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Mrs Lam, Andrew, Distinguished Guests, Media Friends, Ladies and
Gentlemen:

Good morning and a warm welcome to all of you. May | take this
opportunity to thank the Chief Secretary for Administration, Mrs Carrie
Lam for taking time out of her busy schedule to grace this occasion.

Today marks a significant milestone in the history of Vocational
Training Council (VTC) — the groundbreaking ceremony of our new
training institute, International Culinary Institute (ICl), and most
importantly a demonstration of strong commitment to nurture future
professionals for the growing catering industry and uplift the image of
Hong Kong as a paradise of international gourmet.

Over the years, we have trained up a large pool of culinary
professionals supporting the growth of industry through our two member
institutions, the Chinese Cuisine Training Institute (CCTI) and the
Hospitality Industry Training and Development Centre (HITDC). In
support of our mission of nurturing talented young chefs to achieve their
full potential, we have actively forged strategic alliances with prestigious
and like-minded local and overseas partners in France, Germany, ltaly
Japan, etc. Last year, we have signed two important Memoranda of
Understanding with Hong Kong Jockey Club and Gambero Rosso
Holding S.p.A., a reputable publishing and training leader in the field of
ltalian food, to foster strategic partnership on inviting master chefs to
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Hong Kong for exchanges and culinary education respectively. Thanks
to the network of our partners, we are able to provide students with plenty
of opportunities to learn from experts and sharpen their culinary
techniques.

The chosen site for the new purpose-built complex — Pokfulam -- is
especially appropriate and uniquely suited to offering professional
training of international culinary art as it is just adjacent to CCTI and
HITDC. Building on our solid foundation and expertise, we firmly
believe that the ICl complex to be completed in 2016 would help build
Pokfulam a centre of excellence for culinary arts in the Region.
Meanwhile, it is also our intention to build ICl as a natural magnet,
bringing together celebrity chefs around the globe under the same roof to
share experience and ideas, ultimately facilitate the growth and
development of the world’s culinary industry.

This new chapter of development will lead us to a long journey
ahead in our pursuit of a world class culinary art education. We hope
that the impact of this centre of excellence we are inaugurating today will
extend beyond Hong Kong and reach many generations to come.

Now please allow me to say a few words in Cantonese to our
distinguished guests.
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