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VTC Open Days showcase the diverse learning
opportunities offered by VPET
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Youth College organises programme talk to assist secondary
school students to explore VPET programmes and prospects.
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Chinese Culinary Institute’s student demonstrates the process
of pasta creation, showcasing professional skills.
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Over a hundred guests attend the "Empowering Youth,
Connecting Community” Commemoration Ceremony to
celebrate the milestone.
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VTC member institutions, including Youth College, Hotel
Tourism Institute (HTI), Chinese Culinary Institute (CClI),
International Culinary Institute (ICl), and Shine SkKills
Centre, held their Open Days respectively in March. In
addition to introducing the diversified programmes, each
member institution also organised various taster
activities and interactive sessions for participants to
experience the learning environment and learn more
about the multifaceted talents and professional skills of
VTC students.

Among them, Youth College campuses held their Open
Day on 1 and 8 March. Students and parents had the
opportunity to gain a deeper understanding of the
College’s latest programmes and learning facilities, as
well as experience the applied and fun-filled learning
and teaching approach through taster activities such as

virtual reality, augmented reality, garment
mix-and-match, and television news broadcasting
simulations.
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Secondary school students gain a better understanding on the
programmes offered by Youth College.

This year marks the 20th Anniversary of Youth College
and the 15th Anniversary of Youth College (Tin Shui Wai)
and Hotel Tourism Institute (Tin Shui Wai). To celebrate
these significant milestones, the "Empowering Youth,
Connecting Community" Commemoration Ceremony
was held on 8 March at the Tin Shui Wai campus. The
event brought together distinguished guests and
community partners to celebrate the college's 15 years
of collaborative development with the community.
During the event, graduates shared how vocational and
professional education and training (VPET) has assisted
them in pursuing professional pathways, while some
students showcased their  talents through
performances.

HTI, CCI, and ICl also held their Open Days on 1 and 8
March and organised various activities such as campus
tours, seminars, skills showcase performances, and
other interactive events to help students and parents
better understand VPET training in culinary and
hospitality professions. Shine Skills Centre also opened
its Kwun Tong (Oxford Road Re-provisioned Campus), as
well as its Pokfulam and Tuen Mun centres on three
consecutive Fridays in March to showcase its
programme offerings and vocational training facilities
dedicated to people with disabilities.
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The Open Days of Shine Skills Centre introduce the vocational
training dedicated to people with disabilities.



