE L)
Target Students Mild ID (physically disabled students are considered with reference to the advice of
occupational therapists)
ESiA A WRREE R kAR T4
Course Fee Please refer to the course list of the year
a3 FERE R - T
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2024260809 £ # 4k & ¥R 7+ Basic Catering Services

%ﬂ:fi\é‘%—f#_ Course Structure

- 2K Term1

2% B (56-] FF) Practical Skills (56 hours)

Brief Introduction of Catering Services Industry
®  iiFaEanii
Types of Restaurant
Organizational Structure of Industry
® ipLEiEPandt R
The Usage and Maintenance of Kitchen Tools and Utensils
® B EguIEz ¥
Understanding and Use of Tableware
® s i Frm aniiEE
Cleaning of Kitchen and Utensils
® EARHTORLEE LY
Units of Measurement and their Applications
® G amLEE ik
Understanding of Food Ingredients and their Preservation
o HWiTIHRFE 1] F 1L ES 1 H5AF
Making 1 kind of soup, 1 kind of side dishes, 1 kind of rice/noodles/congee, 1 kind of desserts
® kA RF~EF IR AL
Appearance — Waiter Uniform
® ¥z
Hygiene
° HET itk

Occupational Safety and Health

# £~ & (7-] F¥) Personal Growth (7 hours)

B AR

Personal Development

- BRI SEF L AR F T I AR 2 T T R A A
Strengthening communication skills: to enhance verbal and non-verbal expression by teacher-student and peer
communication and interaction

SRR AR ERY 0 T RAEE S ek ol
Self-management: to be immersed in operant learning, maintain and strengthen students’ attention as well as
manage their emotions

HiLH R

Social Development
AER G T BRI E - FY IR B A L TR
Cultivation of the interpersonal relationship: to expand social life, learn acceptance of others and nurture team
Spirit
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Course Information for Adapted Applied Learning Courses

2024260809 £ # 4k & ¥R 7+ Basic Catering Services

%ﬂ:fi\é‘%—f#_ Course Structure

%= 2K Term2

2% B (52.5/) FF) Practical Skills (52.5 hours)

ERIEHORF o TR ADEIRE > BRE N EETT Ik T A
Consolidation of Operant Learning: revising prior knowledge, making appropriate adjustment and taking follow-
up actions

AA7 2 HTI

Basic Skills of Using Knifes

AAp SRR 2

Marinated Methods of Meat

8 MLy iy

Understanding of Food Ingredients and their Preservation

IREZR I 0 SN I B N SR OF SR B P

Making 1 kind of soup, 1 kind of side dishes, 1 kind of rice/noodles/congee, 1 kind of desserts
F R 2 e A TuEs

Basic Concepts of Hospitality

& ki

Restaurant Cleaning

Fafi g rad

Food Hygiene and Safety

B2 dp T ok & 4 2

Food Processing and Code of Practice

GAERER Dt s

Occupational Health and Safety of Catering Industry

3 £ (7-) F¥) Personal Growth (7 hours)

AR

Personal Development

- FHER PG BAHREE S BY g p e fokt g 2 g B
Developing Potential: to understand one’s strengths, learn to appreciate oneself and develop one’s strengths in a
positive manner

- EFARLE T BIET o BB 0 f FAIFIRRS S T R Al T %
Inspiring Creative Thinking: to explore the combinations of ingredients and create different dishes under
guidance; to appreciate the creative outcomes of the peers

HiEg R

Social Development

— B R T B Y RN A R RS X 7 L2 T AP L S B A TR
Cultivation of Team Spirit: to appreciate the strengths of others and accept their shortcomings in order to
cooperate with and contribute to the team
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Course Information for Adapted Applied Learning Courses

2024260809 £ # 4k & ¥R 7+ Basic Catering Services

%ﬂ:fi\é‘%—f#_ Course Structure

¥=28K Term3

2% B (52.5/) FF) Practical Skills (52.5 hours)
& FEHEZFLIAKLNE-H 2 HUTHR
To consolidate and deepen cooking skills: to further understand the steps of cooking
® Akt
Application of Sauces and Seasonings
o WiFIHFE 1| F - 1HPHES 1 HAS
Making 1 kind of soup, 1 kind of side dishes, 1 kind of rice/noodles/congee, 1 kind of desserts
® A2
Beverage Preparation
[ 7J; L T%‘? Fx
Practice of Work of Barista
® B LYK IRIAER
Table Setting and Service Routine
® FAEHI
Serving Techniques
® i LinfuititT
Response Techniques of Waiter

o JEHIT
Contingency Handling
® iET

Cleaning Practice
® A2 ki

Personal Hygiene and Appearance
& aFFR

Food Nutrition

i® A =& (7] P¥) Personal Growth (7 hours)

& BFAFE
Personal Development
- R ARIEBEY o F Y ATHN o MURATIR o
Learning new skills and meeting new challenges in a natural environment
- BAfEIad
Nurturing problem-solving skills
® PR
Social Development

- B THE T BEFY R RFRET SRR EY e RN 0 T RFER DS T FY
L oL m ke 2
Learning the key elements of getting along with others harmoniously, understanding the causes of conflict, ways
of avoiding and handling conflicts through the teachers’ guidance, learning in contexts and team cooperation
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Course Information for Adapted Applied Learning Courses

2024260809 £ # 4k & ¥R 7+ Basic Catering Services

%ﬂ:fi\é‘%—f#_ Course Structure

5z BE Term4

2% i (52.5/] FF) Practical skills (52.5 hours)

RER TS S s i WITLARFRE 1A F o Lk fse 1 4als
Consolidation of Knowledge and Skills: making 1 kind of soup, 1 kind of side dishes, 1 kind of rice/noodles/congee,
1 kind of desserts

THZ AR FRT

Consolidating and Strengthening Hospitality Skills

YA

Enriching Glossary of Hospitality

B EAR

Table Manner

TR A

Cleaning Practice

BEX 2ERE

Occupational Safety and Health

S %

Food Nutrition

2 £ (7-] B¥) Personal Growth (7 hours)
RO AT o R TP W REE BRAEY R p a4 2 AR

Integration of skills learnt and their applications to daily family and school life in order to enhance independent skills
and activeness
[
Personal Development
- R FEARCEVEFIHR SRR ERFLT BELE
Attitude: to learn to serve customers with courtesy, acquire speaking skills, cooperate with classmates and work
harmoniously with others
- AR ARTIE B YRR F 1 FER - A RRE B K
Work Attitude: to overcome difficulties and learn to be conscientious, responsible and devoted to their work
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Course Information for Adapted Applied Learning Courses

2024260817 &

;9% 4 ¥ 9 7+ Western Catering Practice

Course Introduction

AR I PEEIREEBRE IR

Course Provider Caritas Lok Mo Integrated Vocational Training Centre

g3 f"; PR 7%

Area of Study Services

AR 4 AFARET AR EREE Y IR F BT BT ERERM NS L ERY BT

FPEOYERLIER S ESUTER FRALE N 2 R A0 E LR
¥ rEEER Tl g oo

The course allows students to benefit from both classroom learning and learning practical skills
at the kitchen, and cultivate career-related skills; nurture their values and attitudes through
learning; acquire the generic skills through food production; and allow students to learn,
comply with and apply the knowledge of the occupational safety and health of the industry.

KHFFT

Medium of Instruction

v 2

Chinese

FY i

Course Features

RN AR AR T 8 RIS s RREE G SR AR
FipMz @i TR e EEEN B gl @I Ap e i o U AH R Acgh oy T
MEiE- A E N SRR lz\'ﬁﬁﬁfﬁﬁ”l‘@% Ao s frB Y st E~si2 8
VoA ERanER A28V 8% a8V s WU T frfic 24 PR E
Brilad > S AR AL EivFEY -

The focus of the course is on western food production in order for students to associate course
content with daily life. Apart from teaching knowledge related to western catering industry,
other related knowledge of the industry is also linked up.  The starting point is the fundamental
knowledge and it ends with the production of a set of western dinner. A module-based learning
program is constructed in accordance with the abilities and learning modes of the students with
mild intellectual disabilities. It emphasizes on the enrichment of their learning experience and
development of their generic skills while learning the skills and knowledge of food production.
The ultimate goal is to prepare them for future adult life.
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Course Information for Adapted Applied Learning Courses

2024260817 &

;' B 4 ¥ % 3+ Western Catering Practice

AR
Articulation to Further
Studies

MRS R0%L Y HEFBEREL A ARBR Y e ERAT w8
FIBED RAR > TEB T H A
A certificate of accomplishment will be awarded to qualified students with 80% attendance;
for students with outstanding performance, they may advance their studies to the following
electives in the 3-year vocational training courses offered by the centre:
. T& & ¥ Brires 12 | 47 Catering Assistant
o Fa 3 BHiret 2 | 342 Western Catering Assistant
. A #R ARG 20iF | k42 Elementary Restaurant Service & Hospitality
. M&444c1 | A2 Food Preparation
o T-kewRi%2 Brix % $f2 Beverage Service and Kitchen Cleaning
o MR K29 7% | k4% Elementary Bakery
o M 7% 1% | 42 Desserts Making
o TpE#l (% %42 Pies & Tarts Baking
o T A Aoz 1 F 7% | 342 Basic Coffee Shop Practice
o "RAAgEEF BT -NEINTEEEY - B, e
Certificate in Basic Catering Service - Production Section (QF Level 1)
o TRRIRIE ZEET (FEFEY - 5, %2
Certificate in Restaurant Service & Hospitality (QF Level 1)
o TA#BRPIEIT(FTHEEREY - 5), 2
Certificate in Elementary Baking Techniques (QF Level 1)

DR FE80%m F FAEERE R NAED
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard
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Course Information for Adapted Applied Learning Courses

2024260817 & 3 & 4 ¥ % 7> Western Catering Practice
g SO 3~ Model
Class Arrangements Bakp SRz # Rigede- T4
Commencement date: Please refer to the course list of the year
PERY D RR A R Ak T4
Time: Please refer to the course list of the year
PRIAFLYXFEIILP CR2BFEEREI R <
Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon
# = Mode2
A AR A A RO S R
Arrangement for mode 2 is not provided for this course
FAH % R CGRIBESRFOLLY AT AT RITMGARDET L)
Target Students Mild ID (physically disabled students are considered with reference to the advice of
occupational therapists)
ESiA A WRREE R kAR T4
Course Fee Please refer to the course list of the year
%3 WRREE R kAR T4
Enquiries Please refer to the course list of the year
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2024260817 & ;' & 4 ¥ F 7% Western Catering Practice

%ﬂ:fi\é‘%—f#_ Course Structure

- 2K Term1

R % Bt (56-] pF) : Practical Skills (56 hours)

Brief Introduction of the Catering Industry
\‘ R R YA ‘*‘F
Clas51ﬁcat10n of Western Restaurant
SR R g Vo]
Classification of Western Meals
7 '7#" kil ﬁk" #F ﬁ’-mv\-\vﬂ
Concepts of the Organizational Structure of the Industry
RA R F B2 E R AL
Grooming ~ Introduction to Uniforms of Chefs and Waiters
N e
Basic Knowledge of Hygiene
BEX 2ERE
Occupational Safety and Health
Bripi g 1 namEr & mk
The Usage and Maintenance of Kitchen Tools and Utensils
N LN S
The Use of Western Cutlery
% E al PN R }{%
Knowledge and Apphcatlon of the Weight Units
8 # EEENE Ui ]FE] Es
Introduction to the 1ngred1ents and the preservation
Bref i@l ZgX 1547 1251585
Practical Training in the Kitchen: to produce 1 kind of appetizers, 1 kind of soup, 1 main dish and 1 kind of desserts
B 2 B g Rk
General Knowledge of Cleaning Western Kitchens and Kitchenware

% & (7-] B¥) : Personal Growth (7 hours)

B AR

Personal Development

- W REEHT I AEFIAR AR IPRGE L T hewdF g 2 2F T A da
Strengthening communication skills: to enhance verbal and non-verbal expression capability by teacher-student
and peer communication and interaction

S R AP R BCEY T R g | b e
Self-management: to be immersed in operant learning, maintain and strengthen students’ attention as well as
manage their emotions

i E

Social Development

- AMBGZORR I FBAAIAE CEY IR B R L THA
Cultivation of the interpersonal relatlonshlp. to expand social life, learn acceptance of others and nurture team
Spirit
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2024260817 & ;' & 4 ¥ F 7% Western Catering Practice
%ﬂ:fi\é‘%—f#_ Course Structure
%= 2K Term2
R * B (52.5-) pF) Practical Skills (52.5 hours)
® ERIEHHPNE FTNRAENSIRE RE R N EIETE R TAH
Consolidation of Operant Learning: revision of prior knowledge, making appropriate adjustment and taking
follow-up actions
® v EgaH
Classification of Western Kitchen Knife
® v R
Cleaning and Maintenance of Kitchen Knife
® A A7 1
Basic Knife Skills
® iy i
Classification of Beef
® Gippl2
Basic Meat Marinade Methods
® HEFV-HFEIHZFLE - IHZEF  1HLEF 1 HFAHS
Practical in Kitchen: to produce 1 kind of appetizers, 1 kind of soup, 1 main dish and 1 kind of desserts
® AidiRLARK
Basic Western Table Manners
® A AFRIHFHT
Basic Serving Skills
® frGiEd Bk iy
Knowledge of Food Hygiene and Safety
® AP TraLE 2
Hygiene Ethics and Ways of Handling Food
® FIRFr
Cleaning Practice
® GEEBELEER
Occupational Safety and Health of the Catering Industry
i A %K (7-] F¥) Personal Growth (7 hours)
& FAFE
Personal Development
- FEE P Y BANRE FY RE oY B G hD e g R
Developing Potential: to understand one’s strengths, learn to appreciate oneself and develop one’s
strengths in a positive manner
® HPEFE
Social Development
- BEHEA A Y a e A SRR BB AT B2 ke TARE TS BIRITDE R
Cultivation of Team Spirit: to appreciate the strengths of others and accept their shortcomings in order
to cooperate and contribute to the team
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2024260817 & ;' & 4 ¥ F 7% Western Catering Practice

%ﬂ:fi\é‘%—f#_ Course Structure

¥=28K Term3

2% B (52.5/) FF) Practical Skills (52.5 hours)

® FEHEAFIIAMNE- R SEITH R
Consolidating and Deepening Cooking Skills: to further understand the steps of food production
o paR iR
The Mixing and Use of Spice
o FaEickY
The Mixing and Use of Sauce
LA s s £ Pt Bl E-
Ways of Mixing Western Drinks
[ 7J; L T%‘? Fx
Beverage Practice
o S ek Fey
Combinations of food and drinks
® G FV-HrIEGLE IEEEIFXLE 1 HEAS I S
Practice in Kitchen: to produce 1 kind of appetizers, 1 kind of soup, 1 main dish, 1 kind of desserts and drink
o  Ein
Classification of Menus
® RAHNRELIEEA
Table Setting and Serving Procedures
® FRIOBEHHET
Conversation Skills of Waiters
0 FRBRHEITEILHFRE ZFEE v R LR L E
Adaptive Skills of Waiters — handling conflicts and unexpected events, responding to the request of customers etc.
® Hiapy¥iH
Basic Food Nutrition
° [N R
Personal hygiene and grooming
® kBt

Restaurant Cleaning

B~ FE (7-] pF) Personal Growth (7 hours)

& BFAFE
Personal Development
- P AREBEY FYATEN 0 TUEATHR -
Learning new skills and meeting new challenges in a natural environment
- fRANAT BEEF R BT G Y 0 RN B B R Aol 2 e
Problem-solving: to learn the causes, process and solutions of problems through teacher’s guidance and teamwork
® HUEHE
Social Development
- BB RS T O SEFY R BELET O FRAS Y o An 30 0 RERNS T £ Y
SR L e L
Learning the key elements of getting along with others harmoniously, understanding the causes of conflicts, ways
of avoiding conflicts and handling conflicts through the teachers’ guidance, learning in contexts and teamwork
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2024260817 & ;' & 4 ¥ F 7% Western Catering Practice

%ﬂ:fi\é‘%—f#_ Course Structure

Yz &5 Term 4

2% i (52.5/] FF) Practical skills (52.5 hours)

ARGV LA FEAEaEP FoORKRATFIRE  REARRLEREY &

Integration of the course content of 2 years, which focuses on practical training from food production to serving
customers, allowing students to make the most of the whole learning process

RERTS o2 ik > AEFRHETHUTIRFE I ZREZ I HFLF I HAS 1 HES
Integration of the knowledge and skills of food production: to produce 1 kind of appetizers, 1 kind of soup, 1 main
dish, 1 kind of desserts and drink under the teacher’s guidance

ERZE i AERT

Consolidating and Strengthening serving skills

Bh T

Enriching Expressions Used for Serving

AR I

Practical Application of Table Manners

M H AT

Simple Culinary Carving

& e S AT HIT

Food Decoration Skills

BELX 2 ERE

Occupational Safety and Health

TR AR

Cleaning Practice

i® A & (7] P¥) Personal Growth (7 hours)

R AT o R TP ¥ RAEE FRAEY BRI 2 AR

Integration and application of the skills learnt in daily family and school life in order to enhance independent skills

and activeness

[

Personal Development

- T F AR CEVEEIHMR S RBHT CAFR LT Bt T
Attitude: to learn to serve customers with courtesy, acquire speaking skills, cooperate with classmates and work
harmoniously with others

S LR RIRFEE BY Y RE 2 F 1 (FRA 0 AEESE b
Work Attitude: to overcome difficulties, learn to work hard, be conscientious, responsible and devoted to their
work
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2024260820 #

# % 412432 3 72+ Event Planning Assistant

Course Introduction

AR I P EAREEBRE IR

Course Provider Caritas Lok Mo Integrated Vocational Training Centre

Y Fd PR A%

Area of Study Services

a4 A BRFAP G TR LRI i Tk A2 £ R S FY LRES

RANE 5 etk (v REH PR TRIHTT B2 FEFRAL Y 7 AR T
FEAREZEEZ X 2 &R 8 PEBEE LT ot b 1 (T2 S4B gk o
o BERFASEHEEFEE A BTRESLE N e EREER -

The course allows students to understand the areas, types and importance of work of an Event
Planning Assistant, learn how to support the operational procedures of event planning and the
basic skills and knowledge of operating office equipment. Students learn the occupational
health and safety through classroom learning and practical operation which can enhance their
interest and knowledge of event planning assistant practice and related work. In addition, the
generic skills, values and attitude of the students are also cultivated through modules of
personal growth and social development.

B

Medium of Instruction

¢ 2

Chinese

By shgd

Course Features

A D LA SRR fhee o PR 1 RR AR b T EPN AR Y oA
BEFREFABASENTEDREN S FEI S HMLIERE T RBERFTRE R
??ﬁ*%ﬁﬂmﬁﬁuﬁméﬂwﬁ”ﬁ%’€+*“”“§ﬁ By o b8y
AR RBP4 PREFREAE RIS > ZAKRS AL FIRERER o

The emphasis of the course is focused on Event Planning Assistant. Supported with the office
work practice, the related knowledge of the industry and the generic skills required for personal
growth of the students with intellectual disabilities are integrated into the course framework.
The module-based learning outline is constructed in accordance with the learning ability and
learning mode of the students with mild intellectual disabilities, with emphasis on enriching
their learning experience and developing their generic skills while learning the knowledge and
skills of being an event planning assistant, and being well prepared for their future adult life.
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Course Information for Adapted Applied Learning Courses

2024260820 i+

# R 2]24 72§ 7% Event Planning Assistant

AR
Articulation to Further
Studies

MR L 80%E F FEhg o HEFRERT A ARBRF RIS w2 &
ﬂ%%'ﬁ%ﬂ’vmvuTﬁmi
A certificate of accomplishment will be awarded to qualified students with 80% attendance;
for students with outstanding performance, they may advance their studies to the following
electives in the 3-year vocational training courses offered by the centre:
. F& g et38 | 4% School Support Assistant
o THIZ et | Az Library Assistant
o ME# e432 | 242 Programme Assistant
° Fyeor 2 9 7% | 342 Office Work Practice
. Py 2 T % R* | #42 Office Computer Applications
o Ty EJ2 | %4z Data Processing
o A ELIR 4 EEE ) P Artsin Life
o M v£49 7+ | 3%4% Courier Service Practice
. MEFF 2 L3242 Theme Park Guests and Support Assistant

DR i 80%m = 4 %é%%?‘f BN RFES
An attendance certificate will be issued to students with 80% attendance whose results have
not reached the expected standard

£ S 3~ Mode 1
Class Arrangements Beakp ¥ SR E Ragie- T4
Commencement date: Please refer to the course list of the year
PER R REE R Ak TR
Time: Please refer to the course list of the year
PR L XFELIL P *5"+zz-,fp CE TR P
Venue: Caritas Lok Mo Integrated Vocatlonal Training Centre, 147L Argyle Street, Kowloon
38 Mode2
AT A A BN S e
Arrangements for mode 2 are not provided for this course
AR % EAFR CGRIBRERFOL L AL T RIUMGA DT L)
Target Students Mild ID (physically disabled students are considered with reference to the advice of
occupational therapists)
ESiA A FRRE R O A
Course Fee Please refer to the course list of the year
24 FRRE R A A
Enquiries Please refer to the course list of the year
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2024260820 =¥ i ]84 32 R 7+ Event Planning Assistant

#2551 Course Structure

- 2K Term1

2% B (56-] FF) Practical Skills (56 hours)

O BER KB (P
Work Nature of Event Planning Assistant
® FEKEaE R
Principles and Functions of Event Design
® FApEEHIT (- )
Skills of Leading Events I
® P ikR4Ed EaiF
Introduction of the Role and Job Duties of Emcee
L F:’;?ﬁ\‘ T etk T &AL
Computer Operating Systems
® H AR I AITHitag
Basic Word Processing Skills
® < REMIEF (-)
Operation of Office Equipment |
® iakebgra v (- )
Outdoor Work I
® A P
Arrangement of Activities Venue
® A Fisl
Basic Guidance on Dress Code
® CRAAMEL LR
Occupational Safety and Health of Clerical Staff

® £ &£ (7-] F¥) Personal Growth (7 hours)

& AR
Personal Development
- WA BT EEFA AT AR L FheiFy 2 2g Gy A4
Strengthening Communication Skills: to enhance verbal and non-verbal expression by teacher-student and peer
contact and interaction
- PAEIE R ORTFY 7 REFR g i DB Ed o]
Self-management: to be immersed in operant learning, maintain and strengthen the attention and manage the
emotion
® HPFE
Social Development
- AR GORA CHFALLEFY IR B R LT
Cultivation of Interpersonal Relationship: to expand social life, learn acceptance of others and nurture the team
spirit

- 66 -



B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2024260820 = ¥ i 312432 R 7+ Event Planning Assistant

¥

£ Term 2

R % Bt (52.5-) B¥) Practical Skills (52.5 hours)

BEARR KR

Designing Event Procedures
A 2 Ml
Proposal and Financial Budget
PR EN o) SR L i i
Financial Report and Event Checklist
FAREEHETT (Z)

Skills of Leading Events II
AERPFY ()

Event Planning Practice |
AR ITT

Basic Speaking Skills

3 Bt

The Use of the Internet

A g E ()
Building up Different Types of Documents |
TREHFT (Z)

Operation of Office Equipment 11
makeb g1 i (Z)

Outdoor Work II

. Ealli:1

Venue Setting

® £ &£ (7] F¥) Personal Growth (7 hours)

- &5

Personal Development

- FEEA P Y BARER . BY PP okt g F A g B
Arousing Potentials: to understand individual strengths, learn to appreciate oneself and develop one’s strengths
in a positive manner

HiEg R

Social Development

- EEBHA AR BV R WA DiRE s BN AT K2k T AR E TEL B IED R
Cultivation of Team Spirit: to appreciate the strengths of others and accept their shortcomings in order to
cooperate with and contribute to the team
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2024260820 = ¥ i 312432 R 7+ Event Planning Assistant

¥=8E Term3

B4

R * it (52.5 -] B¥) Practical SKills (52.5 hours)

FAR S PP (Z)
Skills of Leading Events III
PRI
Emcee Skills
Wisk & 48172 5
Experience of Different Types of Group Games
#F2 A R E ()
Setting up Different Types of Documents I1
Wi
Use of PowerPoint
PR B A R R
Introduction of Excel and Data Entry
v R BET
Operation of Office Equipment
EAREN- P X 2
Mail Handling and Outdoor Work
T
Handling Phone Calls
Pivq FKA
AUdIO Setting and Operation
BARIRE BEER -1 51 Fai g 38
Points to Note on personal garment and protective gear as well as working in the worker’s house
LR
Physical Condition

% £ (7-] B¥) Personal Growth (7 hours)

i® A 3 & Personal Development

- P AREBEY Y ATHN o DEATPR
Learning New Skills and Meeting New Challenges in a Natural Environment

~ B A& fREEa A
Nurturing problem-solving skills

FH M B Social Development

- REMREES T SEFVEA R ET O ER AV e AR 0 0 RFER DI T B Y
Ao e R 3 jE
Learning the key elements of getting along with others harmoniously, understand the causes of conflicts and ways
of avoiding conflicts and handling conflicts through the teachers’ guidance situated learning and teamwork
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2024260820 = ¥ i 312432 R 7+ Event Planning Assistant

Yz &5 Term 4

R % Bt (52.5/] BF) Practical skills (52.5 hours)

BEL AR R BB IR (T E b L g
Integration and Application of the Skills of Event Planning Assistant
AERBFY (Z)

Event Planning Practice II

v REHAE

Use of Office Equipment

THEF ()

Handling Phone Calls 11

Y

General Tips of Greeting Visitors

B apRire B 2

Create Poster or Leaflet by PowerPoint

O EE A

Use of Excel

i BB R R W E M

Operation of Digital Photography and Video Equipment
[ERR

Personal Safety

REZ s A 2% >

Considerations of the Safety of Other People
125

The Labour Legislation

® £ &£ (7] F¥) Personal Growth (7 hours)

RS 0D KRR BRA Y o RAME R E LB
Integration and Application of the skills learnt in daily family and school life in order to enhance independent skills
and activeness
[
Personal Development
- SFBRCEVFEAR - RERIT BFR LT @it s T
Attitude: to serve customers with courtesy, acquire speaking skills, cooperate with classmates and work
harmoniously with each other
- LFRA LR BV RE AR 1 PR » A RECEE Eif
Work Attitude: to overcome difficulties and learn to be conscientious, responsible and devoted to their work
B A PRARZ R E
Personal Attire and Grooming
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Ak EAERTEE
Chinese YMCA of Hong Kong

RIELEY
Creative Studies

AYALy BB ERIRZ BAE DY ok FIREM S RADIRE RS LR
PR RS R EFERA AR T PR 1 IRRITR g ha
TERE B - JEm PR e P B Ao /A o Ok - ¥ 0 B AR R e R
SEF O FLZRBRFT R Op G eBEE TaEA > X B e P AdNS LR
Fmoehid  FE TR a4 o

This course aims to enables students to learn and explore the work scope, skills, and
professional attitude of stage performers through teaching three main areas of learning: balloon
art, magic training and stage performance, and sand art. Hence, it could help broaden students'
experiences in terms of art and performance. Additionally, the ultimate goal is to foster
students' confidence and teamwork spirit as well as develop their abilities in expression,
interpretation, and appreciation in the field of art and performance through various training and
practical activities in the course.
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WARILGE FR I E > AR EHL Mo o PR RGP PR oy
BE4 BAXENMTENRT it FEAFAIEE g A4 A R34 FivEpR
%o éﬁcﬁi%#%ﬁ#&ﬂ&%ﬂﬁﬁ’* Y A ZFV SR EY M Fd R FE
AL ERE S BFTREA I NELEPRCBRCRL BB FETRER BE LA
ﬁ*&va"r’f'§ Y5 RBFEHABASEF MR N4 o FARKT FEETR &
WP E S LABRE Y e R R S0 E TR S R LB E Y FR -

The course places emphasis on both theory and hands-on practice associated with creative arts.
The industry-relevant knowledge and the generic skills required for students with intellectual
disabilities are integrated into the course framework which aims to fully prepare students for
their future adult life.  The course is designed to cater for the learning needs and the learning
pattern of the students with mild intellectual disabilities. To this end, the course content starts
with the basics and is closely linked to students’ life so it would be easier for them to acquire
the corresponding knowledge and skills. Learning through practice enables students to
connect with the community and demonstrate what they have learned in the course. Also,
students’ generic skills associated with personal growth will be enhanced. In addition,
summative assessments are designed to inform learning and teaching. Accordingly, both
instructors and students have a better understanding of students’ learning progress and
instructional effectiveness and make appropriate adjustments to meet students’ learning needs.

R oA RALE 4 T
o EH )2 R ImEsTip M AT &
o EFFEfEEIMRLL FA

Upon completion of the course, students are able to:
e further study for Clown Performer Training and related courses;

e  or study other courses at YMCA College of Careers.
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#58- Mode 1

BHpP I 5B ER AR T4 -

Commencement date: Please refer to the course list of the year.

PR RRGE RO T

Time: Please refer to the course list of the year.

PRI AR R R EE B R 4B EAERFEE - FEEEETIIR

Venue: The Chinese YMCA of Hong Kong — YMCA College of Careers, 23 Waterloo Road,
Yaumatei, Kowloon.

#;\ = Mode 2
M ER e B R
Details will be confirmed between the course provider and schools concerned.

¥R R
Mild ID

FRRGE ROk T4 -

Please refer to the course list of the year.

FAREE R A

Please refer to the course list of the year.
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2024260833 £ & ###32 $# - % i7 Creative Art & Stage Performance

##2.5%1# Course Structure

% - # (¥ 120 -] P¥) Year 1 (Total: 120 hours)

HA- o F e 41 B)
Module 1: Balloon art (24 hours)
1, R F oy h1 (8 ffoiig > 2
Getting to know the work scope and the balloon-twisting drills of being a balloon artist
2. EF TR Eerg enf e B
Getting to know the materials and tools for creating various pieces of balloon art
3. BV sHwmEL lle%«#—’!? EnR A et
Learning the knowledge of occupational safety and health in terms of balloon art
4 g
Learning various twisting methods in terms of balloon art
5. By Hitd b AAEFHE oG
Learning the basic knowledge and skills to create various types of balloon art pieces and decorate venues
with balloons
6. Y ¢ DFpaPsd
Learning how to match color properly
7. Yo &4 A BEEGE 0T

Learning how to complete a mission of setting up the venue with balloons collaboratively

EAz 0 RIFVREFCRFT 48] FF)
Module 2: Magic training and stage performance (48 hours)
1 BANE FOL (TR Rfri2 i3k s
Getting to know the work scope and the ways of pursuing further studies of being a magician
Getting to know various tools of close-up magic
3. BV AEAFLIFHE 2ALEA
Learning the safety precautions in terms of performing magic
4, BV ERY BT F A Ak (T
Learning and practicing the basics of physical movement in terms of performing magic
5. Y i1 F RiE{riresg Rirahd g o {odk s
Learning the knowledge and skills in terms of performing close-up magic and street magic
6. BV AL A Kbt 07 Aol &
Learning the code of conduct and proper attitude as a magician
7. BY 2 RY ANDRIHR S R FHETT
Learning and practicing basic skills of stage performance in terms of performing magic
8. HY R B TR R g A

Learning how to conduct a complete performance of close-up magic/street magic
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‘%ﬂ:ﬂ_.%ﬁ_ Course Structure

% - # (% 120 -] %) Year 1 (Total: 120 hours)

Haz a4 (28] p)
Module 3: Sand art (28 hours)
1.

W E A w1 (TR Rri gL

Getting to know the work scope and the ways of pursuing further studies of being a sand painting artist
BY4wx iy FApa g

Learning how to set up the venue and the equipment of sand painting

BV d 4w vhg 230 EE

Learning the safety precautions in terms of performing sand painting

WBRAH I F A TEE (WEBRE)

Learning the basics of sand painting techniques such as sprinkling, bushing, and dotting
B Y 4oip@* 3 et M=% Wivrd ) d ahivy

Learning how to use the different parts of hands to create sand art pieces

5§ o 1 AL 7 0 ol B

Learning how to compose a picture according to designated themes
??ﬁ%@@ﬂﬁwgﬁgﬁﬁﬁﬁ

Learning how to explicate his’her own work

By zd- BrESEFD

Learning how to conduct a complete performance of sand painting

HAw: BAZENERES 201 )
Module 4: Orientation of personal and group development (20 hours)
1.

Yy

Learning how to manage emotion

BYF78sgs g

Learning verbal and non-verbal communication skills

ORISR T VR AT MR FHREEDEFERR TEF P AT

Understanding the workplace environment, salary, and career path in the industries of magic performing,

sand painting and balloon art and conducting a self-analysis
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2024260833 £ & # ##2 $# - % ;% Creative Art & Stage Performance

##2.5%1# Course Structure

% = # (¥ 120 -] P¥) Year 2 (Total: 120 hours)

HA- e Q41 @)
Module 1: Balloon art (24 hours)
1.

g Y Qiriery nf ki

Learning the advanced knowledge and skills to create various types of sophisticated balloon art pieces
Y eAAfGEaitnt 2 LEH

Learning the safety precautions in terms of conducting large-scale of decoration with balloons

gy Hiec g i g

Learning how to set up a large-scale of decoration with balloons

Fidre LB K2 GE- B F LIEDF R KAH

Learning how to plan, design and set up a themed decoration with balloons

EAz o ke (28] )
Module 2: Sand art (28 hours)
1.

By aiF1ireng 230

Learning the safety precautions in terms of performing sand painting
EY¥4wrB@ i > A K- B HE T

Learning how to present a simple story with sand painting and animation
FV R R hd s

Learning advanced performing techniques of sand painting and animation
F¥4cmitm- BpFo RN

Learning how to conduct a sophisticated performance of sand painting and animation

EAz : RIVIRER 2T (48] )
Module 3: Magic training and stage performance (48 hours)
1.

EY e * R RS RN AFEERFOE 2ALER

Learning the safety precautions in terms of using the tools for parlor magic, stage magic, and illusion
magic performance

B¥4cm 7 bead @k @ty 4

Learning how to avoid accidents in different performance venues

B9 ed ~ 5o r AR R T chde o

Learning the knowledge and skills in terms of performing parlor magic, stage magic, and illusion magic
FY 20V &7 5ed s R o o< R AT e o A T

Learning and practicing skills of stage performance related to parlor magic, stage magic, and illusion magic
performance

E¥4wrap g siviein- B IER/HE S RIFDEF

Learning how to cooperate with peers to perform a parlor magic or a stage magic
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%ﬂ:ﬁ.#—'ﬁ_ Course Structure

¥ = & (% 120 -] p¥) Year 2 (Total: 120 hours)

HAip : BAZEWFE R (20-] )
Module 4: Orientation of personal and group development (20 hours)
L Y REens & et
Learning the methods and skills to solve problems
2. BY B o g (Fendss
Learning how to cooperate with other people
3. VMK BV EJEFAP - GEH P ZEFAR

Internship experience: Learning how to plan for an event, set up a venue, and execute a performance
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40 ERFRT
Chinese YMCA of Hong Kong

PRF3
Services

ALy BRIET Jad s LR B oR R 7 ) e b o dtT -
WAE B E R AR 45 Y e L 2 A M s R o
F??ﬁ—lg*ié‘p%f“ Beifl g o b R EFLFRSY ,4,5 BAE R gk 2 ke

_?f"ip}% FOBRfeEE A Ml FRT ﬁ*"c‘m?'@-xiﬁl\f@ﬁ*
ﬁ ’{:V—'I’L'F ——EH’_BJ’;W ’ ‘\‘%,\n}%}’f‘té}_f} #]J‘Ji’_)"' E’j:;m %4%@1]?94}37 °

This course is designed to equip students with the foundational knowledge and skills in terms
of baking, pastry and dessert making, and coffee brewing. Customer service training, an
introduction to the operation of coffee shops as well as the industrial trends and practices will
also be covered in the course in order to help expand further-study and career options and
increase opportunities for students. Apart from that, the course focuses on practical training
which enables students to develop a professional attitude and a holistic skill set of being a
practitioners in the coffee/catering business. Upon completion of the course, graduates could
apply for server/barista assistant in the coffee shops or bakery/patissier assistant for catering
business specializing in western cuisine.

v o2

Chinese

FAAEGEFETE > R S B B o B8R T 0 E et 2 D dhes o B UARRE TR
Feo d FEM M ATREATRE L BASE TR ML FE A RREE &
é?iﬁi%ﬁ*imW%§%°%ﬁ%#{@%ﬁ&ﬁ%§4*?“ﬁ45§?ﬁﬁ
R BV PFARNF D EAEES RS 2 M o -
N A YRy EE P RBEABASEG ML

4o BER G EEER i%ﬁﬁ%iiu%%?”ﬁxﬁi*ﬁ’iﬁw%ﬁﬁ
B UREELPEYEE -

The course places emphasis on both theory and hands-on practice associated with baking,
pastry and dessert making, and coffee brewing. The industry-relevant knowledge and the
generic skills required for students with intellectual disabilities are integrated into the course
framework which aims to fully prepare students for their future adult life. The course is
designed to cater for the learning needs and the learning pattern of the students with mild
intellectual disabilities. To this end, the course content starts with the basics and is closely
linked to students’ life so it would be easier for them to acquire the corresponding knowledge
and skills. Learning through practice enables students to connect with the community and
demonstrate what they have learned in the course. Also, students’ generic skills associated with
personal growth will be enhanced. In addition, summative assessments are designed to inform
learning and teaching.  Accordingly, both instructors and students have a better understanding
of students’ learning progress and instructional effectiveness and make appropriate adjustments
to meet students’ learning needs.
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%A AR 4 T Y
o EGR R s R ELEIT A eyt 2 AR B A B
e FFjAEEEEIMRHE B G

Upon completion of the course, students are able to:
o further study for Bakery, Pastry Making, Coffee Brewing and related courses;
e  or study other courses at YMCA College of Careers.

#;8- Mode 1

BpP ISRz E RS- T4 o

Commencement date: Please refer to the course list of the year.

PRR R RE R A T4

Time: Please refer to the course list of the year.

FEEIARE R EE B 5o AT EFAERFEE - FEEEET I

Venue: The Chinese YMCA of Hong Kong — YMCA College of Careers, 23 Waterloo Road,
Yaumatei, Kowloon.

#;8 = Mode 2
FOMPEE G FoRR e F RS
Details will be confirmed between the course provider and schools concerned.

R R
Mild ID

FHERE R AR Ao

Please refer to the course list of the year.

FRRE R k- Fh o

Please refer to the course list of the year.
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2024260838 ez # BLEF B4 32 91 i Barista and Patissier Assistant Training

##2.5%1# Course Structure

% - # (¥ 120 -] P¥) Year 1 (Total: 120 hours)

Ha-  wR iRt ENS2RES 2ot )

health in the industry (4 hours)
Lo 4okl BB 1E 7 2 i e 22 4
An overview of the baking and pastry-making industry
2. B o B RllITE F A ES 22 R ok 5T

industry

EA-: sHx 2204 8
Module 2: Food safety and hygiene (8 hours)
1 BV sFH %22t iph o
Learning about food safety and hygiene knowledge
2. %R Br ooy

General knowledge of cleaning and sanitizing kitchen and utensils

HEAz: gz HEYiT 4]
Module 3: Baking and pastry making (44 hours)
1 s B gk iv s
Proper use of baking equipment and tools
2. EHEH SN T2 2 2 2k
Mastering pastry and dessert making methods and procedures
3. EAED ERB R R L B
Mastering the cleaning-up and tidying-up methods and procedures in terms of the workplace
4. @ EEMDE 2 IRIFER R

Industry-related customer service training

HAp: oot 3 (48/) FF)
Module 4: Coffee brewing (48 hours)
1 maleneffr g foo
Understanding the history and culture about coffee
2. LGSR B TE OB X el ¥iF T
Understanding the job duties of a barista assistant and the daily operation of coffee shops
3. EHEe A AR E 2R HIT
Mastering foundational methods and techniques of brewing coffee
4. BEEAM DL P IRIFTHE IR

Industry-related customer service training

Module 1: An introduction to the baking and pastry-making industry and occupational safety and

Learning the knowledge and skills of occupational safety and health in the baking and pastry-making
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‘%ﬂ:ﬁ_.%ﬁ_ Course Structure

¥ - & (% 120 -] p¥) Year 1 (Total: 120 hours)
EAT: BAZHEHERES B F)
Module 5: Orientation of personal and group development (8 hours)
1. B Y fagpengls
Learning problem-solving skills
2. B W& Tfoikd $37

Learning the skills of how to cooperate and communicate with other people

¥R BERS R BB
Module 6: Awareness of vocational aptitudes (8 hours)
1. FRaiebersfd 24 T8 SR R PR
Understanding the workplace environment, salary, and career path as a barista assistant
2. P EFE R I O P

Understanding the workplace environment, salary, and career path as a patissier assistant
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2024260838 ez # BLEF B4 32 91 ¢ Barista and Patissier Assistant Training

#A2.% 1 Course Structure

¥ = & (% 120 -] p¥) Year 2 (Total: 120 hours)

HA- @ eweid @ (40/] )
Module 1: Coffee brewing (40 hours)

1.

¥R e R 2 2 5

Mastering advanced level of coffee brewing methods and skills

¥ 4 2otertidf 53 L4
Mastering brewing skills of non-coffee drinks
R

Mastering practical skills of operating coffee shops

4. &7 EARM AR SR B DR

Industry-related customer service training

BAZ o RET2ERE @ F)
Module 2: Occupational safety and health (4 hours)

1.

1IFHREEX2ELE
Importance of workplace safety
¥ ee hyg o

Common emergencies in workplace
WLR At R

How to avoid emergencies/accidents in workplace

Az ooz gRiic (404 @)
Module 3: Baking and pastry making (40 hours)

1.

3.

YARerE e 2 HE T (2 B3 B 0 B oA & E)

Mastering advanced level of baking, dessert and pastry making, and decorating techniques (including various

featured cakes, cookies and desserts)
YR OB i R 2 FR e Bpfe 2

Mastering the cleaning-up and tidying-up methods and procedures in terms of the workplace

9 7 AP M P S IRAR R

Industry-related customer service training
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#4221 Course Structure

¥ = # (% 120 -] P¥) Year 2 (Total: 120 hours)
aiw: £ 2RI (20 B

Module 4: Customer service (20 hours)

. BY BEFELRBANBLARE 2 EFR

How to maintain a tidy appearance and personal hygiene as a server in catering business
2. PREEANE R OEIToR R

How to serve and communicate with clients with proper manner and skills
3. E S IRIER G R

Practical customer service training

EAT: VY% (6] )
Module S: Internship experience (16 hours)
L4 L2 FiEniap § Eewe i

Planning and running a pop-up coffee shop in the college collaboratively
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Ak EAERTEE
Chinese YMCA of Hong Kong

1423 4 &

Engineering and Production

AUAL S B R ERR D O R 4 ek ke e g TR SR F Ly
WA e F1 F@ar g & hE 2 IRFHITVHO S8 Y 5 7 & D 2 KBRS D
BEE Rl SREIR - SR RFEPIZ LRPEV S0 e RHD LML o
MIREY R k- BRFEY 25w 2 SRTOE VMK fEALE A R B 2 B
ak e

This course aims at introducing the basic knowledge, skills in operating robots and concepts of
customer service. With vital and emerging trend of robot existence in retail, students will be
trained to provide customer service in dynamic environment of shopping malls together with
robots. Course content is composed of theories and practical part which emphasizes on
application in both virtual and real scenarios. At the end of the course, students will be able to
demonstrate basic customer service skills in responding to customers. Applying the knowledge
and skills of basic mechanical operation, students can manage to control and collaborate with
the robot in shopping mall. With repeated practices of student-robot-customer interaction,
students will be able to identify difficulties and attempt to generate solutions. Such learning
process enhances their self-understanding and confidence which is important for future plans
in study and work.

¢ 2

Chinese

WFCR R BE L R F S T AR R ORI R s R
Gldo® P PRFAHIIh > BERFEVRE S XA A S EE N ARG 2E
MEER 1ol ERIER BRI R R KRR SEHRER HE AR
ARPa 2 fRspa D frR A F R PR G E 2§ R IR S mﬁiﬁﬁi’. EBE R
LS S S R A

The course emphasizes on both theoretical and practical training. Practical sessions are
designed with the presence of robots. Students will be able to keep abreast of the trend of how
technology is applied in the business arena and get involved. Under the shopping mall context,
students will have numerous chances to interact with different customers leading to
enhancement of communication skills and problem solving abilities. Under the guidance and
facilitation of teachers and career planning experts, students will go through continuous
improvement and well prepare themselves for further studies and employment.
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2 A BARE AT 0L
e EFFEEEEITREEL AR
Upon completion of the course, students are able to:

e  study other courses at YMCA College of Careers.

#H8 - Model

Bap Y 3R E R OHAR- T4 -

Commencement date: Please refer to the course list of the year.

PR SR E R e A

Time: Please refer to the course list of the year.

PRI AR R B B 5 AR FAEKFEE - FEEEETII
Venue: The Chinese YMCA of Hong Kong — YMCA College of Careers, 23 Waterloo
Road, Yaumatei, Kowloon.

#;8 = Mode 2
FOM G ORI SRR B RS T
Details will be confirmed between the course provider and schools concerned.

ERFR /¢ RAFR
Mild ID / Moderate ID

FRRE R amkiE- A

Please refer to the course list of the year

FERE R - B4

Please refer to the course list of the year
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2024260839 7 #F18 # 4 FRF%+ & Shopping Mall Robot Service Ambassador

%ﬁ:ﬁ.ﬁ%ﬁ_ Course Structure

¥ - # (% 120 -] %) Year 1 (Total: 120 hours)

- 1HHpanEaM G2 RBE#HL) (30 )
Module 1: Foundation of customer service in shopping mall context (30 hours)
® NEMEMMGERBHFHOLEE
The importance of customer service in shopping mall
® ERHE CIRIEA R LG E BT
The functions and responsibilities of service ambassador
O CURBRFECRIBEELCIRIFS B2 MG
Role of service ambassador in pursuing good quality of customer service
O CUBREREECIRIATRF ZHEITEGR
Locate the skills and attitude of professional customer service ambassador

FAZ IR AFIPORY 22 7R 2 3 o g anir(Rs - 2%~ FEFH) G )
Module 2: Recognize the usage of robot in spatial and directional application in shopping mall (concepts, theories
and practices) (30 hours)
® IEBFHPNIREE - EWEHBREDLANE IR
Shopping mall environment, facilities and related customer service
© B BB PR
Types and application of robots
® LR EP A AFEOH G
Application of robots in daily life
O SN H RS T HRRR T R 2 L R IEHITE LRI T R S e
b4
Introduce concepts of spatial, distancing and direction through simulated computer exercises and group work

EAz iGAEEBH A REHRTEE 2RI 40} )
Module 3: Operation of static robot and customer service (40 hours)
® AEHEBI YRS FREHE S T & o R ERE 7 4~ suis
Workflow, safety measures and shopping mall environment
® CLEREABREL D RETR A RJIL(EE 2~ T B )
Understanding occupational safety, risk evaluation and management (concepts, theories and practices)
O S R AR (PSR e o 3 (R
Demonstration and simulation of static robot
O FHWEAJRIES RO Fa LS
Role of service ambassador as the companion of robot
® AiEh PIFTYIRE A RS hE R
Role play exercises on customer service skill

e @ 2 BRH-p ARBE NS FRQ0 )
Module 4: Career and Life Planning — Self-understanding (20 hours)
® R PIRKT-p AR R

Self-understanding and exploration
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2024260839 7 #F18 # 4 FRF%+ € Shopping Mall Robot Service Ambassador

HAz2H Course Structure

¥ = # (% 120 -] F¥) Year 2 (Total: 120 hours)

HA- I BHP LM EE IRIBGERE) (G0 )
Module 1: Advance skills of customer service in shopping mall context (30 hours)

¥ =

B E - FEANF DL PRI TEE HIT 0 R AHER 2R R eliR 0 4 F R L E LR S EIRG
Rt p;—ﬁ W rﬁ R

Based on the customer service knowledge and skills learned in the first academic year, simulated different customer
service related scenarios in shopping mall

A RRREL T BRE Y BEIT

Skills and attitudes in handling for customers with different character

B AGER A E e 2

Ways to deal with stress and emotional control

BEGFENR? PR EFAPER VRS FREY HHE T e R R A
Ways to deal with simple crises by simulating different customer service situations

B FREBRER > BRI # AL TRFUE R PR S RIEIIR R 2

Customer service skills and emotional regulation methods when simulating the handling of “sudden events”

D EHE B R (30 ] )

Module 2: Application of motion robots in shopping mall context (30 hours)

FHEBRA DY (L% 2 HER)
Application of robots (theories and simulated training)
AT HTRE 2 B R BRI o A iR & 4
Roles of robots in shopping mall context
GEFEMY 2R P R g R 2 RE F dnvae
Strengthen spatial skills with classroom image and object recognition training
KERE BT B AR ETH 0 R E L WS o P R (TR
Simulated training on operating the robot in different scenario in shopping mall
FE AR PHRLTE AR S W
Slte Vlslt and practice
HiEA R B LPRRNHEIAFRME 2T B FRE ST FER
Experlentlal learning by applying knowledge and skills in different shopping mall environment through classroom
pictures and visual identification, strengthen training to feel the cognition of spatial sensation

HAz " FHB BB EH L E S IRIA? (40 ] BF)
Module 3: Operating motion robots for customer service (40 hours)

BEF S TERRETARET P I ITN G506

Observe the real setting of facilities in shopping malls

BH® SR A ST 2R (6% 2 HEI'R)

Safety regulations in operating motion robot in shopping mall (theories and practices)

S E RS ki ARESF TR AR A E 0

Perform simple duties with robots in classroom under virtual setting

FEFETRETERET AT FEBR T IR F & & TR R IRGE

Services provision in different scenarios under Vlrtual setting

B2 o % pct 2 eni B s F RSV M EF oo B nfe o 4o s A 2 Rt annde

Practices in handling different scenarios with emphasis on safety issues
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A28 1 Course Structure
¥ = # (% 120 -] F¥) Year 2 (Total: 120 hours)
HAip i 2 BERPKRT-FEFRAFB 4 (20 /] BF)
Module 4: Career and life planning — career path (20 hours)
® dERIPIKT - FEF LG E A

Career and life planning - exploring the career path

*% M A RERBIKY

2 RERP KT BB EKER pﬁcﬁié{”‘ » T
V‘Ezﬁrﬁmpﬁcﬁi«ﬁd vl N MR i? i@
.gﬁ,ué%‘fﬁﬁf\ ERAmETERE S
%ﬁéﬂﬁm%’*gff%XJﬁat#
YRR 2 {5 B IR A S LA, B o
Remarks: Elements of Career and Life planning are embedded in the course for both Year 1 and 2. The course content
provides fundamental knowledge and skills leading to practical operation of how to provide customer service with robots
in the shopping mall. Throughout the process, students develop self-understanding on their strengths, weaknesses, value
and interests. They are encouraged to explore whether they match the job nature relating to customer service and control
of mechanical tools. Under the facilitation of career and life-planning experts, students will learn to develop problem

solving skills and attempt to explore their career path.

B HWH L2 P28 EY KL P HUES ~
¥ od P AU 4o ﬁlﬁ??ﬁ?&“ﬁﬁ%\ i
RIS i m#‘f%” Fej WA TR B M )
CIRNRIE SF S CH AR SN ST

m37
N oA
'ﬂ‘?‘
s
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