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Hong Kong is considered a cosmopolitan capital,
often referred to as Asia’s World City. And part of
what makes Hong Kong a world city is the fact
that it is an international culinary and wine
destination. Hong Kong is home to thousands of
restaurants offering all types of cuisines. Not only
is there quantity and diversity, there is quality as
many restaurants enjoy international accolades
and awards of all kinds. The International Culinary
Institute (ICI) features prominently in this setting,
striving to become a world-class culinary school
for Asia’s World City:.
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Centre of Excellence
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As a member of the Vocational
Training Council (VTC), ICl is an
exciting training institute dedicated \ “
to producing professionals for career L
entry and advancement in the
culinary arts, wine and event
management industry.
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Drawing upon the resources and experience of fellow
VTC member institutions, the Chinese Culinary
Institute (CCI) and the Hotel and Tourism Institute
(HTD, ICI offers a wide spectrum of quality and
professional training programmes covering cuisines of
Europe, Mediterranean, Americas, Middle East and
Asia. It also provides wine and international theme
park and event management programmes which lead
to various professional qualifications.

ICI’s purpose-built campus in Pokfulam with
state-of-the-art learning facilities, together with CCl
and HTI, form a vibrant environment with a hive of
activities and collaboration.
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Promising Future Begins at ICI
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We are an international culinary school located in one of the EEERERER 7 N EREEE R

BIVTCHAER B CCIRHTIRERE BiERE
We and fellow VTC member institutions, CCl and HTI work as a W R EREEKTF
unigue trio to raise standards and professionalism of the industry

world’s culinary destinations
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We are partners with industry associations and culinary o R A 2 B E AR A
professionals in the community at large, as well as part of a
network of renowned culinary institutes around the world

An array of culinary courses encompassing cuisines of Europe, TERESERN ~ R =N PR R BN S S R Y ETER
Mediterranean, Americas, Middle East and Asia RIE

Specialty programmes including baking and pastry arts 12 (P G A R M aE AT e fir 2|

Vocationally-criented Higher Diploma programmes in Wine and R RS SR YRR RS BRI S
Beverage Business Management, International Theme Park and HREEBNEETEARRIEE SR
Event Management

How We Deliver #=Z75t
« Emphasis on the fundamental skills, which are core to all « EENSARZNERRID &5 FEMEEE b,

cuisine types, plus knowledge of the science of cooking B IEEIESS
and familiarity with the cultural context of a particular .
i + BEfERE2BIET Hotel RIBHIIEEE IR AR BV
type of cuisine
LEREE
* Hands-on learning in The T Hotel, as well as several . ~
training restaurants serving to guests - EENRIZAGREN REMG) BERREAATENR
i ) . 28T ER
« Flexible modular programme structure with credit
accumulation so students can study at their own pace + B EFEE RIHE X RENR TR R AR R
* Preparation for professional and EU-recognised trade + BEIRITHIE S A BB AELLE it BiRAE
tests ABHE RS FRIEMEITR S R 5 1Rk

* Introduction and exposure to the world of culinary
competitions at a local and international level including
WorldSkills and the International Young Chef Challenge

What Students Get 88

« A competitive edge for entry or advancement in a « BERBREENIE AR EE-GEE
career in culinary arts, wine and event industries as a RIEEBEITEAISES MREMERN
result of the integrated teaching approach EXBEAR

+ Recognised qualifications, such as Higher Diploma, s BRCOR CREGEEREAREN A
Diploma and Certificate in various culinary BT E OB EEEE

specialisations which facilitate employment or further
studies




ICI's practical approach combining real-world
training with knowledge of cuisine, culture and
science gives graduates a competitive edge
while creating a pool of qualified talent to
support the growth and sustainability of the
hospitality and tourism sector in Asia’s World City
and the region.
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“With a solid foundation in
culinary arts, students of the
International Culinary Institute are
empowered to pursue a rewarding
career as a professional chef.
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“ | am delighted to be associated with
the International Culinary Institute
which is dedicated for the nurture of

PRI B B RO EE. ,, culinary talent well-versed in
international cuisines.
Dr Rick Stephen CMC FREEERERTRS A AEEEE

Continental Director - Asia
World Association of Chef Societies
Dr Rick Stephen CMC
H 52 BFAT 17 & 2 N 4 Bl Michelin-starred Chef Umberto BOMBANA
Honorary Advisor of ICI
HZ 2R ETEMUmberto BOMBANA
(2 PR BT 2 B2 e 5 R A

EREENTEATFHEK 99



About VTC
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Vocational Training Council (VTC), established in 1982, has
always been at the forefront of vocational and professional
education and training (VPET). As a statutory body, we exist
within Hong Kong education system to ensure the skills of the
Hong Kong workforce remain fresh and future ready. Our
mandate to provide VPET is vital in meeting industry needs,
and in fulfilling the aspirations of some 200,000 young
people and in-service workers who attend a programme
every year across our 13 member institutions.

BBV TORNO82F ML » EMERA MR BIER L —HEETEADE
VTCIEAEBZEHE  EEARERATERER » RIEEERFIEN
BEANT - BFIRA—BRE > BRUSTERERENRETAHE » B8
ETISERERS ' SEAN0EREEARTEBATRREEZF] -

[ ]
INTERNATIONAL
A CULINARY INSTITUTE
EPREER

Contact Information
International Culinary Institute
143 Pokfulam Road, Hong Kong
Tel: 2538 2200
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Email: ici@vtc.edu.hk
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