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Pastry production made easy when you learn from experts at the
Hospitality Industry Training and Development Centre
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Pastry lovers or beginners will pick up all great tips and pastry production skills from pastry professionals in a well-equipped
setting. You will learn and practice a variety of techniques in confectionary production. Each attendee who meets accessment
and attentance requirement will receive a Module Certificate upon successful completion of the course.

RS FESREERNIT  ERERTSORET » AEXEDEENES » SBRERENRITRAE - RAREF
RAGEEE I ET R RBERERE - ERAEEETRER » ERBERHERZRNBEERERETESE -

Hands-on practice guaranteed
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Medium of instruction BREE : Fees EB8% : Venue LRSS :
Cantonese supplemented Tuition fees vary and are based on 1/F Demonstration Kitchen
by English individual module course Hospitality Industry Training and
EREEHUTE » LI please refer to p.3-5 Development Centre
BERFRIZETTME VTC Pokfulam Complex
HIEEZMEIEH 145 Pokfulam Road, Hong Kong
(Tuition fee includes handout notes, use of cooking station §%§&*‘kﬁ 1 45%
and ingredients for all recipes taught in class) B 23 R a M B 1 R R

(PECEEFRAMES  ERERLEMAME)

Notes to applicants FRE& A ZB40:

 Trainee who studies food handling course should meet and maintain health standards required of a food handler throughout the duration of the course.
This encompasses taking a medical check, at the applicant's own expenses, which includes urine routine, stool routine, stool culture (salmonella spp),
hepatitis A virus Ab IgG and chest x-ray.

= Tuition fees and related fees cannot be refunded nor can it be transferred to other courses or other schedule of the same course or other trainees

= Trainees are required to purchase, at their own costs, and wear the designated uniform and safety shoes where applicable, while attending food
preparation related courses. The Hospitality Industry Training and Development Centre (HITDC) reserves the rights not to admit individuals who fails
to follow this clause

= Course contents and schedules are subject to change without prior notice
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Course Name

ARIE R

[ | Module 1 Basic
Techniques in
Chocolate
Preparation

(Pre Requisites)
BErx— BRAELE
RiEEn
(BRBEETT)

II | Module 2 Baked
and Frozen
Confectionary
= ISR
HEREME

III| Module 3 Jellied

and Aerated
Confectionary
HT=RPHaR
MERNE

Note 151

The following topics are integrated into every Module Certificate Course in Confectionary:
Study history, culture, terminology and applications

Practice techniques in personal and kitchen safety and sanitation

Learn how to use machineries and kitchen utensils for Confectionary production

Carry out project work

Commencement Date
and Time *
BRI EARRSR

6 February 2014
(Every Thursday from
9:00 am to 4:00 pm)
Total 7 classes
2014F2H6H
(EEFAPY L FORFE
FF4RS) HTED

27 March 2014

(Every Thursday from
9:00 am to 4:00 pm,
except 2 May)

Total 7 classes
2014%F3H27H
(EERA FoRE
T4F48% - 5H28E4D
H780

156 May 2014

(Every Thursday from
9:00 am to 4:00 pm)
Total 7 classes
201455R158
(GEERY LFoRE
F2F48%) 370

Course Content "

BEmE"

= Introduction of the history, culture, religious aspects, nutrition value and varieties of
chocolate and its core usage in confectionary production

« Identify and practice correct techniques on personal and kitchen safety and sanitation

» Fundamental principles of chocolate varieties, classifications, types, melting temperate
and their usage application

« Identify and apply principles of kitchen utensils, their application in the preparation of
chocolate production

= Apply techniques in chocolate tempering for the usage of a variety of confectionary

« Apply techniques in chocolate dipping, filling, molding, cutting, spraying and decorating

* Demonstrate techniques and skills in chocolate show-piece production for display purpose

* Apply technigues, produce and evaluate chocolate confectionary items such as truffles,
gianduja, cut and piped chocolates

» Project Work (text book readings, online resource, project report), written and practical
assessment
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= Overview of varieties of macaroons, ice cream, caramels in the confectionary sector

* Analyze, compare and distinguish the varieties, its technigues and production of ice
creams and fruit sherbets

= Demonstrate and apply techniques in preparation of wine and fruit sherbets and its
accomplishments

* Preparation techniques, storage and usage of macaroons variety

* Demonstrate, produce and evaluate basic baking skills, techniques and cooling-off
procedures of various macaroon products

= Preparation of a variety of macaroons - almond based, coconut based,
cashew nut based and assembling in décor show pieces

« Project Work (text book readings, online resource, project report), written and practical
assessment
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* Overview and introduction of jellied and aerated confectionary, its specification and
usage

« Introduction and application of work hygiene standards and tolerance of working with
hot food ingredients

* Basic knowledge, techniques and usage of jelly agent in preparing, molding and finishing
of jellied and aerated confectionary

« Identify and prepare a variety of basic jellied and aerated confectionary such as
marshmallow, fruit drops, Turkish delight, rice crisp, boiled candies-rock sugar

+ Demonstrate, make comparison and prepare a variety of jellied and aerated confectionary

« Design, prepare and demonstrate obtained skills in preparing jellied and aerated
confectionary as decor elements

* Project Work (text book readings, online resource, project report), written and practical
assessment
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Course Name

Commencement Date

Course Content”

SEEH and Time * SEE
R dab)=lE
IV | Module 4 3 July 2014 = Overview and introduction of various types of sugars, their molecular structure and $4,520
Techniques in (Every Thursday from digestion symptoms
Boiled Sugar 9:00 am to 4;00 pm, » Introduction and application of work hygiene standards and tolerance of working with
Confectionary except 11 Aug) hot food ingredients
Bl fEnEn Total 7 classes = Basic information of kitchen utensils and machineries used for sugar confectionary
BRfE 20145%7H3H and art
(GEEHAMU FromsZ = Understand, demonstrate and prepare basic boiled sugars for pouring, molding and
FeFams - 8H11HERSN pulling methods used in confectionary
H7H = Demonstrate skills in preparing sugar art work of pressed and poured sugar for molded
decoration
* Demonstrate and apply obtained skills in preparing sugar art work using the blowing
method and create décor pieces
= Project Work (text book readings, online resource, project report), written and practical
assessment
» BT AR S TRAYAONE « B FREMADHLAER
« THBAIRE A TIERYET S IR AR &M AT
- PR SRR AR T B R s a0 243
- B BRAREH AR IR RAMNERTETE
- BrE PSR RENEER DR e RS
« BRREFFTRRINERTS » BUERBRES REI{FEn
- FERE (FAEE - RLEH  FEXE) #RARERER
V | Module 5 4 September 2014 = Overview and fundamental terminology, history, culture and characteristics of hard $3,980
Techniques inHard | (Every Thursday from and soft confectionary
and Soft 9:00 am to 4:00 pm, = Develop and apply skillful cooking and baking methods, usage of utensils and machineries
Confectionary except 3 Oct) in the production of hard and soft confectionaries
EnH FERR Total 7 classes = Practice and apply techniques, skills and procedures in preparing a varieties of hard
BRERREREIS 20145F9H4H and soft confectionaries e.g. nougats, toffees, marzipan, caramel
((EE2HN L ForsE = Demonstrate and produce quality product and techniques in filling, glazing and coating
T4F4RS + 10A3HERS of marzipan and brittle confectionary
H7E » Identify and demonstrate skills and produce with provided recipes in the formulation
of the production of caramel, nougat, toffees and fudge Confectionary
* Produce quality products of various hard and soft confectionary, evaluate texture and
apply wrapping techniques
= Project Work (text book readings, online resource, project report), written and practical
assessment
- AT R ANRE R A B EE - B SUERASRS
« BENEAMMZ ARG Z  BE LEMNEEENFER R R E
- Hid  ERROEEE T FREEMEESR 4806 Kol HREAEE
- BTBUERAEBRHEBHEERD - MIE{CIREE - MEARER
« B~ EREEa (A R A AL S BUTEERNE © 4FELEE ~ gk Rk
- BFEEERRARTBRES  MOEREAERE £
- FBREERAREE « 87 FEE) ~ FRNERSE
V1| Module 6 Artistic 23 October 2014 * Understand the terminology, functional requirements and skills involved in preparing $5,350
Confectionary (Every Thursday from artistic show pieces
Techniques 9:00 am to 4:00 pm) « Identify and practice correct technigues on personal and kitchen safety and sanitation
B BHWR Total 7 classes = |dentify and define the fundamental knowledge of artistic display of confectionary food
EHHETS 20145108238 ingredients
(GEEHAN LS = Practice and demonstrate various formulation of artistic confectionary art, e.g. spraying,
TFAF4aS) T A molding, assembling, pastillage decoration

= Showcase, display and assembling of confectionary art show pieces

» Project Work (text book readings, online resource, project report), written and practical
assessment
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Introduction of the Centre S/ f§7}

Hospitality Industry Training and Development Centre

The Hospitality Industry Training and Development Centre (HITDC), a member of Vocational Training Council (VTC), was set

up to fulfil the growing demand for professional training in the increasingly prominent tourism and hospitality industry. As such,
it forms part of the Hong Kong S.A.R. Government's dedication to strengthen Hong Kong's appeal as a premier hospitality and

tourism destination in the region.

The HITDC introduced its first hospitality programme in 1984 and is the forerunner in the field of hospitality training. Each year,

over 2,000 graduates are trained in our campuses in Pokfulam, Kowloon Bay and Tin Shui Wai and have found challenging

careers in the hotel and hospitality-related industries.

The three centres are fully furnished with advanced training equipment for practical training in Western Food Preparation, Western
Bakery and Pastry, Japanese Cuisine, Asian Cuisine, Food & Beverage Service, Wine & Bartending, Front Office, Housekeeping,

Tour Guide and Service Culture, as well as Travel Consultancy Service.
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For enquiry, please contact 2538 2200 or email to hitdc@vtc.edu.hk
BN RIS » fEEEE2538 22005 EH Ehitdc@vtc.edu.hk

For more information or to download additional application forms, please visit www._hitdc.vtc.edu.hk

MBERDESHRA - ATHEHE 2R + HFHHEwww.hitdc.vtc.edu.hk



Application Form %§ & 7= 1§

%oér;e*g E_'me : D I Module 1 Basic Technigues in D IV Module 4 Techniques in Boiled
: Chocolate Preparation (Pre Requisites) Sugar Confectionary

B— MRAOEFRRERD (WIREERET) BTV B ER RIS E

I:] II Module 2 Baked and Frozen Confectionary |:| V Module 5 Technigues in Hard and Soft Confectionary
BT BiRERS R RRE Enh ERREEIERNERDT

D 111 Module 3 Jellied and Aerated Confectionary D V1 Module 6 Artistic Confectionary Techniques
Hiz= RERESEARERANE B oot SR R B

(more than 1 choice can be madeEliE{E S /4 —I8)

Salutation #§38 : Mr./Ms./Mrs./Dr. 5t4E / /M8 | Z24 / 8+

First Name %78 : Last Name #EX :

Tel Number EEE5EHS : E-mail address EHE :

Postal address EiZshiit :

Total amount to be charged #88E :

Please choose one of the following BEERP —IEMRAZE

D Crossed Cheque Elig=
Cheques should be made payable to "Vocational Training Council”, and to be attached to this form for registration either in
person or by post to 7/F, VTC Pokfulam Complex, 145 Pokfulam Road, Hong Kong. Please mark "Confectionary Course"
on the envelope. Eli&2 R » {AIRER L "IZEINGE . - WER LLRER—HRERET ESEE B HME 145502 2R
B AARTAR o (33 L555EEA THEEHE, o

|| Credit Card {2R€
We accept bR | | VISA | | MASTERCARDE S &+

Name of card holder FFE A4S :

Grecitcard number ta+aem || | | |—[ | | | = [ [ | =[] ]|

Expiry Date {S £ ZIH#8H : uJ cwag: | | | |

Month B Year & (CVV code is the last 3 digits of numbers printed in the signature field on the back side of your
credit card CVVERIET) + &R M L GHEGH = E5E)

[:l Cash (Please pay in-person at our centre) 34 (AT ORI

1) Where did you learn about this course & T 2iE& RS E0E E5F2?
| |E-mail B8 | |Newspaper/ Magazinei#f#st | |Friends/ RelativesiiiAik | |TDSKEEHSE
D OthersEAth » Please specify sFat

2) Have you enrolled in any other courses (paid/ free) at HITDC before BT & &iREiRMERFEFESIIRES DZER (AIEEHESRE)?

|| Yes % Please specify S5 : [ INo &
3) Are you a member of The English Speaking Dining Society (TDS) B TS "REEMNEE, 2858?
D Yes & My membership number is HHIE S5R1E2 I:' No &

4) Are you interested to receive further information on Vocational Diploma in Bakery, Pastry and Confectionary?
BATEAERENNFENSEEE - K RBRERX UERREAER?

I:IYes-E | INo &

Signature of applicant EHFEAEE :

Declaration from Applicant B335 A 5 EH
| declare that all the particulars entered in this form are true and correct to the best of my knowledge and understand that any false information
entered will lead to disqualification of my application or any subsequent registration. | consent that the data can be used in accordance with
the Council's Policy on Personal Data.
FAFHBGATEH SRR  YRETRRE SEEASSEEGENEL - ASERRE  AAEEETHOE Dec 2013




