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INSTITUTO DE FORMACAO TURISTICA

Institute For Tourism Studies

2009/10 ¥ & W Bl (e PRI RIR (B )

Class Schedule for 2009/10 Diploma in Pastry and Bakery (Class B)

iR Time : 1900 — 2200 (K #4PY% Fi. / Thursday and Friday)

Bt

Module E[FHHIH FE| E B0 Thursday E®H Friday
BE§ =50 Sept 09 10 1
Occupational Health and Safety (S103) 17 18
Venue #%:1309 24 (exam)
Exam venue “E&EW35":1311-1312
rEs Sept 09 25
Nutrition (S102) Oct 09 8 9
Venue %1309 15 16 (exam)
Exam venue 8513111312
APt FLREHH Oct 09 22 23
Hygiene (S101) 29 30
Nov 09 5 6
Venue %&':ZF’ZBOQ 12 13
Exam venue HFF%"1311-1312 19 20 (exam)
et Nov 09 26 27
Theory and Practice: The Basics (D012) Dec 09 3 4
10 11
Venue F#"Kitchen - Pastry & Bakery 17 18
i)
Jan 10 7 8
14 15
21
WP B Jan 10 --- 22
Theory and Practice: Hot Desserts (D004) 28 29
Venue ##":Kitchen - Pastry & Bakery Feb 10 11 12
i)
I I Feb10 25 26
Theory and Practice: Frozen Desserts Mar 10 4 5
(D003) 11 12
Venue ##":Kitchen - Pastry & Bakery 18 19
g o5
HPEE SR Mar 10 = 26
Theory and Practice: Asian Desserts Aprl0 1
(D013) 15
Venue %" Kitchen - Pastry & Bakery
ik
PR ks, 3 BER SESET Apr 10 16
Theory and Practice: Cakes, pies (D002) 22 23
Venue F%"Kitchen - Pastry & Bakery 29 %0
e May 10 6 7
13 14
20
27 28
Jun 10 3 4
10
TR AE B Jun10 === 11
Theory and Practice: Bread (D005) 17 18
Venue ##":Kitchen - Pastry & Bakery 24 25




A5k FriF ] Christmas and New Year break: Dec20-Jan1
[L'FF (i Chinese New Year Break: Feb 13 — Feb 20
&7 a1 Easter Break: April 9 — 14



