Chinese Culinary Institute

A member of the VTC Group,
the Chinese Culinary Institute
(CCl), provides systematic
training in Chinese culinary
skills from elementary to
master chef levels and
catering management.
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Championing Chinese

Culinary Culture
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Being one of the Millennium projects initiated by the Government of the Hong
Kong Special Administrative Region, CCl endeavours to elevate the professional
standard and status of Chinese chefs, with an aim to establish Hong Kong as an
internationally recognised regional training and accreditation centre in Chinese
cuisine, as well as to strengthen Hong Kong's reputation as the "Food Capital of
the East", thereby promoting the tourism industry.

Located at the VTC Pokfulam Complex, CCl offers culinary training programmes
from elementary to master chef levels with a view to fulfilling the manpower
needs of Hong Kong's catering industry and helping students obtain or upgrade
qualifications in a clearly defined career path.
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Serving the Industry
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CClI provides full-time and part-time Higher Diploma, Diploma,
and Certificate programmes with duration ranging from 4 weeks
to 2 years for aspiring chefs as well as in-service personnel.
Programmes offered cover major Chinese cuisines from four
regions of China.
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Excellent Facilities
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All the facilities in CCl are specifically designed to provide the
best environment for learning and developing Chinese culinary
arts. These include the demonstration kitchen, training
kitchens for different Chinese provincial cuisines, training
restaurant and lounge, food science laboratory and computer
training room.

CCHER RN  BREASHNEFREURIIRREHE
BE  RESETEERE - PEFRTEXRANIRERE - IR
EENER  ERNEEREREBEEIE -

The Honourable Tommy Cheung Yu-yan, GBS, JP
RF ASLEGBS, JP

Member of the Legislative Council (Catering)

MEEEE (RRR)

“With CCI’s professional and systematic Chinese culinary
training courses, numerous skilled talents with good

knowledge of the industry were trained up to support the
ever-growing Chinese catering industry.”
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Promoting Chinese Culinary
Culture
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CCl aims to offer a unique mix of training and tourism
elements to the general public and tourists. To capitalise on
the world’s fascination with Chinese culture, the Institute
offers culinary interest courses in the demonstration kitchen.
It is envisioned that CCI will enrich the cultural diversity of
Hong Kong by actively promoting the deep-rooted heritage and
tradition of Chinese culinary art.
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Implementing the

“One Trade Test Two Certificates”
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CCl works towards establishing Hong Kong as a regional
training and accreditation centre in Chinese cuisine by
introducing trade testing to the industry.

Since July 2003, CCI has been given the approval of
administering the National Occupational Qualification
Certificate trade test for Chinese chefs in conjunction with the
Occupational Skill Testing Authority of Guangdong Province, by
the Ministry of Human Resources and Social Security of the
People’s Republic of China and the Guangdong Municipal
Human Resources and Social Security Bureau.

CCl graduates and in-service chefs can attend the Trade Test at
the Institute to concurrently gain two certificates which help
elevate their professionalism and competitive edge.
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System

Offering Recruitment and
Placement Service to Students
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CCl accepts applications all year round with approximately
1,200 full-time and part-time places every year. Job
placement assistance will be provided upon graduation.
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Mr Chan Wing-on
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Chairman, Hong Kong Federation of Restaurants and

Related Trades
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“CCl graduates are professionally trained and well equipped
with culinary skills in Chinese cuisine. The training courses
of CCl are highly acclaimed for their wide coverage of
Chinese cuisines from southern to northern provinces and
their innovations in traditional Chinese culinary art.”
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About VTC

Established in 1982, the Vocational Training Council (VTC) is the largest vocational
and professional education and training provider in Hong Kong. With some
250,000 students across our 13 member institutions, this not only makes us
VIBRANT, but VITAL to the Hong Kong educational landscape.

We provide a spectrum of opportunities through multiple pathways for graduates
to determine their own destination, whether it is employment or further studies.
Our “think and do” approach offers students the chance to cultivate their passions
for learning while imparting the necessary skills and know-how for them

to succeed.
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Contact Information

BimEN

Chinese Culinary Institute
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7/F, VTC Pokfulam Complex, 145 Pokfulam Road, Hong Kong
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Tel E&E: 2538 2200

EmailE % cci@vtc.edu.hk

Website #81it: http://www.cci.edu.hk
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