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Western Culinary Arts Practicum Programme - Course Outline

SR SR - O

Theory Courses (held at IFT) *}"Iﬁ D (R _FEY
Course E[f! Outline FFE 5 Competencies developed #FH EfVE=T
English | < Greetings and farewells f [Lﬁ [%ZEl | < Ability to understand basic cooking
%k?ﬁ I < Self-introduction {174 /7 51 instructions [ 1L s I
<~ Job titles and responsibilities %7 | < Ability to conduct simple conversations
T TR H:frl‘ﬁﬁp
< Numbers and measurements g3~
W B
< Kitchen equipments and their parts
PR A
< Cooklng utensils HLEE " £
<> Courses of a meal = 755
< Reading recipes Fﬁj ’\FF'
< Food glossary ¢ pﬂ!,nﬂﬁ
English 1l <> Making introductions /i 57 <~ Ability to have better communication
'v§=“ﬁ I < Asking questions #fflf and coordination in the kitchen I35
< Reading menus BFIEHI ?ﬁ;ﬂjbﬁ%ﬁf%j [
<~ Giving instructions for food < AbiIity to give step-by-step instructions
preparation ¢ ?MEP‘F ’Bjr“ﬁ FJ SfEIEE J#F‘[
$ Giving cooking mstructlons ﬁlﬁ}?{ < Ablllt.y to talk about health issues in
=1 English I3 &5 ”F'ﬁ Tu]ﬁi’iﬁ&
< Talking about textures and flavors
AP IR
< Talking about health and safety
Issues fgrfLI =
<~ Food glossary £ ffjz%r
I\/!e\r]darin <+ Mandarin pinyin F‘lﬂ F‘ﬁt , < Ability t_o underetand pLasic cooking
“FiiE'_jFTf] <~ Kitchen equipments EE'F it instructions ] fﬁ“ﬁﬁ\ﬁ&?ﬁ?ﬁw B
<> Cooking utensils H:&f 7 = <+ Ablllty to talk about dishes and tastes qu‘
<~ Names of common main dishes and il FTH»‘ L RgE R i)
desserts i fLAY= BT
<~ Taste and cooking methods [ ifi »
A
<> Food glossary £ ffjz4r
Computer < Computer basic knowledge ﬁl@qﬁ} <~ Ability to know the basic operation of a
Studies ;p% computer, the concept of Restaurant
GE2 Basic operation of computer F&f{i Menu s;isten: and :fhe relevant hardV\fare
PEse PV ~ BRI
v Foundation of computer hardware | ¥ Ability to C(zlm#mqlinvlcaie WLh others using
and software ﬁ” ,’Euiﬂv‘ﬁj E3 Internet |7 AP R lﬁ:[
v Restaurant software and hardware | ¥ Ability to Fseiarcvlfor reIevant information
RO FA online #|X =+ % ﬁg@t«[& TR
v Restaurant menu system %5 25k < Ability to create a menu using word
T R
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< Introduction to internet Z5#5 = Fiaff

v' Basic usage of browser Jiras il
o

v’ Bookmark #37 rﬁ“

v' Search engine fg=hgy

v" Downloading and prmtlng from
Internet ™ &4 | |H] = ?”I’«%’ﬁ TR

v' Sending and receiving emalls JIEFA
Zl‘—_'—ﬁl';

v' Social network-Facebook % 7
Facebook

v' Create an online restaurant menu
A

< Word Processing @ j'f* =l

v' Use of default marglns, layout or
existing template to create a new
document fii "] glr%%]} [%Lp‘/[—ﬂ £
e A g P

v' Formatting of fonts, paragraphs and
tables B - Fi% b ApS A0

v" Bullets and numbering ,EJE ! ﬁﬂy’ﬂy

v Insert picture jﬁ k Q%HH,

v' Create a restaurant menu ¥ 28

< Spreadsheet Basics El%#;gii g2l

e

v' Enter text and numbers information
into a cell % f;%’{a'ifﬁmﬁ“ VAR
4

v Edit the content of a cell ?FTT}‘E’E{ 153

FEHESP 7
v Fferform addition, multiplication,
subtraction and division [l T
v Sorting and filtering #F-52 gisEE
v' Create a simple bar chart ][ &iyH
e

Eiocessing skills F[J5 ¥ ?;g{ﬁ

o

;

< Ability to calculate the ingredients in the
recipes and calculate the recipe cost
using spreadsheet #|"'| ;7 EJ%UFﬁ?rﬂfi

o 4

T

Nutrition < Components and functions of human | < Ability to understand what healthy
le-ca digestive system * JhfT) ™ {17 balanced diet means anq to put it into
Erjrﬁ: professional practice [ I RIS R A
< Basic nutrients and their functions USR] 5A§J4§’ﬁliﬁf¢lf
FEPEA R IR < Ability to identify the major nutrients
4 Common anti-nutrients/toxins and obtained from different food sources and
pollutants and their effects to our to be able to choose the right foods in
body IF{ PLHRETEPY ~ 3 Y5y g order to meet the needs of our body [ £
i IR 787 Sk i Py
< Current trends and new concepts in (B L['L_PP—:FUALFFFIJ\;}EJ
nutrition §1 &S H5 < Ability to identify common anti-nutrients
< Dietary hablts and cultures and their and toxins and to be able to avoid them
R
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S A PHE R

< Hygienic food preparation and safety
concepts APt Wi = TG

< Common health disorders associated
with food and diet%ﬁﬁ’ﬂﬁﬂ%ﬁ;guﬁﬁ@i@ﬁi
%LF}EJEJ

effects on food choices fx ;ﬁﬁ[\a K=

in food preparation ,%:H[Ji?'[g HYP 35
i S i L 4 ok

< Ability to demonstrate sufficient
knowledge to apply basic nutrition
knowledge into healthy eating planning
TP PRSI UK ARt 5

< Ability to understand the eating habits
and new trends in nutrition and to be able
to apply them into recipe design and
modification [ 18X g’i’??‘[‘é‘_’l VRSV
S R R LR R R

Fundamentals of
Food Hygiene

HREAPE

< Providing safe food f{{l 4" = iy 4P

< The microworld &2 P2 pi

<> Contamination, food allergens, and
food-borne illness Y5455 ~ AP3ay
Vi AP

< The safe food handler %" = Iy 4P
HH

< The flow of food: purchasing and
receiving, storage, preparation,
service AP FREE ~ IFET ~ PEFE S
el i i

< Food safety management systems £
fifd 2 ek

< Sanitary facilities and equipment &%
iy .

<~ Cleaning and sanitizing ?%T;’%?Biﬁ]i;

< Integrated pest management @gg@

< Food safety regulation and standards
Al AP A

< Employee food safety training %%~ 4

< Ability to identify responsibilities of food
handlers in a food service facility [/ I
SRR I A gh - P

< Ability to demonstrate knowledge
sufficient to identify common food safety
hazards and to take necessary
preventative measures i 4= ;QFE[},EIU
i S AR I

< Ability to demonstrate knowledge
sufficient to apply food safety concepts
throughout the flow of food in a food
service facility 7+ %! ;ﬁfﬁ#,pfjﬁrﬂgf[ 1L
A = A

<~ Demonstrate correct cleaning and
sanitation of equipment used to ensure
food is prepared safely f i TiEE % 2 1f]
& WP R AL 2

<- Demonstrate ability to participate in a
food safety management system - i’
VG ALl = R AR FYORE

< Identify the important role of a food safety
manager in staff training and to
demonstrate skills required for a
successful training [Hf 1 & i F = A2

S MR
e

Purchasing and
Cost Control

< Basic purchasing function,
procedures and concept FrEfYEL £

< Ability to describe the purchasing
procedures and methods [ IFRfE# -1

1R 5 3 P TS~ AR, 3
< Proper food receiving, storage and < Ability to explain the procedures for
distribution I—’p‘fg’ﬁlfj ETPul R W Py rotation of stock, including FIFO and
< Basic store management L % Fﬁ]%ﬁ? LIFO [V 1 €5 PoptlipAd - E[J?FTF"I EF
£ LR B FIHAVRL
< Kitchen recipe concept and <~ Ability to make a menu item recipe and
calculation 55 1 =58 B FH T calculate the cost involved ff#/ F%gf—[—ﬁ{l
<> Food cost concept and calculation £ B F AR %
Poss R TSR < Calculate food cost percentage using
Microsoft Excel ffi*'| Microsoft Excel 7§
TN
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< Menu pricing and menu evaluation & APiry 4
T%Ffiuj%]%?—“ fﬁ[ < Ability to determine the selling price of
menu items JREZ S ETEE
Hospitality and < The food service industry <~ Ability to describe the scope of the
Food Industry development %ﬁﬂb; he QIREIE hospitality and food industry [ E’l%ﬁkqﬁ
B < Commercial and non commercial food [
service operations ¥ M ¥ & | < Understand the differences between
’%Fﬁ;ﬁl@}@ [ commercial and non commercial food
< Hotels 1 service operations P I3 25 B ER
<{ Restaurants %% TyAdspsE =
< Bars jf1[°! < Understand the unique similarities,
< History of tourism Heskeg el differences and connections bgtwgen the
< Tourism Ty various hospitality settings [*[f rﬁ?pﬁi’y[l
< Transport %3] i T £ POARIT) ~ AR ARRELD v
4+ Travel agencies 177 < Understand and be able to express the
< Tourist attractions e3¢5 updat_ed_development of Macaﬁuw -
<> Entertainment 54 Hosp:ti“tyhandfom IndustFr¥ i
S X A 1% ¥
& Retailing F, b IUEES-1€ e s QiRb =St
Restaurant < Restaurant and bar equipment < Ability to identify the basic equipment
Service and knowledge & gkfﬂlp”'%ﬁﬁ I used in restaurant and bar '[ﬁ@%"?@wi@
Customer Care < Setting up of a restaurant &5 el i Jflj:%[i?
%@kwg‘gﬁﬁﬁ% <~ Basic food and service knowledge £l | < Ablllty to do a basic table setting in the
* %gﬂﬁﬁ;‘f@pﬁ@ restaurant [ﬂ‘fg HE AP VB AT }%é?
< Basic beverage and service <~ Ability to perform basic food and
knowledge JL 4 LUR[ R 541# beverage service to a client [’ﬁé\@?ﬁ’pﬁ
< Service sequence and required skills BEIRT
ﬁ?ﬁ‘ﬁﬁiﬁ@bﬂﬁpjﬁﬁt <~ Ability to understand the importance and
< Buffet and A la Carte Service [ 12/ key issues of c_ustomer servicg ina
W B %’ﬁﬁ?% restaurant fF[f I%‘?ﬁ@’é{’iﬁﬂ?ﬂfjé FIlE R
< What is customer service | 5‘“' §ﬁ k [ﬁfj E’ oy _
¥ < Abl ity to u_nderstand the steps involved
< Courteous service JHEITF in the_ service sequ_ence_and be able to
explain its connection with courteous
service [HF | Ejﬁi‘%ﬁh%g E%&,ﬁﬁﬁﬁ?ﬁ[@?ﬁﬁ
)N R
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Gastronomy and Practical Courses (held at IFT and at the Hotel)

20 PR (R EREE Y T )

< Soups- clear, broth, puree,
Velouté, cream and bisque.
B TERGE ~ 1w~ IR A
W~ RUFRAE EA

< Types of sauces -
Béchamel, Velouté, Demi-
Glace and Butter sauce 4%
RN IE YR R E T
RIS L e L

Course B[ ! Outllne “K S Competencies developed JE& ¥pVE= )
Equipment < Basic knife handling, kitchen | Kitchen organization and equipment B=Egs & Hif)
Handling and equipment and preparation | <- Ability to describe the principles of kitchen '
Basic knowledge and function organization, identify the various positions and
Preparation HIZIE! S =4 b(“‘p’ﬁ their corresponding duties and responsibilities ﬁ“:}‘}?[
@W%ﬁbﬁ¢ﬁ ﬁwa¢aalw IR OR » 1) BT B OB
= = < Ab|||ty to explain the different sections and
Soups and < Basic stocks - white, brown functions of the kitchen 3" /& & [ﬁ?rjj R IR
Vegetables and fish FLiHI: [Ifik ~ | < Ability to identify, describe and operate commercial
WEHRR ’r%ﬁljrﬁbf LF!,'J?E cooking equipment, processing equipment, and

storage equipment according to safety procedures
RSS2 A H I H R
?’ﬁ N *Jp* T %lfp

Raw Materials % & 47

Cold kitchen and
hot hors
d’Oeuvre

kGRS

< Hors-d’Oeuvres - single
hors-d’Oeuvres and salads
i M)

< Dressing and cold sauces,
vinaigrette and mayonnaise

P i

Meat, Fish and
Seafood

Ay R

< Meat —types, different cuts,
structure and storage A
AT rl g A B R

< Offal| J%ﬁ

< Cooking, recipes and
degrees of cooking ?'?I\gr.%ﬁ;
EREES N

< Poultry- types and different
cuts & 1 IRl lb(?ﬁ%

< Fish- types and varletles
methods of cooking fish and
cuts of fish fI%7 = [
AT~ A

< Sauces for fish and shellfish
dishes fUfi IR T

< Shellfish —crustaceans and
mollusca [ %: F'I%Hﬁfr'?g
g

Rice and Pasta

< Types of pasta and dishes

<~ Ability to identify different types of raw materials
such as fish and seafood, meat and poultry, dairy
products, vegetable oils and fats, vegetables,
potatoes, rice and pasta, herbs and spices, herbs.
PR AR I AR~ AR ?‘»j K
Byl ~ R Fm R S Jg,amﬁﬁ‘ FﬂHb
gﬁfF?FIfrfr

rdenti y and describe different types of raw
materials according to their categorization, grading
and classification {2455 5 5k 25k | 78 2 i

AkF k

<>

Safety and Hygiene 3’ Z =2t

< Ability to identify the basic safety hazards within
the work area and recognized the correct way to
safely perform job tasks ||~ {*= i JV’?F};—J G
R A S T[RRI

< Ability to describe the purpose and importance of
personal hygiene [#]:{f# * &k U f Ipfﬂs&g‘[gl

<~ Ability to apply good hygiene practices in order to
prevent food contamination & = gk <[]
[ HERe s

Mise-en-Place #ﬁﬁ[j =
< Ability to understand and describe the meaning of

mise-en-place f#" tF EINEES
< Ability to prepare the da|Iy kitchen mise-en-place
el =) ]EI‘J%E]?F =

<~ Ability to read menus and use recipes [V

] [ﬁt]ﬂ U Fﬁﬁﬁj 1

lgﬂﬂy

BRRE & &g A WA < Ab|||ty to describe the importance of a standardized
) e
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< Sauces for pasta %@ £ fiub%
It

<> Cheese used for pasta % £
R A

< ‘r;{/pes of rice and rice
dishes = g 4 =

recipe in a professional kitchen [ 17k~ pris Fﬁsﬁj
P (W B
< Ability to use metric measurements ‘[ﬁ’rﬁ N fﬁ”

.
E1 R

Cutting and Mixing Food =J#[ W JEFI &34

Pastry and
Bakery

P‘l%#ﬁs’/ﬁﬁv

<~ Basic breads and pastry,
sauces and dough’s FL 41
A A )R]

< Pastry—egg based desserts,
egg custard, ice cream and
meringues ?[E’!r P R RLRE
Elfiﬁ‘?%@‘ ST~ R
SrF EER

< Types of pastry and pastry
dishes =47 fgf 4 =

< Cake, biscuits and sponge
mixtures %ﬁfh}i@ ~ Bz
YaIAR) Sk

< Ability to explain and observe the safety rules for
using knives [#]% k= Ji 7 S o = S

<~ Ability to describe the use of different knives and
demonstrate various knife skills [ » = #i | [ﬁj’“
SRV [

<~ Ability to name, describe and demonstrate the
different cuts of vegetables and fruits %|[Z T-‘F”If_b
S R g B USRIES

< Ability to understand, recognize and demonstrate
the various food mixing methods including stirring,
whisking, whipping, beating, blending, breading
and kneading [FIf 1 ~ I3 i 578 AP £
o IOEEAT S PO B ST AT BHE

Cooking Techniques s §F5:-v

< Ability to understand, recognize and apply different
preliminary cooking and cooking methods including
blanching, par cooking, marinating, breading,
flavoring, seasoning, boiling, steaming, baking,
pan-frying and deep frying " | 7641 4 Flfi?fl\{?ﬁﬂj
TR BTPR e ~ W ~ ESE  EE S iR T
I G YA T S -

Food Production &%15%

< Ability to describe and prepare different types of
stocks, consommés and soups ﬁg’ﬁﬁ’BF’ﬂ‘?}Qﬂﬁ,’J?ﬁ .
THHTANR P 5%

< Ability to describe and prepare different types of
cold and warm sauces %”\,'U?ﬁ%ﬁ*ﬁ(ﬁ%‘& At

<> Ability to describe and prepare different types of
salads and appropriate dressings %?&[’Bﬁgﬂ fﬁfgj
VP E AR

< Ability to describe and prepare different types of
sandwiches, egg and vegetables dishes %?}’Bﬁ\g
BT V- R

<~ Ability to prepare rice and pasta dishes ﬂ{%ﬁ{iﬁ&
MR

< Ability to prepare meats, seafood and vegetable
dishes s FAKE ~ Y itk Fhk 24 =0

<> Ability to prepare simple pastry and bakery & [
Ll A

T R
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