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Foundation Certificate in European Pastry

Code
ERREEH Duration :
VoE H 4 Months
BRI Offering Campus(es) :
TR R A L (CRAKED Hospitality Industry Training and Development Centre (Tin Shui Wai)
A4 Entrance Requirements
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Secondary 3 or above; at least 16.5 years of age and with a pass in the interview.

Course Aims
Al full-time certificate courses aim to provide professional and responsive
pre-employment skills training to school-leavers at or above S.3 level who wish to join
the hotel, catering and tourism profession and ensure a continuous supply of manpower
to the industry all the year round. Students undergo training with a strong practical focus
in all related aspects to ensure they acquire basic vocational knowledge, practical skills
and a positive attitude to perform effectively in the workplace.

Career Prospects

Job placement assistance is provided to facilitate our graduates to join the hotel,
catering and tourism industries.

Curriculum
Kitchen Safety and Hygiene Knowledge ; Knowledge of Baking Equipments and Kitchen
Tools ; Knowledge of Food Commodities for Pastry Making ; Techniques in Making
Dough & Pastry ; Techniques in Making Sweet & Salty Paste ; Techniques in Pastry
Decoration ; Temperature's Control of Baking ; Food Cost Control

Articulation Arrangement / Credit Exemption

Industrial Recognition

Notes :

1. Medium of Instruction: Chinese supplemented with English Terminology.

2. The VTC reserves the right to cancel any course, to revise the course content or to change the offering campus(es) of the
courses.

3. Students enrolling for this course must maintain the health standards required of a food handler throughout the duration
of training. This encompasses taking a medical check, at student's own expenses which includes urine routine, stool
routine and chest X-ray.

4. Applicants should have good sense of smell.
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