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2025270832 B iTE & =5 #3537 Discover Music Together
2025270834 £l xR #HEFE B F K

Creative Photography and Communication Design
2025270835 £ % =+ (T

Creative Handcraft Arts
2025270836 & UE & B E R 4 WIE

Patisserie, Bakery and Chocolate Making

SRR REVRY

2025270813 14 # £ (T #A4% Ceramics Course
2025270801 JFPE % 7% Hotel Housekeeping
2025270825 & 4% PRF% 2L # %A% Basics for Catering Services

PSR EREPRY

2025270817 & ;%% 4 ¥ 7 7+ Western Catering Practice
2025270827 A #F)E % 7% Basic Hotel Housekeeping
2025270837 <~ B 2432 F 3% Clerical Assistant Practice
2025270806 4~ B x4z F 5% Elementary Bakery

gk EAFRT £ 4

2025270841 £ jF £ jives 3L R

Performing Arts Assistant Training
2025270838  ehvri F ELEF BL IR 20 R

Barista and Patissier Assistant Training
2025270842 < [F] B4 72 12 2!

School Assistant Training
2025270839 T H-fS A PR i

Shopping Mall Robot Service Ambassador
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Course Information for Adapted Applied Learning Courses

2025270832 *8 it er & £ § #3123 Discover Music Together

HALI B ¥ L AR §

Course Provider St James’ Settlement

gy EE RIREY

Area of Study Creative Studies
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Course Introduction Ao LG EGL T A LB BT 5 2 JHEr g o f,, SURfRE e AR & E
Peg ®P agnBiv2 L3P > FRIEIELE F BaPo )y o '“"—"'5’3 v kAR AcAp i
S R R E AR R T A ARSI MR BT R o
4 o

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.

BFF: ? e
Medium of Instruction Chinese
E SR HArd LR L Sk FREFE R L AT E A hn 0 @ 2R

Course Features

TR T o BEF YV RITE E AP FAT GREY ALFA LT o
AR A R L Rk AFARBELEFOEY ERE -

WAL E E L AR KD EDER YRR AFRE AR I R AR S
RIFHITT A -REREEFREETG REFREIFYERZ (Y T
AR EYFERHERFS WITHER B RFITRE FEERDRY -

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 eclementary trainings. The advanced training in the second year
includes personal development, community interaction, social inclusion and advanced
techniques. 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

2025270832 8 it &2 & % § #3273 Discover Music Together

- TN
Learning Outcomes
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1 FHEBIFE SR L L il s 17 o

Q) WEHRLFINBERLTIZHRK -

G) T fEERRE 'Fmﬁ%éﬁ teag M (R4 o

@) WMBEICRE  REERT 2

() RAM PGS R R p A o

Upon successful completion of the course, students are expected to:

(1)  Master the knowledge and skills of songwriting and instrumental ensemble.
(2)  Acquire professional skills and etiquette for stage performances.

(3)  Understand the spirit of teamwork and enhance team collaboration abilities.
(4)  Broaden artistic horizons, enhance artistic proficiency and achievement.

(5)  Improve self-awareness required for academic and career development in relevant fields.

=
Articulation to
Further
Studies

RAEBPOF LT ERBERFE §EET oL YL U w8 R AR - 327
] Ea 2R RIS T EL TS ¢

Students who have completed training can be connected directly to the Extended Integrated Art
Course offered by The Jockey Club Artspiration Academy for further development in music arts.

Outstanding students may have the followingopportunities:

L4 ?{';E—\%E g’ﬁlﬁl r'\*ﬂ“:ﬁ‘]ﬁh N r‘“ﬂf?‘g‘@ZJ r’ff'ﬁ‘@“g@Ji F&E‘ﬁ’kiJ FLiE
SFelectlon qualifications for “Dancing Heart Troupe”, “Dancing Heart Troupe 2, "Voice for
Harmony" and "Drum Alive" of St. James’ Settlement Art Troupes

o JEINE FAALFF BpF i~ OB A F
Being selected to participate in community competitions, art exchange or public performances

o HERFE §EEF NG T EE Y B3
Continuing the exploration and studies in Art, by enrolling the “EmbART programme” of The
Jockey Club Artspiration Academy

o G THEGFIR ) > EFA e R LERE P AFMLRY NGHKRE L 0 SRR 4
LRFBA LI KA B E - B s g
Becoming "Arts Angel” to show their potentials on art and share their experiences with the
public so as to foster an inclusive society
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Course Information for Adapted Applied Learning Courses

2025270832 g8 it e2 & £ § #3123 Discover Music Together

Bggp #378— Mode 1

Bokp ISR ER TR T4

Commencement date: Please refer to the course list of the year
PER SRR E R e T A

Time: Please refer to the course list of the year

PELATR S BIfRE ISEL e 22 ER

Shatin Public School, 15 Chik Fai Street, Tai Wai, New Territories
$#58 = Mode 2

MHATA G F RO S R

Arrangements for mode 2 are not provided for this course

Class Arrangements

HRH b 95 R AR

Target Mild ID

Students

HAzd ? FEREE R avRE- T

Course Fee Please refer to the course list of the year
i3 FHREE R A T4
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2025270832 g8 it e2 & £ § #3123 Discover Music Together

#A2.% 1 Course Structure

% - & D A#HPEER (£ 120 /) FF) First year: Elementary Phase (Total: 120 hours)

F3H21361 )
Sound Exploration I (36 hours)
o i
Understanding Sound
® EREFALE
Understanding Percussion Instruments

FRBEFE A8 )
Musical Sensation and Performance (18 hours)
° HEiIIEVA
Rhythm and Sense of Pitch Training
® |EEZEvh
Ensemble and Chorus
®  CEPEL|ITE forBYR
Melody Creation and Chorus Training

FRELZ (18P

Music and Expression (18 hours)
Emotion and Expression

o iR
Music Texture

5% & £36 | B¥)
Intergrated Art (36 hours)
®  HipEdrp AUk R HTY
Art and Self-awareness and Communication Skills
® iy ofs Lt
Art, Interaction and Cooperation 1
o i fpmii
Art, Emotion and Expression
o LivEpEpERER
Collaborative Art and Time Management

3REF A W ER (12 ] B
Music Tour or Other Arts Experience (12 hours)
o Y@t
Appreciation of Music Performance
® i BN
Features of Music Art
& L EMmIREETE
Beauty and Displaying Methods of Music
® AHL Ty Eb AR
My Favourite Music Style and Mode
® 27 [ endFE o/ ivs
Participation in Different Arts Exhibitions and Workshops
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Course Information for Adapted Applied Learning Courses

2025270832 g ite? & % £ #3123 Discover Music Together

#A2.% i Course Structure

¥ o & D EFFFAE (3 120 /] P¥) Second year: Advanced Phase (Total: 120 hours)

FR&FER A8 )
Sound Exploration II (18 hours)
® FREF VI
Possibility of Sound Development
& HiwETEFE
Monophony Improvisation

9 AI1F (36 ] )
Creation of Songwriting (36 hours)
® TP Rt
Adaptation and Originality
o wazwmpplits
Creation and Appreciation of Phrases and Sections
® LEpITi gy
Ensemble Skills and Chorus Training

B R (18 ) BF)
Performance and Rehearsals (18 hours)
® I ELliTEd
Performance of Music Creation
® FliPpef LEEY
Rehearsals and Technical Terms Studies

5 & o (36 - PF)
Integrated Art (36 hours)
® fiEdId g iE2
Art, Interaction and Cooperation 2
o EimplALE
Art and Creativity
® F i
Art and Communication
® A E A FHEER
Self-image, Performance and Attitude

3B SR Eask (12 ] )
Music Tour or Other Arts Experience (12 hours)
@ IrimEis A X X BNEE
How to Enjoy Music Fun with Others
® i3l 4iFF R
Preliminary Stimulation of Creation Process
o mizad
Music Performance and Sharing
® U7 gk fi/a vy
Participation in Different Arts Exhibitions and Workshops
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Course Information for Adapted Applied Learning Courses

2025270834 £ R, #&EF> %2 @ {, &K 3+ Creative Photography and Communication Design

R B £
Course Provider Vocat10nal Training Council, VTC

Y # RILEY

Area of Study Creative Studies

A A AYAREE 4 AR TRE TRLAAEPE X PV EY I M T ERAAH

Course Introduction

o R RE R 0% ’&ﬂﬁﬁﬁiH£WﬁX AR L P
F%cﬁ“f’ﬁ? 4 BYFERP a2 gt mER 25 R A FF o ol
FBEHA Cf e FEREIFEAR R Ed T R L
P RBERIBREDRE SR T‘ui [R5
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.

BFFZ B

Medium of Instruction Chinese

BV B s PRARER* 3 f"?f-%ﬁﬁ— IR A R SEHORT FL TR > RE 2 KF 1+
Course Features Fiv? BY o 5@ % 2 i kP EH 2 & E£T W™ #i® > b4 Photoshop,

[llustrator, InD651gn o EAMEREF R ITFRGT o o £ dﬂz 1%
ﬁﬂwr{ﬁm@w»i?*@%@#é»?fg%ﬂxﬁmk CEIAIR o
CHARFERRFADRUNA frE 2 e Ol ERrL FRA -

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.
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Course Information for Adapted Applied Learning Courses

2025270834 £ R, #&EF> %2 @ {, &K 3+ Creative Photography and Communication Design

PEE

Learning Outcomes

oo kAR 0 F 4 K
T w KRR
OARAGK R K Bl
B BM TR R AR
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R ) N Kl ﬁo@i&%‘f Voo R AR KRR
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Upon successful completion of the course, students are expected to:
1. Describe the basic principles of graphic design;

2. Apply basic design software to design graphic images;

3. Use digital photographic equipment for photography and image processing;

4. Understand recent popular creative design platforms;

5. Demonstrate the prior learnt basic knowledge with theme-based learning, and create

their own works;

o

Acquire the trade specific generic skills to enhance teamwork and maintain positive
working attitude; and

7. Enhance self-awareness for further study and career development in related fields

AR
Articulation to Further

Studies

ZE2 A EPMIRETR T iﬁpé BEABEEY > p kA 4o T4
B eRE ) rﬁdﬁiﬁﬂ $FE 2 THa et Rt | Hre
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 “Creative Multimedia
Design”, ” Digital Shop Operation *“ and “Smart Technology and Computer

Applications”.
Fog SRt #;\—- Mode 1
Class Arrangements Bokp B SRZERTGAE- T4

Commencement date: Please refer to the course list of the year
PR SR E R ke T4

Time: Please refer to the course list of the year

BB RRE R k- A

Venue: Please refer to the course list of the year

#:8 - Mode 2
7MY FodRk R B R T

Details will be confirmed between the course provider and schools concerned.
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Course Information for Adapted Applied Learning Courses

2025270834 £ R, #&EF: %2 @ {, &K 3+ Creative Photography and Communication Design

A % EAMR  APEFEHIFER* > BFEEIG - TRAL PEEL S 2
Target Students FihgER o LEE 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.
WAy T WRRE 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

*Remarks:

2025/26 % 2026/27 & 4 A2 Ay IDSLE R FE Y (BIE)- 2 s
2025/26 to 2026/27 school year: Shine Skills Centre (Kwun Tong) — Oxford Road Re-provisioned
Campus, 1D Oxford Road, Kowloon Tong
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Course Information for Adapted Applied Learning Courses

2025270834 £/ R, ¥R 2 @ §, K 3+ Creative Photography and Communication Design

A2 Course Structure

¥ Ao AT GRS Q41
Module 1: Basic Graphic Design (24 hours)
® TG APAHRE
Basic Principles of Graphic Design
® Tg AR
Workflow of Graphic Design
o AR EDAAIL
Introduction of Creative Design Industry
® [FEAPM ka4
Trade Specific Generic Skills

Az RARPEERY (76 | FF)
Module 2: Use of Design Software (76 hours)
Peripheral Devices Application
® < FZi[HE ;j\jig?] »
Importing Text and Images
LTS e
Trendy Design Software Application
® [FEAPM R a4
Trade Specific Generic Skills

Az D EBEE T (88 )

Module 3: Digital Photography (88 hours)
® HUBARBZ A AR

Basic Usage of Digital Cameras
© EWEHIAKE

Basic Usage of Photographic Equipment
& EEHIT

Photographic Skills
®  BEF URILE i3 T

Digital Image Processing and Editing Skills
® FRARMLili

Trade Specific Generic Skills

- 10 -
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Course Information for Adapted Applied Learning Courses

2025270834 £/ R, ¥R 2 @ §, K 3+ Creative Photography and Communication Design

A2 Course Structure

Hhe mERIAREY B2/ /)

Module 4: Integrated Creative Application (52 hours)
Introduction to Creative Media

o LliiRpT
Application of Creative Media

®  FEApM s
Trade Specific Generic Skills

11 -
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Course Information for Adapted Applied Learning Courses

2025270835 £ R + ¥ Creative Handcraft Arts

FAER ey
Course Provider Vocational Training Council, VTC

gV FE RILEY

Area of Study Creative Studies

A2 4 RAL D DO B2 R BT TRE T M 7L AR e o T h

Course Introduction | -5 (T2 F T2 (7 » SEFRIAPM L (TR Fapehfofs7(s » B4 0 L
pLEL T o EHE Eﬁﬁ?f%ﬁiffﬁafﬁﬁif/ BlIFE 0T o iE AR “,T: T E ok IE oo
Fap b T E SRR E T e s AT LR AT L OB AR ikl
BB e FEREE I TERE BT A AR iR T
GECMERRCUSE =l Cy L S L e SRS & A s L
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.

] ¢ %

Medium of Chinese

Instruction

FYpbgd HAEE TR REES CERFFRIE > TEEHRTFL TRE  RF L KF
Course Features R EPEY R AR E 1L WITEL A hAZ K ALFFE L DL

YRR WY B GBI s o Blivr £ ATl B 8
Bk TR TEGE A Y P B2 2 TR I LAY
Pl 2 MESNAEE S FRFERAF L DRI S e 2 1 g P R
fe1 ERR -

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.

-12 -
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Course Information for Adapted Applied Learning Courses

2025270835 £ R + i¥# f#F Creative Handcraft Arts

By 2%

Learning Outcomes

S S AERE N Y
B Tuier S E R LT i A
WL 2 AT H &R
RN R T S
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Upon successful completion of the course, students are expected to:

.\‘.O\.U‘:“P’!\’._‘

Understand the basic principles and workflow in Handcraft Arts
Design and make simple accessories

Design and make simple flower art

Design and make creative gift wrapping

Incorporate creativity and design concepts into handcraft arts for different situations

AN

Acquire the trade specific generic skills to enhance teamwork and maintain positive
working attitude; and

Enhance self-awareness for further study and career development in related fields

7.
BEATEMABERR PR BERARNF B chR P HIgE ot TF
W

1 ER

Articulation to ¥2 FERIE )~ T k2 WA~ TEERP YT, 2 T2 2487

Further Studies irEE (FREFE =5 D, -
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 “Commercial and
Retailing Service”, “Packaging and Warehouse Service”, “Handicraft Design and
Making”, and “Certificate in Retail Store Operation (QF Level 1)”.

FL gy SU #:4—- Mode 1

Class Arrangements Bokp B SRZERTGAE- T4

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

Time: Please refer to the course list of the year

BOREF AR E R AR T4

Venue * : Please refer to the course list of the year

#:8 - Mode 2
R 3—"*‘4 & ATtk 1——,*}&’}?*?%&1’

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

-13-
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Course Information for Adapted Applied Learning Courses

2025270835 £ R + ¥4 Creative Handcraft Arts

PHALH % R /A Ry RAR o ARl AR Y AR BF R E0Y
Target Students - AR ER a2 S RE R o P~ FIE o

Mild ID / More capable moderate 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.

g FRREE RO T

Course Fee Please refer to the course list of the year
%3 WRRE R kAR T4
Enquiries Please refer to the course list of the year
*Remarks:

2025/26 2 202627 8 & 1 A A PR EIHEARFERFER (M)
2025/26 to 2026/27 academic year: Shine Skills Centre (Tuen Mun), 1 Fung On Street, Tuen Mun, New Territories

-14 -
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Course Information for Adapted Applied Learning Courses

2025270835 £ R + ¥4 Creative Handcraft Arts

Az Course Structure

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

HA- MRS (80 B
Module 1: Creative Accessories (80 hours)

AR T Bad > T

Introduce the Work Safety Guidelines of Making Accessories
TR (AR B PP

Understand the Procedures of Making Accessories

¥ IR G104 51 B o e

Understand the Usage of Tools and Materials of Making Accessories
S e T E N LA SNy

Introduce the Skills and Methods of Making Accessories

fodn BT 0 R TEAR S5 AL~ TRAT 2 45 4 )

Design and Production of Creative Accessories Under Guidance
" E SR

Industrial Visit

7 E A B ek il a4

Trade Specific Generic Skills

PRI TE (80 FF)

BN ER IR W T ]

Introduce the Work Safety Guidelines of Making Flower Arts

B R O e i

Understand the Procedures of Making Flower Arts

EFHEAETE G Lol

Understand the Usage of Tools and Materials of Making Flower Arts

EE SN TN EC L TR )

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

PR H F R T TI(T TS 2 B )

Introduce the Skills and Methods of Flower Maintenance (Dried flowers and Fresh flowers)
EAET o QETESR(TA BT YR L)

Design and Production of Creative Flower Arts Under Guidance

"R

Industrial Visit

7 E4p B e Ay 4

Trade Specific Generic Skills

-15 -
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Course Information for Adapted Applied Learning Courses

2025270835 £ R + ¥ & Creative Handcraft Arts

A2 % H# Course Structure

¥z AR ¢ K (80 ] P%)
Module 3: Creative Wrapping (80 hours)

Hpge Kok > 7R

Introduce the Work Safety Guidelines of Wrapping

Understand the Procedures of Gift Wrapping

s H1 B Aot

Understand the Usage of Tools and Materials of Wrapping

WA & ¢ RN e

Introduce the Matching Skills of Gift, Wrapping Paper and Ribbon
LI ¢ AR T B R g ¢ )
Introduce the Skills and Methods of Creative Wrapping (Ribbon Tying, Knot Making and Gift Box
Wrapping)

EAR T AR B

Design and Production of Creative Wrapping Under Guidance

" E SR

Industrial Visit

T AP ek 3l a4

Trade Specific Generic Skills

-16 -
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Course Information for Adapted Applied Learning Courses

2025270836 & ;N & - W2 2 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

BT B £ 3 A

Course Provider Vocatlonal Training Council, VTC

FYVFEE PRF%

Area of Study Services

Az A AERE L ANERRR TRL S AR R A2 BT B Y M A Eang

Course Introduction

AP CBREREE L 2 KR FIHEEILEERHE LT SRR
RS RR DN RN VA LR SR N R TR LT ]
i A & %" CAeE U BT BEREA cpRe s FEREIFERAE S U E A 02
po RS 0 P BREBEVRAIRRE CHEF -

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.

RS ¢

Medium of Chinese

Instruction

g R BB I B RERS O R A RS L SEEHORT R TR BE 2T
Course Features F0 B > % L EDRREHZ I E > blde § RN RRYE - R R - F AR

R E > 8 A HEHT A& R Ae 4 Wik @2 Hrv o b Afe ¥ &
BAFAI AL e 2 0o i ERfo1 FEA -

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 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.

- 17 -
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Course Information for Adapted Applied Learning Courses

2025270836 & ;N & - W2 2 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

£ 4%

Learning Outcomes

=oA AFARLS 0 B2 B

. BT fE A A3

2. HiF- B E SR AT A

3. B A EX 2L AP R he d WiEE S

4 WEBS HIEERRE WA RE LT 2

5. B Ak AFEL VIR 2

6. MMITEApMNE L L4 > BEE A LT (T4 2 LHFTIFHR -
TR M P g3 R R e A

Upon successful completion of the course, students are expected to:

1. Demonstrate basic cooking techniques

2. Demonstrate how to make desserts, bread and chocolate in general

3. Apply food safety and hygiene practices in the preparation of desserts, baked goods and
chocolate

4. Describe the working environment, occupational health and safety of kitchen

5. Display good personal hygiene habits,

6. Acquire the trade specific generic skills to enhance teamwork and maintain positive
working attitude; and

7. Enhance self-awareness for further study and career development in related fields

A F R
Articulation to Further
Studies

L2 LEM R VAR R R LR ﬂwﬁiﬂ%%ﬁ’%ir%%iﬁ
o TRt L BRI 2 TRERYET BT (FREERE 54 D) e
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”, “Bakery and
Cafg¢ Practical Operation” and “Certificate in Fast Food Operation (QF Level 1)”.

et

Class Arrangements

#-58- Mode 1

kP 8 Rz # Rii- T4

Commencement date: Please refer to the course list of the year
PR RRGE RO T4

Time: Please refer to the course list of the year

BoBE* O GRAR A R kAR T4

Venue*: Please refer to the course list of the year

#58 - Mode 2
TN G B i B

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

- 18 -
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Course Information for Adapted Applied Learning Courses

2025270836 & ;N & - %2 2 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

HFAEH % AR (e RPFRFE [ 2 ZREIMG - TRAEVDEHLI 2 FEA 0 DL E
Target Students BELE 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)

ESi AR FRRE R - A

Course Fee Please refer to the course list of the year
B3 FRRE R - T A

Enquiries Please refer to the course list of the year
*Remarks:

2025270836A T e R ZE L+ 4 ®iF A Patisserie, Bakery and Chocolate Making A

2025/26 1 202627 8 & 1 4 i@t Ay IDSLERGFEFE Y S(EE)- 2 Ag B s

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

2025270836B TSR E A+ 4 ®iF B Patisserie, Bakery and Chocolate Making B

2025/26 % 202627 & (AR AP EXEIGSLERBE R FE Y S (H )
2025/26 to 2026/27 academic year: Shine Skills Centre (Tuen Mun), 1 Fung On Street, Tuen Mun, New Territories

- 19 -
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Course Information for Adapted Applied Learning Courses

2025270836 & ;N & - 2 2 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

‘%ﬂcfiﬁa‘-’f# Course Structure

¥A- RSB ESR (24 1)
Module 1: Introduction of Patisserie and Bakery Operation (24 hours)

08 B IR e MOoE

Organisational Structure of Western Kitchen

B £8P e i) 2 B i

The Functions and Overall Operation of Different Sections of the Kitchen
B> & A 2% >R

Kitchen Equipment and Safety Rules

G & i i

Food Storage Methods

7 ¥ AP M R 3 A 4

Trade Specific Generic Skills

Az tA238°32 28/ /)
Module 2: Introduction of Cooking Methods (28 hours)

AAIN 2

Basic Cooking Methods
ﬁli\;ﬂr_r'r.;iﬂéig g:ﬁéi

Jam and Western Sauce for Desserts
EEEAY ok = o

Western Cream and Fillings

7 ¥ 4p M ek i 5 4

Trade Specific Generic Skills

Bz i A#make 4T (50 -] )
Module 3: Basic Operation in Bread Making (50 hours)

=

foe R

Raw Ingredients for Bread
A WiE

Basic Production of different kinds of Bread
7 ¥ 4p M ek 3 5y 4

Trade Specific Generic Skills

v ARE AA R U (841 B

Module 4: Basic Practices in Pastry Making (84 hours)

FokE 3 jesH ] (T

Cakes and Assorted Pastries Production Skills
42 P e (TR T

Cold and Hot Desserts Production Skills
LR s i

Healthy Desserts Production Skills

o F ] (TR I

Cookies Production Skills

AP 2 i A

Trade Specific Generic Skills
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Course Information for Adapted Applied Learning Courses

2025270836 & ;N & - W2 2 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

‘%ﬂcfiﬁa‘-’f# Course Structure

F~A7ddged Wiv Q2] )
Module 5: Basic Operation in Chocolate Making (22 hours)
® G d RiE
Introduction of Cocoa Products
o Awiidui
Basic Chocolate Production Skills
® FEARM kL
Trade Specific Generic Skills

A2 ST 20 (21 F)
Module 6: Food Hygiene and Safety (32 hours)
& BAFLoER
Understand the Importance of Personal Hygiene
® aFiiq
Food Pollution
® T RERBRIFES
Safety Rules and Environmental Protection Methods
® TFEAPR ORI A A
Trade Specific Generic Skills
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Course Information for Adapted Applied Learning Courses

2025270813 f& # 4| it 342 Ceramics Course

FARR S

Course Provider

SR WET R o
Hong Chi Pinehill Integrated Vocational Training Centre

L 4 S

RIREY

Course Introduction

Area of Study Creative Studies
B i AL BRF Y AREI S/ T ORET > BV BENLTOAAIIT > 12 R

o FAAMI B/BH F c B E APV oY BE 0 RH 2 AR
e TR EZAR - p EfcBEEHEY > e f@ips Fidfrdda s o rpERAE
AGFRELEmRDRS TP BEEET R FLED o

The course is designed for students to learn the elementary knowledge and practical skills
of ceramics in our Pottery workshop. It aims to raise students’ interests and understanding in
ceramics through diversified learning activities and practice. The course helps to raise the

ability to appreciate ceramic arts and also notice pottery products could be found in our daily
life.

BAFT

Medium of Instruction

¢ 2

Chinese

By Eidgsd

Course Features

FATEGE TR E “,f TR LR 2 BB/ OTE gt e SN EIET
B RRE ABH s AT R/ENL TR > LA RE RENFTIE > NREBR
BRTHE FEORARE F > Jhot e F 3 00 L0 a2 55 4 2 A o

With emphasis on both theory and practice, the course allows students to learn in a
well-equipped pottery workshop. Students will also be attached to Pine Gallery under Hong
Chi Association and other art galleries. Through dialogue with potters / artists, students have

a better understanding of and interests in ceramics.
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Course Information for Adapted Applied Learning Courses

1

AN D B WD

)
)
)
)
)
)
)
)
)
10)

1)
2)
3)
4)
5)
6)

7)
8)
9)
10)

R CIINE B T

FEGFE R R E G A A L

HEBFE RO 1 TR A eanE 2
HENERFPFEHR* § AADER

SE R 0 3 A A LR

BA&BAAITDR R

HoakFRRERINA R TLAF A0S o hia b S
HopHFY ~ 1 T2 KRG i i 4
I N FE R T4

BRBHITRREZ AT TR

PR AL TP 2R RS RET 0 T R A S B E e o SLE G MR R
HAR A TBREDIR Y T B i R 0 S L R A A

Upon successful completion of the course, students are expected to:

Have basic understanding about careers in art and design.

Grasp and have a preliminary understanding of relevant skills in art and design.

Have basic proficiency in the use of tools and equipment related to art and design.
Fundamental understanding of terminology used in art and design.

Develop their creative style.

Enhance students' motivation to pursue art and design as a direction for further
education or career.

Strengthen their adaptability to learning, work, and environments.

Integrate classroom learning into daily life and apply knowledge practically.

Improve their work attitude and the rigor of their tasks.

Broaden their perspective on skills training and the workplace, understand their career
orientation, and recognize relevant vocational training programs to make appropriate

choices in vocational training, thereby laying a foundation for their future.
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Course Information for Adapted Applied Learning Courses

2025270813 f& # 4| it 342 Ceramics Course

A F R
Articulation to Further
Studies

DR g BO%E A TR EEE S A DR YR UPAS o
AP sz BROR D GERAR 3—*—3% BEAL B

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.

MRS 80% T A RBRF o AodR A ¢ o Ap b 2 BRI VRB L~ F A
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 MELF

Pottery
o S #:% - Model
Class Arrangements Bakp 5 5Razs Raeie- T4
Commencement date: Please refer to the course list of the year
PR R R E R amkiz- TR
Time: Please refer to the course list of the year
&h'g‘!:, jl ﬁgjmap’;ﬁﬁx*\l’?%fﬁg*\}%‘ﬂ,r Fi ulﬁ\:‘,\,
Venue: Hong Chi Pinehill Integrated Vocational Training Centre, Pinehill Village, Chung Nga
Road, Nam Hang, Tai Po, N.T.
38 - Mode2
FMENY BUERE A SRR
Details will be confirmed between the course provider and schools concerned.
FAEE % ERFR /YRR
Target Students Mild ID / Moderate ID
ESiA A WRREE R kAR T4
Course Fee Please refer to the course list of the year
23 WRREE R kAR T4
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2025270813 f& # 4| i€ 342 Ceramics Course

#4232 # Course Structure

% - & (% 120 - p¥) Year 1 (Total 120 hours)

wm s e E A2 FRBER
Fundamentals, Core Modules and Visits:
® i

Overview of Ceramics
® HEZX 22 EHE

Occupational Safety and Use of Equipment
® R

Ceramics and Life
® AL IFHII(-)

Basic Techniques of Hand Building (1)
® mEpsiui

Cognition of Career Aptitude
® 1iFRER

Work Attitude
° i

Work Ethics

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

® REALFHIT(D)

Basic Techniques of Hand Building (1)
® R IITHIT

Basic Techniques of Throwing

® g Z OB HIT
Essential Techniques of Glaze and Firing
o fmiy
Job Hunting Preparation
® LaEE
Cognitive Development
® 1A
Work Attitude
o mEm:
Work Ethics

-25-



B2V AR TR

Course Information for Adapted Applied Learning Courses

2025270801 iFE 5 7+ Hotel Housekeeping

Course Introduction

Y TP FE B E DR
Course Provider Hong Chi Pinehill Integrated Vocational Training Centre

Y P PRI%

Area of Study Services

E A R AAR g BEF A AERRR T & ”ﬁ@éﬁﬁg@#%’uaéﬁ%ﬁ%ﬁ%ﬁ?

P A BB S A R Y o VAR R E 2 SR o) S e ® B o
o A UFHPRIEL L~ fiﬂfrlﬁl}‘m‘%zﬂ s Thv g fREE s A ek E a4 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

By Rbgd

Course Features

BARLGZE BRI E %rt T RLREE BRI S EEY R A T 29
FVERY 2 SR BFYE  GRB LR R e S P A g £ 4
4B 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.

-26 -




B EVBEFETH

Course Information for Adapted Applied Learning Courses

AR S AT e N 3

) HERE S ARip B 1 FR I A PR R 2 LA

) HIFESBOEHRY G ASDEE

) CHFVE S A1 vt 4 A A iR

) B PERREREFRSHELAE NS G nfe ds 4
)

)

AW N =

5) HuAFY 1072 BB SR

6) AN Rl S H A RER R AT e A

Upon successful completion of the course, students are expected to:

1) Have a basic understanding and grasp of relevant skills in hotel housekeeping.

2) Have a basic understanding in the use of hotel housekeeping equipment.

3) Have a basic understanding of terminology related to hotel housekeeping.

4) Enhance students' motivation to choose hotel housekeeping as a path for further education
or employment.

5) Improve their adaptability in learning, work, and environmental settings.

6) Enhance self-awareness for academic and employment development in related fields.

MRS E B0%E G R ERT S F B R FY AR A 0 oA
A2 BEDSA BTG
Certificate of accomplishment will be awarded to qualified students with 80% attendance;

N

priority will be given to graduates of adapted applied learning course to apply for vocational
training courses offered by Hong Chi Association.

IR 5 iE 80%T & RIBR “F‘f ChedRRE AP AP R 2 BB R WG T OEB AL ~ B
4Rl

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 FREE TR

Hotel Housekeeping Training
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Course Information for Adapted Applied Learning Courses

2025270801 iFE 5 7+ Hotel Housekeeping

FFL # ;8- Mode 1
Class Arrangements Bikp ¥ @ 5B R T4
Commencement date: Please refer to the course list of the year
PR C R R e A
Time: Please refer to the course list of the year
PRCAR 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
4 MY B SR A R
Details will be confirmed between the course provider and schools concerned.
PHAEH % PEROTIR (A R PR 2 MR SRR TR E B SR
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 WRREE R T4
Course Fee Please refer to the course list of the year
2 WRREE R T4
Enquiries Please refer to the course list of the year

-28 -




B® 2V AERETH

Course Information for Adapted Applied Learning Courses

2025270801 iFE = 7% Hotel Housekeeping

‘%ﬂcfiﬁa‘-’}# Course Structure

% - & (% 120 - p¥) Year 1 (Total 120 hours)

P~ P H A2 SR
Fundamentals, Core Modules and Visits:
o kusdifei
Overview of Tourism
® LA B TR E
Understanding the Tourism Industry in Hong Kong
® CULIFYEP N7 RS
Understanding Different Facilities in Hotels
®  UIRFVEP A RN e A EIE
Understanding the Basic Operations of Different Departments in Hotels
® LdgnE
Manual Lifting
® LA ANEHET
Manual Lifting Skills
® dic
Goods Placement
® HEIX22 EHREH
Occupational Safety and Use of Equipment
® L1 ITaiR B Ak
Understanding Cleaning Equipment in Housekeeping
® kil Eamms
Understanding Laundry Machines
® A gL
Understanding Cleaning Agents
® i1 iT% 2emi A ER
Safety Precautions in Housekeeping
® EREEIE
Definition of Crisis Management
® L ir1ivHIT
Housekeeping Skills
LIS N > S R a2 g
Understanding the Workflow of Housekeeping
® 1 THaHI
Social Skills in the Workplace
® AN EFEHIT
Basic Room Cleaning Techniques
® LTFETERKT

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

2025270801 iFE = 7% Hotel Housekeeping

‘%ﬂcfiﬁa‘-’f# Course Structure

% - & (% 120 - p¥) Year 1 (Total 120 hours)

® 1 iEHIT(-)
Linen Work Skills (1)
® CULRFET R S FIAR
Understanding the Workflow of Hotel Linen Room
S
Understanding Clothing Labels
® FEH X HI
Folding Linens Techniques
o i
Understanding Stress
o mEpoiui
Cognition of Career Aptitude
o A
Self-awareness
® I FFEmI TR RR
Job Skills Requirements in Different Industries
® 1 iTiEH
Career Choices
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Course Information for Adapted Applied Learning Courses

2025270801 iFE = 7% Hotel Housekeeping

‘%ﬂcfiﬁa‘-’f# Course Structure

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

ELAETR AP Uk SN
Theories and Skill Trainings:
o i EAEIEH
Concepts of Hospitality in Hotel Industry
LI CRER £
Interpretation of Thoughts
o [EfETE (¥ /H)
Basic Hospitality Terms in Chinese/English
® AT AN (HFHEY)
Handling Guest Inquiries - Scenario-based Learning
® UL AR (FREY)
Handling Guest Complaints - Scenario-based Learning
[ ) ﬁ”—‘ﬁ 7
Work and Emotional Control
® T HER enkTT
Conflict Resolution Skills
® ()T
Housekeeping Cleaning (Suction and Wipe) Skills
® IR KEFHAEA
Room Arrangement and Cleaning Procedures
®  Sira iEEBRE G
Occupational Health and Safety in Housekeeping
® A
Dusting Techniques
[ rZ }ﬁ: ;}i I3
Vacuuming Techniques
® R iTHIIZ)

Linen Work Skills (II)
® FrA P
Ironing Techniques
® FAHIT
Folding Clothes Techniques
® H AP

Hanging Clothes Techniques
e FE¥SLHULIITRE
Other Procedures in the Linen Room
& FEHYITETHRE
Quality Inspection in the Linen Room
o fmiy
Job Hunting Preparation
o irmEy
Work and Learning
o G lFHER
Preparation of Personal Information
® i H g A,

Basic Interview Skills
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Course Information for Adapted Applied Learning Courses

2025270825 & 4k PR332 # 3542 Basics for Catering Services

AR TP AR R
Course Provider Hong Chi Pinehill Integrated Vocational Training Centre

g2y FE PRI%

Area of Study Services

E A R AiAT g S ARIREE T YEA AR GEIRIA L Fin e NE EES B Y FE

Course Introduction

g a it B A B Y of Y Ed o BAF A HEEE oS B
AUFPRIAER P EZ BIp S THA o TRAF A a4 EE 4 2 FERA
4 o

The course is designed for students to learn the logistics of catering services, practical skills
of serving customers and cooking light food in a simulated environment. It aims to raise
students’ interests and understanding in catering services through diversified learning 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

By Rbgd

Course Features

FAREGE BRI LR LRF2EFIFEY > eI AEIFT2LAELF
SEL o ULEE EFEE ﬁtb duig B A HR BPRIFALEN B R H 4B .

With emphasis on both theory and practice, the course allows students to learn in a
well-equipped catering workshop. Through visits to social enterprises under Hong Chi
Association’s jurisdiction, students can learn about the authentic operation of catering

services so as to strengthen their understanding and interests in catering services.
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Course Information for Adapted Applied Learning Courses

N O U1 &~ W DN
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8)
9)
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2)
3)

4)
5)

6)
7)
8)
9)

R HARLS 0 B2 e

R RIS | B E § A A g
HRGIRISR PAp M 1 (T35 42 1F e E IR 2 fnaw

HEHIRBR PSP PUT2 FHREHRY § AAPERE
HEEIRIER 1 (7% 353 AR hEE

Ko BB R ERBGIRIFTLLE N 723 5 ofide 4
HuHFY ~ 1072 RBP4

Bk ETER NPV AE FuRy

PREEALITERZ QF DFRITRR

PR HE I TR D RE BRI RIT - 0 R e DB E RS o g MR iR
BT A TBRVEDIR L T L aniE gy 0 L p e kR AA

Upon successful completion of the course, students are expected to:

Have a basic understanding about catering service.

Grasp and have a preliminary understanding of relevant skills for catering service.

Have a basic understanding of food preparation and the use of cleaning supplies for
catering service.

Have a basic understanding of the working terminology used by catering service.
Enhance their motivation to choose catering service as their future academic or career
path.

Enhance their ability to adapt to learning, work, and different environments.

Integrate classroom learning into daily life and apply knowledge practically.

Improve their work attitude and the rigor with which they approach tasks.

Broaden their perspective on skills training and the workplace, understand their career
orientation, and recognize relevant vocational training programs to make appropriate

choices in vocational training, thereby laying a foundation for their future.

-33-




BT £V R RETR

Course Information for Adapted Applied Learning Courses

2025270825 & 4k PR332 # 3542 Basics for Catering Services

e TR i 80%E S A HEABERE PG LRY BV RS wF
Articulation to Further | » ¥ < 2 B ¥ i » #ERAL T g
Certificate of accomplishment will be awarded to qualified students with 80% attendance;

studies priority will be given to graduates of adapted applied learning course to apply for vocational
training courses offered by Hong Chi Association.
MR FiE 80% %«ﬁ‘ulﬁ--ﬁ'* Yodpif A7 AR M 2 BEERR R G T ER L~ B R
plRE
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  HEF/ BRHEHR Fir

Cookery Practice / F&B Server Practice
FHL 7*— Mode1l

Class Arrangements Bakp 5 5Razs Rageie- T4

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

PR R E R iz A

Time: Please refer to the course list of the year

PEREDRTR A B s FUETER AR T AR SRE BERY <

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

B8 - Mode 2
MY BRERE A ST
Details will be confirmed between the course provider and schools concerned.

A % PRI (G R PR SR AR 2 T B A )
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 WRREE R kAR T4
Course Fee Please refer to the course list of the year
4 FRREE R T4
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2025270825 & 4k PR332 # 3542 Basics for Catering Services

#4232 # Course Structure

% - & (% 120 - p¥) Year 1 (Total 120 hours)

P~ P H A2 SR
Fundamentals, Core Modules and Visits:
o i
Overview of Catering Services
& Hix>
Occupational Safety
® FEZ MG GIRHIT
Stewarding Cleaning Skills
o AdiEs i
Making Light Deli and Drinks
® BHiPeiui
Cognition of Career Aptitude
® 1iTpAE
Work Attitude
o mEk=
Work Ethics

¥ - & (% 120 -] P¥) Year 2 (Total 120 hours)

B E HA PR
Theories and Skill Trainings:
® g i FRIE

Restaurant Services
o G ilicis

Beverage Making Skills
® iEali@HI

Light Deli Making Skills
® PR

Cognitive Development
o fmiy

Job Hunting Preparation
® 1T RA

Work Attitude
o mim=

Work Ethics
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Course Information for Adapted Applied Learning Courses

2025270817 & 3

N & 4 ¥ 9 72 Waestern Catering Practice

Course Introduction

PAR R 8 4 PSR E B
Course Provider Caritas Lok Mo Integrated Vocational Training Centre

2y f‘; PR I3

Area of Study Services

A2 A AURRFAREFETV ORI H BT BT EREPM RS L BTV BT

F%m%@ﬁ?%&°w@%%ﬂmﬁﬁ’%ﬁﬁr;%¥aﬁgiﬁﬁﬁwﬁﬁ~%
ERIE =) Rl I PR LIS R

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.
HiRiE s ) 3
Medium of Instruction | Chinese

By Rbgd

Course Features

B REL RGN FRAFRE AP T S EWUTEL ph R IREE T SR
FAPM 2 ik T SRR N B AN T A R A AR B
T SRR IR RRERFRE L SN e Y S E A2 F
YHA O EBMANEGE LY 0% aF Y 6 SH o 24 kR
HEF 4 0 SARI A4 ZFHER -

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

2025270817 &

;5 & 4 £ 9 7% Western Catering Practice

gy 3L

Learning Outcomes

A AR 0 B A A

$Ho ARG LA B

YR AH DB R F R L 451 22
TAHh 1 R RS U TE
FEHPEL 2 AR ot SR B ﬁ l“a‘ﬁﬂiﬂﬁlwﬁﬁi R
& R FAMEHRT P A AET O NERBAE A DR
%ﬂﬁﬁﬁé”’Wé@ﬁﬁﬁﬁﬁ’iiﬂ#iéﬂééﬁw4$ﬁ’¢izﬁ
A WERE R

FEPUTS T H SHHRLp T

FEr FeniEfe? > BY 6 {P R0 ] FIREPF @ ep sy « p A 2o sadpd)

Wi Fohdesip s

5

5 RABE . AFRAMEEH

WE T RSPRG0S s B R A EE i 4 o F B IR P ¥ A BT e HaTFE
WEYEAY BRAEY 6 > TRAALIS Z Ao s PR LR
AFHEY

FEE B A SR e * P T E Pl eng i fravi > A F 2 DRI Il
x#h%h%mn*’ﬁ—ﬁﬁﬂﬁimgﬁéﬁﬁJ’Eﬂﬁﬁﬁﬁwﬁﬁ’
FalEr hpFAEY

ﬁﬂwwf@iﬂﬁiﬁiﬁﬁﬁﬁﬁéﬂ%%o

Upon successful completion of the course, students are expected to:

Develop an interest in western catering industry;

Master the basic knowledge of kitchen operations, including the use of various tools and
equipment, knives and machines, identifying different ingredients, and gaining a
preliminary understanding of the entire food preparation process;

Comply with and emphasize the requirements and practices of occupational safety,
health, and hygiene in the food production process, and apply relevant experiences to
daily life to ensure the health of individuals and families;

Through group learning, understand the importance of cooperation, and try to
collaborate with others in daily life to build good interpersonal relationships;

Enhance their self-confidence through positive food production experiences;

Through the process of hospitality, learn problem-solving skills, self-management, and
effective emotional control when facing challenges and difficulties, which helps to
strengthen self-confidence;

Understand the importance of a good service attitude and enhance communication skills
with others, which helps in managing difficulties in daily life.

Expand the scope of learning, and improve concentration and self-confidence to assist

them in integrating into life and community.
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Course Information for Adapted Applied Learning Courses

2025270817 &

;& 45 £ 9 7% Western Catering Practice

By 2%

Learning Outcomes

. Apply the skills and knowledge gained from personal growth lessons and practical
training, enhance students' emotional management, conflict resolution, and
problem-solving abilities, further improving their overall competencies while
consolidating practical skills learned, and applying them in daily life.

. Enhance self-awareness necessary for further studies and employment development in

relevant fields.

A F R
Articulation to Further
Studies

DRt B0%E S B G EES A AMBE L P ARAY o2
TIBE AL > P EB T HE 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:
. M & & ¥ Bires 32 | 47 Catering Assistant
o M& 3 Brisret 52 | 342 Western Catering Assistant
. PR H R AR % 3 & | k4% Elementary Restaurant Service & Hospitality
o & 4t4c1 | %42 Food Preparation
o Tokew JRiRZ Brir % P2 Beverage Service and Kitchen Cleaning
o A R824 7% | k4% Elementary Bakery
. "2 5% iF | %42 Desserts Making
. M3 3£ 4] 7 | 342 Pies & Tarts Baking
. TR A ek F 73+ 342 Basic Coffee Shop Practice
o A EFTRREL - EINTEEEY - ), e
Certificate in Basic Catering Service - Production Section (QF Level 1)
o  TRRRIFEGERET (FEEEY - ) 32
Certificate in Restaurant Service & Hospitality (QF Level 1)
o I—Zil_‘?{]hj&ﬁ4ﬁvi‘—a(? 7 ﬁé‘”" B) ) HRAR
Certificate in Elementary Baking Techniques (QF Level 1)

DR S E 80%m + A EHRE o kA A ES
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

2025270817 &

7 & 4 £ § 7+ Waestern Catering Practice

Fkw

Class Arrangements

;- Mode 1

Bokp I SR ER SR T4

Commencement date: Please refer to the course list of the year
PR LR E R -

Time: Please refer to the course list of the year

PEAFL Y EEIAILE € FaFEREDRY

Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon

#-: - Mode 2
MIRATA A & BRCN C o

Arrangement for mode 2 is not provided for this course

FAEH %
Target Students

ERAR GRIBESRFHOL LY AT LT RITMGARDE L)
Mild ID (physically disabled students are considered with reference to the advice of

occupational therapists)

HALR R E R e A
Course Fee Please refer to the course list of the year
4 FRREE R A T4
Enquiries Please refer to the course list of the year
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Course Information for Adapted Applied Learning Courses

2025270817 & ;' & 4 ¥ R 7% Waestern Catering Practice

#4232 # Course Structure

- 82K Term1

R % B (56 FF) : Practical Skills (56 hours)

Brief Introduction of the Catering Industry
\- 8 Bk z,\;‘
Cla551ﬁcat10n of Western Restaurant
Concepts of the Organizational Structure of the Industry
& AR F~BET R AR AL
Grooming ~ Introduction to Uniforms of Chefs and Waiters
ARGA B
Basic Knowledge of Hygiene
BEL >R
Occupational Safety and Health
Bts g h 1 B eiEh 2R
The Usage and Maintenance of Kitchen Tools and Utensils
AR RN e I
The Use of Western Cutlery
e H gt
Knowledge and Application of the Weight Units
a4 BEEEE- & 'FE] ¥
Introduction to the mgredients and the preservation
Brs RV -WT 1 gL 1 5E4F 1 HZ1% 1 HAS
Practical Training in the Kitchen: to produce 1 kind of appetizers, 1 kind of soup, 1 main dish and 1 kind of desserts
BB S 2 B bR
General Knowledge of Cleaning Western Kitchens and Kitchenware

3 £ (7-] P%) ¢ Personal Growth (7 hours)

® AR
Personal Development
- WA T BEFFL A BT APRE LR Vg 2 g Ada S

Strengthening communication skills: to enhance verbal and non-verbal expression capability by teacher-student
and peer communication and interaction

- AAFE B OFIEEY T REFE aen gl ol
Self-management: to be immersed in operant learning, maintain and strengthen students’ attention as well as
manage their emotions

g R

Social Development

- AMBGROEE I HRAILE CFY T ER B R L ITEA
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

2025270817 & ;% & 4 ¥ R #+ Western Catering Practice

#4232 # Course Structure

¥ - BE Term2

F* i (52.5/] FF) Practical Skills (52.5 hours)

® ERIFHOPNF o THFRNGoRE  RE LN FEATF I TR
Consolidation of Operant Learning: revision of prior knowledge, making appropriate adjustment and
taking follow-up actions
® 7 Bkl
Classification of Western Kitchen Knife
® 7 LiiEE R
Cleaning and Maintenance of Kitchen Knife
® A&7 1
Basic Knife Skills
® @ s
Classification of Beef
® AP R
Basic Meat Marinade Methods
® HiFV-WrIHGY 1HEF 1HLEF 1HHS
Practical in Kitchen: to produce 1 kind of appetizers, 1 kind of soup, 1 main dish and 1 kind of desserts
® AATSRLMR
Basic Western Table Manners
® A ARFRIHFHI
Basic Serving Skills
® ifGafFd X >ArEs
Knowledge of Food Hygiene and Safety
® il kT AT A
Hygiene Ethics and Ways of Handling Food
® iFFar
Cleaning Practice
® GIEBELEREE
Occupational Safety and Health of the Catering Industry

B A & & (7-] B¥) Personal Growth (7 hours)
® AR
Personal Development
- FEHEA PO BADRE FY RE e et I 0 E e F R
Developing Potential: to understand one’s strengths, learn to appreciate oneself and develop one’s
strengths in a positive manner
® HPEFE
Social Development
- BEHA A BV af e A DR BB AT B2 TAPE TS BIRITD E 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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Course Information for Adapted Applied Learning Courses

2025270817 & ;' & 4 ¥ R 7% Waestern Catering Practice

#4232 # Course Structure

¥ =

2 Term 3

2 * FEit (52.5/] BF) Practical Skills (52.5 hours)

B4

THRZFCIARN -1 R SWITHR
Consolidating and Deepening Cooking Skills: to further understand the steps of food production
2% L e @fr)@i *
The Mixing and Use of Spice
it ‘*@ m«% @l'f‘?}@
The Mixing and Use of Sauce
EEEAR Ut et R ES
Ways of Mixing Western Drinks
Kee 1 ITF Fx
Beverage Practice
& ok Saope s
Combinations of food and drinks
Br i@ v-ir 1 HHE 154 F 1 HLiF 1 xS HES
Practice in Kitchen: to produce 1 kind of appetizers, 1 kind of soup, 1 main dish, 1 kind of desserts and drink
B ens g
Classification of Menus
BEHKE I RER
Table Setting and Serving Procedures
FR TR HTT
Conversation Skills of Waiters
FRBESHEIT~EIDEFERE RFEE v RA L HE R E
Adaptive Skills of Waiters — handling conflicts and unexpected events, responding to the request of customers etc.
ISR EY:
Basic Food Nutrition
A Ed 2 R4
Personal hygiene and grooming
B R

Restaurant Cleaning

2 £ (7/] F¥) Personal Growth (7 hours)

A e

Personal Development

- P RIE Y EY ATH G MDEATHR o
Learning new skills and meeting new challenges in a natural environment

- JRARA RS S BT K B Y 0 RN AL F) s 8 B @ AR oRIE S 2 o
Problem-solving: to learn the causes, process and solutions of problems through teacher’s guidance and
teamwork

HiEwE

Social Development

- B TER T  SEFV R R ET 2 RSV epA AR 0 T RFER DS T FY
¥ radR e R cn X
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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Course Information for Adapted Applied Learning Courses

2025270817 & ;' & 4 ¥ R 7% Waestern Catering Practice

#4232 # Course Structure

Yz 85 Term4

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

IERNUFY A FEAEAGAENF o KATIRF RFA NI EREY ER

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

RERTG SR N AEFRETHTIRFE I ZEF I HLF I HAS 155 S
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

EHZE B AR FRLT

Consolidating and Strengthening serving skills

WA

Enriching Expressions Used for Serving

LA RT AR

Practical Application of Table Manners

iH BRI

Simple Culinary Carving

CELR ¥ o)

Food Decoration Skills

WL >R

Occupational Safety and Health

TR AR

Cleaning Practice

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

G o R NP RAEE BRAEY R A b P i 2 AR

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

and activeness

LR

Personal Development

- AR CEVEERR - RGHITAFL 0T pip s
Attitude: to learn to serve customers with courtesy, acquire speaking skills, cooperate with classmates and work
harmoniously with others

S LA RIRFEE BV YA I R F A FRR AL S E o
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

2025270827 A #FPE 5 7+ Basic Hotel Housekeeping

EE gy Pg B R E Y

Course Provider Caritas Lok Mo Integrated Vocational Training Centre

FYVFE PRA%

Area of Study Services

AL A AgArg EF L ARREBEET BT T MR s A #H R TR B AR YRAY

Course AHFREEORERB S TR R AFAIRBER  f A c BB B A XL E

Introduction Ao BT RESREn I ERCER -
The course aims to allow students to learn basic skills and knowledge of hotel housekeeping in a
simulated work setting. Through practical training activities, it enhances students’ interests in
and understanding of the hotel 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 module.

BKET =

Medium of Chinese

Instruction

By gdkgd

Course Features

G R e s A R SR S T
BHRELBASENNTEDRE NS LS LRI T RFERFTRE L DF Y
TP P SRRV RE S SR T PP DR PSR e
Bxibnirddoda 2 PREFEE R4 0 FA RS AL FIEERER o

The focus and framework of the course is basic housekeeping practice in hotel, supplemented by
customer service skills. The relevant knowledge of the industry and the needs of personal growth
of students with intellectual disabilities are integrated into the course framework. Moreover,
module-based learning programme is constructed in accordance with the learning abilities and
learning modes of the students with mild intellectual disabilities. The emphasis is to enrich their
learning experience, and to develop their generic skills while learning the practical knowledge

and skills of basic hotel housekeeping so that they can be well prepared for the future adult life.
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Course Information for Adapted Applied Learning Courses

2025270827 A #FYE 5 7+ Basic Hotel Housekeeping

2y 4%

Learning Outcomes

R UALL o B A e

TR BT FYE SRR DR EE T R R L

PoBREE > A 2GR EE R

e PR s IR AR > TR AL EDRTIRBGER

BB ASEGFRD FA RE DR B HAIHER > T EY 6 HP R 38 3
FILPE i 2 ~ p 23 o sadp s - A #E FH A %
BERFLITEFAP S AL EFhER M 2R A BLEB A EFDER
WAREY R 0FY > AR AEOY ERE LA

RAPY e = F 2 GREFRATR p Sna e

Upon successful completion of the course, students are expected to:

Understand and demonstrate the professional ethics and service culture of hotel room
attendants;

Understand the importance of occupational safety and hygiene, as well as sanitation in the
hotel industry;

Apply knowledge and skills related to hotel housekeeping, and develop a professional
service attitude;

Enhance interpersonal skills through personal growth lessons, strengthen social skills, and
learn to face challenges, problem solving, self-management, and control their emotions
effectively while finding solutions;

Understand the importance of teamwork and develop a willingness to collaborate with
others through performing tasks;

Perform proper values and attitudes in future studies and work;

Enhance sclf-awareness necessary for further studies and employment development in

relevant fields.
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Course Information for Adapted Applied Learning Courses

2025270827 A #FPE 5 7+ Basic Hotel Housekeeping

A B N F i 80% ‘%‘%éﬂ;ﬁ CHREAFB EEY A ARBR FoipBegusd w7
Articulation to Further | = = 4% & 2" AR
Studies 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:
) r A #IFVE % 4% 742 Elementary Hotel Housekeeping
o AR SRS (FEREES - %) 4 42 Certificate in Housekeeping
(QF Level 1)

DR S E 80%m + A EHRE 0 kA RS
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard

FHE ;8- Model

Class Arrangements kP 5Bz s Ragede- T4

Commencement date: Please refer to the course list of the year
PR RREE RO T4

Time: Please refer to the course list of the year

BPEIA LY EEIAILP § EBFEREY RS <

Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon

7V = Mode 2
AHAT A A B S ehd

Arrangement for mode 2 is not provided for this course

FAH % ERAER GRIBESRFHOL LY AT AT RITMGARDE L)
Target Students Mild ID (physically disabled students are considered with reference to the advice of

occupational therapists)

AR FRREE RO T
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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Course Information for Adapted Applied Learning Courses

2025270827 A #FPE 5 7+ Basic Hotel Housekeeping

#4232 # Course Structure

- 82K Term1

2% B (56 FF) Practical Skills (56 hours)
o R
Introduction of hotel industry
® PR EHER
Organizational structure of hotel
® Rk SARINuE T
Operation of housekeeping
® FE AR h1iviEi s TR
Code of practice and working conditions for room attendant
® PR EEMEE KRG
Types of room and related facilities
® HiTHFREALR
Steps to make up beds
® nEhaiEm M EEH
Stretching
® It FZ EEHIT
Lifting and moving skills

i X £ £ (7] FF) Personal Growth (7 hours)
& BFAFE
Personal Development
> WA I REF AR AT IARREGE L T heRF T E2E T AdE w4
Strengthening communication skills: to enhance verbal and non-verbal expression capability by teacher-student
and peer communication and interaction
> OpAEI R RV T RIEE L E 3 hh i o
Self-management: to be immersed in operant learning, maintain and strengthen students’ attention as well as
manage their emotions
® HPEFE
Social Development
> AR GRORE BRI FEEY IR BA L THA
Cultivation of the interpersonal relationship: to expand social life, learn acceptance of each other and nurture
team spirit
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Course Information for Adapted Applied Learning Courses

2025270827 z#FPE 5 7+ Basic Hotel Housekeeping

#4232 # Course Structure

¥ -

2 < Term 2

R * FEit (52.5/] BF) Practical Skills (52.5 hours)

® BRILBREFELIRIFAAAER
Basic requirements of excellent customer services
® @ ARREAEFY T
Courteous words of hospitality
® FEFFEFEJURE
Common English and Putonghua in hotel
o RIS
Room security procedure
® AR
Room cleaning procedure
B £ £ & (7-] F¥) Personal Growth (7 hours)
& FAFE
Personal Development
- FFEA PG BAHREE s BY PP okt g A g B
Developing Potential: to understand personal strengths, learn self-appreciation and develop potential in a
positive manner
® MR
Social Development
— BB AR B Y G u 4 B BN A R B2 A TAp A IE S AR AT
Cultivation of Team Spirit: to appreciate the strengths of others and accept their shortcomings in order to
cooperate and contribute to the team
¥=8E Term3
2 * FEit (52.5/] BF) Practical Skills (52.5 hours)
® FrFRIEEFRICEY &
Common cleaning tools and chemicals
o iz
Principles of cleaning, disinfection and hygiene
o izt
Bathroom supplies
® e rZB|AEFESEFAR
Steps of entering and leaving guest rooms
o judny B &
Cleaning up items borrowed from hotels
® Eifasd ) pFaE
Counting materials in the housekeeping cart
® FRpzIAE

Bathroom cleaning process
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Course Information for Adapted Applied Learning Courses

2025270827 A #FPE 5 7+ Basic Hotel Housekeeping

#4232 # Course Structure

¥=28K Term3

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

LR

Personal Development

- BP FAFREREY FYATEN > MEATIR o
Learning new skills and meeting new challenges in daily life

- fRARRE BEEFE - BT KA FY O ER S T 3R B reR 2
Problem-solving: to learn the causes, process and solutions of problems through teacher’s guidance and
teamwork

Hg R

Social Development

- REBERTEST > SEFYRF  FFRET T2 RV opp RNt R 0 T RIEFER DT Y
Ao BF R e E
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

¥z &L Term4

%
L

it (52.5-] B¥) Practical skills (52.5 hours)
BERFE P IRBDAINE K
Basic requirements of excellent customer services
®F G AR REARE SF
Courteous words of hospitality
AN Y i 2
The whole room cleaning
s B AR ARR 2 BT
Process and skills of replenishing housekeeping carts
EEE O E RO BN - R A ) OF
Putting back housekeeping carts, linen carts and vacuum cleaners
FETEH K G 1
Replenishing and tidying up pantry on each floor

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

G o R NP REEE BRAEY Db P i 2 AR

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

and activeness

LR

Personal Development

- RFLERCEVFEEIARSREHRTT B LT miEr T
Attitude: to learn to serve customers with courtesy, acquire speaking skills, cooperate with classmates and work
harmoniously with others

© LERR T RREE BYY S A R FRR 0 ARE R E
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

2025270837 < B 432 7+ Clerical Assistant Practice

Course Introduction

HATi B AR E RS SIE T
Course Provider Caritas Lok Mo Integrated Vocational Training Centre

FYVFE PR %

Area of Study Services

E AR i ABEAP G (e R g R A2 ERM XY LML 3E

(Ao 00 R B B AT - B LEE AL A (R T (G 2o
BEREZ X2 %G8 Py P i{cipb ihl (T2 AR Sogh - BE R 4 &
frEP#REE A > BT REDR AN o RS ER -

The course is designed for students to understand the areas and types of work and the
importance of the role of Clerical Assistants. It enables students to have a better
understanding of the workflow of the office and the required knowledge and skills of the
office equipment. Through classroom learning and the practical training, students learn the
occupational health and safety of the industry so that their interests in and understanding of
office assistant practice and related work are enhanced. The generic skills, values and
attitudes of the students are also cultivated through modules on personal development and

social development.

BHFFT

Medium of Instruction

Chinese

By gadgd

Course Features

BATIL Y R IR AR S A B ARL phs o d RN AR R IR S 2 B A $ K 4G
Benniand FE N LML X RBERFTRE A NF Y 4 foft A L%ﬁauﬁi
-2 WA EEEANE R H A2 HY 5% AE Y M 2 B RE ool
AR d FRER S 0 S ARS XA FEEER o
The course emphasizes on clerical assistant practice, the related knowledge of the industry
and the generic skills required by the personal growth of students with intellectual disabilities
are integrated into the course framework. Module-based learning program is constructed in
accordance with the learning ability and learning mode of students with mild intellectual
disabilities. It emphasizes on enriching their learning experience so that they can develop
their generic skills while learning knowledge and skills of office assistant practice and be well

prepared for the future adult life.
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Course Information for Adapted Applied Learning Courses

2025270837 ~ R B*32 R 33 Clerical Assistant Practice

gy 3L

Learning Outcomes

A AR 0 B A A

Hyeo genl (T4 4 245

ﬁ?ﬂ% I Fedr R e RN E R 0 SR LAY REH Y EY Y F
R < ¥ m@P:

ek Ro4@en1 (TR A HEE ~plE - BRiF i frp A EEL

et s

BHEBASEFRAFA EDER > R P EAIHEN > TTFEY 6 HPRoA

WP FIELFF iR 2~ f A E o s d I S EE FS A

By B T4 MRy 0 e %ﬁi%ﬁ%ﬁﬂaﬂﬁﬁﬂﬁ%QJ:

BEHAFLIE P AL LIThERN > 2 B E BB L FDER

WAKREY AL o ARD DY ERE BR

FHApM ek 2 52 /’T}L’Tﬂp);f Bt E e p A indr o

Upon successful completion of the course, students are expected to:

Develop an interest in office work;

Gain a basic understanding and application of office work knowledge, including the use
of various office equipment, Chinese and English document processing, presentations,
and data processing software;

Experience the work of a clerical assistant, thereby enhancing generic skills such as
communication, creativity, collaboration, attention, and self-management;

Enhance interpersonal skills through personal growth lessons, strengthen social skills,
and learn to face challenges, problem solving, self-management, and control their
emotions effectively while finding solutions;

Improve confidence and adaptability in unfamiliar environments through practices
related to outreach work;

Through simulating outreach work practice, enhance confidence and adaptability when
facing unfamiliar situations;

understand the importance of teamwork and develop an attitude of willingness to
collaborate with others through performing tasks;

Perform proper values and attitudes in future studies and work;

Enhance self-awareness necessary for further studies and employment development in

relevant fields.
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Course Information for Adapted Applied Learning Courses

2025270837 ~ R B432 R 3+ Clerical Assistant Practice

A F R
Articulation to Further
Studies

TR L B0%E A E AR  HEF U EEE A ARBEE GRS T
EER E T EE

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
3-year vocational training courses offered by the centre:

. Fygor 3 9 5% #A2 Office Work Practice

. F& 4 32438 | 247 School Support Assistant

. M&#> 438 | 2442 Programme Assistant

o T#HdRAJT | kA% Data Processing

DR S E 80%m A EHRE o & RS
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard.

e - Mode 1
Class Arrangements Bokp I SRZER TR T4
Commencement date: Please refer to the course list of the year
PR LR R -
Time: Please refer to the course list of the year
PRIAFLYXFEIILP € R2BFEREV R &
Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon
#:8 - Mode 2
M RAR A A O o
Arrangements for mode 2 are not provided for this course
FAH % R CGRIBEERFOL LD ATAFRIIMGRANT S )
Target Students Mild ID (physically disabled students are considered with reference to the advice of
occupational therapists)
HALR T R E R - A
Course Fee Please refer to the course list of the year
23 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

2025270837 ~ R B432 R 3+ Clerical Assistant Practice

#A.%# Course Structure

-

2 Term 1

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

[:4

T REHFT ()

Operation of Office Equipment

PR T Pl 1T kAL

Computer Operating System

e e d At (- )

Elementary Chinese and English word processing 1
O OB R Y

The Use of the Internet

v i (- )

Handling Documents I

eEe BBt @ ena 0T

Clerical Assistant Job Duties

WD F A

General Organisation Structure of an Office
R TR A R A

Workplace Communication Software Literacy
TEAABREL 2ERE

Occupational Safety and Health of Clerical staff

L $E (7] BF) Personal Growth (7 hours)

AR
Personal Development
C M EAHEITSEF A R SR IARRMA s T AT F AT A

Strengthening communication skills: to enhance verbal and non-verbal expression by teacher-student and peer

communication and interaction
- p R —g R rCFREY > BFE R F A Nk ol

Self-management: to be immersed in operant learning, maintain and strengthen students’ attention as well as

manage their emotions
g R
Social Development
- AMRGORT IHRBACAE EV IpER B L LT

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

2025270837 ~ R B*32 R 33 Clerical Assistant Practice

#A.%H# Course Structure

¥ - BE Term2

R * FEit (52.5/] BF) Practical Skills (52.5 hours)
® ~ REHET (Z)
Operation of Office Equipment
o Ee v F AL (Z)
Elementary Chinese and English word processing 11
® WiTHARAIF
Elementary use of PowerPoint
o < ithuT ()
Handling Documents I1
O nEVEaR ALY EZ AR
General Office Documents and Forms
@  FERRY oyl R IRy
Chinese Address Reading
® WFP gt (-)
Map Searching |
® CUGRZ FIEFENZ R R
Office Supplies Management
o s e
Handling Physical Strengths

B £ £ & (7-] F¥) Personal Growth (7 hours)
& FAFE
Personal Development
- FFEA PG BAHREE . BY PP okt R g A g B
Developing Potential: to understand one’s strengths, learn to appreciate oneself and develop one’s strengths in a
positive manner
® HlgE
Social Development
- WA s R DB Y G A s R A B2 TR 1T B E S TR
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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Course Information for Adapted Applied Learning Courses

2025270837 ~ R B432 R 3+ Clerical Assistant Practice

##2.%# Course Structure

¥=8E Term3

2 * FEit (52.5/] BF) Practical Skills (52.5 hours)

B* 2 REH

Application of Using of Office Equipment
PE e F A (2)
Elementary Chinese and English word processing II1
FERE 2 B opk 23R

English Address Reading

¥FEPp g (2)

Map Searching 11

ELREY%

Mail Handling

TEEEF (-)

Handling Phone Calls I

By LA 1R

Elementary Data Entry

R EEPEL Y 5

Office Supplies Management

W AT

Handling Physical Strengths

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

LR

Personal Development

- RP V¥ ARERRY FVATHG o DERATHR
Learning new skills and meeting new challenges in daily life

- JRARR SEERSIE S BT A FY 0 RN A F) R E Ao 2
Problem-solving: to learn the causes, process and solutions of problems through teacher’s guidance and
teamwork

A B

Social Development

- AEMREEST  SEFVYER  EFRHET 52 NV ek F 0 T BER DT FY
Ao BFR e E
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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Course Information for Adapted Applied Learning Courses

2025270837 ~ R B432 R 3+ Clerical Assistant Practice

#A.%H# Course Structure

¥r ZEK Term4

2% B (52.5/] pF) Practical skills (52.5 hours)

g@&@-??xﬁwﬁ"fr R 1T

Integration and Application of Skills of Using Office Equipment and Computer
/’j‘ LR Y »]’,:

Handling of Documents Delivery

TwEEF ()

Handling Phone Calls II

R SRS F Y 5

Office Supplies Management

PO N BN R T HR PO

Basic Knowledge of Intranet and Cloud Technology
IWEMA IR B IF

Al Technology in Office Work

% £ (7/] F¥) Personal Growth (7 hours)
LT R SRR I EY S ERLIE T NN SRS Y

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

and activeness
A e
Personal Development

- AT R EY FRALR REEIT 28 L ik s

Attitude: to learn to serve customers with courtesy, acquire speaking skills, cooperate with classmates and work

harmoniously with others
- LFREAR CRUPRFIEE O BV YA CRE CFF L TRAR 0 AR ERE A

Work Attitude: to overcome difficulties, leam to work hard, be conscientious, responsible and devoted to their

work
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Course Information for Adapted Applied Learning Courses

2025270806 #* &2 R 7+ FElementary Bakery

EoiZ A08 g A P IR E R E IR

Course Provider Caritas Lok Mo Integrated Vocational Training Centre

gYFE PR A%

Area of Study Services

A A AT ARF 2 AHERERT BV 7 MAREREN R R s 85 FL B

Course Introduction

rPEABTEEF AR VRLES WL’ ¥ @ o B & LE IR A P
EArBEHEA  c BBREASLEA S BTREDEEN S P ERfER -

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.
BXED ‘e
Medium of Instruction | Chinese
By phofd AR R ARG FE B ARZ s o TEPMAPM TR ETRE L BA SR TE R D
Course Features EE N R S S S S T el al S o R S A o £8

2 e PR R

2 2] =
AL ERE 2 5 ek R

LAk EEEER

N ll"—-g 33 Jj'—h“ﬁj}mf\?

BfrBa 2

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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Learning Outcomes

RSN BN S

iRk A4 48

FPHRAMSR® e 5 LI B2 RE > THFEE 2 QT A
& o A2 T R R IR AR S

HEE TR S e R e
E@é?&ﬁ-ﬁiaiﬁ»%’uiwim%ﬁ’Wé%*%%ﬁ%@ﬁﬁﬁ
L RAPBE SR F 2 P W AEY > NERB AR RA DE 2 eiE R

B3 6 F Y A R frpmaE 2 £ IFR b enhl ik

LA (FE BehilEARY PG AT B BT AL (T 0 - b L ¥
FAR ST APAAREY FRERA L E2 A Fn B G

BA B Y AR BN AR G4 o 3B H g2 p A E AT e 0T
it

SEFY AT RAFA I TEAE P IFYLER - F b E ARP DF
Y2 EREBA LG LA afles

BHEBA XL G RAFL FA RFDLERE > BAIEN > TTEY G HPR
fog R FIEEPF e 32 ~ p A g e 2np Y > A FER FH B &
;g—g BANE Ry fof r Hoa wrﬁ Woendoa foarak o B - R FR R
Ao FHEE R i TREY AP FAER

FYHEEGATE > T fRp L 2L 4 d 2 T AFY PERY e FHE EREY
fo £ hp i

BAARM PR A F AR BT np S

Upon successful completion of the course, students are expected to:

Develop an interest in baking industry;

Master basic baking knowledge, including the use of various tools and equipment, and
gain a preliminary understanding of the entire production process by preparing and
making different types of pastries;

Enhance their self-confidence through positive baking experiences;

Understand the importance of food production processes by learning and adhering to
occupational safety and health guidelines, as well as hygiene knowledge, and apply the
relevant experience in daily life to ensure personal and family safety and health;
Establish cooperative and harmonious relationships between students and instructors
through interactive learning;

Recognize the importance of collaboration during the baking process, promote a spirit
of cooperation, work together, and share; also try to collaborate with others in daily life

to build good interpersonal relationships;
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. Strengthen communication skills through group learning, which helps in dealing with
difficulties encountered in daily life;

e Improve students' working attitude through baking practice, which extend to their
learning attitude, supports their performance in school, and significantly contributes to
long-term personal growth;

. Enhance interpersonal skills through personal growth lessons, strengthen social skills,
and learn to face challenges, problem solving, self-management, and control their
emotions effectively while seeking solutions;

e  Further enhance overall competencies through the skills and knowledge gained from
personal growth lessons and practical skills, solidifying the learned practical skills for
daily life;

. Comprehend learning, understand one’s role and position, and apply this understanding
during the practical training process to achieve learning and growth objectives;

. Enhance self-awareness necessary for further studies and employment development in

relevant fields.

A E R
Articulation to Further

Studies

MRS B0%E S H R MBS EREL A AMBERE  F L ARAY oz B
FIBESGHAR > LEG T HE 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 & & ¥ Bires 12 | A7 Catering Assistant
. Fa 3 Brires 52 | 342 Western Catering Assistant
J A #H R A IRIR2 3 & | 4% Elementary Restaurant Service & Hospitality
. M@ 44401 | 342 Food Preparation
o TokewpRi%2 Br% % $f2 Beverage Service and Kitchen Cleaning
J MR A2 9 53 | 342 Elementary Bakery
o " &8 7 | 4% Desserts Making
o T3 #li% | 342 Pies & Tarts Baking
o U A Ao 1 F 7% | 3542 Basic Coffee Shop Practice
o TAAFIETDEI-IEINGFREEREY - ) R
Certificate in Basic Catering Service - Production Section (QF Level 1)
o TRRIRIRE GERET (FEFEREY - 5, 2
Certificate in Restaurant Service & Hospitality (QF Level 1)
o TREREIGES (FEEEY - R, B
Certificate in Elementary Baking Techniques (QF Level 1)
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A F R
Articulation to Further
Studies

MRS E80%m g AR B NAES
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard

FHE ;8- Model
Class Arrangements Bakp 5 5RBezs Raeie- T4
Commencement date: Please refer to the course list of the year
PR RREE R AR T4
Time: Please refer to the course list of the year
ﬂ_L ’L‘wr»b b|§‘147Lﬂ9»‘m ﬂ’c‘ F ,xlﬁﬁ,b
Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon
#-38- Mode 2
AT A At R BN o
Arrangement for mode 2 is not provided for this course
HAeH % R GRIBEISRFOL L AL FRIIMGANE L)
Target Students Mild ID (physically disabled students are considered with reference to the advice of
occupational therapists)
e FRREE RO T
Course Fee Please refer to the course list of the year
23 WRREE Rk T4
Enquiries Please refer to the course list of the year

- 60 -




A* 2V AERETH

Course Information for Adapted Applied Learning Courses

2025270806 #* &2 R 7+ FElementary Bakery

#4232 # Course Structure

- 82K Term1

R & (56) Fl*') Practical Skills (56 hours)
® R
Brief Introductlon of the Baking Industry
O  uEMEIERSK 1 E Rt iR
The Usage and Maintenance of Baking Equipment
® FRHTIELEE R
Understanding and Applications of Units of Measurement
® Rtk amier it
Understandmg and Preservation of Ingredients
BEES fé B
Bakery Product Categories
® umdiEN (v2 B
Dough making and Baking Fermentation
® U iffac 2 A
Concepts of Different Types of Bread and Fillings
® HIiT¥ Lo e
Making Common Bakery Products
o iz i
Cleaning and Hygiene
& BmEIX R
Occupational Safety and Health

B £ £ & (7-] F¥) Personal Growth (7 hours)
& BAFE
Personal Development
S R SEF A R SRR R TR R AT AL
Strengthening communication skills: to enhance verbal and non-verbal expression by teacher-student and peer
communication and interaction
- PRAER IR ORICEY T RIER s S kL foF
Self-management: to be immersed in operant learning, maintain and strengthen students’ attention as well as
manage their emotions
o piyE
Social Development
- AP GORT BRI FEFV IR B EETHA
Cultivation of the interpersonal relationship: to expand social life, learn acceptance of others and nurture team
spirit
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¥ -

2 5 Term 2

2 * FEit (52.5/] BF) Practical Skills (52.5 hours)

B4

ERFIEHONF o TNFADEoRE B E N EETT R TR
Consolidation of Operant Learning: Revision of the prior knowledge, making appropriate adjustment and taking
follow-up actions

The Use of Baking Equipment

TN HE AR TR

Baking Process

] i® s 4

Baking bread and cakes

FRE L

Cleaning and Hygiene

FEEBRMEL 2 RE

Occupational Safety and Health of the Catering Industry

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

LR

Personal Development

- FFEA PG BAHREE s BY PP folkt Bgo A g B
Developing Potential: to understand one’s strengths, learn to appreciate oneself and develop one’s strengths in a
positive manner

- RHEAIR LA BSIET WA B F AR R R gl
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

Fiba E

Social Development

- BT DBV e 4 igE o BB AR B2 ke T AR TT L BIRITS 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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¥=8E Term3

2% Bt (52.5/] B¥) Practical SKills (52.5 hours)

FRZF SR E- T R 3

To consolidate and deepen the learning of bakery skills: to further understand the steps of baking bread and cakes
Concepts of the packing and storage of finished products

TOERAR L E T AR

The Operational Flow of a Bakery

Iy

Cleaning and Hygiene

i® X & (7] F¥) Personal Growth (7 hours)

AR

Personal Development

- AP W AREREY FYATHN 0 UHEATIR o
Learning new skills and meeting new challenges in daily life

- fRARE S EEFE - BRI KA Y 0 RFAEOS ] s R E AR RIS 2
Problem-solving: to learn the causes, process and solutions of problems through teacher’s guidance and
teamwork

Fiba E

Social Development

- REHERTEST SEFYRR > FFRET S RV oA R R 0 T RIEFER DT Y
L oL r ko 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

¥z 2K Term4

2% B (52.5/] BF) Practical skills (52.5 hours)

frEflive Sar@s Hi > AEFRHETHFe 4

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

Environmental Hygiene of Pastry Room

BEL 2R

Occupational Safety and Health

i X £ £ (7] FF) Personal Growth (7 hours)

R 0 BTN p ¥ FAER FRAIEY K2 AR 2 A B

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

skills and activeness

A e

Personal Development

- R EACEVEIAR RFEHT CARFE o mits
Attitude: to learn to serve customers with courtesy, acquire speaking skills, cooperate with classmates and work
harmoniously with others

S LR RRFIEE BV Y R R FAA 0 A RE 8 E i
Work Attitude: to overcome difficulties, learn to work hard, be conscientious, responsible and devoted to their
work
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Chinese YMCA of Hong Kong

RIREY

Creative Studies

APAR n B ERES B A TR R F IR G E RV B AW

BE R B2 2 e B (T e (PR 1 PRI B na (PR G
L A Vs R I R G © A PR RS Vb R R
Fend 1 Fae et 0 AR SRR T 0T B RRT L PR
I NEFAEEE LI L 2B frdI g o iR R BEE 0 F
RBEFSROp OB E RN > DB P ABENELF S e i E S TS
Facs o mipaer PR R ARG AR & BN (F0T G

e
#

The course aims to expand students’ understanding of the working environment, skills and
attitude of performing arts workers by teaching two areas of performing arts: balloon art and
decoration as well as magic training and stage performance, therefore, it enhances their
experience on the artistic and performance levels. In addition, the course will also cover job
knowledge and skills as performing arts assistants, including basic photography and editing
skills, promotion skills on online platforms, as well as information literacy and e-safety
knowledge and skills. Through the training and practical activities in the course, we hope to
cultivate students' self-confidence and team spirit, and develop their ability to express, interpret
and appreciate art and performance. After the completion of the course, it helps them explore
the possibility of engaging in performance or artistic work.

]

Chinese
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FALAHEFREE S URATHRAFT S F SRR e WM IEH R R
PARB AR TRE A B A X R R DR B R NP 0 B F L AR
FALFEERE  FARPELRRIEATRELDFY A E RV AR A §
?wgﬁm»m’zﬁiméu EATHRE 3 5 LR e - S S B

CEFARMAFEEALEY A O RFELABA XL G MR E NS o FAEK
*F N I LI U T T Ty
i mg 33 %Q

The course focuses on both theory and practice, with magic balloon performances and stage
performances as the axis, supplemented by relevant theoretical knowledge, integrating relevant
industry knowledge and the common abilities required for personal growth of mentally retarded
students into a course framework, aiming to provide students with a better future. Prepare for
adult life. The curriculum is designed based on the learning abilities and learning patterns of
students with mild intellectual disabilities. The learning content progresses from the simplest
to the most complex and is connected to daily life, making it easier for students with intellectual
disabilities to master relevant knowledge and skills. Through participation in practical
activities, students can engage with the community and demonstrate their learning outcomes,
thereby improving generic skills related to their personal growth. The course has periodic
assessments to enable tutors and students to better understand the progress and effectiveness of
learning and make corresponding adjustments to meet students' learning needs.

S AR 0§24

. 2 LEHR S L Fode B o (TR > M2 1 (Fao@fodsT
2. iz LA /ﬁﬁwﬂ‘*i‘”“r%? (R SRR A S S R F
3. WmEBHESAFIHEGE B%‘«'f-’é‘ DE R AR EE
4. 1 fE2 LR LA FIOHR G R R #s‘g’?@fr#&? ;
5
6

q&

T A P A S R
2R AGp R RApALESRA > NEBRBRE FeA
7. Hip Rk %ﬂ; Edl § 4 i} i)’? ] g AR o
Upon successful completion of the course, students are expected to:

1. Understand and master the work overview, work knowledge and skills of stage
performance and venue arrangement;

2. Understand and master the basic work knowledge, skills and information literacy
required of performing arts assistants;

3. Understand the occupational safety and health knowledge and precautions for stage
performances and venue layout;

4. Understand and master the professional ethics and conduct of stage performance and
venue arrangement;
Expand artistic experience in stage performance and venue arrangement;

6. Build personal confidence, enhance self-expression skills, and cultivate a spirit of

teamwork;

7. Enhance self-awareness for further study and career development in related fields.
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%A AR g 4 T
. S RIEE NS VAR Tl E A
© ERFELAEERAL G

Upon successful completion of the course, students are able to:
o Study a diploma course in clown arts; or

. Choose to study other courses at YMCA Professional College.

# ;- Mode 1

Bapdpid 20252974 (L5H=)

Commencement date: Starting from September 2025 (Every Saturday)

PR P X 9pFET | pF

Time: 9:00 a.m. — 1:00 p.m.

BRI R G EE B R ABY EAERFEE - FEERETIR
Venue: The Chinese YMCA of Hong Kong — YMCA College of Careers, 23 Waterloo Road,

Yaumatei, Kowloon.

#3' = Mode 2
F M FaoRR RS SR

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

¥R R
Mild ID

FERER iz T4 -

Please refer to the course list of the year.

FERZE RO T A

Please refer to the course list of the year.
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¥ — & (% 120 -] p¥) Year 1 (Total: 120 hours)

HA- o iodpz Gy (36 pF)
Module 1: Balloon Art and Installation (36 Hours)
1.

O IRETE G OR AAPM T E N FURY PUR  F IR0 (TR R e B S 2

Understand the application of balloon art and its layout in related industries, the job requirements and training
methods of balloon artist assistants

FREE IR ITr R el B2 H v 3R

Understand the materials and tools of making balloons

SAF R R B ER 2 A B el LE T

Learn about occupational safety and health knowledge as well as precautions for balloon installation

R FY A P F Ry RO 2 dofie R LR B2 LR

Learn how to tie different balloon knots, such as the double bubble knot, bear ear knot and parrot belly knot
WA EV R R ARF RS UG E o do g P T T s s ke 8

Learn to make different basic balloon shapes and arrangements, such as puppies, flowers, roses, hearts, swords
and balloon poles

B R IR LS ERE R Y RS D S 6 Y I ReiE S R E BT
=7 g ki 3T 5

Inspire students’creative thinking and let them learn to master the skills of colour matching, such as randomly
selecting several colours to complete different balloon shapes through colour experiment activities

FY s Sl v FRAUTHFRITR kA WP g F i

Learn to appreciate balloon works made by instructors and other students to improve their aesthetic ability

BY &4 nd- BAFFFNFGELIT

Learn to work together to complete the balloon layout of a performance venue
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% - & (% 120 - p¥) Year 1 (Total: 120 hours)

H~ -

SRR E B A (36 ) FF)

Module 2: Magic Training and Stage Performances (36 Hours)

1.

TLEMR T RS TR ch (R 8 Ko BT

Understand the job requirements and further study paths of a magician's assistant

RBEEFY AR RMTE LI ot R P AEE Z L) oA B F e B

Understand and learn the characteristics and uses of different magic props (mainly small props), such as coins,
cards and scarves, etc.

BB AFLIFNZ 2RI FR W E E TR AE TR LR DR A AT EF L R
EORPE g hiE e

Understand the safety precautions for magic performances, such as checking and maintaining props, keeping the
performance venue clean, conducting adequate rehearsals before performances, and taking appropriate protective
measures.

BY 2R ML T A A F

Learn and practice basic body movements for magic performances

W BV TR R o AT A F oI e R R R T H AP p RS

Understand and learn the performance knowledge and skills of close-up magic and street magic, such as black hole

space, prediction playing cards and tomorrow ring, etc.

5y B ']3% feg 0= Plofe B 0 4o & BT BTORT 3 AR 3 L aEEe 2 R T LA Y
Learn the rules and attitudes that magicians should have, such as keeping the magic secret, not using magic for
harmful activities, and practicing enough.

FV 2 VRARAORE o 2R

Learn and train magic stage performance skills

By 2y - B s § R e Rshd R

Learn to perform a simple close-up or street magic trick
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% - & (% 120 -] p¥) Year 1 (Total: 120 hours)

H~=z &

BRERE TR (281 F)

Module 3: Event Highlights Photography and Editing (28 Hours)

1.

H~w

FY4em B £ 2 FRAAEE % o R
Learn how to respect and protect the privacy
By doefen| R P AR E G
Learn how to identify the authenticity of photos or videos
B hoim i@ 1Pad7‘~gz\ it e (70 8 odp i
Learn how to use an iPad to take simple photos of performances or artworks
B ¥ 4EE* iPad & (TR BT
Learn to master photography techniques using iPad

b dpdEl > R B Yo 3B S L2 FERpETE SRR U QTR E
After the shooting is completed, learn how to save, name and organize the footage to facilitate later editing
A s BV 4@ ® Capout 3+ — AP e E H TP ED A IEMT S F Lo Y Ar
Instagram _F 1 Reels f- 7 YouTube * 7 Shorts
After finishing the filming, learn how to use Capcut to edit some related materials into short videos commonly
seen on social media platforms such as Reels on Instagram and Shorts on YouTube.
EYEY Capeut 2 AFEFHF ~ 4o 2 F FF & 4 22 BeeF F s 4o BB E  E HE DL auRAR
st @G BT 21 %
Learn to use Capcut to adjust audio, add background music, generate and modify subtitles, add transition effects,
and export the video in a suitable format for uploading to relevant platforms, etc.

PR P o T I RRT Sa o %G\Jt’?’“it P@Z MY o umEr @i il A2 nEEy

] mfr”*%lit%; PE A E S R R
Develop the habit of checking the uploaded materials to ensure the authenticity of the uploaded materials, whether
the relevant intellectual property rights are respected, and whether the privacy rights of the subjects are respected

before uploading videos and photos to online platforms

T REAZHEMFEEELS (20 )

Module 4: Individual and Group Development Orientation (20 Hours)

1.

2L
RN

EY4wvB g g @ 4o o fihy  JZRA 22 %

Learn how to manage emotions, such as how to express negative emotions and deal with stress, etc.

BYIZs g o E i,

Learn verbal and non-verbal communication skills

WRRAEER FoF HEGRZ R OE EMRE F R L RO E R

Understand the industry overview of magic performance and balloon art and arrangement and explore career
interests in these industries

jel g M T FRFHFER 2 RPBER e - THFEAPM i 4 frdksT

Explore and plan career paths in the above-mentioned industries and develop relevant abilities and skills

1120 /] B

Total: 120 Hours
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¥ - & (% 120 - %) Year 2 (Total: 120 hours)

HA- @ Fredipezs Gy (36 8)
Module 1: Balloon Art and Installation (36 Hours)
1.

TR G IR o oo ld s R R B2 Bt

Review different balloon knot tying techniques, such as the double bubble knot, bear ear knot, and parrot belly
knot

sz BV EITRR S A e A A S feH D ¥

Learn to make advanced balloon shapes, such as balloon bouquets, carousels and bicycles

R E AR G E L T 22T

Be able to understand the safety precautions when carrying out large balloon decorations

R FYRIEAAPF REGE o oAl & oF IR F IR F B o sk TageE

Learn to make large balloon decorations, such as composite balloon columns, balloon walls, balloon arches and
balloon Christmas trees

EP 4RI K2 G- BA G LENFIREG F O e SR FRBA T - LR FHRES
SEA A R iz%ﬁigﬂ]‘ e AR TEEH 0 NE AR RS RSDIER

Learn how to plan, design and arrange a balloon decoration with a theme, including working with classmates to
design a draft of the balloon decoration, taking turns to add different elements and match them, and working
together to complete the final work

BY &I - BLAFHFFDFRFELIT

Learn to work together to complete the balloon layout of a performance venue
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% = & (% 120 - p¥) Year 2 (Total: 120 hours)

H~ -

SRR E B A (36 ) FF)

Module 2: Magic Training and Stage Performances (36 Hours)

1.

TR 2 R TR R o T o doal BB o ST R e S

Review and practice close-up magic skills such as coin tricks and card tricks

FV LR AR R B oo ARPLFE L DL 2L EA

Learn safety precautions when using various mid-range, stage and large-scale magic show props

R RS RS VR E S RSy o n SRR S S A
220 gk

Learn how to set up performances in different venues, such as outdoor and indoor, with and without a stage, to
avoid unexpected events

R F Y YRR s B Lo r AR e I s Mg TR A S ERAE

Understand and learn the knowledge and skills of medium-distance, stage and large-scale magic, such as cardboard
flower boxes, soft and hard ropes and small house transformation

B g0 JEa S oA ARATAR R 5 A RIS dod W e e £ B e konk 8 i omE
T ek EITE R &

Learn stage performance techniques for medium-distance, stage and large-scale magic, such as how to coordinate
music and lighting effects during performances, and use appropriate language and storytelling techniques to
interact with the audience

E¥icr e 8 & v F- B JER/HE SR ITOEF

Learn how to collaborate with classmates to perform a mid-range/stage magic show
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% = & (% 120 - p¥) Year 2 (Total: 120 hours)

Bz Aot SR a2 3 (28] pF)
Module 3: Marketing Knowledge and Skills for the Performing Arts (28 Hours)

Lo Bsai s {1 2 BT o BYRE B2 FRB L F RO
Learn to beware of dangers and measures to protect personal privacy when understanding and using different
media platforms

20T PRRT 5O TG T AT 3 AR 0 BAEAT R EE Y N AE R AR
Understand that information published by media platforms may be biased, untrue and inaccurate, and learn relevant
fact-checking skills

3. WE A Lengepty 47T S doie st s Facebook ~ Instagram v YouTube & > 4o S e * fig > ¢ 328 Bk
(R L R ECES B AR S SRR s S T S
Understand common online marketing platforms such as websites, Facebook, Instagram and YouTube, such as the
platform’s user interface, including its features and functions, especially how to set platform permissions and
account privacy, and the types of content published on the platform

4 FYET RRAPFELE RS A o
Learn how to respect and protect the intellectual property rights of others when using online materials

5. B¥4ew Ay MeRFH TSI FH- Bl icd p REREL ST > s EE RS FHELR
FRUING PU Tt NI R SER s B %
Learn how to publish a post on the relevant online marketing platform that can effectively communicate with the
target audience, including using concise text to communicate with the audience, selecting materials, adding
appropriate topic tags, etc.

6. ¥ dewid* Canva Wit H chz @444 > 4o Facebook eh3tm ~ 7 & H 5% v Instagram " IpF#» i5 &
Learn how to use Canva to create simple promotional materials such as Facebook covers, flyers and Instagram

stories

HEAw @ BAZHEMTFEES (20 F)
Module 4: Individual and Group Development Orientation (20 Hours)
L B BEen™ 2 {eds7 o dofd - FlEanii B ~ 3o 2
Learn problem-solving methods and skills, such as attitudes, steps and methods to solve problems
2. FYMEHA fr b (TekTT > f SREIE G B foR IR W7 hL (FTRIE Y doie B ITBR & 1F oA
Learn teamwork and cooperation skills, how to work in a team environment in the balloon art and decoration and
magic show industry
3. AFYHEKY BV LR 2 Y FRIFOFIRGE T B RFEY FER/HE SR ATE
During the internship experience, learn how to prepare and execute advanced balloon arrangements and perform

mid-range/stage magic performances

B3t 1200 P
Total: 120 Hours
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Bk ERAERTEE
Chinese YMCA of Hong Kong

PRF%

Services

AU S B RO TR R B2 el R oA TT o PR §
FEPRBYR A ER2 oM 2 O ERR JERRER A FSF
EHEOE - 0 RRFEFREY B Aot f ¥ R RE A
SRR RSP 0 R T E R E AT A L Reetfrem &
N E B R E e T A L (F Rt

This course aims to teach students the basic knowledge and techniques of making pastries and
desserts as well as brewing coffee. Also, the course will cover customer service training,
introduction to the concepts of operating a coffee shop and related industry conditions, helping
to broaden students' opportunities for further studies or career development. In addition, the
course focuses on practical learning, which helps students develop the attitude and
professionalism required in the coffee shop management industry. After completing the course,
students can choose to work as a shop assistant or barista assistant in a coffee shop, or as a

baking assistant or pastry assistant in the western kitchen.

¢ 2

Chinese
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SALIH S B E 0 e ] SR B 0 R et % B o i A I
Fodo P FERM P AR S ATRE S B A S EE R SR FE A PEEE b
SEADA RN ZEEHER PGP L RIERTRE L DE Y 4 2 Y
ﬁ£¢m’§“ﬁ§ﬁ%%?’Pﬁ*“@%’i?m§*¥*iﬁWMﬁa##uo
BHEIEFREF O BFIRAALFIETEEY A5 RBEEBAXAE G Henn i
i 4 °v%<fiw€pi‘“$»l“*€f'—$ CREFEE S LR REY SR %\i‘f»’l"?#ﬁlﬁisﬁ??%
oMK FIPFYFE -

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.

o AR 0 B2
Lo GRaiui ~ BRI 2 ety 3 (7 FHNR R
2. ILEMEE R BEE (TR eheeh A (T EH (T AFTINAR L E ﬁ S EA ez >
:P— 5
3. R REEIEE et A T E R RS
4. B s RHEEE (TR eeeit A (FE i d R R BT R X
5. #AAp R %“aﬁiﬂ gz )’T)Ca}i’;:b B oar® g A o
Upon successful completion of the course, students are expected to:
1. Understand the technical requirements of baking, pastry making and coffee brewing
industries;
2. Understand the basic operation process of baking, pastry making and coffee brewing
industry, and comply with hygiene and safety measures;
3. Understand the professional ethics and conduct of the baking, pastry making and coffee
brewing industries;
4. Apply knowledge of the baking, pastry and coffee brewing industries to design and
produce activities; and

5. Enhance self-awareness for further study and career development in related fields.
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RN FALDF 4 T 0w
1. FF e~ B 0T 2 eeezi 20 4 M AR 5 &
2. EHFEELELIRE BB

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

$#58- Mode 1

Baep dp 120252 90 "4 (L8 =)

Commencement date: Starting from September 2025 (Every Wednesday)

PERF L T EZ2PFET 6P

Time: 2:00 p.m. — 6:00 p.m.

FPEEIAAR R R EE B R AnY EAERFEE - FEEEEIIR
Venue: The Chinese YMCA of Hong Kong — YMCA College of Careers, 23 Waterloo Road,

Yaumatei, Kowloon.

B8 - Mode 2
FOMENE FRER RS SR T

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

R AR
Mild ID

FERZE RO T A

Please refer to the course list of the year.

HRRER iz T4 -

Please refer to the course list of the year.
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2025270838 e4ertz # EBLEF B4 38 2V 1 Barista and Patissier Assistant Training

##2.%# Course Structure

¥ - & (¥ 120 -] p¥) Year 1 (Total: 120 hours)

BA- i FEAREIHEEL 2ot E (4] F)
Module 1: Industry Introduction and Occupational Safety and Health (4 Hours)
| P felEd chiT *‘;‘Ffﬂz,\a«fr_ﬁ f# A EF L I8 g ¢ ﬂfr
Understand the industry overview and structure of desserts and bakmg, and the roles and responsibilities of a pastry
chef assistant.
I R T L Sal Y TR ) SICTLE SN S N e
PALFA ~ B PRGN 2T RE
Learn and summarize occupational safety and health knowledge and skills of pastry chef assistants, such as proper
attire when working in the kitchen, understanding the equipment and safety precautions in the kitchen, and safety

rules to be followed when working in the kitchen, etc.

Az gyt 222 (8 ]m)
Module 2: Food Safety and Hygiene (8 Hours)
. ¥ &abx >z Fi iphf o
Learn knowledge related to food safety and hygiene
2. Br% 2 FBwoapiRd

Common knowledge of kitchen and utensils cleaning

HAz @z padiv (44 ] pF)
Module 3: Baking and Pastry Making (44 Hours)
1. 82t B gk (T3s7 «‘Jﬁ%#p’r«fﬁ? (R A i Ll
Baking equipment and utensils operation skills, follow the instructions to operate baking equipment and utensils.
2. FHEASERBOEITS Z{oRE 0 KA WITHE PR S il Bhed § o FIgh s F g B
Master the methods and procedures of making desserts and pastries, so as to make simple desserts and pastries such
as cookies, pancakes, puddings, etc.
30 @ fRE R B AR TR SR B R ARR fojep 0
Be able to understand and practice the cleaning procedures and storage work after making desserts and pastries.
4. @0 fERFEEICERAAM DL S TR R

Be able to understand and implement client-specified requirements relevant to the work situation
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A% Course Structure
% - & (% 120 -] p¥) Year 1 (Total: 120 hours)

B Aw ookt (48 ) FF)

Module 4: Coffee Brewing (48 Hours)

1. iRgdeetfE § fo2 (b doverZeng b s eer2eap (R foveetend & {oit SRR F
Learn about the history and culture of coffee, such as the origin of coffee, the evolution of coffee trends, and the
production and types of coffee drinks

2. 7 fEeerfE 2 I PR fovert L chp 1T el R GRR 0P ¥ 3 (T ofRIE R T R T B
Understand the responsibilities of a barista assistant and the daily operations of a coffee shop, and have some
knowledge and practice of the daily work and services of a coffee shop attendant

3. IEZE B Yookl AWM E G 2R B ITheL hekee s JRIFL G ekl b ekt 2 #] (T e 48 Bp e K
Understand and learn the basic coffee preparation methods and techniques such as hand brewing, operating a semi-
automatic coffee machine to brew coffee and making different types of coffee, etc.

4. T fEZFBELFERAAMDE S H TR R

Be able to understand and implement client-specified requirements relevant to the work situation

A7 BAREMEEES (8] @)
Module 5: Individual and Group Development Orientation (8 Hours)
1. fRAFEpen™ 2 fodls
Methods and techniques for solving problems
2. HHMEITHEL & M opr
The importance and skills of group work
30 AER R AR I

Interpersonal relationship management and communication skills

Bz mE e (8] )
Module 6: Career Orientation (8 Hours)
L @ RfF e mep (R B~ 1 (FIRB - wARoR B 148
Understand the job nature, responsibilities, working environment, rewards and development opportunities of a pastry

chef assistant
2. FRgtewefFpt L ind (TR e E ~ 1 IFRB - wAR o B8
Understand the nature and responsibilities of a barista assistant, the work environment, rewards and development

opportunities

B3 1120 0] pE
Total: 120 Hours
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2025270838 e4ertz # EBLEF B4 38 2V 51 Barista and Patissier Assistant Training

A% Course Structure

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

HA- femeitad (40 0] pF)
Module 1: Coffee Brewing (40 Hours)
L GRS e2i P Rl 32 fopl T, bldoithf el S0 3~ 7 fod e
Learn about advanced coffee brewing methods and techniques, such as advanced coffee drink brewing, latte art and
drawing techniques
2. U BRI, SAeE R fei s 4 Y
Learn the techniques for preparing other beverages, such as scented tea and chocolate
3. dramewetfh 0 ARk, PR fo iR e foip B ah B 2
Practical skills in running a coffee shop, such as cleaning and maintaining coffee machines and related equipment
4 WO RRFRELCHRAM ST S5 R K

Be able to understand and implement client-specified requirements relevant to the work situation

HAz 'HEX222E (4])
Module 2: Occupational Safety and Health (4 Hours)
. 1 Fkg % 2L 8
Importance of a safe working environment
2. F AR iE? eng ¢
Common accidents at work
3. WA A

Measures to avoid accidents

WAz s mic (40 )
Module 3: Baking and Pastry Making (40 Hours)
1. iEpFer2fofl gh gl iv
Advanced baking and pastry making
2. w2 B AR TA S IoR B D RARA ot 1 0T
Be able to understand and practice the cleaning procedures and storage work after making desserts and pastries
30 W fER R BEL FHBEAMOE Sy TR K

Be able to understand and implement client-specified requirements relevant to the work situation
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A% Course Structure

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

HAw & 2PRGE (20 FF )
Module 4: Customer Services (20 Hours)
. B4 FFEL Birf B A RF X
Learn how to maintain personal appearance and cleanliness as a store clerk
2. wREANE OFEITICE R
The skills and attitude required to respond to guests
3. RO RZFREGIENM T S AR e E i EFE 2 AT RPN
Be able to understand and implement customer-specific requirements related to the catering industry such as

ordering, menu recommendations and handling emergencies

B ~7 :f9y8x (16]F)
Module 5: Internship (16 Hours)
I EF 2 SFPRPN FEene/@ - p e 07
Prepare and rehearse the operation of a one-day coffee/dessert shop on campus
2. RPN FEY PR PRI E /S SI TR S RIE (F
Practice the preparation, beverage/food production and customer service of a one-day coffee/dessert shop on

campus

2t 120 /) pEF
Total: 120 Hours
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Ak ERARRTEE
Chinese YMCA of Hong Kong

PRF%

Services

AR B F A FOCRFIS R 26 IR eIRiE o PR FiRE T TR
PARAE FPERAREL 220 0 CREF R OB Y W% RAE 2
SN S N S AN A TR R E LRSS T
WER

This course aims to provide students with a comprehensive understanding of school assistants.
The content covers various aspects such as the school organizational structure, daily
administrative support, event planning, and occupational safety. Through different activities
and learning experiences, the course enhances students' work skills, problem-solving abilities,
social skills, and self-confidence, thereby broadening their employment opportunities and
preparing them for future academic advancement or employment.

¢ >

Chinese

PR LSRR E T KEFAHER- BRBAE 2 B~ FHER 20
%Bf-*im?"’ﬁ“ VBRI FELEVRE S R 4 AR A s xS EE A

A G R ME LR LG ERTEA RAEARGE T IR RER
BEHEERNL RN R A L2 F HREN Y BE R PR R R
L SIS b T A

The course emphasizes on both theoretical and practical training. It trains students in general
school administrative support, document handling, event preparation, and foundational
vocational skills. Particularly, it focuses on developing students' problem-solving abilities,
social skills, common competencies, communication skills, and interpersonal relationships.
The aim of the course is to foster a caring and inclusive environment, instilling positive values
and enhancing students' sense of responsibility and accountability. 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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o AR 0 B2

() ¥HELE K- LfFpctgEl v,

Q) BA A NEBH Lo T4

(3) B4 ¥ fa (Feny »did 2145 (T 57

(4) E* LA TR R R ASTE P ¥ 10T

(5) RFE7F FAIL &g *

(6) A BAFRZLAGR > HBP B AApPMBEL HFE -

Upon successful completion of the course, students are expected to:

(1) Master general administrative support tasks in schools;

(2) Develop basic event preparation and execution skills;

(3) Learn effective communication and collaboration skills in schools;

(4) Utilize various office applications to assist in managing daily school operations;
(5) Understand the use of different Al tools;

(6) Cultivate personal qualities and the right attitude to enhance future development in relevant

positions.

RN FRARE 4 ¥ u

e EFFEEEEIRIL A

Upon successful completion of the course, students are able to:
e  study other courses at YMCA College of Careers.

#58- Mode 1

BakpH T ABRpHET2025#9 7 pH4 (EEPS)

Commencement date: Specific date will be confirmed later. The first lesson will be
commenced in September, 2025 (every Saturday)

PER b2 opEy T x ] pF

Time : 9:00 am — 1:00 pm

PRI RE G EE B 5 4B FAERFEE - FEEEET R
Venue: The Chinese YMCA of Hong Kong — YMCA College of Careers, 23 Waterloo Road,

Yaumatei, Kowloon.

#;' - Mode 2
FOMF G ARG S R

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

¥R R
Mild ID
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FHERE R iz A

Please refer to the course list of the year

FERE R ok A

Please refer to the course list of the year
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2025270842 + ] 24 3232 3" School Assistant Training

#A2%1# Course Structure

% - & (% 120 - p¥) Year 1 (Total: 120 hours)

1.

BERERANE -4/ PF
Introduction to School Structure and Positions — 4 hours
® SFiRENEH
Introduction to school organizational structure
® RPN s BT
The functions and responsibilities of various positions
® 7 2 B enin (TR
Collaborative relationships between different positions

P¥RBLEEERGE2E) -48F
Foundation of Daily School Administration Support and Skills — 48 hours
® RFIMIEAEG R IIFERA
Responsibilities and work attitude of school assistants
® JAmp ¥ RAIFLEL F{oH
Basic daily administrative support tasks and skills
O  AAE iR v
Fundamental duties of the school reception
® [EHIER  ERfofFmh i LI § RS
Simple writing, organizing, and filing of various documents, reports, and meeting minutes
® BRI ALRN K
Assist in preparing and arranging school meetings
® > 2i¥ip/ #FaF
Document delivery / mailing tasks
® presH 4 p o i FA R
Support students in their daily school life
® mriEpTEAFREa

Assist teachers in preparing course materials

RPlEH LR PR (RAER) 48 B
Foundation of School Activity Support and Skills — 48 hours
® IET e p EH
Types of school activities
® lAmEd LG TE R
Basic preparation work and processes of school activities
® JAimmEdy FRFIIE
Basic promotional preparation of school activities

2 REAH KT —20 ] B
Career and Life Plannlng — Self-understanding —20 hours
® RFIMEASHAEEZRRK
Personal Attributes
® NHBELEIRESRGELALA
Understanding occupational safety, risk evaluation and attitude
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‘%ﬂ:ﬂfiﬁ#f# Course Structure

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

. P¥RBABEPER(ERE) —-HM4 W
Advance skills of Daily School Administration Support — 44 hours
o FRBAAL F(ERE)
Advance skills of the school reception
® 2 BRRJIZHIIGENE)
Advanced document and data processing techniques
® FHAILRREFRERFER
Using Al tools for time management
®  TETWHALY (LR
Advanced knowledge and applications of email
@ R EEFEEA 1 (FHGEIRTHRGERE)
Skills and considerations for assisting teachers and students
® M gR1EAURITGENER)
Operation of online meeting tools

2. REBFHREHEHEEGERE)-48FF
Advanced Scholl Activity Support and Skills — 48 hours
® P ERFRITELIHGERER)
Advance skills of execution and support for school activities
® IRFEFHAILEA
Important considerations for different activities
® G¥IFFEFEFOEE RS2
Ways to deal with simple crises for different activities
® FRZFEHESE e FRE
Follow-up actions after activities

3. ZERIEKT 28]
Career and Life Planning — Self-understanding — 28 hours
® CV360:jk*
Application of CV360
® REER
Career Planning
® irn i

Mock interviews
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Ak ERARRTEE
Chinese YMCA of Hong Kong

1483 4 &

Engineering and Production

ASAE s RED IS FOR R el R oo g (R SR F L enph
WA @ F1 (F@ar g R hE 2 IRIFHITVIHC S B Y 7 7 & HF 2 ERE R
BEEBIEL S RELR PR RFLHE A ERPFY S cR B a1
MIREYRE k- BRFEY 250 2 SRTOE VMK R EALE A R B 2 B
EE

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

WAEKF R T BRI L R FES R AR ORI @ A B R A
GldeE P PRFREII BRI FEVRE A X @S s EE A A BM G 22
MELm Lol ERfcER RFLRTR R 2 KER > SEHBF R DL IR
Irpa 2 fRta 4 e A E R oop e Ka 22 8 R R m;?‘ciﬁﬁ XERELH
SRS R SRR RRECHRG

The course emphasizes on both theoretical and practical training. During the training, students
will understand more about how to be Shopping Mall Robot Service Ambassador and keep
abreast of the trend of how technology is applied in the business arena. Besides customer
service techniques, communication skills and problem solving abilities will be enhanced. With
the help of 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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o AR 0 B2

(1) RBEHE 2RI B A HF 7@ JRIFFLIT

(2) R A AR s fHE R TR P

() RFPHFWRAJLIFARDIL £ F 1 TR REBMEFET S

(4) Z2EPPRIBFARBERRWA DR ITP I G X PR EIRZS FH L

(5) #H AN g S B R REH R G o S jnd

Upon successful completion of the course, students are expected to:

(1) Able to demonstrate basic customer service skills in responding to customers;

(2) Able to apply the knowledge and skills of basic robot operation;

(3) Understand the job roles, requirements and responsibility of shopping mall robot service
ambassador;

(4) Manage to control and collaborate with the robot in shopping mall;

(5) Enhance self-understanding and confidence for future plans in study and work.

RN FRARE 4 ¥ u

e EFFEEEEIRAL A

Upon successful completion of the course, students are able to:
e  study other courses at YMCA College of Careers.

#58- Mode 1

BakpH T ABRpHET2025#9 7 pH4 (EEPS)

Commencement date: Specific date will be confirmed later. The first lesson will be
commenced in September, 2025 (every Saturday)

PR TR 2L T 6

Time: 2:00 pm — 6:00 pm

BRI RE R EE B 5 4B BAERFEE - FEEREET R
Venue: The Chinese YMCA of Hong Kong — YMCA College of Careers, 23 Waterloo Road,

Yaumatei, Kowloon.

#;' - Mode 2
FOM PN ARG R R

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

ERAAR /¢ RFR
Mild ID / Moderate ID

FHERER AL T4

Please refer to the course list of the year

TR E R AR T

Please refer to the course list of the year
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2025270839 7 318 # X JR7%+ & Shopping Mall Robot Service Ambassador

#A2%1# Course Structure

% - & (% 120 - p¥) Year 1 (Total: 120 hours)

- 1 FFpnERMNG2RBA#EL) (30| )
Module 1: Foundation of customer service in shopping mall context (30 hours)
® URBEBMGEIRDBEFEIHOLEN
The importance of customer service in shopping mall
® ERHEL CIRIEA R LG E BT
The functions and responsibilities of service ambassador
® CURRFERMBEELCIRIFS MG
Role of service ambassador in pursuit of good quality of customer service
O CUREEECIRIATRF ZHEITTEBR
Applying the skills and attitude of professional customer service ambassador

FAZ CRBBRAAFHEP PR 2222 3 e R aiiv(Es - 2% - REFH) G0 )
Module 2: Recognize the usage of robot in spatial and directional application in shopping mall (concepts, theories
and practices) (30 hours)
O CUEFHPMOIRERE AW EHJESAMNE IR
Shopping mall environment, facilities and related customer service
© LT B R A iR
Types and application of robots
O B E A G A 4B R
Application of robots in daily life
® EEMHENER - DIONHRE T REFRRE 2 P ERITHTE > SRR R S
b4
Introduction to the concepts of spatial, distancing and direction through simulated computer exercises and group
work

HAz i FAPLEBRA JEH TR T 2R Q0] B¥)
Module 3: Operation of static robot and customer service (40 hours)
® EBHHEPI RS R HGE 1 TR & 24062 1 IR A
Understanding the basic concepts of workflow, safety measures and shopping mall environment
© LB AREX DR IEE I ARG Bk T ER)
Understanding occupational safety, risk evaluation and management (concepts, theories and practices)
® HiEoT R WA TSP B TR AR
Knowing how to control static robot through demonstration and simulation
O FHWEAIRIES RO Fa LS
Role of service ambassador as the companion of robot
®  EIEE S BETRE RS R ORI
Role play exercises on customer service skill

FAw 2 BRH-p ARXPENAFRQ0] )
Module 4: Career and Life Planning — Self-understanding (20 hours)
® ZUEMRPIKT-p AR FR

Self-understanding and exploration
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2025270839 7 318 # X JR7%+ & Shopping Mall Robot Service Ambassador

kA2 # Course Structure

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

HA- DRHPNPEAMGAZRBGEREE) 30 /] )
Module 1: Advance skills of customer service in shopping mall context (30 hours)

Gy - B B E P PRI A FLIT rf‘ﬁ; Wi e Tf_f"% l’f'm?£$?lj‘i’ » £ B8R ¥ B —ﬁﬁii‘#liﬂizi
SRR R

Based on the customer service knowledge and skills learned in the first academic year, different customer service
skills will be applied in complicated scenarios in shopping mall

EAREREL R BRE T BRI

Skills and attitudes in handling customers with different characters

A RILR 4 2 e

Ways to deal with stress and emot10nal control

BEREIRS B F s Lo PR ERE Y R T ok b S R A
Ways to deal with simple crises by simulating different customer service situations

BEFRE RN B R R A TREMRT R BT S RIEITE Y RILS 2

“Sudden occurrence” will be handled through customer service skills and emotional methods in different classroom
settings

- IR HEEBBEA kT (30 ] PF)

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

B L Y (L% R
Application of robots (theories and simulated training)
MERFHEEE R BEOIRE  foB A TR A 4

Roles of robots in shopping mall context

BEFERT 2 F PR R E | Z R T Rl

Strengthen spatial skills with classroom image and object recognition training

R LR B R B R L MR g (R

Simulated training on operating the robot in different scenario in shopping mall

SRS RN ST S SURALE

Site visit and practice

BB et BE e 2 F R A E TSR 6 2 i R (EIRE hF IR

Learning practical knowledge from simple to complicated experiences in different shopping mall environment

HAz iBHABEHRAJERTELT S IRBET 0] )
Module 3: Operating motion robots for customer service (40 hours)

GBEFE T REF ARRT R H RN TR

Observe the real setting of facilities in shopping malls

BHE R T 2 (R )

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

S ) ¥ RN bk E ) ARES TR R el R e F

Perform simple duties with robots in classroom under virtual setting

BEREERFBEET A PR TR # 3 &R EDTE RS IR

Services provision in different scenarios under V1rtual setting
HHREAPEAFLAERVRIFAEYHHE T g et e {15 2 A
Practices in handling different scenarios with emphasis on safety issues
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2025270839 7 318 #* A FRF3-~ ¢ Shopping Mall Robot Service Ambassador

#HA2 %t Course Structure

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

Brip @ 2 BRHKT-FFFRARB AN 4 20 ] %)
Module 4: Career and life planning — career path (20 hours)
O dERIPIKT - FEF LG B

Career and life planning - exploring the career path

FHRL MY A ERBI KT

4 RRL Y /ﬁaﬁ’flﬁpﬁcﬁi‘y%)*’l/w\:}‘r%\ 5B E R 125287 Ik s %K E
fﬁ»,ﬁrs@mpﬁcﬁ%é v RO~ "E%ﬁ BELA od pARBE L &@a%ﬁ;&;ﬁﬂi’ii\\ it R
Y Y T 1 E3 P SR gy g e TS R e L
£ 5 bkt R G AR B A e b RS Y S AR TR o R HR

¥R F 4 F 5 ILfRR SRR, B oo

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.
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