Vs & = = = =

5 7|I: =] fﬁ = § % = |‘][', https://coc.cymca.edu.hk

L < YMCA Col |ege of Careers info_coc@coc.cymca.edu.hk
\ &5 4

o ML OBE W RR ML B 4T Z E 23 % #ak Telephone: (852) 2783 3500
23 Waterloo Road, Kowloon, Hong Kong {455 Fax: (852) 2740 9420

2] EREE

BIA ¢ 2EeFET

B BB EREREEHE
Bl ¢ REHEELHE

HEf © ZZEZFUHILE

sk s s sk sk sk sk sk sk sk sk sk ki sk sk ste ste st sk ste sk s sk sk sk sk sk sk sk sk sk sk sk ik sk st sie st ste sk sk sk sk sk sk sk sk sk sk sk sk sk sk sk sk sk sk st ste st sk sk sk seosk skosk sk skoskokoskokokokokok kokok

BURFRY 2022 52 3 A 21 HEAR/NE ~ BIBREAT R ADFEER I 2022 52 4 H 19 HEH4E - &
BEZARE  ABEH AT e BB 2k -

2022 £ 4 H 19 0l > Al G E@EREE ERE - ZRIFEERE - JE K=
% 0 By EHEER - EESTTEA -

T % SR 2 Y — R 22 3k
BB AR > ARbesk B [F SN 2R B E T DR - BIAEE R - R
AIRE S RGN - SEILENER M - BUSie thaE R - 4 A B8R -

B E R E R Rl Bk

FE 7 R i Pl SR AR 1Y [ SR B BRI T L BE g > Ry e et iR, A et E P9 & 3 ER
wEEREH o BASTETREGUFEME - B2 EER - I AR A &S RV IR R 5545
AP fa e BB 1E Rscik - J7H] Eag -

A be Bt & E IR E 0V BT A EERAZ 20

1) JHE B #E S =4 S [Higher Diploma in Hotel and Tourism Management]:
- BZENNYERLTY [Professional Coffee Skills Development]

2) SR (SRR 2R RO SmilE) [Diploma in Hospitality Studies (International Culinary Arts &
Specialty Coffee)]:
-- EBEHIE|E [Gastronomy and Innovation]
-- BIEAELHERI TS [Fundamentals of Culinary Techniques]

3) FEE (WNHEFRC K PE = CREEEE/E) [Diploma Yi Jin (Barista Skills and Pastry & Dessert
Production)]:
- IfEFHAC [Barista Skills]
- PERAEE Rt & L BIE [Bread and Bakery Product Production]

4) YR TG R EPEET 2L EE 2 LS [Professional Diploma in Coffee Skills & International Culinary
Arts]:



- IR K BUERE TS [Brewing and Barista Skills]
- EREREMZE [Sensory Evaluation]
- FE BT B TS [Entremets and Artistic Skills]
5) EIZEIEAE U [Professional Diploma in International Cuisine]
6) MNHYERIGEESE A4S [Professional Diploma in Coffee Skills]
7) BIEEEEKEEE T [FEZE [Certificate in International Gastronomy & Culinary Craftsmanship]
8) EUfEEEEzEE [Certificate in International Gastronomy]
9) BfEAT[FE8E [Certificate in Culinary Craftsmanship]
10) BRI EH G F bR 282 [Masterclass in International Art of Pastry and Bread Making]
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