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2026280832 rg ite? & % § #3123 Discover Music Together
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Course Provider St James’ Settlement
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Area of Study Creative Studies
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Course Introduction
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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.

BFED e
Medium of Instruction Chinese
HAR g d WA BRI A L E%hb E R E R FEFE L B 0 A AE TR

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

The first year focuses on elementary trainings. The advanced training in the second year
includes personal development, community interaction, social inclusion and advanced
techniques. 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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2026280832 *8 it &2 & % § #3273 Discover Music Together
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Learning Outcomes
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Upon successful completion of the course, students are expected to:

(1)  Master the knowledge and skills of songwriting and instrumental ensemble, thereby fostering
students' interest in various art forms.

(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 the music and cultural
industries.

=
Articulation to
Further
Studies
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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 following opportunities:

° E{"‘E_é.a&i%igﬁlﬁ]- F'Gﬂfﬁ‘lﬁh > r‘Uﬂ"é?‘g‘@ZJ r’ff'ﬁ‘@“g@J 5 Nikds 4 4 o EE
P
Selection qualifications for “Dancing Heart Troupe”, “Dancing Heart Troupe 2”, "Voice for
Harmony" and "Drum Alive" of St. James’ Settlement Art Troupes

o JEINE ST F o BN & 0 AR
Being selected to participate in community competitions, art exchange or public performances

o BIRF G §EY S A B FEIT Y HIF R
Continuing the exploration and studies in Art, by enrolling the “EmbART programme” of The
Jockey Club Artspiration Academy

o i THEmIR, EEA N A LERE P AEMA R TR R ARG A
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Becoming "Arts Angel” to show their potentials on art and share their experiences with the
public so as to foster an inclusive society

o Wi TFIEEp  wE Rl o MENLAH SRR SRR
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Connecting with the "Jockey Club Collaborative Project for Inclusive Employment ", provides
an arts-based, innovative, diverse, and dynamic employment service and platform, offering
students more opportunities to engage with the arts market, enhancing their artistic abilities to
pave the way toward their "slash career" path
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2026280832 rg ite? & % § #3123 Discover Music Together
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Class Arrangements

#3:8 - Mode 1

kP 8 @ Rz # Rakii- T4

Commencement date: Please refer to the course list of the year
PR R EE R kAR [T A

Time: Please refer to the course list of the year

FEECLATR C BRAEEIS L e a2 B R £F
Venue: Music Room, Shatin Public School, 15 Chik Fai Street, Tai Wai, Shatin, New Territories

#-:% = Mode 2
MARATA G F P S g
Arrangements for mode 2 are not provided for this course

FHAEH % iR R

Target Mild IDD

Students

E =i FERAE RO A

Course Fee Please refer to the course list of the year
53 FERE R - [
Enquiries Please refer to the course list of the year
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2026280832 rg ite? & % § #3123 Discover Music Together

#A2. % # Course Structure

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

FRFRI1G6 )
Sound Exploration I (36 hours)
o nmis
Understanding Sound
& REREFXRE
Understanding Percussion Instruments

FBRAF: (18] )
Musical Sensation and Performance (18 hours)
o HEIiETA
Rhythm and Sense of Pitch Training
® |wE%EZ LrE
Ensemble and Chorus
®  EEpliTR B
Melody Creation and Chorus Training

FRaELE (8] )

Music and Expression (18 hours)
Emotion and Expression

o IR
Music Texture

5 & E (36 /| PF)
Intergrated Art (36 hours)
® HipNrp AnEE R BT
Art and Self-awareness and Communication Skills
® fiwsrdgiF]
Art, Interaction and Cooperation 1
® sk FRpeid
Art, Emotion and Expression
o LitgiummmEE
Collaborative Art and Time Management

FEET S wEEs% (12 ] pF)
Music Tour or Other Arts Experience (12 hours)
o Gt
Appreciation of Music Performance
o i BTl
Features of Music Art
® I HMERAETE
Beauty and Displaying Methods of Music
®  AREE Sy Hh REHS
My Favourite Music Style and Mode
® 5 e e R /1 ivy
Participation in Different Arts Exhibitions and Workshops

4.
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2026280832 *5 iter & £ § #3123 Discover Music Together

#A2.% 1 Course Structure

% = & DGREFEFRE (% 120 /) PF) Second year: Advanced Phase (Total: 120 hours)

FR&FER A8 )
Sound Exploration II (18 hours)
& FERF SOV
Possibility of Sound Development
& Hixtwrmgi
Monophony Improvisation
¥ AT (36 ] B¥)
Creation of Songwriting (36 hours)
® :THHE Rt
Adaptation and Originality
o wazwmpplits
Creation and Appreciation of Phrases and Sections
) & EHIE fvcggmgﬁ
Ensemble Skills and Chorus Training

WP (18 /] )
Performance and Rehearsals (18 hours)
o gl
Performance of Music Creation
® Pk ikEsy
Rehearsals and Technical Terms Studies

5 & o (36 [ PF)
Integrated Art (36 hours)
® fiiEdId g iE2
Art, Interaction and Cooperation 2
o isplirLa
Art and Creativity
o djmiEd
Art and Communication
® A E A FHEER
Self-image, Performance and Attitude
o  Hirer PR AF &
Art and Career Exploration

3REY AR W E% (12 ] )
Music Tour or Other Arts Experience (12 hours)
@ IrirPis A XX BN

How to Enjoy Music Fun with Others
® i3l AT T AT
Preliminary Stimulation of Creation Process
o mmmEAs
Music Performance and Sharing
® 387 chEUNE /1Ty
Participation in Different Arts Exhibitions and Workshops

-5-
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Course Information for Adapted Applied Learning Courses

2026280834 £| X, #&F: %2 @& &, K 3+ Creative Photography and Communication Design

AR B £
Course Provider Vocatlonal Training Council, VTC

Y # RILEY

Area of Study Creative Studies
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Course Introduction

SECARIEE S TR = L O Y #Ftrs FAHAFEFEARLEE R 2 246 o
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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.

#iKiE ‘e
Medium of Instruction Chinese
BYBd e HARER 3 ﬁﬁ?{-‘i‘?%ﬁ— A FRITE  SEBERET R FRE > BE 4 KF i

Course Features

Feived BYH o213 % 2 gl BHE L ET BT #5254 Photoshop,
[Mlustrator, InD681gn EoRBEAEFEF B IFFRGIT 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.

-1 -
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2026280834 £| . #&F: %2 @ {, &K 3+ Creative Photography and Communication Design
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Learning Outcomes
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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;

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

AR
Articulation to Further
Studies

LEACEMM ARG THRABRBAFRY w2 p IR o TR
SRR > THBPEYE ) 2 THRPHETRRET | G
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”.
Figl B\ - Mode 1
Class Arrangements Bokp B SR ER TR 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

B8 Mode 2
R 3—'3‘4 & aAr ke '—‘ﬁk}ﬁiﬁg%‘kf

Details will be confirmed between the course provider and schools concerned.
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2026280834 £| X, #&F: %2 @ &, K 3+ Creative Photography and Communication Design

FHAH % EAMR  APEFEHIFER* > BFEEIG - TRAL PEEL S 2
Target Students FihgER o LEE FINE -

Mild IDD, 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 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

2026/27 2 202728 B & 1 A A PR EIHERFERFER (M)
2026/27 to 2027/28 academic year: Shine Skills Centre (Tuen Mun), 1 Fung On Street, Tuen Mun, New Territories
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2026280834 £/ R #&H: 3 @ § K 3+ Creative Photography and Communication Design

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

¥ Ao AT GRS Q41
Module 1: Basic Graphic Design (24 hours)
® TG APAHRE

Basic Principles of Graphic Design
® Ty AR

Workflow of Graphic Design
o AR EDAAIL

Introduction of Creative Design Industry
® [FEAPM ka4

Trade Specific Generic Skills

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

Az EBEEF Q0] )

Module 3: Digital Photography (20 hours)
® HUBARBZ A AR

Basic Usage of Digital Cameras
® HBMmFEHM2 AN

Basic Usage of Digital Photographic Equipment
®  BUREA P

Digital Photographic Skills
®  BEF URILE i3 T

Digital Image Processing and Editing Skills
o FEipm s

Trade Specific Generic Skills
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2026280834 £/ R #&H: 3 @ § K 3+ Creative Photography and Communication Design

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

Lz D EBEE T (68 ] )

Module 3: Digital Photography (68 hours)
® GmipipL AR

Basic Usage of Digital Cameras
® HEEFEHZAAR

Basic Usage of Digital Photographic Equipment
®  BUREER P

Digital Photographic Skills
© oA B URIEE i) 0

Digital Image Processing and Editing Skills
o FEAME i

Trade Specific Generic Skills

Hrie 1 mERIAREY B2/ m)
Module 4: Integrated Creative Application (52 hours)
® AR Hei oL
Introduction to Creative Media
® flR AR
Application of Creative Media
® (TEAPMhEE N
Trade Specific Generic Skills
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Course Information for Adapted Applied Learning Courses

2026280835 £/ & * i¥# 4 Creative Handcraft Arts

HATik B

Course Provider

B £ 2 B
Vocational Training Council, VTC

5y g
Area of Study

RIREY

Creative Studies

e

Course Introduction

*ﬁqpﬂ%§4m£a%ﬁﬁ’Tﬁ%%*ﬁﬁ%ﬁ%m$3%?%°%ﬁﬂ
Bl T 5T (7 0 SRR M L FREOMR RIS o B4 A
ﬁﬁyT’gﬁiﬁﬁﬁﬁﬁﬁ.% ﬁwimo@?ﬂﬁﬁﬁnim%ﬁw e
v o TN g ST PIBRE REF o btk A AR ERBEAFL OB FF AR
O CBBHA R FEREIFERE EE T L BRABS L hER I
o MR g A G fEp e PR ER S L RRERIBEED RS F’“ﬁ} ¥ (ThF B o
The course is designed to inspire students’ creativity and artistry, as well as to develop
knowledge and interest of the industry. The course allows students to receive knowledge
and training on creative handcraft arts, and allows them to choose the materials and
accessories to create handcraft arts in a stimulated workshop under tutors’ assistance. They
can acquire occupational safety and health information besides the career-related abilities
and skills. In addition, the course put emphasis on students’ communication skills, team
spirit, self-confidence, sense of responsibility and work attitude. By quoting situations in
daily life and workplace for discussion, students can be well prepared for vocational training

and open employment in the future.

BAET
Medium of

Instruction

¢ 2

Chinese

By Efd

Course Features

WA IHEREE > 2RI FETE > PEEHRTEL TRE RE LGS
TR EY B @ r A A 1R GLIE & A s AR R R R A P
TRAR o HAEY B ERBERATH IR 2 WiFr L7 PAEDHE T4
R TTREEGE - % eV DR TRETRHT T LN
Bl e EESNRE BN FBFERAFADRUN fr2 2R G Y ER
fex TR B o

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

future careers.

-1-
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2026280835 £/ & = {T# ¥ Creative Handcraft Arts
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Learning Outcomes
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Upon successful completion of the course, students are expected to:
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 O i

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

=2 ER LEAERM B E TR PHRFRARLRF R w2 p A Ao T

Articulation to ¥2 FERG, ~ Te K2 LA, ~ TE2ERPeYir, 2 T2 £¥FF

Further Studies EY (FREZEE =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)”

Bt 8- Model

Class Arrangements BokP I aREGERTHAE- T4

Commencement date: Please refer to the course list of the year
PER AR E R A A
Time: Please refer to the course list of the year

oBL L GrRRE R - A

Venue: Please refer to the course list of the year

#:8 - Mode 2
7 OME G AR ’—‘ﬁﬁ’f#"k’?}*‘f‘ﬁ L.

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

-2
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Course Information for Adapted Applied Learning Courses

2026280835 £ & £ T8 4 Creative Handcraft Arts

FHAH % R/ G Ry RAR AR AR Y FaReE o F R E 0
Target Students - TR EE R 2 S g F R T~ FIUE o

Mild IDD / More capable moderate IDD, this course is suitable for wheelchair user to
apply, but also require certain extent of upper limb ability and finger dexterity and

need to pass the admission screening assessment.

E A WHRRE R AR T4

Course Fee Please refer to the course list of the year
LX) FHERE R A
Enquiries Please refer to the course list of the year
*Remarks:

2026/27 & 202728 B & 1 4 AL 2 IDBE BB ER S(BRE)- 2B
2026/27 to 2027/28 academic 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

2026280835 £ & £ ¥ # 4 Creative Handcraft Arts

A2 % H# Course Structure (3 240 -] B¥ Total: 240 hours)

H~-
Module 2: Creative Flower Arts (80 hours)

¥ A- L& (80 ] )

Module 1: Creative Accessories (80 hours)

AR T g > 7R

Introduce the Work Safety Guidelines of Making Accessories
A R e

Understand the Procedures of Making Accessories

¥ I A L B fob g

Understand the Usage of Tools and Materials of Making Accessories
LRI (L A 6T R ) gk

Introduce the Skills and Methods of Making Accessories

by B o BliCe S (8 R ALE 54 2 A )

Design and Production of Creative Accessories Under Guidance
xR

Industrial Visit

7 F A M ek A A

Trade Specific Generic Skills

PRIRTE (80 )

Rl (e E T 2 R

Introduce the Work Safety Guidelines of Making Flower Arts

BT TR R

Understand the Procedures of Making Flower Arts

FHEA T Lok

Understand the Usage of Tools and Materials of Making Flower Arts

g QLI T R IT( 1F 3B 6 2 2 )

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

AR TTH R PRI F BT

Introduce the Skills and Methods of Flower Maintenance (Dried flowers and Fresh flowers)
e e I R S I L D

Design and Production of Creative Flower Arts Under Guidance

FE

Industrial Visit

7 ¥ AR s A 4

Trade Specific Generic Skills
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Course Information for Adapted Applied Learning Courses

2026280835 £/ & + {T# 4 Creative Handcraft Arts

AL % Course Structure (& 240 -] B¥ Total: 240 hours)

Ex= g e X B0
Module 3: Creative Wrapping (80 hours)

Hize g 27 R

Introduce the Work Safety Guidelines of Wrapping

Understand the Procedures of Gift Wrapping

¥ L1 E e ar

Understand the Usage of Tools and Materials of Wrapping
B s ¢ ERE B R

Introduce the Matching Skills of Gift, Wrapping Paper and Ribbon
HEAIL ¢ RIS Bk R AL g ¢ %)
Introduce the Skills and Methods of Creative Wrapping (Ribbon Tying, Knot Making and Gift Box
Wrapping)

EAgET O NAIREE RS

Design and Production of Creative Wrapping Under Guidance
g1

Industrial Visit

7 AP B chx 3 Ay 4

Trade Specific Generic Skills
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Course Information for Adapted Applied Learning Courses

2026280836 & ;N & - 2 2 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

BT B £ 3 A

Course Provider Vocatlonal Training Council, VTC

FYV ¥ PRF%

Area of Study Services

AW 4 AFARE 2 AHRER TR NS BRI AT WITH BV M T EDR

Course Introduction

AP CBREREE L 2 KR FLHEEILEERHE LT SRR
Rl L N Ty N TRy T T Y 2
i A & %‘r 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 F¢ B > @ L EDRREHZE I E > blde § RN RRY - R R - F A

PPy A MR S BRE A Wi g 2 v B R R E
BABL AN A foE 2 1 oG hi R 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.

-1 -
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Course Information for Adapted Applied Learning Courses

2026280836 & ;X & - W2 2 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

29245

Learning Outcomes

o AAR(S > B4 B
BT kA T
Bir- BB T e 2 4w 4
Br g aX >Ed vl & %

M s T ERB A FERESL 2
B R adEenip A et YR 2

B EFEAMOEE N B AE A LTI TR 2 AT IFRA -

i
R AP e S F R R R AT 0p S

.\‘.O\.U‘:“P’!\-’._‘

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 Y BRI 2 TRERYET RS (FREERE &4 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)”.

Het

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
PBE G RRE RO A

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.

-
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Course Information for Adapted Applied Learning Courses

2026280836 & ;X & - W22 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

FAEH % AR (e RPFFE2 [ 2 ZREIMG - TRAEVDEHLI 2 FEA S DU E
Target Students BELE o)

Mild IDD (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 A 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:

2026280836A TR E L+ 4 ®1F A Patisserie, Bakery and Chocolate Making A

2026/27 % 202728 B & @ {4 i Ay IDSE R FE Y (BB - 2 AE iR s

2026/27 to 2027/28 academic year: Shine Skills Centre (Kwun Tong) — Oxford Road Re-provisioned Campus,
1D Oxford Road, Kowloon Tong

2026280836B TSR E L+ 4 ®iF B Patisserie, Bakery and Chocolate Making B
2026/27 % 202728 B & 1 i A AP ELFEIGLE RN FTER (B )
2026/27 to 2027/28 academic year: Shine Skills Centre (Tuen Mun), 1 Fung On Street, Tuen Mun, New Territories



B £V RERETH

Course Information for Adapted Applied Learning Courses

2026280836 & ;X & - W22 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

‘%ﬂcfiﬁa‘-’f# Course Structure (# 240 -|: % Total: 240 hours)

¥A- R ERRE SR (241
Module 1: Introduction of Patisserie and Bakery Operation (24 hours)

08 B I 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 X AP M R 3 A 4

Trade Specific Generic Skills

Az tA238°332 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 Rk = o

Western Cream and Fillings

7 ¥ 4p M ek i 5y 4

Trade Specific Generic Skills

Bz i A#HmaAke @iF (50 -] )
Module 3: Basic Operation in Bread Making (50 hours)

=

e R

Raw Ingredients for Bread

A A e WiE

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

Trade Specific Generic Skills

v ARE AAER U (84 )

Module 4: Basic Patisserie Practical (84 hours)

FokE 3 e ] (T

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

Cold and Hot Desserts Production Skills

L s i

Healthy Desserts Production Skills

o F ] (TR I

Cookies Production Skills

AP oz i A

Trade Specific Generic Skills




B £V RERETH

Course Information for Adapted Applied Learning Courses

2026280836 & ;X & - W2 2 L+ 4 %] {F Patisserie, Bakery and Chocolate Making

‘%ﬂcfiﬁa‘-’f# Course Structure (# 240 -|: % Total: 240 hours)

BA7 i AdH4e 4 fir 22] %)
Module 5: Basic Operation in Chocolate Making (22 hours)
® G i RiE
Introduction of Cocoa Products
o Awiidui
Basic Chocolate Production Skills
® FHEARM hxa
Trade Specific Generic Skills

A2 ST 20 (21 F)
Module 6: Food Hygiene and Safety (32 hours)
& BAFLoER
Understand the Importance of Personal Hygiene
® SFi5%
Food Pollution
® TR R IFES
Safety Rules and Environmental Protection Methods
® TFEARR hR A A4
Trade Specific Generic Skill




R £V P ERRTH
Course Information for Adapted Applied Learning Courses

2026280801 iFt 5 7* Hotel Housekeeping

HATk I SR FEPFETRS <
Course Provider Hong Chi Pinehill Integrated VVocational Training Centre

gV Fd PR A%

Area of Study Services

oA R A B E S AHEERAET 0 20 0 BFR AL PR S B FRE TR0 7

Course Introduction

* “'“T%’ 2 PITE FBFF A PEY CMREFY AR RAF AR S
Bop AR R R PR S BRI LR BN TEA RIS B & (T
% FEHEN
This course aims to provide students with a comprehensive understanding of the hotel industry,
housekeeping operations, cleaning and linen skills, and essential generic skills required within
the sector, in a simulated environment setting. Throughout diverse learning, experiential and
internship programmes, students will enhance their knowledge of hotel housekeeping, explore
their career paths, and master housekeeping techniques. This programme also cultivates
positive work attitudes, problem-solving abilities, communication and collaboration skills, and
effective presentation techniques.

BFREZ P
Medium of Instruction | Chinese
BV ASAEFEFRENL S RLEE 2 HORTE SRV 2 R R b Lo

Course Features

i

§A% FEF IR BT A EBMBLFYRE T FRE WS RS R LR 5
FRZRRET R § 4 B 7R IR 248

Whilst emphasizing practical skills, this course incorporates fully equipped simulated hotel
room in learning and training. Professional instructors will share industry insights and arrange
visits to partner hotels for visits and experience. This enables students to understand and master
the practical operations of hotel housekeeping, thereby enhancing their knowledge and interest
in the industry.




BT £V R ERRTR

Course Information for Adapted Applied Learning Courses

2026280801 iFt 5 7* Hotel Housekeeping

LN

Learning Outcomes

%o RARis 0 4
- KRR SIE A ARLE 0 A2 AR B
S OMp P 21 e RG g AR YIS A kAE 21 v 4
B R Ao Breng
- WA :%’ﬂf])} EQP S M R s s P A |2~
- R EHEYR AR RGN F S BITR R fa B H Y R
- BRAHIeR 2 I1FHRA
- O RBEAEBEEE RRN
Upon successful completion of the course, students are expected to:
- Develop an initial understanding of hotel housekeeping operations and cultivate a
fundamental interest in the field
- Foster early self-awareness and grasp of personal capabilities and career direction,
thereby creating better preparation and more accurate choices for future studies and
employment
- Enhance knowledge and practical experience of hotel housekeeping duties
- Strengthen mastery of housekeeping procedures, techniques, and the use of relevant
equipment
- Cultivate a positive and appropriate work ethic
- Enhance fundamental crisis management and contingency response capabilities

A F R
Articulation to Further

Studies

TR BO%E SR MRS EEY S H B LR VAP el
A2 BEDIRGAE  HERAT R

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.

A F i 80%E ARBRY - hodR A AR M 2 BRI BGRE T OERAL ~ F i
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 FEE TR

Hotel Housekeeping Training




R £V P ERRTH
Course Information for Adapted Applied Learning Courses

2026280801 iFt 5 7* Hotel Housekeeping

e SR #5~ Mode 1
Class Arrangements Bakp s dRez# Rigede- T4

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

PERY DR R R Ak T4

Time: Please refer to the course list of the year

P23 - R *ﬁ’r&zﬁﬂp"?ﬁ"‘f\ﬁ?‘ﬁﬁ 5‘&“#\%‘ w4 ]a ESUE S

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

#-38 = Mode 2
"ﬁ [ I"F‘d IEGV—J %‘f’}x*’k’ﬂ\‘:‘ A\»‘l’lﬁ{
Details will be confirmed between the course provider and schools concerned.

el PR (R EPEE a2 METR Y BAR 7 E B A fe)
Target Students Mild IDD (Not recommended for students who are unable to stand for extended periods, or are

sensitive to cleaning products.)

AR FERE R vk T
Course Fee Please refer to the course list of the year
24 HERE R k- T
Enquiries Please refer to the course list of the year




BT EVBERRTR
Course Information for Adapted Applied Learning Courses

2026280801 7 % 7% Hotel Housekeeping

%ﬂ:fi\éé-ﬁ_ Course Structure

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

o EBER

Overview of Tourism

R B TR E

Understanding the Tourism Industry in Hong Kong

FLRIFYE P PR IR R R

Understanding Different Departments and Facilities in Hotels

® HELT I EHRH
Occupational Safety and Equipment Usage

WA AL TE R NEH R BT

Understanding the functions and operations of equipment use in the Housekeeping Department
S 0FE 2 i R ¥R

Safety in Housekeeping

SAEL T2 B E L

Crisis Management in Housekeeping sector

® 531 ivHIy
Housekeeping Work Skills

Understandings in types of rooms

B g =

Professional Conducts

SR TERIEZ 22

Tools required and usage methods
S AR R

Bed-making requirements

SARR BT

Occupational Health and Safety in Housekeeping
Professional Conversations / languages
Room Cleanliness Quality Inspection
- i b = S

Basic skills in room cleaning




B FVARRETH

Course Information for Adapted Applied Learning Courses

® HiirHIT (-)
Linen Work Skills (Part 1)
L JR S i AR GO W N S 2
Understanding the Workflow of Hotel Linen Room
® L@ Rt
Understanding Clothing Labels
® IBH R HIT
Folding Linens Techniques
® T EFRT g RARLE
Understanding Common Cleaning Agents for Linen Washing

® HEIMwiui
Cognition of Career Aptitude and Social relationships

o i
Self-awareness

® A FEg T4 ER
Job Skills Requirements in Different Industries

® 1iTiEH
Career Choices




BT EVBERRTR
Course Information for Adapted Applied Learning Courses

2026280801 7 % 7% Hotel Housekeeping

%ﬂ:fiﬁa‘-f#_ Course Structure

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

o L EFEEE
Theory of Hospitality in Hotels
L CPEN £
Decoding customers’ thoughts
& PRSI EYFERE G
Common serving conversations / languages in Hotel Sector
® JILEAL AR L AP
Handling customer enquiries and complaints
® 1T
Emotional regulations at work
® 1 TREE ERILHERHIT
Problem solving and conflicts handling skills

®  CAFIR(RAF)EIT
Cleaning skills in Housekeeping (Vacuuming and Mopping)
® G EHRRZE FIFIE
Room arrangement and cleaning procedure
® FHEAHJFAERRZE AR
Master the fundamental principles of dusting and the use of tools
® AP
Dusting Techniques
[ ) 29 CF -
Vacuuming Techniques

® FE1THIT (2)
Linen Work Skills (Part 2)

® A FEIT

Ironing Techniques
® A FHIT

Folding Clothes Techniques
® B AHIT

Hanging Clothes Techniques
@ FTILIIERTHRET
Quality Inspection in the Linen Room
® CURFYECSAREFX TR 2 RS FIE

Understanding the work requirements and stress management of hotel, housekeeping and linen operations

o hmiy
Job Hunting Preparation

o itmEy
Work and Learning

® i FREH
Preparation of Personal Information

® i H G A,
Basic Interview Skills
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Course Information for Adapted Applied Learning Courses

2026280806B 7~ 5 #2573 B Elementary Bakery B

AR N
Course Provider Hong Chi Pinehill Integrated Vocational Training Centre

Y Fd PRA%

Area of Study Services

FAEM A A B E S AHERERAE T 0 BV RS TR A s B2 S MR Y B o B
Course Introduction WEPAMNAE YRV AR RAF A HERFENRENE R AF2 ;T‘uj‘i?fﬁ

ERIES 5 I
The course is designed for students to learn the elementary knowledge and relevant practical
skills of bakery in a simulated environment. It aims to raise students’ interests and
understanding in bakery through diversified learning activities and practice. Be prepared for

further studies and employment.

B ¢ %

Medium of Instruction Chinese

FYRbgd PRARIE I 2 F B R Foff 2 R FEY b m g A EIET 20 &
Course Features oA S SR MINEH B R E T %ﬁtL Seap B A H LD RIS B A R .

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

interests in bakery.




BT £V R ERETR

Course Information for Adapted Applied Learning Courses

2026280806B 7~ 52 R i+ B Elementary Bakery B

£V 3%

Learning Outcomes

%$%ﬁ@’§4@ﬁi

FEERLEOPAL2LH
?ﬁﬂﬂﬁﬁﬁﬁié%ﬁﬁ AR TEIREL 2 S RE 2 A FL
g o
2. ¥FERHZ BIFERBN
D/ SR RS A X }ﬁ#éf»'& ﬂir‘%ﬁv”ﬁf’?’iﬁ&i‘fﬁ oA RREHELE
3. ngw%w;w;t B
FRA A1 FRE? 3%idp A PR A FTEF BRI - FHERE2 BIRE T
WA

R R RBAREE RN
ﬁﬁ%%A“—~iﬁé* WHTT 0 5T AR 2 P et RS RS
&%%}L# &E#ﬁé‘”#ﬁé
i

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

1. Possess professional baking knowledge and safety awareness

Trainees shall understand fundamental concepts of the baking industry, different types of baked
goods, and adhere to occupational safety, food safety, and hygiene regulations.

2. Mastery of fundamental and advanced baking techniques

Participants can independently produce biscuits, bread, cakes, tarts, and desserts, whilst
correctly using and maintaining baking equipment and tools.

3. Demonstration of sound workplace soft skills and interpersonal communication
Participants can effectively express themselves and empathize with others in a work
environment, possessing conflict resolution, emotional management, and teamwork
capabilities.

4. Possess job-seeking and career development capabilities

Prepare personal documentation, master fundamental interview techniques, and understand
workplace entry protocols and fraud prevention knowledge to enhance employability.

5. Cultivate a professional attitude and spirit of continuous learning

Demonstrate responsibility, resilience under pressure, and a proactive mindset. Maintain
exemplary hygiene practices and a professional image to adapt to developments within the

baking industry.




BT £V R ERETR

Course Information for Adapted Applied Learning Courses

2026280806B #~ & ''2 % 72 B Elementary Bakery B

A F R
Articulation to Further
Studies

MRS B0% T R HEFBERT AP B LR FY AR HAY 0 o
A2 BMEVIRGAR  REREAL 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.

IR 5iE 80% T £ B R 'fq" chedRRE AP AP 2 R R WG T OER L~ F i
R

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

Chi Association:
o AT

Bakery
T # #3 - Mode 1
Class Arrangements Bokp B SRZERTAE- T4
Commencement date: Please refer to the course list of the year
PER AR E R kAR A
Time: Please refer to the course list of the year
BELDATR A F e pu R R AR AR AR E D R <
Venue: Hong Chi Pinehill Integrated Vocational Training Centre, Pinehill Village,
Chung Nga Road, Nam Hang, Tai Po, N.T.
B8 - Mode 2
FMENY BUERE AT R
Details will be confirmed between the course provider and schools concerned.
FAEH % R (A &P 2 S8R AR Jﬁ *AE F 3R A AR)
Target Students Mild IDD (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
239 FHRE R - A
Enquiries Please refer to the course list of the year




B* 2V ARRETH

Course Information for Adapted Applied Learning Courses

2026280806B 7~ & '%’'2® 33 B Elementary Bakery B

%ﬂtfi.%’f#_ Course Structure

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

P~ P H A2 SRR
Fundamentals, Core Modules and Visits:
o itk
Overview of Bakery
@  pUniFE i A
Basic Understanding of the Bakery Industry
o g rilAifrs
(Basic Concepts of Baked Goods
® N7 AR
Understanding Different Baked Goods
® Hix>
Occupational Safety
® JLAAL T Bl anum
Understanding Basic Bakery Appliances
® pini E g
Use of Baking Tools
® &1 Hhd »dpsl
Safety Guidelines in Pastry Shops
& RFFIRAIE
Handling Emergency Situations
o PR
Definition of Crisis Management
® LdgnE
Manual Lifting
® L iEsT
Manual Lifting Skills
® ik
Goods Placement
® ARREITZ GHX 2 FS
Basic Skills of Bakery, Food Safety and Hygiene
o wnitpiy
Preparation of Baking Ingredients
® A AEiniiT
Basic Baking Techniques
® LREhhwr 2 FF A
Use and Maintenance of Baking Equipment
® I HIT(4 &)
Bakery Skills (Biscuits)
® HoHivRAARE
Basic Principles of Biscuit Making
® L XA auIRHIT
Professional Biscuit Baking Techniques
® i ting iy
Cookie Packaging Types




B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2026280806B 4~ & ''2R 7+ B Elementary Bakery B

‘%ﬂcfiﬁa‘-’f# Course Structure

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

L4 Ff%“ F A
Cognitive Development
® AL
Self-awareness
® I FEsifrad ER
Job Skills Requirements in Different Industries)
® 1 iTEH
Career Choices
O Pl R T B
Bakery Skills (Bread and Pastries)
® me HlirH A
Basic Bread Making Techniques
® gmi i
Bread Baking)
O L EIgriia
Professional Cake Baking Techniques
o wiulivhiRm
Basic Principles of Tart Making
® G5 ATEE AEM G
Personnel Structure and Interpersonal Relations
® Fl\}pﬁ\'én > A i m *#-
Understanding the organizational structure of the bakery
@ LiEpAZEITE A
Expression and Empathy in work context
®  BBHMFILZAL
Emotlonal Management and Regulation in the Workplace
® B HIT
Social Skills in the Workplace
®  LJTER BTy
Conflict Resolution Skills
® By it
Workplace and Work-Related Stress
0 2 HTI(H )
Bakery Skills (Desserts)
AT G RN e
Caramel Puddlng, Italian Panna Cotta Theory and Preparation
® rTpkIZihz T
Pancake Theory and Preparation
® DA - raBETEL 2 BT
Red Bean Pancake, Taiyaki Theory and Preparation
® 7 1z Hir
French Toast Theory and Preparation




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280806B 7~ & '%’'2® 33 B Elementary Bakery B

‘%ﬂcfiﬁa‘-’f# Course Structure

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

® af%rffEd
Food Hygiene and Safety
 Aragu 2sies
Basic Food Hygiene and Safety
& et
Prevention of Food Poisoning
o B~ st
Personal Hygiene
o fmiy
Job Hunting Preparation
® I FE
Getting Started in the Workplace and Avoiding Scams
o BATHER
Preparation of Personal Information
® i H G A,

Basic Interview Skills




B2V AR TR

Course Information for Adapted Applied Learning Courses

2026280806A %~ 2’2 R 7+A Elementary Bakery A

Course Introduction

AR IS P EARSEEBRE IR

Course Provider Caritas Lok Mo Integrated Vocational Training Centre

gYFE PRA%

Area of Study Services

e AHALF LG R OT F ARG S ¢ MR 1 TR BRI (o MY &

BT AT A S ¢ B M B R RRE 7 A R e
Hit o B AEAFEEL CBFELFE P AFRIMG TG hRA N o

This course emphasizes hands-on practice, where students experience baking workflows and
workplace operations in a simulated bakery. Through direct participation in producing
various types of bakery products, packaging, sales, and cleaning processes, students not only
master baking knowledge and skills but also develop essential workplace competencies such

as communication, teamwork, and self-management.

BRE

Medium of Instruction

¢ 2

Chinese

BYgbgd
Course Features

APAEF LR R BRSSP SETRED MR SR il
P REIT o RE A EBMEVFE GO BoRk L o FREFREL LRI S
L )‘I%,i%;\,f% AT TG o

This course emphasizes hands-on practice. Students will engage in practical activities
within a simulated bakery to experience processes such as ingredient preparation, baking
production, and cleaning. This enables students to master the basic knowledge and skills
required for their profession while developing essential competencies, preparing them for

future studies and career development.




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280806A %~ & #-'2 R 7+ Elementary Bakery

gy 35

Learning Outcomes

= NRARR B2 B ¢

1B 7 8 Rl A 2 T

2 BEERYESIEERA > BAH T fEe HELCER ;

3BT FRBESE 2EREE 0 U SFEE &R

4 wREer TR RS R WP R g R 1 T T RIRBE TR

5. Bt ¥4 BRI A H TR FIT ]

6. Br i1 B2kl » B FRAS RIS

7. A APM vk 2§ 2 J‘T‘hé‘;—-’@\ B AT E enp A inAr o

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

1. Demonstrate basic knowledge and skills in bakery food production;

2. Correctly use baking tools and equipment, and gain preliminary understanding of bread
and pastry production processes;

3. Understand and practice occupational safety and health, as well as food hygiene
requirements;

4. Complete specified baking products and related preparatory work with assistance, while
showing teamwork spirit;

5. Demonstrate basic knowledge and skills in sales service;

6. Demonstrate cleaning of tools and equipment, as well as overall bakery cleaning
techniques;

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

a3 MR FiE 80% = %,f-r—*ﬂf’ HREUERT A LAMBREE G EERAY w2
Articulation to Further | = #I% %" Az > T 1T H ~
Studies Certificate of accornphshment 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:

. & @ ¥ Brix et 12 Catering Assistant

. o 3" Brixet 1@ Western Catering Assistant

. L H B APRFR 3 30 Elementary Restaurant Service & Hospitality
o 8 #1431 Food Preparation

e k¥ JRi%Z Britii ¥ Beverage and Cleaning Assistant

o A A2 3% Elementary Bakery

e P} H (% Pies & Tarts Baking

e %% iF Dessert Making

o A AHvwezgt F f2 Basic Coffee Shop Practice

-0




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280806A %~ &2 R 7+ Elementary Bakery

A F R
Articulation to Further
Studies

o RRJRIFEGEFEEL (FREFHEY - =&
Certificate in Restaurant Service & Hospltahty (QF Level 1)
o AAFSEFTHEI-NEINFEFEEY - &
Certificate in Basic Catering Service - Production Section (QF Level 1)

o AAMRPITEI(FEAEY - =)
Certificate in Elementary Baking Techniques (QF Level 1)

MRS E 80%A g AERE  BFNAET -
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard.

FHL Y- Mode1
Class Arrangements Bakp 5 5Razs Raede- T4
Commencement date: Please refer to the course list of the year
PR FRRGE R SR T4
Time: Please refer to the course list of the year
FEL ALY EEIAILP € B R B EYDIRY
Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon
B8 Mode 2
M RAR A A s o g
Arrangement for mode 2 is not provided for this course
FAEH % EREFR (f EFEF2)
Target Students Mild IDD (Capable of prolonged standing)
£ FHREE R iz T
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




B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2026280806A %~ & #-'2 R 7+ Elementary Bakery

#4221 Course Structure

¥ - # Yearl

2% Fi (108.5-] BF) Practical Skills (108.5 hours)

® B2 A% (92.5 ) BF)
Bakery Practice (92.5 hours)
- AR GERILE
Occupational Health and Safety in Catering
- apfEiax
Catering Hygiene and Safety
- R E R KA AR E R
Understanding and Using Baking Tools and Equipment
- AEFRERESE (- )
Making Common Bakery Products (I)
® HEBIRF (4] )
Sales Service (4 hours)
- R B EamR
Introduction to Bakery Retail Industry
- F P,
Packaging Skills
® % (12 )
Cleaning (12 hours)
- FERELEDRY
Applications of Cleaning Tools
Bakery Cleaning

i £ £ £ (14-] FF) Personal Growth (14 hours)
® HEdIERD
Career Planning
- duap A
Self-Awareness
- ;g;g,&;ih## B
Understanding the Job Market
& RBAFAEEE (-)
Personal Hygiene and Health (1)
® BAZFEHFER (-)
Personal and Social Development (1)
- REHT
Communication Skills
- B AFE2FEAL
Self-Management and Emotional Regulation
- BRHA R
Team Spirit Development




B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2026280806A 4~ &2 33 Elementary Bakery

#4252 # Course Structure

- F Year2

R % Bt (104.5-] BF) Practical Skills (104.5 hours)

® )2 ix (86.5 ] FF)
Bakery Practice (86.5 hours)
- HWiEyasREs (2)
Making Common Bakery Products (II)
- FEz R HE
Consolidating and Deepening Bakery skills
® AR (4] PF)
Sales Service (4 hours)
- R
Basic Food Presentation
Y
Sales Etiquette
® i (14/p)
Cleaning (14 hours)
- ERHESTEAER
Consolidating Bakery Cleaning Procedures
- RH TR
Understanding the Retail Bakery Cleaning

i £ £ £ (14-] FF) Personal Growth (14 hours)
® i IERY
Career Planning
- R G RER
Job Search and Interview Preparation
- UDfEATIE
Adapting to New Employment
& RBAFAaEE (Z)
Personal Hygiene and Health (1)
& BAREPFE (Z)
Personal and Social Development (I1)
- REHT
Communication Skills
- R AFEEER
Self-Management and Emotional Regulation
- BRHA R
Team Spirit Development
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Course Information for Adapted Applied Learning Courses

2026280817 &

7 45 8 ¥£9 7% Waestern Catering Practice

Course Introduction

AR IS PEEARSEEBRE IR

Course Provider Caritas Lok Mo Integrated Vocational Training Centre
gYFE PR A%

Area of Study Services

ESiA

*

WIARP A  AGARFERFRT FABHRGE S HE Y 0 MR FRL Z K
HIRFA S FEE AR o R ARTEF OB TEYAAIDR S RT 2FL
BEE 2EGERE ~ B ERIEE B FRA T

This course focuses on food preparation while imparting knowledge related to western
catering, interconnecting related knowledge and skills within the catering sector. The course
emphasizes hands-on practice, where students rotate through kitchen operations, waiter
service, beverage station duties, and cleaning in a simulated restaurant classroom. This
enables students to acquire essential cooking skills, food safety and hygiene practices,
occupational health and safety knowledge, customer service techniques, and teamwork

abilities in near-realistic settings.

BRE

Medium of Instruction

By Rbgd

Course Features

v

Chinese

AEAFEFEE TS BRI ALK SREN > BEFRER > WREIEE TR
JRAFL T TR A S el Th & A FRE T B3 FHERME Y Z LB A

Ao o FREFEHE T NS 0 S AR EZ %*ui’%ﬁ S TG o

This course emphasizes hands-on practice, where students engage in practical activities
within a simulated western restaurant classroom to experience kitchen duties and frontline
service work, including assisting in food preparation, beverage making, and cleaning tasks.
Students acquire essential related knowledge and skills while developing key competencies,

preparing them for future studies and employment.

By %

Learning Outcomes

AR S A el
1. B Ade N6 ol (teniosh 2 HI7

2. 4% 0 fRd 58 R RITEAR
3RBAAT R ERAES

4. % &4 L 2 1 0FF > ahivds

5. BomE SRS R & RFIRBT

O RAAPM o2 = F 2 RGBT Dh S
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Course Information for Adapted Applied Learning Courses

2026280817 &

§ ¥ R 7% Western Catering Practice

gy 35

Learning Outcomes

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

1. Demonstrate basic food preparation knowledge and skills for western cuisine;
2. Understand the basic food preparation process in the western catering industry;
3. Learn basic waiter service etiquette in western restaurants;

4. Apply food hygiene and occupational safety knowledge in catering operations;
5. Demonstrate western-style kitchen and restaurant cleaning skills;

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

A E R
Articulation to Further

Studies

A

Fi 80% XA EEY o REASERE DA ARBREE RIS w2
E IR

A 0 FEG LT H 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:
° 4 & ¥ Frix et 12 Catering Assistant
° o 3% Bixet 72 Western Catering Assistant
o  AHEALIFZ 3 #F Elementary Restaurant Service & Hospitality
. 844 4cv 1 Food Preparation
e ke PRi%Z% Brix % Beverage and Cleaning Assistant
o A NE2F i+ Elementary Bakery
o 3T Pies & Tarts Baking
e #H &% i% Dessert Making
o 25 # ezt § 7%+ Basic Coffee Shop Practice
o RRJRIFEGEFEEL (FREFHEY - =&
Certificate in Restaurant Service & Hospltality (QF Level 1)
o ARESEFHEE-NEITEEEY - &
Certificate in Basic Catering Service - Production Section (QF Level 1)
BAEB RIS (FER AT - 5)
Certificate in Elementary Baking Techniques (QF Level 1)

DB 80%A A AL EE o B NAES -
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard.




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280817 &

7 45 & £ 9 7+ Waestern Catering Practice

FL gy SU #:4—- Mode 1

Class Arrangements Bokp ISR ERSGAE- 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
PEIARLYXFEMLILP C E2BFEREVRY <
Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon
B8 - Mode 2
APAR A i AR S 0%
Arrangement for mode 2 is not provided for this course

HAEH % EREFR ( EFEF)

Target Students Mild IDD (Capable of prolonged standing)

£ FHREE R iz A

Course Fee Please refer to the course list of the year

LA FERE Rk B4

Enquiries Please refer to the course list of the year




B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2026280817 @ ;% 4k & ¥ ¢ 72 Western Catering Practice

#4221 Course Structure

¥ - # Yearl

2% B (108.5-] pF) Practical Skills (108.5 hours)
® e EIMALZ Brar (27 /| BF)
Catering Industry Theory and Kitchen Operations (27 hours)
- HaEiFd
Catering Hygiene
- ¥ ITER IR R
Occupational Health and Safety in Catering
- TR RBSEAEE B
Use of Kitchen Equipment and Utensils in Western Restaurants
® GaFETH (625 ] )
Western Cuisine Food Preparation and Cooking (62.5 hours)
- TRHRMELE (=)
Western Food Preparation (I)
- R AET L (-)
Western Knife Skills (I)
- FREPRRRCE ()
Western Cooking Methods (1)
® T ERIFRAZ kv Fir (11.5 ] pF)
Waiter and Beverage Station Practice in Western Restaurants (11.5 hours)
- TR RA FAEALRE BT
Customer Service Etiquette and Skills in Western Restaurants
LS T =]
Western Table Setting and Clearing
® FEFa (15 pF)
Cleaning Operations (7.5 hours)
Y TS

Kitchen Cleaning in Western Restaurants

i X £ £ (14-] FF) Personal Growth (14 hours)
® FEiiEny
Career Planning
- R A
Self-Awareness
- ,T}u/i + M-
Understanding the Job Market




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280817 @ ;% 4k & ¥ ¢ 72 Western Catering Practice

#4221 Course Structure

¥ - # Yearl

& BriFdaikik (-)
Personal Hygiene and Health (I)
® BAZFEHFERE (-)
Personal and Social Development (1)
- REHT
Communication Skills
- pAEmAEAR
Self-Management and Emotional Regulation
- BN R

Team Spirit Development




B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2026280817 & ;%\ 4k & ¥R 7+ Western Catering Practice

#4232 # Course Structure

- F Year2

R % Bt (104.5-] BF) Practical Skills (104.5 hours)
® e XA BAr (550 FF)
Catering Industry Theory and Kitchen Operations (27 hours)
- R4S EESE B
Consolidating of Catering Theory and Kitchen Operations
® G aFiTH (705 ] )
Western Cuisine Food Preparation and Cooking (70.5 hours)
- TRARMELE (Z)
Western Food Preparation (II)
- ditET L (2)
Western Knife Skills (II)
- draPRRRcE (Z)
Western Cooking Methods (II)
- R E TR
Advanced Western Cooking Skills
® FTARRFRAZ ke FiF (23] )
Waiter and Beverage Station Practice in Western Restaurants (23 hours)
- TRRF B BRET
Waiter Service Response and Contingency Skills in Western Restaurants
- 0 R RS SRR PRI
Beverage Service in Western Restaurants
- Tk AR E 2 B gup
Cleaning of Western Beverage Station Utensils and Equipment
® FiFEFir (5.5 p)
Cleaning Operations (5.5 hours)
Y T
Cleaning of Western Restaurants
R R

Western Tableware Cleaning

B £ £ & (14-] F¥) Personal Growth (14 hours)
& midIERD
Career Planning
- KRB G RER
Job Search and Interview Preparation

Sl

Vg 20
- T

11 i%

Adapting to New Employment




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280817 @ ;% 4k & ¥ ¢ 72 Western Catering Practice

#4221 Course Structure

¥ - # Year?2

& BriFEark (-)
Personal Hygiene and Health (II)
& BAxEPFR (Z)
Personal and Social Development (I1)
- R T
Communication Skills
- pR ? I8 % ﬁ;—g;w;_
Self-Management and Emotional Regulation
- BN R R

Team Spirit Development
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A HFaTH

Course Information for Adapted Applied Learning Courses

2026280820 i # i #2432 94 7% Event Planning Assistant

;ﬂ:ﬂ.ﬁ@#f#— g :7?-772'#5/? U

Course Provider Caritas Lok Mo Integrated Vocational Training Centre

Y PR A%

Area of Study Services

FAH A FRAR ED L BT LR B RAR L Bhes o PR E IR A0 fo (T E P AP AR

Course Introduction

o LR

BIES TR Z 7 R E L TR AT

FREABAXLNTR DR A FEXS éﬁcﬁiiﬂ*—ﬁﬁ AR R R PED
FRARBRFE RIS R BER R
FHA o

This course centers on the role of an event planning assistant, supplemented by office work
practices. It integrates industry-related knowledge with the core competencies required for
Through

simulated tasks in event planning, office work, and execution assistance, students deepen

the personal growth of students with IDD, forming the course framework.

their understanding of the actual workflows and required skills for event planning assistants

across various industries.

BRE

Medium of Instruction

¢ 2

Chinese

By Rbgd

Course Features

EEABHEEB R F AR T ERREIR AR EEE KR
Pﬁﬁé'r_mﬁ”’&lﬁmﬁi*”‘r,ﬁiisb°i’=ﬁ—¥f B(=*%423p) RELHHE
S aimljséﬂm;rp B i r T, F R % Eﬁlr; £ 1T ;‘f.iifw?% ZfRAR AL 4 o BE
i FEE AN Aol PR E PR ARAF AR

L’J’JT IF

—-—,“gﬂb

Through simulated tasks in event planning, office work, and execution assistance, students
deepen their understanding of the actual workflows and required skills for event planning
assistants in diverse industries. By engaging in real-world practice, such as Achievement
Sharing Day, students master relevant knowledge and skills while fostering teamwork,
communication, coordination, and problem-solving. = Equips students with essential
vocational knowledge and skills, along with core competencies, preparing them for future

studies and careers.




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280820 i # i #2432 94 7% Event Planning Assistant

gy 35

Learning Outcomes

2o AGALS 0 B4

Sy b
CEA UM R B TR pAFEL S
R AM s S g R R AR g A

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

1
2
3
4, hpnpsT
5
6

1. Demonstrate a basic understanding of the job requirements and content for an event
planning assistant and related industries,

2. Apply relevant knowledge of event planning,

3. Understand occupational safety and health, and practice it during the learning process,

4. Complete the preparation work for specified activities with assistance,

5. Demonstrate good interpersonal communication, teamwork, and self-management skills,

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

A E R
Articulation to Further

Studies

MRS 80% T 1%‘\-‘%@4@%_-% CRESE S EEE A ABR .%z CF e RAY w2
EFIRED RS FEB T H A

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

o L #4312 School Support Assistant

e F# 1@ Programme Assistant

. P 7 F 52 Office Work Practice

. #cdy 2 Data Processing

° B F 2 iFE L FE 412 Theme Park Guests and Support Assistant

R & 80%A FEAERY R NARY
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard.




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280820 i # i #2432 94 7% Event Planning Assistant

FL gy SU #:4—- Mode 1

Class Arrangements Bokp ISR ERSGAE- T4
Commencement date: Please refer to the course list of the year
PER SR E R k- T4
Time: Please refer to the course list of the year
PEIARLYXFEMLILP € E2BFEREVRY <
Venue: Caritas Lok Mo Integrated Vocational Training Centre, 147L Argyle Street, Kowloon
B8 - Mode 2
N ERAR A A e R D o
Arrangement for mode 2 is not provided for this course

Eziol ¥R ITHR

Target Students Mild IDD

WAL FHRE R k- A

Course Fee Please refer to the course list of the year

i3 FERE R k- T4

Enquiries Please refer to the course list of the year




B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2026280820 i # i #2432 94 7% Event Planning Assistant

#4221 Course Structure

¥ - # Yearl

2% Fi (108.5-] BF) Practical Skills (108.5 hours)

® EFH (255 ] )
Event Planning (25.5hours)
- B AAHILEE N (-)
Activity Basics and Experiential Learning (I)
- EERERY ()
Event Procedure Design (I)
® P REIT (20 )
Emcee Skills (20 hours)
- WM P k& d 2 1 0F
Understanding the Emcee Role and Duties
- A REREHIT
Basic Speaking Skills
® Ny iHE (105 )
Venue Setup (10.5 hours)
- R R HE a7
Venue Layout Techniques
- BB T
Projector Setup
- M gk
Manual Handling Operations
® TriaEY (28] )
Computer Applications (28 hours)
- fj,} AT ek T
Basic Computer Operations
e Ak (-)
Word Processing Software (I)
- PR EREZ 2ERE
Office Occupational Safety and Health
® v Fir (245 ) PF)
Office Work Practice (24.5 hours)
- REEEITY REM ()
Office Equipment Operations (I)
- B e T

Basic Outdoor Work

i £ £ £ (14-] F¥) Personal Growth (14 hours)
o mEiiERL
Career Planning
- wRgp R
Self-Awareness
- ;T}u/i -
Understanding the Job Market




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280820 i # i #2432 94 7% Event Planning Assistant

#4221 Course Structure

% — & Yearl

& BriFdaikik (-)
Personal Hygiene and Health (1)
& RBAZFEPFE (-)
Personal and Social Development (1)
- REHT
Communication Skills
- pAEEZFHEAR
Self-Management and Emotional Regulation
- BN R

Team Spirit Development




B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2026280820 =¥ #3124 32 R 7+ Event Planning Assistant

#4232 # Course Structure

- F Year2

2 * Bt (105/] pF) Practical Skills (105 hours)

® FH P (175 /)
Event Planning (17.5 hours)
- EEAHGLEE HR (Z)
Activity Basics and Experiential Learning (II)
- EEAEEXKI (Z)
Event Procedure Design (II)
® kP (195 )
Emcee Skills (19.5 hours)
- kfpentliE
Emcee Script Writing
- R R
Emcee Presentation Skills
® Hrii (1550
Venue Setup (15.5 hours)
- EHERERE R
Equipment Setup and Usage
- XrRFLTIFAS
Safety Use of Electronic Equipment
® TiuEY (28] )
Computer Applications (28 hours)
- R E IR ()
Word Processing Software (1)
- GREEE R AR
Slideshow Design Basics
- R R oW RE A
Spreadsheet Fundamentals
o % FaE (245 )
Office Work Practice (24.5 hours)
- LA FEITY REH ()
Office Equipment Operations (II)
- ERE e
Mail Handling
- R
Phone Reception Skills
- BEEPEHT
Visitors Greeting Skills
- FE RO RBIB R (T A
Integration and Application of Event Planning Assistant Skills




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280820 i # i #2432 94 7% Event Planning Assistant

#4221 Course Structure

¥ - # Year?2

i £ £ £ (14-] FF) Personal Growth (14 hours)
® HEdIERD
Career Planning
- R Gk
Job Search and Interview Preparation
- VMERTAIF
Adapting to New Employment
& BAFLEEE (Z)
Personal Hygiene and Health (1)
® BAEZFPFE (Z)
Personal and Social Development (I1)
- REHT
Communication Skills
- pAEEZFHAR
Self-Management and Emotional Regulation
- BN R

Team Spirit Development
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Course Information for Adapted Applied Learning Courses

2026280809 i # 4k & ¥ F 7% Basic Catering Services

PR A8 S EBEERED R

Course Provider Caritas Lok Mo Integrated Vocational Training Centre

gYFE PRA%

Area of Study Services

B R APALIL & RIS s > TIREE AR S FARM 2 ot 8 R SR AR M T

Course Introduction el o AGARF LT EHEIT F A BHIRA S %‘Ii v REERBGR ~ F2 R R
B FFEIRFE R ARTIFORETEYAIMIN S S RL 2FL CBFE

X EGER B EIRIEE B TE o

This course focuses on food preparation while instilling catering industry knowledge,
interconnecting various related competencies within the sector. The course emphasizes
hands-on practice, where students rotate through kitchen operations, waiter service, beverage
station duties, and cleaning in a simulated restaurant environment. This enables students to
acquire essential cooking skills, food safety and hygiene practices, occupational health and

safety knowledge, customer service techniques, and teamwork abilities in near-realistic

settings.
BXET ‘e
Medium of Instruction | Chinese
LSS L AGRFLFER T BEFRAEF SRR EFRAEEREIFTER
Course Features A AFEIT  EBANEFRR 2V E% AE VALY ol 2R

FREBEE A 0 FARI AL FEIRFRER -

This course emphasizes hands-on practice, developing practical skills through exercises and
activities to equip students with essential occupational competencies. The programme
enriches learning experiences, fostering both catering industry knowledge and skills as well

as generic competencies to prepare students for adult life.

gy +% o APARE 0 B2

Learning Outcomes 1. B AAdd 08 @l iFamihz 39 ]

2. 4% 0 fRAA AT 8 REITIER

SRR S Ty T

4. B* a4 2 1 0FL >R

5. Bom P N Brs R - HG GRHTT

6. # A ApM ok 2 F 2 r%’zﬁfé%g gp A A o




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280809 A # 4k & ¥ § 7% Basic Catering Services

29245

Learning Outcomes

Upon successful completion of the course, students are expected to:
1. Demonstrate basic Chinese food preparation knowledge and skills;
2. Understand the basic Chinese food preparation process;

3. Learn basic waiter service etiquette;

4. Apply food hygiene and occupational safety knowledge;

5. Demonstrate Chinese kitchen and front-of-house cleaning skills;

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

A F R
Articulation to Further
Studies

HRHE B0% HAFEA o AL EES A ARBEF o BEERAY w2
EIRE PSR EE BT H 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:
e 408 ¥ BEirpt 12 Catering Assistant
o T ;“EizrEt1® Western Catering Assistant
. z&?ﬂ'{é £ PR i3+ % 3¢ # Elementary Restaurant Service & Hospitality
. 84441 Food Preparation
e kev PR32 Britii ¥ Beverage and Cleaning Assistant
o A A'29 i+ Elementary Bakery
o 3% iF Pies & Tarts Baking
e A &% iF Dessert Making
. FL # ezt F 7%+ Basic Coffee Shop Practice
o RRJRIFEHEFEERT (FREAHES- &)
Certificate in Restaurant Service & Hospitality (QF Level 1)
o RAFOEFHEL-NEMGFEERY - %)
Certificate in Basic Catering Service - Production Section (QF Level 1)
A RPTEL (FERAEY - &)
Certificate in Elementary Baking Techniques (QF Level 1)

DR i 80%m = M %é#‘%;ﬁf ESE N RES o
An attendance certificate will be issued to students with 80% attendance whose results have

not reached the expected standard.




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280809 i # 4k & ¥ F 7% Basic Catering Services

FL gy SU #:4—- Mode 1

Class Arrangements Bokp ISR ERSGAE- T4

Commencement date: Please refer to the course list of the year
PR RR R E R AR A

Time: Please refer to the course list of the year

PEIA LY EEIAILP § EBFEREY RS <

-3 = Mode 2
RAT A A RN S e

Arrangement for mode 2 is not provided for this course

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

iAol AR (K FRs)

Target Students Mild IDD (Capable of prolonged standing)
HALY FERE R - T A

Course Fee Please refer to the course list of the year
3 FEREE R AR T4

Enquiries Please refer to the course list of the year




B EVARHFRTH

Course Information for Adapted Applied Learning Courses

2026280809 i # 4k & ¥ F 7% Basic Catering Services

#4221 Course Structure

¥ - # Yearl

2% Fi (108.5-] BF) Practical Skills (108.5 hours)
® G EETHLE B (27 )P
Catering Industry Theory and Kitchen Operations (27 hours)
- S EFL
Catering Hygiene
- A eFE1ivEx > ER
Occupational Health and Safety in Catering
- a;t)gj-g;a%;wg?ﬁv;gw
Use of Chinese Kitchen Equipment and Utensils
® ¢ AIHITHA (625 )
Chinese Food Preparation and Cooking (62.5 hours)
- HEaE(-)
Food Preparation (I)
- PR3 ET I (-)
Chinese Knife Skills (I)
S odRaprace (&)
Chinese Cooking Methods (I)
® iFd EokerFir (115 )
Waiter and Beverage Station Practice (11.5 hours)
- RARFREARE HIT
Basic Customer Service Etiquette and Skills
- R AHRE R
Table Setting and Clearing
- B EhE R R PRFE
Beverage Service
- ke AR 2 B bk
Cleaning of Beverage Station Utensils and Equipment
o iEF (15 )
Cleaning Operations (7.5 hours)
Y AL
Chinese Kitchen Cleaning
- o F
Front-of-House Cleaning
- RE AR
Tableware Cleaning




B2V AERAETR

Course Information for Adapted Applied Learning Courses

2026280809 i # 4k & ¥ F 7% Basic Catering Services

#4221 Course Structure

¥ - # Yearl

B £ £ & (14-] P¥) Personal Growth (14 hours)

& mEZIERD
Career Planning
Self-Awareness
- REGRED B

Understanding the Job Market

® AR EERE (-)
Personal Hygiene and Health (I)
® BAxEHFR (-)
Personal and Social Development (1)
- RAHT
Communication Skills
- pAEEZFHAR
Self-Management and Emotional Regulation
- BN R

Team Spirit Development




B* 2V ARRETH

Course Information for Adapted Applied Learning Courses

2026280809 £ # 4k & ¥ 7+ Basic Catering Services

#4232 # Course Structure

- & Year2

R % Bt (104.5-] BF) Practical Skills (104.5 hours)

® e XA Bar (550 FF)
Catering Industry Theory and Kitchen Operations (5.5 hours)
- P RS EERZ B
Consolidation of Catering Theory and Kitchen Operations
® JXSFEA (705 /)
Chinese Food Preparation and Cooking (70.5 hours)
- B 8%1 108 (Z)
Food Preparation (II)
- PR ()
Chinese Knife Skills (II)
S RaFEARE (5)
Chinese Cooking Methods (II)
- R R BB
Advanced Cooking Skills
® s ke Fir (23 ] BF)
Waiter and Beverage Station Operations (23 hours)
- FEpbker 1 ir
Beverage Station Operations Consolidation
- R E R
Waiter Service Response and Contingency Skills
® EFA (5.5 )
Cleaning Operations (5.5 hours)
- FRGRT ArenpT
Consolidation of Cleaning Operations Skills

i £ £ £ (14-] FF) Personal Growth (14 hours)
® iRl
Career Planning
- R G RER
Job Search and Interview Preparation
- MHERTLIE
Adapting to New Employment
® BAfFEreriEE (Z)
Personal Hygiene and Health (II)
& BAxEPFR (Z)
Personal and Social Development (11)
- REHT
Communication Skills
- PAFREFEAR
Self-Management and Emotional Regulation
- BB R
Team Spirit Development




B2V AR FETE

Course Information for Adapted Applied Learning Courses

Bk ERAERTEE
Chinese YMCA of Hong Kong

1483 4 &

Engineering and Production

AL S BREIR DS FOR SRR 4l ki o g (57 SR F 0 i
WA e F1 F@arg R hE 2 RAFHITVIH0C S B Y 7 7 & HF 2 BB R
BErRIEL S RELT PR RFLPE A ERPFY 5 cR B D a1
TILE YRS - B F Y LI R AT Y AR e S f A R E 2 R

e

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

v

Chinese

HAERERF BRI L 0 F 0 KR H AR ORI S R AR W R R A
Glde® 2 PRFREIT  BEFRFLIRE L X @S s EE A AR 22
MG 2 g0l ERIEA > BT RD @ ARE KB SEHHER DT IR
Axflac 2 fREgac e A F R PR T o Ka 22 F | HIRBE mfjhiﬂﬁj’? 3 LK
P R frd EHa 0 FH R R ?E\';}%# (E4F B H o

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.




B2V AR FETE

Course Information for Adapted Applied Learning Courses

o RARES 0 B A A

(1) FRBEHE 2RI L @ A #HF A2 PRIZFTT

(2) GRS 4 AR R TR 3T

() MAFHWRFARBARDIL LI 1 TR REREHET

(4) Z2EPPRBFARBEPWA DR ITP LM G X PR BRI FH L

(5) #A MR A F R REF R ATF hp ALAr o

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.

%o RARLS 0 B A

e EFFEEEEIRE LA

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

#58- Mode 1

BakpH TN FRpHET20260# 9" pH4 (EEP=)

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

PR TR LT S

Time: 1:00 pm — 5:00 pm

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

Yaumatei, Kowloon.

#3;' - Mode 2
FOM PG ARG S R

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

ERFR /¢ RAFR
Mild IDD / Moderate IDD

R B E R - TR

Please refer to the course list of the year

FRRE R i T

Please refer to the course list of the year

-2-



B £V RERETH

Course Information for Adapted Applied Learning Courses

2026280839 7 3148+ £ PR3+~ & Shopping Mall Robot Service Ambassador

#4221 Course Structure

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

- i BHFPOEBRMNGERBEAHAL) (G| )
Module 1: Foundation of customer service in shopping mall context (30 hours)
® UENEIRM RE RIAEFE H L R
The importance of customer service in shopping mall
® ERFHELIRIEA R LG EBRY
The functions and responsibilities of service ambassador
® CUBEFE RIS L CPRIFA R MG
Role of service ambassador in pursuit of good quality of customer service
O CUBEFECIRIATRF ZHEITTE LR
Applying the skills and attitude of professional customer service ambassador

EA- IR PBRAapdpaog? 223782 3 pgaintEd ~ 2% - REH 30 B
Module 2: Recognize the usage of robot in spatial and directional application in shopping mall (concepts, theories
and practices) (30 hours)
® LREFHP A RIRE KWE AR EDAAL SR
Shopping mall environment, facilities and related customer service
®  REE B RR A fEar
Types and application of robots
® LR A B p A E AN
Application of robots in daily life
© S M SEER TGRS T A RRE A L RR EHITE > SRR R S e
L
Introduction to the concepts of spatial, distancing and direction through simulated computer exercises and group
work

HAZ FHAFEPBRAGEFE R T 2R 40 BF)
Module 3: Operation of static robot and customer service (40 hours)
® EERRRATRS F R E 1 TR F 2062 1 TERIE G A
Understanding the basic concepts of workflow, safety measures and shopping mall environment
© LB AREL R R GIEE 2 AIE(MA  EH T EN)
Understanding occupational safety, risk evaluation and management (concepts, theories and practices)
® i 2 R TR R TR
Knowing how to control static robot through demonstration and simulation
® FHWRAJRIESRATIFAP L LS
Role of service ambassador as the companion of robot
® FiFEdPIFVRE RS T SR
Role play exercises on customer service skill

FAw D dRRH-pARPPENAFERQ0L )
Module 4: Career and Life Planning — Self-understanding (20 hours)
® FOERPIKT-pARBE A FR

Self-understanding and exploration




B £V RERETH

Course Information for Adapted Applied Learning Courses

2026280839 7 3148+ £ PR3+~ & Shopping Mall Robot Service Ambassador

#2521 Course Structure

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

EA- (BN EBM G2 IRBGERA) 30 F¥)
Module 1: Advance skills of customer service in shopping mall context (30 hours)

FHiEF - .‘?ﬁﬁ AT T S PRI TR T ,ﬁ); R B f%‘»_z*% el > £ 8 R LIE 7 3 TR
L PERERR
Based on the custorner service knowledge and skills learned in the first academic year, different customer service
skills will be applied in complicated scenarios in shopping mall
A RRREL NG BRE Y EHE
Skills and attitudes in handling customers with different characters
RBILR 4 R R e 2
Ways to deal with stress and emotional control
BEREHRD b F Lo PR ERE Y ST R 4% B R e
Ways to deal with simple crises by simulating different customer service situations
B R E BRI @ g2 T REFBT B PFnd 2RI ITE il 2
“Sudden occurrence” will be handled through customer service skills and emotional methods in different classroom
settings

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

BSR4 T (L 2 R )

Application of robots (theories and simulated training)

RABEH RS2 H R ETIRIE > foi R A iR &

Roles of robots in shopping mall context

BEFIBPEF Ry R A2 FE | i

Strengthen spatial skills with classroom image and object recognition training
FERE R PR 33 8 0 BT 2 Mo T A

Simulated training on operating the robot in different scenario in shopping mall
LR~ R L

Site visit and practice

BB DY B PHRRHEIAFRME 2 NS P TR DT ERFR
Learning practical knowledge from simple to complicated experiences in different shopping mall environment

EAz P He R fERTEE S IRBAT 40 ] )
Module 3: Operating motion robots for customer service (40 hours)

SERE YRR BB R R AR R

Observe the real setting of facilities in shopping malls

BHR AR A DT 2R (%2 R R)

Safety regulations in operating motion robot in shopping mall (theories and practices)
S8 H BRI 0 bk E P BEERE TR R e fl R e e aa
Perform simple duties with robots in classroom under virtual setting

B FLWHETEE T 3 bR TR @ F &R TP LRI
Services provision in different scenarios under virtual setting

B P Eagd 2 DRV RS FREVY HHE T ot e % 2 L adir

Practices in handling different scenarios with emphasis on safety issues
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2026280839 7 3148+ £ PR3+~ & Shopping Mall Robot Service Ambassador

#2521 Course Structure
% = & (& 120 -] %) Year 2 (Total: 120 hours)
EAip 2 BERHKT-TEFREF BN 4 (20 ] )
Module 4: Career and life planning — career path (20 hours)
G EMAIKT - TEF LD BN

Career and life planning - exploring the career path

FH LMY 2 ERBIKY

AR T RS B IRAEK 0 T4

ﬁﬁﬁéﬁﬁﬁﬁﬁ’dA%R i%ﬁﬁ

ERRFAPAFEREFHIATEFEL i

4—_1—#:5 F/r‘r]ﬁ‘;‘}h}- y 7T g%—;)—};\ j\__l§g{ Tf—/_é*‘._m I e
¥ ORES 2 5 b fER SR qTHARN § o

Remarks: Elements of Career and Life planning are embedded in the course for both Year 1 and 2. The course content

provides fundamental knowledge and skills leading to practical operation of how to provide customer service with robots

in the shopping mall. Throughout the process, students develop self-understanding on their strengths, weaknesses, value

and interests. They are encouraged to explore whether they match the job nature relating to customer service and control of

mechanical tools. Under the facilitation of career and life-planning experts, students will learn to develop problem solving
skills and attempt to explore their career path.
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Ak ERFHTE G
Chinese YMCA of Hong Kong

FRF%

Services

AU B F A MO REIMEG 26 R fR > PP F b E 0 F R
PARBAE - FEEFZIFEL 2220  TEEIRFEFEFYHRZ RIS
LT R Y AR S PR AR PRI B AR F AR E
WEY .

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

PHAREGAFRLE L KR A HE R SRR BRI B R R 2w
ABE It BRI F ERE L fREa 4 AT RS RS
AMMG A E e IR L D ERICER CRAFARGE T IR R KPR
SRR E RS RS LR GRS R 16 S A R R VR L
B SER MRS FARE FEER

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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wo AR 0 B2

(1) FHFLE - L Frpetga v

Q) BAARPEBLEHELA

(3) B ¥ BE R (g sl # A T

@) B7 LHAUMALF R B AR AR e ¥ 1 iF;

(5) BABAFRZIEER > HBP S AMMBEL TFER -

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

positions.

R AT E 4 T Ul
o EHFEELELRI G oo
Upon successful completion of the course, students are able to:

e  study other courses at YMCA College of Careers.

B8 - Mode 1

Bikp P AR HPHEFZ 2020 F 9" pEA (EEH )

Commencement date: Specific date will be confirmed later. The first lesson will be
commenced in September, 2026 (every Saturday)

PR TR 2L TR 6B

Time : 2:00 pm — 6:00 pm

PRIAFARE R EE B 5 AR EAERFEE - FEEREET I
Venue: The Chinese YMCA of Hong Kong — YMCA College of Careers, 23 Waterloo Road,

Yaumatei, Kowloon.

#;% = Mode 2
F M FRoRR kB F R T

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

iR R
Mild IDD
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FHERE R iz A

Please refer to the course list of the year

H R E R A - T A

Please refer to the course list of the year




B* 2V AR TR

Course Information for Adapted Applied Learning Courses

2026280842 + [F] 2* 32 32 3" School Assistant Training

#4251 Course Structure

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

1. FRBEZANS -4/
Introduction to School Structure and Positions — 4 hours
® FiREHAE
Introduction to school organizational structure
® P Fehj A BT
The functions and responsibilities of various positions
® 7 @i B enfn (FRE R
Collaborative relationships between different positions

2. PRERBABEZENALER)-48/]pF
Foundation of Daily School Administration Support and Skills — 48 hours
® RFIMEABFE L ITHEA
Responsibilities and work attitude of school assistants
® Ahchp ¥R FioHi
Basic daily administrative support tasks and skills
® Ak T
Fundamental duties of the school reception
® I {ciFAhii A 42 fREE
Organizing, and filing of various documents, reports, and meeting minutes
®  EMIKZ AR §HK
Assist in preparing and arranging school meetings
® v itixivh / #RF T
Document delivery / mailing tasks
® pmgdpfaRElLE
Support students in their daily school life
B G ELr

Assist teachers in preparing course materials

3. KREAFFLEHEFR(EHL)-48 P
Foundation of School Activity Support and Skills — 48 hours
® U B B
Types of school activities
® HAmFEd I g ivE e
Basic preparation work and processes of school activities
® HAoEdy @iyt
Basic promotional preparation of school activities
® CURHEELEREORGE IAER
Understanding occupational safety, risk evaluation and attitude

4. 2 ERIIKRT 20| pF
Career and Life Planning — Self-understanding — 20 hours
® MG LA K ALK, 1EHERA
Personal attributes and job explorations
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#4251 Course Structure

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

. P¥RBLEEERERE) 44
Advance skills of Daily School Administration Support — 44 hours
o FRE A F(ElR)
Advance skills of the school reception
® i Z BRI HITGEN R)
Advanced document and data processing techniques
o TEEEHEY (L)
Advanced knowledge and applications of email
o ks et 2 LEA(LRR)
Skills and considerations for assisting teachers and students
® Ml gk R EIT(ENR)
Operation of online meeting tools

2. KFIFHAEBEFENGENL)-48F
Advanced Scholl Activity Support and Skills — 48 hours
® e AR TR AEGERA)
Advance skills of execution and support for school activities
® A aIEER
Important considerations for different activities
® G ¥ FiERpFOGE RS2
Ways to deal with simple crises for different activities
® FRIRFEHSNL s T
Follow-up actions after activities

3. ZEBEARIKT 28
Career and Life Planning — Self-understanding — 28 hours
® CV360:rjE *

Application of CV360
® BEEH

Career planning
® ek

Mock interviews
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2026280844 At ¢ PR7%-B43E 353" Social Service Assistant Training

Fehedk 18 R €

Course Provider Heep Hong Society

gy Ed JRI%

Area of Study Services

sz A BHIEp F o e HITERL S FRAE

Course Introduction

AEAT g R A R € JRAFEV I 0 & B £
AR F EBrERFTEBESAFY R
AEERENED TS ZARKIEAEIRIFNAPH 1 FRAFEG o

This course aims to provide students with a comprehensive understanding of social service
assistants. The content covers various aspects such as the core principles of the industry,
administrative support, and daily tasks including reception and clerical work. Through diverse
learning activities, the course develops students’ communication, collaboration, problem-
solving, and organizational skills, while enhancing their professional competence and self-

confidence, thereby preparing them for prospective careers within social services or related
fields.

B

Medium of Instruction

v 2

Chinese

T

Course Features

™ PRAR Y rlfi’%“%#ﬁ Bac 4 | Hdhe o BERBALEIRIFITE > RY A AT FHN
TR TR R FRADEMA R EF LA A 0 BREEILITHA o BAER
At r xR TS ARER uF BB EIFEY T Aty BEw
BRI B TR B réa—&Jﬁﬁrw R ER Bi T RS S 0
%53? oy MATREPN FATIES P AR I RA SRR S EY o gttt ARG PR
GRS S LB R Y e R A X ks XA i § 0 1S L 4 s ¥
%ﬁ’%%%ﬂﬁéﬁ%ﬁﬁﬁ%o
The course emphasizes on developing vocational skills and competencies for the social
service industry. Students gain a solid understanding of industry practices while learning
fundamental work skills and job requirements. The program promotes accurate concepts,
practical application, and reflective thinking, while fostering resilience and innovation.
Learning is enriched through varied strategies, including multimedia resources, interactive
activities, and collaborative tasks. Students demonstrate progress through presentations,
written work, and practical exercises, with complex content simplified into clear steps for
effective mastery. Regular formative assessments monitor progress and guide adjustments,
ensuring students are well-prepared for future academic advancement or employment

opportunities.
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Studies

Articulation to Further

B EY AR FAETH

Course Information for Adapted Applied Learning Courses
LS

X T EIATEE B S

2026280844 A ¢ FR73E43233 3" Social Service Assistant Training
Learning Outcomes

¥
TPEAL § AR TIPRIEENE F 1 (EIR A

TR LT EE RS A KBTI .
L.

Upon successful completion of the course, students are expected to:
2.

Understand their personal characteristics and strengths.

and responsibilities of social service assistants.

solving, planning, organizational, and task completion skills.

procurement, and the preparation and arrangement of teaching materials.
services.

%A BALE 4 T

Acquire insight into the actual working environment of contemporary social welfare

MR Sk 80% 0 MR A g D i

Wooge 4.

Recognize their career development pathways and apply appropriate job-seeking skills.

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

FFET
EF R EE R I AARE B B I 5 A B AT o

attendance;

A certificate of accomplishment will be awarded to qualified students with 80%

Enroll in other related courses such as Program Assistant or Welfare Worker programs.

£ .
P

. 7 fEp AR T
2. 7 fRIRLPEAL G ABTIIRIS AN F 2 O fRALE PRI L 4 2
3. RAFEIENA 0 f R~ RIS P RERE R Ea S
4. BAFLR
5. @z of2
6.

Improve their practical skills in areas such as clerical work, reception duties,

’

R F I F AT BRFL T ML FE K EAYIFEGE R

Demonstrate an understanding of current social welfare services, as well as the roles

Develop and strengthen key work competencies, including communication, problem-
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2026280844 A ¢ FR73E43233 3" Social Service Assistant Training

B8 - Mode 1
EL g S Bakp ¥ F2RuERIOAE- T -
Class Arrangements Commencement date: Please refer to the course list of the year.
PR SRR R anAE- T A
Time: Please refer to the course list of the year.
BB B EREEERTRY
1A § AMATAME T 106-117 F
Venue: Jockey Club STAR Resource Centre
Units 106-117, G/F, Sun Man House, O1 Man Estate, Homantin, Kowloon
#-58 - Mode 2
F MR AR RS B R e
Details will be confirmed between the course provider and schools concerned.
FAEH % i s
Target Students Mild IDD
HAzp FRRE R - T oo
Course Fee Please refer to the course list of the year.
B3 R E R - A
Enquiries Please refer to the course list of the year.
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2026280844 A ¢ FR73E43233 3" Social Service Assistant Training

##2.%# Course Structure

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

1. AL RIS (15 ] BF)
Introduction to Social Service (15 hours)
o ALEIRIFILL ~ FFH|EIGIE TR
Principles of Social Services, Categories, and Code of Ethics
o GUMALEIRIFEAIENE X BT

Understanding the Role and Responsibilities of a Social Service Assistant

2. RAaEE (93] )
Practical Skills Training (93 hours)
o FFRirEH ﬁ s
Methods for Receiving Service Users
o WRIEFHFRT K A3
Responding to Service User Inquiries
o EEAHAE
Activity Facilitation
o FHiEHFERRZHL
Venue Restoration and Cleanup After Activities
. gﬁ%«i?ﬂ;’?%\ﬁﬁ%
Data Entry for Membership and Registration Forms
o T EPHIIF
Document Verification and Checking
o ®EHT LHEE
Setting Up Online Meeting Platforms
o  TARHM M F AR
Setting Up Equipment for Reporting Venues
o TP ¥ R

Procurement of Centre Daily Supplies

3. 1ivmRERE (2] )
Work Experience and Practice (12 Hours)
o itinH iF
Visits to Social Welfare Units
o IR IIF{BH%

Realistic Work Scenario Experience
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2026280844 A ¢ FR73E43233 3" Social Service Assistant Training

##2.%# Course Structure

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

1. BAFE (12-]FF)
Personal Growth (12 hours)

RN

OSEEE]

Self-awareness

2. RBHERE (93] )
Practical SKills (93 hours)

EREPEIGRE

Guest and Visitor Reception Services

HH AR

Activity Facilitation

v REEE F

Document Delivery and Mailing

A% B I3 e

Financial Document Processing

P e A0 5 4T

Confidential Document Handling and Disposal
RS P R

Centre Supplies Sorting and Inventory

AR

Event Poster Design

W FIE G 2 WE

Preparation and Production of Event Materials
S EEIR R Mk T B

Centre Bulletin Board and Venue Decoration and Setup

3. 1PHRERE 91 F)

Work Experience and Practice (9 hours)

AR

Visits to Social Service Units

EF 1B sk

Realistic Work Scenario Experience
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2026280844 A ¢ FR73E43233 3" Social Service Assistant Training

##2.%# Course Structure

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

4. BEFER (6] )
Career Development (6 hours)
o BEAHIE I FER

Career Planning and Job Opportunities
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