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Nutrition (14 hours)
Major types of nutrients and their functions, importance of choosing and storing differ-
ent food categories, application of the Food Pyramid in developing healthy eating
habits, how to design balanced meals, effects of different cooking techniques to food
nutrients, how to use food labels in choosing high quality food

Essential Food Hygiene (28 hours)
Basic principles for food handling: personal hygiene, workplace hygiene, cleaning
and sanitizing techniques, practical rules for daily hygiene, pest control
Food Contamination: microorganism, types of microorganism associated with food,
factors affecting the growth of microorganism, food contamination, sources of food
contamination, food poisoning and food borne infection
Food Care: receiving food/storage of food, preparation of food, food holding, food
distribution

T&P Culinary Skills (150 hours)
Cold dishes (24 hours): Students will learn how to prepare salad dressings for different
types of salads, mayonnaise sauce, cold sauces, aspic, marinating meat and fish,
sandwiches, canapés, fish and meat entrees, garnishes for buffet plate, farces from
meat, fish and  game, vegetables and fruit carving and cold buffet plate

Soup and vegetables (24 hours): Students will learn how to prepare different types of
soups (clear soups, cream soups, vegetables and special soups, fish and shellfish soups,
cold soups and soup fillings), vegetables (boiled, poached, braised, steamed, glazed,
fried, stuffed, gratinated, vegetable soufflé and dried peas and beans), potato, rice and
cereals (boiled rice, steamed rice, risotto rice, semolina dumplings, polenta, couscous,
spätzle), basic pasta dough (lasagna, tagliatelle, spaghetti, macaroni, raviolis, pasta
with special flavour and colours) and egg

Meat, game and poultry (24 hours): Students will learn how to use different cooking
methodologies (such as roast in oven, cook in butter, grill, roast, cook in casserole,
braise, boil and poach) to prepare meat, game and poultry dishes. Examples of some
dishes are roast pork loin stuffed with spinach, English roast beef with Yorkshire pudding,
saltimbocca alla la Romana, breast of chicken with marsala, veal Zurich style with
spatzle, sauté veal liver in red wine, Venison medallion with apples and red cabbage,
mixed meat platter, chicken in red wine, pheasant with wild mushrooms, braised goose
breast in tomato coulis, braised beef roll in Madeira wine, boiled beef tenderloin with
vegetables and bread sauce, cozido à Portuguesa

Fish and seafood (24 hours): Students will learn how to use different cooking method-
ologies (such as boil, steam, pan-fry, grill, deep-fry, poach and braise) to prepare fish
and seafood. Examples of some dishes are boiled cod fish with vegetables, caldeirada
à Portuguesa, steamed sole with shrimp and asparagus, steamed perch with spinach,
fillet of sole Espagnole with bell peppers, onions and tomato, pan-fried grouper with
lemon and parsley, grilled Sardines, grilled cuttlefish in olive oil dressing, fish and
chips, seafood tempura, poached sole with root cream sauce, poached salmon steak
with Hollandaise sauce, braised snapper in white wine, baked grouper Portuguese
style

Pasta and rice dishes (24 hours): Chicken with saffron rice and green peas, Spanish
saffron rice with seafood and chicken, roast duckling with ham rice, rice pilaw of veal,
risotto (plain), polenta, gnocchi alla romana, egg noodles, seafood lasagne, meat lasagne,
ravioli, tortellini, cannelloni, fettuccini with wild mushrooms

Desserts (30 hours): Hot lemon soufflé, hot chocolate soufflé, champagne sabayon,
apple fritters, bread pudding, hazelnut pudding, crème brulee, caramel custard, yogurt
terrine, marquise chocolate, wine jelly with berries (all presented as plated or buffet
dessert)

NOTE: Students with outstanding performance will be fully sponsored by IFT to join
international cooking competitions.

Diploma in Western Culinary Skills

��Duration
� Classes conducted at IFT - 206 hours
� Internship – 384 hours

��Target participants
� Secondary school graduates who would like to pursue a professional diploma

in order to be able to start a career in this field
� Professionals who would like to gain more culinary skills in order to further

develop their career

��Teaching medium
� Chinese and English

��Outcomes
Upon completion of the programme and passing relevant exams, students will be able
to:

� produce modern western appetizers, soups, sauces, vegetables, meat, fish,
seafood, pasta and desserts dishes

� plan and prepare breakfasts, lunches and dinners for every occasion
� understand the importance of food hygiene and follow proper procedures when

preparing food

��Course fee (2007-2008)
� Students in China (including Macao, Mainland China, Hong Kong and Taiwan)

Mop 6,300 (to be settled in two installments)
� Overseas Students Mop 8,200 (to be settled in two installments)
� Participants have to settle the payment for kitchen uniform and safety shoes

��Application fee
� Mop 200

��Application
� 28 May – 08 June 2007

��Pre-requisites
� Secondary school graduation and passed the admission interview or
� 25 years old or above and passed the admission examination
� Priority will be given to applicants with relevant working experience
� Applicants have to pass the medical check (IFT will make the necessary

arrangement but the participants have to settle their own payment)

��Documents to be submitted upon application
� two photos
� original and photo copy of secondary school certificate
� working testimonial (if applicable)
� original and photo copy of personal ID card

��Tentative schedule
� Occupational Health and Safety (14 hours) – 10/09/2007 – 24/09/2007
� Nutrition (14 hours) –25/09/2007 – 16/10/2007
� Essential Food Hygiene (28 hours) –22/10/2007 - 20/11/2007
� T&P Culinary Skills: Cold dishes (24 hours) – 26/11/2007 – 18/12/2007
� T&P Culinary Skills: Soups and Vegetables (24 hours) – 07/01/2008 –

29/01/2008
� T&P Culinary Skills: Meat, Game and Poultry (24 hours) – 04/02/2008 –

26/02/2008
� T&P Culinary Skills: Fish and Seafood (24 hours) – 03/03/2008 – 01/04/2008
� T&P Culinary Skills: Pasta and Rice Dishes (24 hours) – 07/04/2008 –

29/04/2008
� T&P Culinary Skills: Desserts (30 hours) – 05/05/2008 – 09/06/2008
� Internship (384 hours) - exact dates to be discussed with each individual

student
Monday & Tuesday from 19:00 to 22:00

Contents
Occupational Health and Safety (14 hours)
The concept of occupational heath and safety, accident prevention, risk assessment,
substances hazardous to health, fire safety (kitchen), noise, electricity, work safety in
food service environment, personal protective equipment, health and safety legislation


