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President’s Message

IFT is proud to have turned out the first class of 
graduates in Culinary Arts Management at the end of 
academic year 2014/15.

Having completed 4 years of study, including intensive 
training in kitchen skills and a 6-month internship that 
immersed them in the hospitality industry, these graduates 
possess solid levels of technical expertise and a sound 
understanding of management. They have a good 
understanding of what to expect in the workplace and 
what the industry demands of them. Most important of all, 
these graduates are passionate about the careers they 
have chosen.

It was passion that led these graduates to IFT, when 
we first offered the bachelor degree programme in 
Culinary Arts Management in academic year 2011/12. The 
programme was the first of its type in Macao and one of a 
select few in Asia.

An important indicator of the quality and relevance of 
the programme is the acceptance by the industry of our 
graduates. When the first batch of students completed 
their internships, it was a substantial test of how well the 
curriculum and training matched the market’s 
requirements. We were pleased that our industry partners 
were generally satisfied with the performance of our 
students.

Most of the graduates are working in the food and 
beverage sector and some now are working in high-end 
establishments in Macao, such as the Four Seasons Hotel 
Macao, the Galaxy Hotel, the Hotel Okura Macau, the St 
Regis Macao and Studio City. One is in overseas 
management trainee programme – at the MGM Grand Las 
Vegas in the United States, for example. They are already 
making a significant contribution to the development of 
the tourism industry.

We spared no effort to achieve this outcome, recruiting 
internationally to ensure the quality of the Culinary Arts 
Management faculty. Their role is not only to guide 
students through the programme but also to support the 
training of candidates to represent Macao in international 
competitions.

Last year IFT helped prepare Macao’s entrants in the 
Worldskills Competition pastry and Western cuisine 
contests. The entrants were Macao’s first in these contests. 
The Worldskills Competition is the world’s “biggest 
vocational education and skills excellence event”, 
according to the organisers.

Two IFT students won the honour of representing 
Macao in the international competition. Both performed 
well at the finals, with one claiming a medallion of 
excellence in the pastry skills final, with a score of 516 
from 600 or 86 percent. The other scored 497 out of 600, 
or about 83 percent, in the Western cuisine skills final, 
missing a medallion of excellence by just 3 points.

Gastronomy is an increasingly important part of 
Macao’s appeal to tourists and we are confident that the 
IFT bachelor degree programme in Culinary Arts 
Management can turn out graduates well qualified to 
support the tourism industry. They will surely play leading 
roles in charting the industry’s course towards innovation 
and development.

隨著美食日益成為旅客拜訪澳門的主要吸引力之一，我
們有信心學院的廚藝管理學士學位課程能夠為業界提供高
質素的專業人才，課程畢業生未來更將為旅遊服務業的創
新和發展發揮領導作用。

Culinary Arts Bachelor Degree Programme to play
leading role in Macao’s tourism development
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The Polytechnic Institute of Leiria 
now recognises 5 IFT bachelor 
degree programmes. Graduates of 
these IFT programmes can apply to 
have their academic qualifications 
accepted by this Portuguese 
institution of higher education.

The Polytechnic Institute of Leiria 
granted recognition of the IFT’s 
bachelor degree programmes in 
Culinary Arts Management, Tourism 
Event Management, and Tourism 
Retail and Marketing Management in 
October 2015. The Portuguese 
institute also renewed its recognition 
of the IFT Tourism Business 
Management and Hotel Management 
programmes, first granted in 2004.

The move means the Polytechnic 
Institute of Leiria will accept IFT 
programmes as the equivalents of its 
programmes. IFT graduates will find 
their qualifications are more broadly 
recognised in the European Union, 
making it is easier for them to enrol in 
postgraduate study or to obtain 
employment.

The Polytechnic Institute of Leiria 
and IFT have long been partners, 
sharing academic and student 
exchanges. The Portuguese institute 
was established in 1980 and has 
more than 10,000 students.

2015年10月，葡萄牙萊里亞理工
學院旅遊及海洋科技高等學校的技術
暨學術委員會召開會議並一致通過，
把澳門旅遊學院的五個四年制學士學
位課程，包括廚藝管理、旅遊企業管
理、酒店管理、旅遊會展及節目管理
和旅遊零售及市場推廣管理，視為等
同於該院相類同的課程，亦即認可該
五個學士學位課程；學生可向該院申
請學歷認可，學歷獲其認可後即等同
獲歐盟國家認可。

Portugal’s Polytechnic Institute 
of Leiria now recognises 5 IFT 
bachelor degrees

A group of Year 2 students taking the Hotel Management 
and Tourism Event Management Bachelor Degree 
Programmes visited the JW Marriott Hotel Macau on 7 
September and the Ritz-Carlton, Macau on 10 September. 
The hotels, part of the second phase of the Galaxy Macau 
resort, had both commenced operations about 3 months 
before.

The IFT visitors were the first undergraduates in Macao 
to tour the 2 hotels.

The visits were meant to offer the students insights into 
the working environment of the hospitality industry in 
Macao, including the operations of food and beverage 
outlets.

These types of visits help to inspire students wishing to 
join the industry. In that respect, managers of the JW 
Marriot Hotel gave a special talk to the group, highlighting 
the main attributes required to succeed in hospitality, and 
sharing some of their personal experiences.

The JW Marriot Hotel Macau and the Ritz-Carlton, 
Macau belong to chains of luxury hotels owned by Marriot 
International Inc of the United States.

酒店管理和旅遊會展及節目管理學士學位課程二年級學
生於9月7日和9月10日分別拜訪澳門JW萬豪酒店及澳門麗
思卡爾頓酒店，他們是第一批拜訪該兩家酒店的澳門學士
學位學生。

JW Marriott, Ritz-Carlton hotels
show IFT students how it all begins
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News in Brief

IFT President attends meetings in Zhuhai
to discuss 5-Year Plan, regional cooperation

IFT President Dr. Fanny Vong took 
part in meetings and forums on the 
National 13th 5-Year Plan in Zhuhai on 
3 and 4 November. The meetings 
investigated ways to promote regional 
cooperation and Macao’s economic 
development.

The activity was organised by the 
Liaison Office of the Central People’s 
Government in the Macao SAR, the 

Macao Foundation, the Hengqin New 
Area Administrative Committee and 
the Ministry of Commerce of the PRC.

The event gathered experts and 
scholars to debate the deepening of 
cooperation between Guangdong 
and Macao within the framework of 
the 13th 5-Year Plan, the country’s 
social and economic development 
blueprint between this year and 2020.

The participants discussed how 
Macao could seize the development 
opportunities in the Silk Road 
Economic Belt and the 21st Century 
Maritime Silk Road infrastructure 
development plans, commonly 
referred to as the Belt and Road 
Initiative. Other topics included efforts 
to turn Macao into a global centre for 
tourism and leisure, and efforts to 
promote the city’s economic 
diversification.

學院院長黃竹君博士於11月3和4
日出席了在珠海舉行的“十三五：深
化區域合作促進澳門經濟適度多元發
展論壇”，論壇由澳門中聯辦、澳門
基金會、橫琴新區管委會和國家商務
部研究院舉辦，目的是探討在“十三
五” 時期如何抓住國家新一輪改革開
放的機遇，且通過深化粵澳合作，共
同參與國家“一帶一路”戰略，以及
打造澳門成為世界旅遊休閒中心，促
進澳門經濟適度多元及可持續發展。

Xinjiang academics visit 
Macau and IFT to better 
understand vocational training

A delegation of 4 scholars from 
the Xinjiang Normal University in 
Urumqi, PRC, visited IFT between 24 
and 28 November on a fact-finding 
tour to learn more about the Institute’s 
vocational training initiatives.

During their stay at IFT, the 
Xinjiang Normal University academics 
visited the Mandarin Oriental, Macau 
hotel. The group observed IFT 
practical classes, met faculty and 
administrative team members to 

discuss their experiences, 
and met a Xinjiang Normal 
University student taking 
part in an exchange 
programme at IFT.

The group attended the final round 
of the 2015 Gold Pin Competition, 
part of the Macao Occupational Skills 
Recognition System or MORS. The 
system is a joint initiative of the 
tourism industry and IFT. Launched in 
2001, MORS aims to upgrade the 
skills of hospitality workers through 
the Gold Pin certification scheme.

You can read more about the 2015 
Gold Pin Competition in the Teaching 
and Learning section of this issue.

由新疆師範大學新疆培訓學院副院
長謝雪梅帶領的代表團於11月24至28
日到訪學院。除了觀摩由學院舉辦
的“2015澳門職業技能認可基准金襟
針總決賽”，更獲安排前往澳門文華
東方酒店作實地考察、參觀學院學生
的實踐課程，以及與教學人員和管理
層作學術交流和經驗分享。活動期
間，更與一名來自新疆師範大學的交
換生見面，了解其學習和生活情況。
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PATA Youth Forum serves up a world 
of ideas to IFT student delegation

A delegation of 13 IFT undergraduates participated in 
the Pacific Asia Travel Association (PATA) International 
Youth Forum 2015, held on 6 and 7 November. The group 
was led by IFT Assistant Professor Dr. Ali Bavik.

The forum – now in its 3rd year – was hosted at Taylor’s 
University Lakeside Campus, in Selangor, Malaysia. 
Representatives from universities and tourism-linked 
bodies from all around the globe attended the event, with 
the theme “Paint the Future: Envisioning Tourism in 30 
Years”.

The forum featured lectures, presentations, workshops, 
debates and a gala dinner. Among the featured speakers 
were Pro Vice-Chancellor for International Relations at 
Taylor’s University Dr. Perry Hobson and PATA Regional 
Director for the Pacific Mr. Chris Flynn.

Joining the forum in their capacity as members of the 
PATA Macau Student Chapter were 3 IFT students. That 
group was accompanied by another 3 Chapter members 
from the Macau University of Science and Technology.

The PATA forum provided IFT participants with a 
platform to discuss the role of technology in tourism’s 
future. The event delivered valuable opportunities to 
network and share experiences with students and industry 
experts from around the world.

2015亞太旅遊協會國際青年研討會於11月6及7日假馬
來西亞雪蘭莪州泰萊大學梳邦校區舉行，本年研討會主題
為 “對旅遊業未來三十年的前瞻與展望”。在學院副教授
白曉利博士的陪同下，學院共有13名在校學生參加，當中
有3名學生更同時為亞太旅遊協會澳門區學生分會之成員，
同屬該分會的3名澳門科技大學學生亦有隨行參與是此研討
會。

Year 3 Tourism Event Management 
students arranged a series of events 
in the first semester to promote 
positive youth development.

The “Light It Up” events included 
a painting workshop using light, a 
photography contest, a workshop to 
create a do-it-yourself tote bag and a 
hospital-themed “haunted house” 
party to celebrate Halloween at the 
IFT Taipa Campus.

The finale was an evening gala – 
“Party To Light” – that drew about 200 
participants. The event was held       
on 6 November at the IFT  
Amphitheatre and included live  
music performances.

The series of events generated a 
net profit of about MOP27,000, 
donated to the Macau branch of 
Orbis, an international charity 
dedicated to fighting avoidable 
blindness in developing countries.

Details about the effort to organise 
the events, the planning process, 
promotions and sponsors is available 
at the “Light It Up” Facebook page.

學院旅遊會展及節目管理學士學位
三年級學生主辦的“光夢之旅”慈善
活動於11月6日在旅遊學院圓形劇場
以狂歡晚會的形式圓滿結束。“光夢
之旅”慈善系列活動旨在鼓勵人們生
命有不同的光彩，為生命帶來希望，
並為澳門這個城市傳遞正能量。系列
活動包括“耀夢一刻”攝影比賽及光
繪攝影工作坊、“愛的寫照”DIY手繪
布袋工作坊、“驚魂病棟” 主題鬼屋
和“築光夢夜”狂歡晚會。活動所有
收益扣除成本後共籌得澳門幣27,000
元，並捐贈予國際防盲救盲組織 - 奧
比斯澳門分會作慈善用途。

‘Light It Up’ events 
raise MOP27,000 for Orbis
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IFT officials on the road in hunt for new 
student recruits

IFT successfully completed 
several overseas student recruitment 
initiatives in the first semester. 
Representatives toured Mongolia 
and Hong Kong to promote the 
Institute’s programmes.

In October, IFT participated in the 
19th International Education Exhibition 
Mongolia (pictured). The event took 
place in Ulaanbaatar, where several 
prospective students declared their 
interest by finding out more about the 
Institute.

IFT representatives also provided 
briefings about the Institute’s 
programmes at Hong Kong high 
schools in October and November. 
On November 28, the Institute held a 
student recruitment session at the 
Hong Kong Scout Centre in Tsim Sha 
Tsui.

學院派代表參加了2015年10月於
蒙古舉辦的第十九屆國際教育展，不
少當地學生到學院之展覽攤位參觀，
並與學院招生人員直接交流和諮詢；
另外，學院代表受邀於2015年10月及
11月到數間香港中學舉辦課程簡介
會，亦於11月28日假香港尖沙咀童軍
中心舉辦專場招生講座。

Admissions now open for 
places in IFT programmes 
for 2016/17

IFT is now accepting applications to undergraduate 
programmes for the new academic year commencing at 
the end of August.

The application period for the daytime bachelor degree 
programmes, taught in English, runs until the end of 
January. International students may also apply applications 
from 18 January to 10 June. PRC students interested in 
these programmes should apply between 16 May and     
30 May. 

Positions in the Hotel Management, Tourism Event 
Management and Tourism Retail and Marketing 
Management evening programmes are open to Macao 
and international applicants. The application period runs 
from 2 May to 13 May. These programmes are taught         
in Chinese.

Interested parties can find more information about       
the programmes and admissions process at                                  
www.ift.edu.mo/admission. Please contact the Technical 
and Academic Support Division for further enquiries – 
email admission@ift.edu.mo or phone (853) 2856-1252.

如欲充份裝備自己以迎接具挑戰性的旅遊及酒店業，   
旅遊學院可能是最合適您的高等學府。有關招生詳情及最
新消息，可瀏覽www.ift.edu.mo/admission，亦可透過 
admission@ift.edu.mo 或致電 (853) 2856-1252查詢。
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Fresh from the oven

There are high expectations for the first batch of IFT Culinary Arts 
Management graduates who have just entered the labour market

Joe Ruan laughs as he recalls his 
initial plan when he enrolled in the IFT 
Culinary Arts Management Bachelor 
Degree Programme. “My plan was to 
open my own restaurant straight after 
graduation. But I soon realised that I 
was quite naïve in thinking that would 
be possible,” he says. “Now, my plan 
is to stay in Macao for some time to 
accumulate enough experience to 
become a good chef, with good skills 
and knowledge.”

Joe is among the first batch of IFT 
Culinary Arts Management graduates 
who have just completed the 
Institute’s newest 4-year programme 
leading to a bachelor degree. 
Introduced in academic year 2011/12, 
the programme is designed to 
increase professionalism in Macao’s 
restaurant industry.

The programme is the first of its 
kind in Macao and rapidly gained 
popularity, with demand for places 
exceeding the supply. IFT has 
delivered vocational training in the 
food and beverage business for 
years, but never in a course of study 
that led to a bachelor degree.

“Around the world, the hospitality 
industry is now not only about 
practical skills,” says IFT Lecturer Ms. 
Marieta Wong. Ms. Wong was among 
the first teachers that started the 
programme. The course covers 
topics ranging from pastry-making to 
economics.

“We hope that our graduates can 
fly high, so that one day they can 
become restaurant managers or food 
and beverage directors,” says Ms. 
Wong, who teaches food preparation. 
“For that, they need to have at least 
foundation-level skills in management 
subjects.”

Ms. Wong stresses that the Culinary 
Arts Management programme is 
meant to turn out not just chefs, but 
well-rounded graduates who can do 
various jobs in the food and beverage 
industry. “In 20 years, some of these 
graduates will not be in the kitchen,” 
she says. It is relatively common for 

careers in the sector to end up 
outside the kitchen, she says.

Ms. Wong is “very proud” of the 
first batch of graduates. Most already 
work in the food and beverage 
industry. One graduate is in Las 
Vegas in the United States, enrolled 
in the management associate 
programme run by MGM Resorts 
International, the parent company of 
Macao casino-resort operator MGM 
China Holdings Ltd.

Great demand

The quality of restaurants in 
Macao is rapidly improving, as shown 
by a quick comparison of the latest 
edition of the Michelin Guide Hong 
Kong and Macau with past editions. 
The first edition was published in 
December 2008 and delivered 
Michelin stars to 6 establishments in 
Macao. The 2016 edition gives stars 
to 16 Macao restaurants.

Similarly, the quantity of 
restaurants in Macao is rapidly 
increasing, according to the Statistics 
and Census Service’s data. The city 
had 2,043 restaurants in 2014, or 29 
percent more than 4 years earlier. 
There were almost 30,300 people 
employed in Macao’s restaurants in 
2014, about 17 percent more than the 
year before.

IFT Lecturer Mr. Kirk Yan says 
more qualified labour is needed. 
“There is a lot of investment in 
superior restaurants in Macao. The 
numbers keep going up,” says Mr. 
Yan, who teaches food and beverage 
subjects.

IFT Culinary Arts Management 
graduate Joe Ruan

IFT Lecturer Ms. Marieta Wong
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Mr .Yan highlights the diversity of 
the staff that teach Culinary Arts 
Management at IFT. “The faculty 
team includes people from different 
countries, with different backgrounds. 
We can provide good-quality 
teaching and training to our students,” 
he says.

The challenge, Mr Yan adds, is to 
turn out graduates that have not only 
sound technical skills and knowledge, 
but also show high standards of 
professionalism, discipline and 
dedication. They must also be good 
team players to work in a restaurant 
kitchen.

And chefs, Mr. Yan says, must be 
good talkers and listeners. 
“Nowadays, it is really important that 
chefs have good communication 
skills, leave the kitchen and visit the 
tables to talk to customers, to 
recommend dishes and get their 
feedback,” he says.

Joe’s is just one of the success 
stories told by the first Culinary Arts 
Management graduates. Straight out 
of IFT, Joe got a job as a demi-chef 
de partie in the Hotel Okura Macau’s 
Western kitchen. That meant he leapt 
onto the career ladder for chefs, 
bypassing several lower rungs 
immediately.

Joe was initially unsure if he could 
manage. “At IFT, we learned a lot of 
knowledge, a lot of skills. But once 
you enter the industry, you are on 
your own. You need to know how to 
use all these skills,” he says. “I started 
working in September and the biggest 
change for me had to do with 
responsibility. It is very different from 
an internship. We are really working 
in the industry now, so we have to 
bear responsibility for the output, the 
quality of what we do. In an internship, 
you just follow orders and there will 
always be someone to instruct you.”

Joe says there is huge demand for 
qualified labour in the food and 
beverage industry in Macao. 
Managers of the new resorts under 
construction in Cotai “have showed a 
lot of interest” in hiring IFT Culinary 
Arts Management graduates, he 
says.

Macao is a great place to learn the 
culinary arts, says Joe, who is from 
Xiamen in Fujian Province, PRC. 
“Macao is a very international city, 
with a lot of different cuisines 
available: Vietnamese, Portuguese, 
French, Italian. You name it.”

Joe praises the programme at IFT. 
“The bachelor degree programme is 
new and still developing. My 
classmates and I have contributed 
with ideas to enrich the curriculum. 
But IFT has taught us a lot of things 
on different subjects, enough for us to 
thrive in the industry.”

His advice to Culinary Arts 
Management undergraduates is to 
practise the basic culinary skills 
intensively. “One thing overlooked by 
students is knife skills,” he says. “The 
knife is the lifeline of a chef. In the 
industry, you need to cut stuff very 
fast and precisely.

IFT Lecturer Mr. Kirk Yan
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“You will cut yourself a lot while practising. Often 
people then become too careful and slow, and don’t use 
the proper technique. I once cut myself very seriously. I 
even had to go to hospital. But I learned from that. I learned 
how to protect my fingers and how to cut quickly and in a 
safer way.”

Faculty members 
Faculty members of the IFT Culinary Arts Management 
Bachelor Degree Programme

IFT Culinary Arts Management 
graduate Sam Wai Ian

Hard work

Ms. Wong says Culinary Arts Management “is a bit 
different” from other IFT bachelor degree programmes, 
with more practical classes. “Year 1 students often think 
this is an easy degree, which is just about cooking. But in 
reality it is harder than other programmes, because you 
are standing in the kitchen for 10 hours one day, and the 
next day you need to be in a regular classroom for other 
courses,” she says.

A special aspect of the programme is its close 
connection with the food and beverage industry. Chefs 
from around the world are regularly invited to come in and 
give demonstrations. Students do short internships in Year 
1 and Year 2, and – as with all undergraduates at IFT –       
a 6-month internship in Year 3. “Basically, students are in 
contact with the industry once they join the programme,” 
says Ms. Wong.

IFT Culinary Arts Management graduates are only at 
the beginning of their career paths, Ms. Wong says. “From 
the very first day, I teach students that after they get a 
bachelor degree, that doesn’t mean they are ready to 
become a manager or chef. They are just apprentices. But 
the bachelor degree will help them progress faster than 
others,” she says. “They have a competitive advantage.”

Sam Wai Ian is another newly minted Culinary Arts 
Management graduate. She works as a commis 3 chef in 
the pastry production team at the Studio City resort. “So 
far, it has been a good choice,” Sam says. “Studio City is 
really putting a lot into its new employees. If you wish, you 
can enter lots of competitions and the company will 
support you.”

The food and beverage industry is quite different from 
the classroom, Sam feels. “You need to be faster, 
organised and communicate well with different people,” 
she says. But she thinks IFT graduates are better prepared 

than other starters in the industry, who have no experience. 
“We know the equipment. We know the ingredients. That 
is our strength,” she says.

Pastry has been Sam’s passion since she enrolled in 
the IFT Culinary Arts Management programme. “I was 
able to find a good opportunity to work in this area,” she 
says. Her plans for the near future include entering more 
competitions and improving her skills. “Although I have 
the knowledge, my skills are still not good enough.”

Sam says Culinary Arts Management students should 
become more involved in class work. “After I did my 
internship, I understood I was missing some knowledge 
because I wasn’t much involved in class work. Classes 
really teach you a lot,” she says. “Although little time is 
spent in class, classes give you real knowledge. Once in 
the industry, it comes back to you and you say, ‘Oh, I saw 
this before in class, so I know the procedure.’”

Wok stars

The curriculum of the IFT Culinary Arts Management 
Bachelor Degree Programme is based on Western cuisine. 
But the teachers regularly invite other qualified, specialist 
chefs to give demonstrations.

In the first semester, the Institute arranged a series of 
demonstrations in cooking Asian dishes. Between 26 
August and 14 October, 5 chefs working in Macao shared 
their knowledge and cooking techniques with Year 3 
students.

The chefs were Mr. Kou Io Wei, Mr. Jason Cheong, Mr. 
Wong Peng Wong, Ms. Katy Vong and Ms. Rana. The 
demonstrations included Chinese, Malay, Japanese, Thai, 
Vietnamese and Indian cooking skills.

學院對首屆廚藝管理學士學位課程畢業生有很高期望，
他們剛進入勞動力市場，而大多數已成功獲聘。廚藝管理
學士學位課程於2011/12學年首辦，旨在為澳門不斷增長
的餐飲行業提供更多專業人才。
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Under starter’s orders

Cook-offs are used by IFT to sharpen the skills of prospective chefs and uncover new talent

The great Roman poet Ovid once 
said that “a horse never runs so fast 
as when he has other horses to catch 
up and outpace”. By running cooking 
competitions for students in the 
Culinary Arts Management bachelor 
degree programme, IFT shows it 
understands the principle to help 
keep skills sharp.

Each year the Institute arranges 
several extra-curricular cook-offs. 
Some competitions may focus on a 
particular cuisine, others on a generic 
food, but all are designed to challenge 
students and have them train hard.

The competitions are important as 
a stepping stone to working in the 
restaurant industry, according to 
Chef Nicolas Pelloie, pastry chef at 
Robuchon au Dôme in the Grand 
Lisboa Hotel, a restaurant with 3 
Michelin stars. Chef Pelloie says 
cook-offs not only prod students to 
practise more, but also help them 
deal better with pressure. “Today, it is 

just a competition. But every one of 
their working days will also be 
competitive,” he says.

Contests also offer students the 
experience of confronting adversity. 
In a restaurant kitchen, he says, “you 
never know what is going to happen”. 
The unexpected takes many forms, 
including equipment failures, missing 
ingredients and diners with special 
requests.

Chef Pelloie was invited to        
judge the 2nd IFT Annual Cooking 
Competition, held last October. To 
the task he brought expertise derived 
from a career that has included spells 
in Paris, Berlin, London and Hong 
Kong.

The competition featured 30 
entrants in two categories: main 
course and best pastry. They were 
challenged to produce a dish from 
ingredients in a black box, which 
were only revealed 2 weeks before 
the day of the competition. Angliss 
Macau Food Service Ltd and sauce 
maker Lee Kum Kee (Hong Kong) Ltd 
sponsored the event.

Valuable experience

IFT students agree that the       
cook-offs have their benefits. “This 
competition was a step forward we 
could take in our training and the 
improvement of our skills,” says 
Culinary Arts Management Year 3 
student Samantha Ho, who won first 
prize in the pastry contest. Samantha 

says the competition gave her 
valuable experience ahead of 
internship.

Year 4 student Teddy Hong won 
the gold medal in the main course 
contest with his slow-cooked black 
codfish. He says he trained a lot 
before the event to make sure he 
would nail the recipe. Teddy says the 
competition severely tested his ability 
to time everything just right. “You’re 
preparing several things at the same 
time, so you have to be really clear 
about your schedule and always think 
ahead what your next step is going to 
be,” he says.

Year 3 student Jennifer Cheong, a 
veteran of 4 IFT cooking competitions, 
won the bronze medal in the main 
course contest. The entrants all learn 
from one another in such competitions, 
so that “everyone is also a teacher”, 
Jennifer says.

IFT cooking competitions also 
uncover new talent because they are 
usually open to all undergraduates. In 
the 2nd IFT Annual Cooking 
Competition pastry contest, the 
bronze medal went to a Year 4 
student of Hotel Management, 
Jeannie Cheong.

學院透過廚藝比賽鼓勵廚藝管理學
士學位學生提升相關技能，每年學院
舉辦多個比賽作為學生的課外活動，
部分活動集中在某種美食，其他的則
沒有特定美食主題，但所有活動旨在
讓學生挑戰自己及刻苦訓練。

French Chef Photo
Chef Nicolas Pelloie, pastry chef at 
Robuchon au Dôme
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Find a niche first

The educational fare served up to 
students in the Culinary Art Management 
programme includes lectures by guest 
speakers that are prominent in the food 
and beverage business, including Ms. 
Chiu Yin Mei, the founder of Food Allee

Teachers of IFT’s bachelor degree programme in 
Culinary Arts Management regularly invite notable figures 
in the food and beverage industry to share their 
experiences with students. These sessions show students 
the latest trends in the industry and introduce them to new 
ideas.

 Ms. Chiu Yin Mei was one of the guest lecturers in the 
first semester of this academic year. The Hong Kong chef 
founded the Food Allee private catering service in 2012. 
Food Allee designs menus to suit its customers, prepares 
the food in a commercial kitchen but cooks it wherever the 
customer likes.  The food and beverage market is very 
competitive, Ms. Chiu says. New entrants must find 
untapped niches to succeed. “You have to think of a 
concept, focus on what you want to provide and set up a 
target market,” she says.  Ms. Chiu began thinking about 
establishing her own business after receiving encouraging 
comments from friends about the food at her own 
gatherings. There was more positive feedback when she 
trialled the idea and then went ahead, focusing on catering 
for small private parties and corporate events for up to 60 
people.

“More and more companies nowadays like to hold 
small events, like team-building events or seminars, and 
they like to hold them more often. So we concentrate on 
this market,” Ms. Chiu says. “People were very curious 
about it. Private service on a small scale was very rare in 
Hong Kong.” Television shows and magazines have since 
featured Ms. Chiu and Food Allee.

 Building a brand

 At her guest lecture, Ms Chiu emphasised the value of 
branding. “For me, brand building is key, no matter what 
the industry,” she says. “Image is very important in 
attracting people’s attention.”

 The way Food Allee is structured means its chefs often 
cook in front of the diners, whether in the home of a 
customer or in some other venue. “Food and cooking can 
be a great icebreaker at parties,” Ms. Chiu says.

Each job requires a lot of planning, which is backed by 
an inspection of the venue and discussions with the 
customer. “I am proud to be very flexible,” Ms. Chiu says. 
“Communication with the host before the event gives me a 
better understanding of where the cooking will be done, 
the equipment available to do it with, and the environment 
– and so design a menu that fits.”

Ms. Chiu brings her personal touch to the service. 
“Every time a new dish is ready, I bring it out to guests 
myself, explain the ingredients, how it was cooked and 
why it is on the menu,” she says. “Many dishes hark back 
to my past, and I like to share their stories with the guests.”

 Catering is not Ms. Chiu’s only business. She also 
teaches food styling, a trend she says is bound to catch 
on and that deserves the attention of IFT Culinary Arts 
Management students.

 

廚藝管理學士學位課程的學者定時邀請不同嘉賓講者與
學生分享他們的經驗，而趙燕湄小姐是其中一位於本學年
第一學期獲邀的嘉賓。趙燕湄是來自香港的廚師，於2012
年創立Food Allee，提供私房菜餐飲。
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Slowly does it
IFT’s long association with the Slow Food movement is 
helping teach businesses and consumers the value of 
sustainable cooking and eating

Laying the foundations for the future of Macao’s food 
and beverage industry is about more than just turning out 
qualified people. It also means educating consumers. IFT 
has long been involved in the promotion of the Slow Food 
movement, compiling an annual guide to Slow Food 
restaurants in Macao and presenting awards to worthwhile 
restauranteurs.

Italian journalist Carlo Petrini started the movement in 
1989 in reaction to the opening of the first fast food 
restaurant in Rome. The movement now claims more than 
100,000 members in 160 countries.

Supporters of the movement argue that consumers 
should be encouraged to choose healthy food, often 
produced locally, in preference to processed and 
packaged food, and to take their time preparing and 
enjoying what they eat. IFT Invited Assistant Professor Dr. 
Baudouin Neirynck says food should be good for us and 
should be “enjoyed in a convivial environment”. Dr. 
Neirynck leads the 100-strong Macau Slow Food 
Association.

Each year IFT holds the Macau Slow Food Awards and 
Gala Dinner at the IFT Educational Restaurant. The awards 
are presented to businesses that adhere to the Slow Food 
tenets that food should be good, clean and fair. “It’s an 
event that is supposed to reach out to the community,” Dr. 
Neirynck says.

The project is driven entirely by the student body. Year 
2 students in the Tourism Event Management Bachelor 
Degree Programme organise the project, which also forms 
part of the Supervised Work Experience course that is 
overseen by Dr. Neirynck.

Money is raised at the event and the net profit is 
donated to charity. Last year’s beneficiary was Anima – 
Society for the Protection of Animals.

Flying Macao’s flag

More than 90 guests attended the 2015 awards and 
dinner held in November. Under the guidance of IFT 
teachers, the Year 2 students prepared the meal in 
accordance with Slow Food principles.

For the awards, the public were invited to place their 
votes via Facebook. The Wa Hin Mei Sec restaurant won 2 
of the 5 awards, namely for Best Slow Food Chinese 
Restaurant and Most Popular Slow Food Restaurant. 

In its efforts on behalf of the Slow Food movement, IFT 
does a very good job of informing people about Macao’s 
restaurants and the cuisine they serve, says Wa Hin Mei 
Sec owner Makus Lam.

The Milk Ice shop, in the Mong-Há Hill district, won the 
award for the Best Slow Food Dessert or Pastry Shop. Its 
owners are IFT alumni who graduated in Tourism Event 
Management. They opened the business less than 2 years 
ago and started creating their own ice-cream flavours.

Other winners were U. Creative Cucina, which won the 
award for the Best Slow Food Western Restaurant, and 
Talay Thai, which won the award for the Best Slow Food 
Asian Restaurant.

In conjunction with the awards and gala dinner, for the 
past 3 years, students and the Macau Slow Food 
Association have published the Macau Slow Food 
Restaurant Guide. 

The current edition lists about 100 Slow Food outlets, 
all of which have been researched by the students, who 
survey dozens of new restaurants each year. 

The guide is available for free at listed outlets and they 
are also distributed by the Macau Government Tourist 
Office.

澳門餐飲業未來發展不僅是培訓高質素人才，亦是與教
育消費者相關。學院一直致力推廣“慢食”文化，每年編
制 指 南 以 簡 介 本 澳 各 慢 食 文 化 餐 廳 及 至 舉 辦 頒 獎 典
禮。2015年頒獎典禮已於11月舉行。
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Work hard, with passion and enjoy the teamwork in the 
kitchen – that is the advice offered to prospective culinary 
professionals by Chef Guillaume Galliot. Chef Galliot heads 
The Tasting Room at the City of Dreams resort, which gained 
its second star in the latest Michelin Guide Hong Kong and 
Macau

‘Good food takes time’

- How do you rate the development of Macao’s restaurant 
industry?

Development is on the right track. There are more and 
more restaurants opening, which is good for Macao. The 
standard of food is also going up. There are more and 
more good restaurants and this, too, is positive.

- How are patrons responding to these changes?

People in Macao are open-minded and like to discover 
new things. Week after week, we have more and more 
people coming into the restaurant out of curiosity. Some 
are already foodies. Others are becoming foodies. It is 
interesting to see this kind of trend, and I like it.

- What are the main restaurant trends today – in Macao 
and globally?

The food industry varies around the world. Every 
culture is different. You have foodies who love new 
concepts, new food designs – and are not that picky in 
terms of ingredients used. But (and I see it in my restaurant) 
there are more and more people wanting to go back to the 
roots, to the original styles. New trends are nice, but 
people want to have food that they can eat every day. It is 
different from what some restaurants around the world 
propose: a unique experience, where you go once and it 
is brilliant, but where you don’t go back the next day 
because the experience would be the same.

- The Michelin Guide recently gave The Tasting Room its 
second star. What does that mean for you?

It means a lot. It means hard work pays off, for the staff 
and me alike. I am not alone in the restaurant. We have a 
very strong team that has remained the same over the 
years.

Consistency – a chef’s challenge

- What is the secret to your success?

It is not much of a secret. We have kept the same style 
since opening. Of course, we keep improving the menu as 
we gain more experience. We have also got used to 
working together, so it is much easier now. The result can 
be seen in our dishes.

- What are the main challenges facing a chef?

Consistency – that is the most difficult. It is hard to gain 
2 Michelin stars, but the hardest task is to keep them. In 
this industry you can go up fast but you can go down fast, 
too. So, it is important to work hard every day to maintain 
the standard, to keep the team spirit going, to provide 
good quality food. We need to continue working hard and 
continue to be creative.

- What advice would you give to an IFT student wishing to 
pursue a career as a chef?

Hard work is one key. Another is to work with passion. 
If you have no passion for what you are doing, you can’t 
cook well. People will see it right away, just by how you 
present the food, its taste, the seasoning. You can learn to 
cook, and you will cook a meal well for 6 or 10 people. But 
as a chef you need to cook well every day for dozens of 
people. 
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The passion, the love you have for this work, you can’t 
learn it. You must have it inside. Otherwise you will not go 
far.

Another important thing in this industry is to be aware 
that this is a difficult job. You will have to work a lot, for 
long hours. So, first of all, you should not be thinking about 
how many hours you work. In this job, you know when you 
start; you never know what time you will finish.

The serving-up of the food does not show you how we 
prepare it. It’s like at a theatre: you open the doors and the 
movie starts, but before that, someone had to direct and 
produce the movie. I would say 60 percent of our job is 
preparation. This is the basis. Good food takes time to 
prepare.

- How important is one’s experience as a diner to becoming 
a better chef?

I eat everywhere. It’s important to see what other 
people are doing. And also to see what the new trends 
are, since they keep changing very rapidly. This helps you 
to evaluate your cooking and better understand what level 
you are at. It also helps you to develop your palate.

努力工作並對工作抱有熱忱，是澳門新濠天地御膳房主
廚 Guillaume Galliot 對有意投身餐飲業之專業人士的        
建議，御膳房在最新一期的“米芝蓮指南香港澳門”中榮
獲二星級殊榮。他亦表示，在廚房工作離不開團隊精神。

Profile

Chef Guillaume Galliot has a wealth of experience gained 
during more than 15 years in the culinary industry. The 
Frenchman has worked in a variety of prestigious restaurants 
around the world. He has amassed awards and accolades, 
being praised for his modern twists on France’s classic 
recipes.

After graduating from Saint-Cyr-sur-Loire Culinary School in 
France, Chef Galliot worked in several restaurants in his 
home country. In 2004 his culinary career brought him to 
Asia. He became sous chef at the Raffles Grill restaurant in 
the historic Raffles Hotel in Singapore and later worked in 
the JAAN restaurant in the Raffles Beijing hotel.

In 2012, Chef Galliot and the City of Dreams resort in Cotai 
joined forces to open The Tasting Room, a restaurant serving 
modern European fare. About 3 years later the restaurant 
gained its first Michelin star. It gained its second star in the 
latest Michelin Guide Hong and Macau.
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Roads less travelled
A new IFT course on entrepreneurship encourages 

students to consider a career as their own boss

Last semester saw a new course introduced at IFT that 
is designed to inspire entrepreneurial thinking in bachelor 
degree programme students. The course in 
entrepreneurship is open to all undergraduates and the 
Institute expects the initiative will lead to greater innovation 
and open new markets that will contribute towards 
Macao’s economic diversification drive.

The course’s curriculum was designed by IFT Visiting 
Assistant Professor Dr. Fernando Lourenço. It is based on 
his experience of teaching entrepreneurship in British 
universities and features lectures delivered by some of 
Macao’s leading businesspeople building small- and 
medium-sized enterprises.

Ms. Cheres Weng is one of the drivers behind a new 
educational app for mobile devices called CourseDay. 
The software allows users to search for courses and 
workshops that contribute to lifelong learning. Institutions 
in Macao can use the app to promote their offering.

At her lecture last semester, Ms. Weng shared with IFT 
students a “golden formula” for entrepreneurship: to 
identify a problem, design an innovative solution for it, 
transform the solution into a product or service, collect 
consumer feedback and improve the solution.

Any potential entrepreneur needs to think beyond 
profit, she told the students. “Before that, you need to 
think how can your business help people and contribute 
to society,” she says.

Ms. Weng told the students they needed to be 
innovative, creative and “willing to take risks” to start a 
business. She warned that anyone taking on the challenge 
of starting a business should be prepared for the “many 
unexpected things” that would happen.

From hobby to career

Ms. Lídia Lourenço is the owner of an award-winning 
cake design firm called LinaLenço Dessert. During her 
lecture she advised students to focus on a businesses 
they are strongly passionate about.

Ms. Lourenço began her career in cake design as a 
hobby in 2010. Back then, she was working full-time 
elsewhere and could only find the time to bake after hours. 
After some positive feedback from her colleagues, she set 
out to start selling her cake creations online. The orders 
kept coming in and they became increasingly detailed, 
including requests for creative custom designs.

Ms. Lourenço eventually left her job in October 2013 to 
embrace a full-time career as a cake designer. In March 
last year, she opened her first bricks-and-mortar shop 
where she bakes and sells kitchenware, baking equipment 
and ingredients. She also teaches courses related to cake 
decoration.

The Institute’s entrepreneurship course is the most 
recent strategy by IFT to generate an enthusiasm for 
business among undergraduates. There are several other 
courses run by the Institute that are designed to stimulate 
students to think differently and develop projects based 
on innovative ideas.

In the Visual Merchandising and Store Design course, 
for example, students from the Year 4 Tourism Retail and 
Marketing Management programme are invited to propose 
concepts for new businesses. The projects are developed 
in partnership with select industry partners that offer 
support and feedback on each idea.

Jacob Wong was part of the group that was recognised 
as the best designed business last semester. His class 
was challenged to create retail concepts for an area of 
Macao being redeveloped into an art and creative hub. 
His team suggested establishing a condom store that 
promoted safer sexual behaviour.

“It was a very interesting course,” says Wong. “The 
teaching methods were totally different” from other 
courses, with several talks by guest speakers. “As Tourism 
Retail and Marketing Management students, our aim is to 
develop our own business. This course was a warm up.”

Fellow student Bong Che Chan says attending the 
Visual Merchandising and Store Design course was “a 
very good practical experience”, with students having to 
prepare their own business concepts and strategies. “It 
was just like running a little business,” he says.

學院自上學期起為所有學士學位課程學生開辦創業課
程，旨在培養學生的創業思維，希望從而能夠協助推動澳
門經濟多元化。



15

Features

Lessons in learning for Pyongyang academics
Academics from North Korea have completed a special training at IFT and taken away ideas to improve tourism 

education at home under a deal arranged with the World Tourism Organization

Two academics from North Korea recently completed 
a 3-month-long special training at IFT. The pair were in 
Macao to learn about the Institute’s teaching techniques, 
curriculum and administration.

Pyongyang Tourism College tourism management 
department head Mr. Kim Yun-Chol and Mr. Kim Tong-
Chol, an English teacher at the college, visited the Institute 
from 1 September to 28 November. During their stay they 
observed practical classes and discussed their 
experiences with academic and administrative staff. The 
pair were most interested in topics related to tourism, and 
the management of hotels and travel agencies.

Their stint at IFT was the result of a 2012 agreement 
between the Institute and the World Tourism Organization 
(UNWTO) that has seen both parties collaborate on 
exchanges and in the training of tourism industry 
professionals. IFT has committed to take 2 people each 
year on academic/technical exchange from UNWTO 
members in the Asia-Pacific region – the North Korean 
academics were the first to benefit from the agreement.

IFT earns praise

The North Koreans were impressed by what they saw 
at IFT. They mentioned in particular the Institute’s teaching 
methods and what one described as its “very modern and 
well equipped” facilities. “IFT uses very creative methods,” 
Mr. Kim Yun-Chol said. “We felt that IFT is doing its best to 
reach its goal of becoming a top-level tourism education 
college.”

The visiting academics were also full of praise for the 
Institute’s students. “They work very hard and are very 
eager to learn,” Mr. Kim Yun-Chol said.

Both academics say the knowledge and materials they 
gathered while at IFT would be of great value to their 
college, which was established in 2014. “Our experience 
will contribute to improve our tourism education, and that 
will directly contribute to the development of the tourism 
industry in our country,” said Mr. Kim Yun-Chol. Tourism is 
an industry that is “gaining momentum” in North Korea, he 
said.

Pyongyang Tourism College tourism management 
department head Mr. Kim Yun-Chol (right) and                                        
Mr. Kim Tong-Chol (left), an English teacher at the college

The academics said they hoped IFT and the Pyongyang 
Tourism College would cooperate closely and promote 
more exchanges involving staff and students. “We hope 
we can become sister institutions,” says Mr. Kim                      
Yun-Chol.

來自朝鮮民主主義人民共和國的兩位學者早前在學院完
成為期三個月的交流培訓計劃，該計劃旨在讓他們了解更
多學院的教學方法、課程及行政運作。學院與聯合國世界
旅遊組織於2012年簽署相關合作協議，而該兩名學者是首
批受惠於該計劃的學者。
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Cantonese Opera from 1940s comes to life
IFT students come together to stage a festival to celebrate Cantonese Opera that strikes a chord among                       

younger audiences

Year 3 students in the Heritage Management and 
Tourism Business Management bachelor degree 
programmes at IFT have banded together to stage a 
festival promoting Cantonese Opera. “Through the Veil: 
Cantonese Opera of the 1940s” was held on 14 November 
in the IFT Inspiration Building.

The festival was a vehicle for Heritage Management 
students to practice their understanding taken from the 
Heritage Interpretation course. The group had to find the 
right balance between education and entertainment to 
turn this living heritage asset into an attraction that festival-
goers could easily understand and enjoy.

IFT student Lilian Hoi Ian U acted as event manager 
and says her team focused on the style of opera from the 
1940s to mark the end of the Second World War and the 
70th anniversary of China’s liberation from Japan.

Several Chinese artists fled to Macao during the war, 
seeking the relative calm of neutral territory. Those artists 
in turn left their mark on Cantonese Opera performances, 
she says.

The festival included stage performances, exhibits, 
games, food and drink, including delicacies with a 1940s 
flavour. All the while, the event was designed to be a 
heritage interpretation experience, revealing different 
perspectives on Cantonese Opera in novel ways that 
might appeal to young people.

Remembrance of things past

Cantonese Opera is one of the main genres of Chinese 
opera. It brings together the Mandarin operatic tradition 
and the Cantonese dialect, the genre having its roots in 
the southern provinces of Guangdong and Guangxi. It is 
distinguished by its characteristic combination of string 
and percussion instruments, its elaborate costumes, the 
manner of painting the faces of the performers, and its 
stunts – including the wielding of weapons.

Cantonese Opera was added to the UNESCO’s list of 
intangible heritage in 2009. It has been on Macao’s own 
list of intangible heritage since the list was drawn up 2006.

Pulling the event together was a challenge, says Lilian. 
There was a dearth of material to hand about Cantonese 
Opera in Macao in the 1940s and students had to 
undertake research through a series of interviews with 
people who lived through the era. Other students set 
about advertising the festival, finding sponsors and 
planning all its elements.

Lilian is pleased with the outcome. She says the 
students worked well as a team to help promote Cantonese 
Opera. “With everybody’s effort, the event was a success,” 
she says.

文化遺產管理及旅遊企業管理課程的三年級學生聯手舉
辦活動推廣中國粵劇文化，於11月14日假旅遊學院啟思樓
舉辦“穿粵時空”活動。
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Golden rewards for gold-standard service

Staff and managers praise the annual MORS Gold Pin Competition for improving service standards across the industry

The Chief Executive Officer of resort operator MGM 
China Holdings Ltd, Mr. Grant Bowie, was all smiles as the 
2015 Gold Pin Competition award presentation ceremony 
drew to a close. “I was very honoured that our team won 5 
awards this year. That was an exceptional performance 
from the MGM Macau team,” Mr. Bowie says.

The tourism industry regards the Gold Pin Competition, 
a facet of the Macao Occupational Skills Recognition 
System (MORS), as the principal means of recognising 
some of the best front-line staff in the hotel and restaurant 
business. The 2015 awards were presented to winners in 
10 categories at IFT on 2 December.

“People who win a Gold Pin do feel that they have 
achieved a significant level of performance,” Mr. Bowie 
says. “We have wonderful industry professionals across 
all of the gaming companies, restaurants and hotels. The 
Gold Pin programme really indentifies the best of the 
best.”

Mr. Bowie stresses how important it is for the quality of 
service in Macao to give recognition to the contribution of 
front-line staff. “At the end of the day, our customers are 
taken care of by the people who are on the front line: the 
waiters, the waitresses, the housekeeping staff, the 
security and front-office team. All of those are the people 
that make a difference for us in Macao. The MORS 
programme celebrates their efforts.”

MORS started in 2001 as an initiative of IFT and the 
city’s tourism industry, with the support of the European 
Union. The main objective was to improve the performance 
of people in the industry by certifying the skills of staff in a 
number of front-line occupations. The Gold Pin Competition 
began a year later.

The award winners are decided in a 3-round 
competition. In the first 2 rounds, contestants demonstrate 
their knowledge of the MORS training manuals in written 
examinations and practical assessments of their skills. 
The best go on to the final round and receive certificates 
of recognition.

Juries made up of tourism executives assess the 
contestants and award Gold Pins to 2 winners in each job 
category. Every winner receives a MOP6,000 cash prize 
and a scholarship worth MOP2,000 for training courses at 
the IFT Tourism and Hotel School.
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career development”, Mr. Wu says, as the competition 
drove him to improve his skills. Category finalists prepared 
4 varieties of dim sum in 2 hours, with jurors assessing 
creativity and technique, presentation and taste, and the 
orderliness and hygiene of their workstation.

Wonderful idea

Mr. Alex Huang, a juror that judged the category for 
waiters and waitresses in Western restaurants, says he 
focused on the attitude of contestants and their attention 
to detail. Finalists set a table in the Western manner, 
working against a deadline. Mr. Huang, a Food and 
Beverage Manager at the Grand Emperor Hotel, describes 
MORS as “very positive”, saying it raises standards in the 
industry and improves skills.

The Managing Director of Hong Kong’s Chi Group 
Holdings Ltd, Mr. Maurice Kong, was another juror. He 
says the Gold Pin Competition is “a wonderful idea”, 
unique to Macao. “Often fresh graduates have no intention 
of taking front-line jobs in hospitality,” Mr. Kong says. “This 
competition is a way to motivate and encourage people to 
join the industry.”

The Coordinator of the IFT Tourism and Hotel School’s 
Food and Beverage Programmes, Mr. Edwyn Tam, says 
the Gold Pin awards celebrate the achievements of MORS. 
They raise awareness of the importance of standards in 
the hospitality business, says Mr. Tam, one of the system’s 
certified trainers. “Through MORS, we have set a standard 
for those in the industry in Macao,” he says.

“The Gold Pin Competition brings everybody together 
to have fun, and gives them a chance to compete against 
each other,” Mr. Tam adds. The industry has embraced 
MORS – some hotels even offer additional rewards to Gold 
Pin winners.

“When we first launched MORS, Macao’s hospitality 
sector was still underdeveloped. Some hotels didn’t join 
the programme,” Mr. Tam says. “But over the years, with 
more and more establishments opening in Macao, the 
number of participants has greatly increased. Through 
this sort of initiative, workers are trained to pay attention to 
detail, and this helps improve quality of service.”

The 2015 Gold Pin Competition had 290 entrants 
working for 31 employers. The final round was held over 2 
days, on 23 November at IFT and on 25 November at the 
Grand Lisboa Hotel.

High standards

Several leading figures in tourism attended the award 
presentation ceremony to show their support. Grand 
Lisboa Hotel Executive Assistant Manager Mr. Tony Leung 
has no doubt that MORS improves the skills of workers. 
“We fully support this programme to develop industry 
talent,” Mr. Leung says. “Providing continuous training to 
staff is part of our responsibility. We always maintain high 
standards, and find this very important.”

Ms. Xue Yingying of the Galaxy Macau resort was a 
Gold Pin winner. “This competition is highly regarded in 
the Macao hotel industry,” she says. Ms. Xue expects her 
award to make her a more conspicuous asset to the 
industry. She won a Gold Pin in the category for front desk 
agents and customer relations officers. Judging criteria 
included local knowledge, and communication and 
presentation skills.

“There was a lot of information we needed to know, 
including information about Macao’s history and main 
attractions,” she says. She had to answer “very hard” 
questions put to her by the jurors. “We learned a lot 
through the competition, improving our knowledge of 
Macao. In the end, that was the main point.”

Another Galaxy Macau employee, Mr. Wu Falin, won a 
Gold Pin in the category for intermediate-level cooks of 
Cantonese dim sum. The award “will be helpful for my 



19

Practical training

Floral design course begins in March

The IFT Tourism and Hotel School is offering a 50-hour course on floral design leading to Macao Occupational 
Skills Recognition System (MORS) certification. Classes begin in March. Students will learn how to use flowers and 
the paraphernalia of the craft to make floral arrangements for various occasions in a range of places.

Those that complete the course can ask to have their skills assessed and aim for a MORS certificate. Floral 
design became a skill certifiable by the system in the 2013/14 academic year.

By offering MORS-certified training, IFT is promoting the development of the trade. Demand for qualified florists 
has risen steeply in Macao as new hotels and restaurants make greater demands for floral decoration.

MORS-certifiable occupations
Assistant cook – Western kitchen

Bartender

Chinese cook – Cantonese cuisine (elementary)

Chinese cook – Cantonese cuisine (intermediate)

Chinese cook – Cantonese dim sum (elementary)

Chinese cook – Cantonese dim sum (intermediate)

Concierge and bell attendant

Customer relations officer

Front desk agent

Retail sales officer

Room attendant

Security officer for tourism and gaming

Travel consultant

Waiter/waitress – Chinese restaurant

Waiter/waitress – Western restaurant

Floral designer

Western pastry and bakery chef

2015 MORS Gold Pin Competition 
winners

Assistant cook – Western kitchen
Berk Barlas, Grand Lisboa Hotel
Fong Jun Keet, Sands Cotai Central 

Bartender
Jintamutta Panuwat, Galaxy Macau
Wong Kin Seng, Grand Emperor Hotel

Chinese cook – Cantonese cuisine (intermediate)
Ao Kin San, StarWorld Hotel 
Kwan Wing Fat, MGM Macau

Chinese cook – Cantonese dim sum (intermediate)
Wang Baoan, Galaxy Macau
Wu Falin, Galaxy Macau

Concierge and bell attendant
Tam Kai In, Sheraton Macao Hotel, Cotai Central
Xu Jinshen, Grand Lisboa Hotel

Front desk agent/customer relations officer
Feng Jiali, MGM Macau
Xue Yingying, Galaxy Macau

Room attendant
Yang Zhengchong, Hotel Okura Macau 
Zhang Shuzhen, MGM Macau

Security officer for tourism and gaming
Leong Vai Kwong, MGM Macau
Wong Kuok Pong, Grand Emperor Hotel

Waiter/waitress – Chinese restaurant
Lin Xiaolu, MGM Macau
Xue Yachang, Grand Lisboa Hotel 

Waiter/waitress – Western restaurant
Liu Chen, Sheraton Macao Hotel, Cotai Central
Wang Man, Grand Lisboa Hotel

學 院 於 1 2 月 2 日 舉 行 “ 澳 門 職 業 技 能 認 可 基 準 ”
（MORS）2015金襟針大賽頒獎典禮。今年比賽項目共有
10個工種，包括：前堂服務員 / 客務關係主任、旅遊博彩
業保安員、前堂代辦及行李員、中式烹調師（港澳粵菜） 
–中級、中式烹調師（港澳點心）– 中級、房務員、調酒
員、西廚助理廚師、中菜侍應生及西餐侍應生。今年金襟
針大賽參加者眾多，共有31個機構派員參與，人數多達
290名，而所有項目之總決賽已分別於11月23及25日於旅
遊學院及新葡京酒店舉行。
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IFT and Cultural Affairs Bureau to offer
Performing Arts Management programme

IFT and Macao’s Cultural Affairs Bureau will offer a 
certificate programme in Performing Arts Management. 
The new programme seeks to promote the development 
of Macao’s cultural and creative industries by training 
better managers of the performing arts.

The 200-hour programme will commence later this 
year. Theoretical and practical classes will cover a range 
of subjects, including performing arts administration, 
marketing, production and stage management, and 
lighting and sound design. Enrolled students will be 
eligible for subsidies offered by the bureau.

This course sees the continuation of the collaboration 
between the Institute and bureau that resulted in the 2011 
introduction of a programme leading to a Certificate in 
Arts Administration.

More information on the new programme will be 
released as soon as it comes to hand.

為進一步促進澳門文化創意產業的發展，學院繼開辦  
“藝術行政證書課程”後，將與文化局再度合作，推出     
“表演藝術管理證書課程”。課程總時數接近200小時，
教授學員紥實的理論知識及實務技巧，預計將於2016年    
推出，敬請期待。

Institute delivers training to 
police in how to handle tourists

IFT is training front-line police officers in soft skills as 
part of an arrangement with Macao’s Academy for Public 
Security Forces. The police are being instructed in 
professional etiquette and communication skills, including 
being taught foreign languages, and how to better relate 
information about Macao’s heritage.

The training is designed to help officers better interact 
with tourists and so contribute to making Macao a draw for 
tourists and leisure-seekers from around the world. The 
arrangement will ultimately help improve the service 
rendered by officers on the beat.

The partnership between IFT and the Academy of 
Public Security Forces runs for 5 years. The target is to 
train about 1,000 officers in one of 8 courses annually, 
each with 25 places. The first course began last November.

學院與澳門保安部隊高等學校合作開展一項優化前線人
員服務質素的培訓計劃，課程涵蓋溝通、社交及澳門文化
知識三個類別，旨在提升前線警員的應對旅客能力。我們
將於未來五年持續開辦相關課程，計劃每年舉辦八期，    
學員總數將達一千人。
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Hong Kong discomfort
Macao’s casino boom has altered the way Hong Kong tourists perceive the city as a holiday destination, 

according to a study by IFT academic Ms. Veronica Lam

The rapid gaming-led development of Macao’s tourism 
industry is changing how visitors from Hong Kong regard 
the city, according to research carried out by IFT Instructor 
Ms. Veronica Lam.

Ms. Lam found that although most Hongkongers 
perceive the city to have improved since the gaming 
boom, a worrying trend is that many believe Macao is no 
longer as accommodating to tourists as it used to be.

The results were included in a paper titled “Experiencing 
the rapid development of tourism in Macau: Through the 
eyes of Hong Kong visitors”.

Ms. Lam points out in her research that the main 
catalyst for changes in perception is the casino resorts 
that have sprung up in Macao. “Visitors appreciate and 
value the various product offerings provided by casino 
resorts such as the shows, entertainment and shuttle bus 
facilities, but the large scale of the development makes 
tourists believe that tourism in Macao is mainly to do with 
gambling and casinos,” she says.

To counter this, Macao’s unique attributes, including 
its cuisine and mixture of Western and Eastern cultures, 
should be “well preserved and promoted”, Ms. Lam 
advises. She says that in the long run such attributes can 
give Macao an advantage in competing for tourists. 
“Tourism products such as hotels, casinos and shopping 
malls can be reproduced somewhere else,” she says.

An important market

Ms. Lam’s research paper was presented in June 2015 
at the 13th Conference of the Asia Pacific Council on 
Hotel, Restaurant and Institutional Education, held in 
Auckland, New Zealand. The conference was held in 
conjunction with the 14th Conference of the Asia Pacific 
Forum for Graduate Students Research in Tourism.

The purpose of Ms. Lam’s research was to see how a 
rapid shift in a tourist destination’s product offering and 
market environment alters how visitors perceive the 
destination. Hong Kong is Macao’s second-largest source 
of visitors. Macao welcomed more than 5.9 million visitors 
from Hong Kong in the first 11 months of last year,                
1.1 percent more than in the corresponding period one 
year earlier. Previous IFT research indicated that less than 
one-fifth of the Hong Kong tourists that visit Macao each 
year are visiting for the first time.

Ms. Lam’s findings were based on 14 interviews in 
Macao with Hong Kong tourists that were repeat visitors. 
Those interviewed thought some aspects of the rapid 
development of tourism in Macao had improved the city 
as a tourism destination. The public facilities had been 
upgraded, there was a greater variety of tourist drawcards, 
a wider range of hotels to choose from, plus the 
interviewees appreciated the convenience and comfort of 
the shuttle bus services from the casino resorts – 
particularly when taxis were unavailable.

Negative perceptions

But the interviewees thought other aspects of Macao’s 
tourism boom had made the city a less enjoyable 
destination. “Although some visitors commented that 
rapid development contributes to tourism product 
diversification, some respondents felt that gambling 
features strongly in their image of Macao,” Ms. Lam says. 
“Some of them perceived that, nowadays, casinos are a 
large part of tourism in Macao.”
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The number of casinos in Macao has more than tripled 
since the liberalisation of the gaming market in 2002. The 
city has 36 casinos and several more are in the pipeline. 
The newer establishments are far bigger than casinos 
were before liberalisation, with some casino resorts in 
Cotai housing more gaming tables and slot machines than 
in all of Macao pre-2002.

About half of those interviewed for Ms. Lam’s study 
said casino resorts were not what most attracted them to 
Macao. What made casino resorts unattractive, they felt, 
was that the only point in visiting them was to gamble or 
shop, that they were too crowded and that they were 
unsuitable for families with young children.

Some interviewees complained that Macao lacked 
leisure facilities for tourists, that souvenir shops belonging 
to chains were replacing the city’s local restaurants and 
traditional shops, and that that Macao’s unique West-
meets-East feel was fading. Other criticisms were that 
taxis were hard to find, that the streets were jammed with 
traffic and that the pavements were overcrowded with 
people.

The annual number of visitors to Macao has increased 
threefold since early in the 2000s. The rate of growth in the 
number of hotel rooms has been even more dramatic. 
That growth was propelled by the development of Cotai, 
which has some of the biggest hotels in the world.

Ms. Lam says the results of her research indicate that 
visitors from Hong Kong feel “Macao is not as comfortable 
a tourist destination as it was before”. She says an 
intervention is required. “Findings about the negative 
perceptions of visitors can provide information that 
destination marketers and decision-makers can use for 
sustainable tourism development and to address tourism 
quality issues,” Ms. Lam says.

學院講師林玉琼最近的研究發現，澳門以博彩業為主的
旅遊業急速發展，正改變澳門在香港旅客心目中的形象，
各有正面及負面的改變，但指出令人憂慮的趨勢是與過去
相比，香港旅客認為澳門不再令人感到十分舒適。 The author

IFT Instructor Ms. Veronica Lam has long been 
passionate about the tourism and hospitality industries. 
She began working in hospitality when she was an 
undergraduate. After graduating from Southern Cross 
University in Australia with a degree in hotel 
management, she worked in several 5-star hotels in 
Australia and Macao.

She later earned an MBA in strategic management 
and marketing from Macao’s University of St Joseph.

Ms. Lam teaches resort and private club management 
at IFT.
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Celebration or 
selling point?

Macao’s Catholic processions 
may lure tourists, but they should be 
valued also for their significance for 
the city’s own people, claims research 
by IFT Lecturer Mr. Ubaldino Couto

Catholic processions lure tourists to Macao, often 
attracting a superior type of visitor most desired by the 
city’s officials, according to research by IFT Lecturer Mr. 
Ubaldino Couto. But these events have a much greater 
meaning to Macao’s people, particularly Catholics, and 
ought to be treasured for that reason, he claims.

Several grand processions are held in Macao every 
year. They usually mark red-letter days in the religious 
calendar.

“Catholic processions are seen as a national treasure, 
viewed both as a readily accessible event to add to the 
rich portfolio of touristic products on sale, and a unique 
destination proposition on offer to safeguard Macao’s 
tourism position,” Mr. Couto says. “These processions are 
to celebrate the Catholic faith and its historical significance, 
but very often the sheer number of tourists taking part in 
the processions nowadays appears to be harmful.”

Mr. Couto presented his paper, “Do You Hear the 
People Sing? The Case of Catholic Processions in Macau”, 
at the 2015 Conference of the European Council on Hotel, 
Restaurant and Institutional Education held at Britain’s 
Manchester Metropolitan University in October. The paper 
is based on field notes taken by Mr. Couto over the past 
decade as he participated in and photographed Catholic 
processions.

 
The Catholic processions, as undertakings unmatched 

around the world, “undoubtedly enrich” what Macao offers 
tourists, he says. Processions have the potential to attract 
what Mr. Couto calls “quality tourists” who have an interest 
in culture, have more money to spend and tend to stay 
longer than other visitors to the city.

But making Catholic processions tourist attractions 
may alter them, he argues. One change is that the 
languages used in the processions now include English 
as well as Portuguese and Chinese. Another is that 
participants include people from a variety of faiths.

These are signs of “potential issues of ownership and 
control of how processions are to be run in the future, for 
whom and for what purpose,” he says. That is to say, Mr. 
Couto adds, whether they are for residents or tourists, and 
whether they are celebrations of one’s religious faith, or 
selling points to lure tourists.

學院高迪龍講師的一份論文指出，澳門與天主教相關的
巡遊活動可以豐富澳門的旅遊元素並吸引高質旅客，而他
稱這些活動與本澳社區尤其是天主教徒密切相關，應給予
重視。

The author
IFT Lecturer Mr. Ubaldino Couto holds a master 
degree in tourism management and marketing from 
the University of Nottingham in Britain. His research 
interests include social and experiential marketing, 
and the socio-cultural impact of events.

Mr. Couto is pursuing a doctoral degree at the 
International Centre for Research in Events, Tourism 
and Hospitality at Britain’s Leeds Beckett University, 
formerly Leeds Metropolitan University. His thesis is 
on the role of ethnic festivals in encouraging social 
cohesion.
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Intern in paradise
Among IFT undergraduates, the Maldives looms large as a popular place to complete an internship

There are very few lists of the world’s best tourist 
destinations that omit the Maldives. The country is also on 
the map for IFT students in the third year of their bachelor 
degree programmes looking for somewhere to complete 
their 6-month curricular internships.

“The way of working in the Maldives is totally different 
from that in Macao,” says Corinne Choi. Corinne was one 
of 7 students in the IFT Hotel Management programme 
that interned in the Maldives in the second semester of the 
2014/15 academic year. “The way of working in the 
Maldives gives you a lot of chances to experience different 
things,” she says.

Corinne opted for an internship overseas because she 
wanted the experience of working abroad. She did her 
internship in the food and beverage department of the 
Angsana Ihuru, a resort managed by the same company 
that controls the Banyan Tree hotel chain.

“My internship experience was fantastic, overall,” she 
says. “The management gave us a lot of opportunities to 
join in special activities, including boat cocktail parties, 
gala dinners and sports events. They gave me plenty of 
chances to get more experience, which is very good. It 
was not just about staying in the food and beverage areas 
and serving guests.”

Corinne expects the internship experience to be useful 
for her career. She says it helped make her more 
comfortable in dealing with Western guests and improved 
her proficiency in English. “I also learned how to deal with 
challenging situations,” she says.

Students welcome

It is not just the idyllic beaches and world-class resorts 
that attract IFT undergraduates to the Maldives. The 
authorities welcome Macao students and it is easier for 

them to get a visa to work as an intern in the Maldives than 
in many other foreign countries.

Scott Wong did his internship at the Banyan Tree 
Vabbinfaru in the Maldives in the second semester of the 
2014/15 academic year. It was the Hotel Management 
student’s first sojourn away from his family home. “One of 
the positive points is that I learned to live independently,” 
Scott says. He had opportunities to meet new people from 
all around the world and got his diving licence.

His advice to students is to do some research on the 
Maldives before they go. It is a Muslim country and women 
are treated differently to men, he says. A diet rich in fish 
and curry dishes is quite different from the food in Macao, 
Scott adds.

To avoid disappointment, prospective interns should 
have a clear picture of what they will get to learn in the 
Maldives. The outline of his internship programme led him 
to believe he would be trained as a bartender, which did 
not happen, Scott says.

Once Scott finished his internship, the Banyan Tree 
Vabbinfaru offered him a permanent job but he has set his 
sights on working elsewhere. “After my experience in the 
Maldives, I want to work in other countries, too,” he says. 
“I believe there are different working practices and 
cultures around the world, and I would like to experience 
them.”

只要瀏覽任個一個有關全球最佳旅遊目的地之名單，   
不難發現馬爾代夫皆在榜上，而這個富有異國風情的國家
現提供機會予學院學士學位課程三年級學生，進行為期六
個月的實習。
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‘IFT taught me how to do research’
IFT Heritage Management graduate Mr. Steven Zhao explores for Chinese historical treasures 

hidden beneath the sea

Sometimes the secrets of the past are buried and 
sometimes they are submerged. While archaeologists dig 
into history, as a marine archaeologist, IFT alumnus Mr. 
Steven Zhao spends his days diving into history – literally. 
His job is to find, interpret and preserve China’s underwater 
heritage.

A career such as Mr. Zhao’s requires not only breathing 
apparatus but also intellectual apparatus of the sort that 
he acquired at IFT. “IFT’s emphasis on English language, 
on team projects and presentations, and on extracurricular 
activities has helped me do my work,” he says.

Mr. Zhao graduated from IFT in academic year 2009/10 
and subsequently earned a master degree in managing 
archaeological sites at University College London. He 
then did a 6-month internship in the UNESCO office in 
Bangkok.

In 2012, Mr. Zhao joined China’s National Center of 
Underwater Cultural Heritage. “In the first 2 years I 
completed training in field archaeology and diving while 
working in the general office as secretary in charge of 
public communication and international cooperation,” he 
says.

Be curious

Mr. Zhao has been involved in marine archaeology 
projects in China since 2014. The archaeological sites 
where he has worked include the wreck of the Xiaobaijiao 
I, a Qing Dynasty ship that sank off the Yushan Islands 
near Ningbo, and the wreck of the Nanhai I, a Southern 
Song Dynasty merchant vessel submerged off the coast 
of the province of Guangdong.

“Neither seems to have anything to do with what I learnt 
at IFT, but IFT taught me how to do research scientifically 
and how to work in a team,” he says.

Mr. Zhao has fond memories of his time at IFT. “There 
is a saying that college life isn’t always your most 
successful time, but it is always your most memorable 
time. I couldn’t agree more,” he says.

He advises undergraduates in the Heritage 
Management programme to be curious. “If you are really 
into heritage, then read more and try to write your thoughts 
down,” he says. Academic knowledge and writing skills 
are important for a successful career in the field, according 
to him.

Heritage Management is different from other 
programmes at IFT, Mr. Zhao observes. The field is more 
academic and each element – archaeology, architecture, 
art history and museology – requires a lot of further 
learning, he says. “If you really wish to work in heritage, 
you should decide early on which area to focus on, and 
start preparing sooner rather than later.”

學院文化遺產管理課程校友趙哲昊先生現時在內地國家
文物局水下文化遺產保護中心工作，研究內地水下文化遺
產及協助保育。他表示：“旅遊學院教曉我如何以科學方
法進行研究，以及如何融入團隊工作。”

IFT Heritage Management alumnus Mr. Steven Zhao
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IFTA members visit school in Qingyuan
Members of the IFT Alumni 

Association (IFTA) visited an 
elementary school in the city of 
Qingyuan, Guangdong Province, in 
November on an outreach mission to 
encourage students and their 
families. During their 2-day visit,     
IFTA members staged activities and 
delivered gifts to the students,      
which included those from poorer 
rural areas.

Alumni related tales of their own 
progress through school and urged 
the children to study hard. The IFTA 
group also visited homes in the 
vicinity to find out about local            
living conditions.

The head teacher thanked IFT and 
the IFTA for arranging the visit. The 
association intends to stage more 
outreach missions.

Alumni share experience
of a world outside IFT

IFT recently offered undergraduates a chance to hear 
what life after college had in store, with a lecture from 2 
alumni.

Mr. Nyon Lam, Account Sales Manager for the JW 
Marriott Hotel Macau and The Ritz-Carlton, Macau; and 
Ms. Peggy Wong, a Sales and Marketing Associate 
Director for resort operator Sands China Ltd, gave a talk 
on their careers since graduating from IFT and the 
development of Macao’s tourism industry on 25 November.

The talks were followed by a group sharing session 
and an informal gathering in which students could chat 
with the guest speakers.

The get-togethers are an initiative to knit students and 
alumni together.

學院於2015年11月25日邀請了兩名校友回校與學生分
享他們的學習生涯及工作經驗。學院希望透過校友經驗分
享座談會，提升學生的自信心及加強他們對學院的歸           
屬感，讓他們理解旅遊及酒店業發展的最新資訊，同時令
有意到外地升學的學生進一步了解海外升學的狀況。

旅遊學院校友會於11月初舉辦了清
遠山區小學愛心探訪活動，校友均表
示 渡 過 了 一 個 別 具 意 義 及 難 忘 的           
假期。校友會未來將繼續努力為校友
組織同類型的慈善活動。
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Internships incentivised
The Sheraton Grand Macao Hotel hopes its scholarships for IFT students will persuade more undergraduates to 

undertake an internship with the organisation

The Sheraton Grand Macao Hotel is eager to assume a 
greater role in the development of the city’s home-grown 
talent, according to the hotel’s Human Resources General 
Manager Ms. Rachel Chan. The Sheraton Grand Macao 
offers scholarships to IFT students to entice them to 
complete their Year 3 curricular internships at the hotel.

“Students always want to have their internship 
elsewhere, not in Macao,” Ms. Chan says. The trouble with 
that strategy is the experience gained may not be relevant 
to a graduate that joins the city’s tourism industry,                
she adds.

“Macao has expanded like nowhere else in the world 
over the past decade,” Ms. Chan says. “What has 
happened is that the scale of hotels here is now quite 
different from other places. You cannot find a similar scale 
of operations elsewhere.”

The Sheraton Grand Macao is Starwood Hotels and 
Resorts Worldwide Inc’s biggest hotel, containing more 
than 4,000 rooms.

Another aspect unique to Macao’s hospitality market is 
its customers. Many are Chinese gamblers, with specific 
needs and demands, and they are customers unfamiliar 
to most other global destinations.

“These features make Macao unique in a way than 
requires human resources that understand the market,” 
Ms. Chan says. “From the industry perspective, it is up to 
us to attract students to stay in Macao and do their 
internships here, so that they gain a better understanding 
of the local hotel environment before joining the industry 
as employees.”

It pays to work hard

The Sheraton Grand Macao began awarding 
scholarships to the best IFT interns at the hotel in the 
2013/14 academic year. Of the 40 or so interns it takes 
annually, 4 are awarded scholarships. “We want to make 
the scholarship exclusive, so that students will feel 
recognised if they win it,” Ms. Chan says.

The value of each scholarship is MOP12,000, the cost 
of a semester’s tuition at IFT. It entitles the scholar, upon 
graduation, to an opportunity to attend a “cross-exposure 
programme” at selected Starwood establishments abroad.

“With this scholarship programme, we try to entice 
students to do their internships in Macao,” Ms. Chan says. 
The doors to employment at the Sheraton Grand Macao 
are flung open to the scholars once they graduate.

The scholarships are awarded on the basis of the 
applicant’s performance as an intern, rather than 
academic performance. “We want to encourage students 
to think anyone can be outstanding in this industry,” Ms. 
Chan says. The tactic works. “We can see that the students 
doing internships are very happy. They know they now 
have a target to aim for.”

“People that show they are willing to work hard and 
wholeheartedly will climb the career ladder faster,” she 
says. That, Ms. Chan adds, will help the hospitality industry 
satisfy the Government’s wish to see more Macao people 
among the industry’s middle managers.

澳門喜來登大酒店與學院推行獎學金計劃，獎勵選擇在
該酒店進行實習的三年級學生。每年40位學士課程學生中
有4位可獲該獎學金，包括澳門幣12,000元（相等於學院一
個學期學費），以及在畢業後有機會參與該酒店為期六個
月的交換計劃，前往喜達屋旗下部分的海外機構工作。

Ms. Rachel Chan, Human Resources General Manager 
of Sheraton Grand Macao Hotel (centre), and the 
2014/15 recipients of Sheraton scholarships



28

Issue 77 Scholarships

More, bigger scholarships in prospect
IFT considers increasing the number and value of Institute Scholarships it awards

Every year IFT awards 12 new Institute Scholarships to 
students in bachelor degree programmes – one for each 
class. The coming academic year may see more offered.

“IFT is considering increasing a bit the number of 
scholarships,” says Mr. Antonio Chu, head of the Institute’s 
Technical and Academic Support Division. Mr. Chu says 
IFT is also considering increasing the value of its 
scholarships.

Institute Scholarships are available to Year 1 students. 
The scholarships are awarded on the basis of how well the 
applicants do in the entrance examination. Each scholar 
is entitled to MOP12,000 a year, the equivalent of a 
semester’s tuition. Scholars must maintain a minimum 
grade point average of 3.0 out of 4.0 in each academic 
year to retain their entitlement.

IFT also awards 16 bursaries annually to Year 1 
students to spend on laptop computers. Each is worth 
MOP2,000.

Separate to IFT funding, several organisations offer 
enticements to students. Some of the money will go to 
students doing internships, attending conferences 
abroad, for student exchanges or to reward academic 
performance. There are further special fellowships 
available to students from disadvantaged backgrounds.

Community support

Mr. Chu says the number of sponsors of scholarships 
for students attending IFT has grown to 21. The Grand 

Hyatt Macau Hotel and gaming company Wynn Macau 
having recently added their names to the list.

The scholarships lend support to students wishing to 
take up the opportunities IFT offers, including exchanges 
abroad, internships and summer programmes, Mr. Chu 
says. In the 2014/15 academic year, more than 300 
scholarships and other incentives were available to 
students. Banks, hotels, gaming companies, property 
developers, the government, not-for-profit organisations 
and individual businesspeople all make contributions.

Mr. Chu says IFT is also considering increasing the 
number of scholarships for students from universities 
abroad to attend IFT on exchange. The Institute would like 
to enhance the international flavour of the campus by 
increasing the number of exchange students. Mr. Chu 
says this would benefit Macao students by exposing them 
to different cultures and ways of learning.

In the first semester of this academic year, 24 exchange 
students attended IFT. They came from the People’s 
Republic of China, Austria, Britain, Denmark, France, 
Finland, the Netherlands and the Republic of Korea.

每年學院向12位學士學位課程學生給予旅遊學院獎學
金，  即每班學生有一個名額。學院現在正考慮提高該獎學
金名額及金額，以及為選擇在學院交流的交換生提供更多
獎學金名額。
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Enterprising spirit
IFT Visiting Assistant Professor Dr. Fernando Lourenço loves getting 

involved in new projects, from social service to outdoor activities… and even a 
little acting

IFT Visiting Assistant Professor Dr. 
Fernando Lourenço is a man of 
multiple talents. He is as comfortable 
in the classroom as he is on top of a 
skateboard. And don’t be surprised if 
soon you catch him acting in a movie.

“I engage in various projects in my 
free time because I am addicted to 
that,” he says. “I am one of those 
people who cannot sit still and just 
work on one thing,” he adds.

The list of Dr. Lourenço’s spare-
time projects is long and diverse. He 
heads the Simang Association of 
Macau, developing charity and 
education related projects for people 
with financial difficulties. He is Vice-
President of the Chong Chin 
Association of Macau, promoting the 
development of the city’s cultural and 
creative industries. On top of that, Dr. 
Lourenço is also Vice-President of the 
Macau Outdoor Activities Promotion 
Association that advocates healthy 
lifestyles and organises outdoor 
activities.

“Apart from that, I am also 
supporting local entrepreneurs in the 
cultural and creative industries by 
investing in their businesses and 
offering them advice,” Dr. Lourenço 
says.

One of his latest projects is a 
comedy film called “Against the 
Wind” (逆著風), to be screened in 
Macao and Taiwan later this year. 
The story is about 2 people 
rediscovering themselves and their 
dreams while training to run the 
Macao marathon. Dr. Lourenço was 
co-scriptwriter and the producer for 
the film. In addition, he also acts on it.

Dr. Lourenço’s passion for the arts 
is related to his background as a 
designer. He holds a bachelor degree 
in product and furniture design from 
Kingston University, in the United 
Kingdom.

“If you are trained as an artist or a 
designer, you cannot get rid of that 
mindset,” he says. “Everything that I 
do now follows a design-led 
approach. I still consider myself as a 
designer, but one working in different 
fields.”

Teaching for, not about

Dr. Lourenço later completed 2 
master degrees: one in manufacturing 
and one in business and management. 
After that he received a doctoral 
degree in entrepreneurship education 
for sustainable development from 
Manchester Metropolitan University 
with full scholarship.

After 16 years in the United 
Kingdom, Dr. Lourenço decided in 
2012 it was time to return to Macao 
and be closer to his family. He joined 
IFT, where he teaches several 
courses in management studies, 

design and entrepreneurship. In 
those classes, students are 
challenged to develop hands-on 
projects based on real-world 
situations, often in partnership with 
select local small- and medium-sized 
enterprises.

“The way I teach entrepreneurship 
is [to prepare students] ‘for’ 
entrepreneurship, instead of running 
courses that are ‘about’ 
entrepreneurship,” Dr. Lourenço says. 

He explains: “When you teach 
‘about’ something, you are only 
providing knowledge about a 
particular subject. However, when 
you teach ‘for’ something, you are 
turning people into practitioners for a 
particular field.”

Dr. Lourenço says some business 
people are natural-born entrepreneurs 
but adds that entrepreneurship is a 
skill that can be learned. “One thing is 
for sure, opportunities are only useful 
for those prepared” to make the best 
out of them, he says.

Looking ahead, Dr. Lourenço says 
he personally has just one plan:        
“To keep innovating and being 
creative” – whatever the field.

學院客座副教授羅導謙熱愛挑戰及
參與新項目計劃，不論是社會服務、
戶外活動，甚至是演戲。
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‘You’ve got quiz’
How educational software tools used at IFT can help students focus in class despite potential for 
digital distractions

IFT provides strong Wi-Fi coverage 
in all campus classrooms, offering 
students free and comfortable access 
to the Internet via their smartphones 
or tablets. While the technology is 
neither good nor bad, it can lead to 
students becoming distracted in 
class, focusing instead on using their 
smartphones to chat or play games 
online.

Distraction from the use of digital 
technology during class poses a big 
challenge for teachers. How to           
re-engage students in the learning 
process is often a difficult task              
for educators.

“We really want to unleash the 
computing power of the students’ 
smartphones and use it for active 
class participation,” says IFT Lecturer 
Mr. Simon Lei, an expert in 
computer studies.

One example is using those 
devices to administer educational 
quizzes during class.

Doing a traditional pencil-and-
paper pop-up quiz – to monitor how 
well students are meeting defined 
objectives in learning – typically 
incurs costs in materials for an 
educational institution. But teachers 
can instead use the Internet to 
administer those tests via the 
students’ smartphones and tablets, 
significantly reducing overheads.

IFT began in November testing 
Socrative, an online application that 
enables teachers to administer online 
quizzes to students, and provides 
staff with immediate feedback on the 
results. Socrative has 2 distinct 
interfaces: one for the teacher and 
one for the students.

Socrative Student does not require 
the download – to a smartphone or 
tablet – of any software or app. That 
means it is compatible with any 
operating system or device: students 
just need to have Internet access and 
a web browser. No registration or 
login is required on behalf of the 
student, making the use of Socrative 
very simple. Instead, students just 
need to type a specified Room Code 
(one created earlier by the teacher) 
and fill in their name before going into 
the quiz.

The application is mobile-friendly: 
its layout and content easily adapt to 
different devices to provide a 
comfortable user experience.

Real-time feedback

Lecturers using Socrative can 
visualise the progress of each 
individual student while they complete 
the quiz. The platform allows both 
multiple-choice questions and 
questions generating ‘true’ or ‘false’ 
responses. Scores are made 
available in real time and teachers 
can duplicate quizzes and adapt 
them to the learning needs of    
different classes.

“This system is interesting,” says 
Year 1 Hotel Management programme 
student Cassidy Lichtenstein. 
“Moodle is more formal; Socrative 
seems more casual,” agrees Year 1 
Tourism Retail and Marketing 
Management student Ishan Wang. 
Moodle is an online course 
management system widely used by 
universities all around the world that 
has been part of IFT’s online learning 
platform for several years. 

“For real quizzes, I would still like 
to see them on Moodle instead,” says 
Jessie Chan, also a Year 1 Tourism 
Retail and Marketing Management 
student, referring to quizzes used 
formally for assessment of students.

Lecturer Mr. Lei says Socrative 
can help teachers administer quick 
quizzes to check student progress. 
He notes that analysis of the results 
can be useful to teachers, enabling 
them to adapt teaching strategies      
to maximise their effectiveness.            
In addition, he says, students pay 
more attention in class because they 
are aware a new quiz can pop up at 
any time.

“We have to try different tools” to 
promote student engagement, says 
Mr. Lei. “There is no simple one-size-
fits-all solution,” he adds.

IFT Lecturer Mr. Joe Lam, also an 
expert in computer studies, says the 
main challenge for educators is how 
to turn the use of smartphones in 
class from “a distractor into a 
motivator”. Socrative, he adds, is one 
first step of what is to come at IFT in 
this area.

學院的電腦科講師希望借助網上應
用程式，以增進師生在課堂上的互
動。Socrative網上應用程式（另具備
手機應用版）可提供“小測”功能，
使講師能夠即時掌握全班學生在某一
課堂上吸收知識的快慢，亦藉此增加
學生學習的興趣。測試Socrative應用
程式僅是朝着這目標前進的一小步。
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8 October – Sands China Ltd donated funds to IFT to sponsor scholarship 
programme

10 to 12 November – A delegation from the United Kingdom’s Quality 
Assurance Agency for Higher Education conducted a preparatory visit 
to IFT ahead of the agency’s review of the Institute

30 November – A group from the Hong Kong Taoist Association Ching 
Chung Secondary School toured IFT

26 November – IFT hosted a farewell party for departing overseas 
exchange students featuring a seafood lunch buffet prepared by Year 2 
Culinary Arts Management undergraduates

19 November – A delegation from Hong Kong’s Yan Oi Tong Tin Ka Ping 
Secondary School visited IFT

14 and 15 November – IFT Year 1 Hotel Management student Cassidy 
Lichtenstein was 3rd at a local CrossFit competition organised by   
CrossFit XVI

Photo Wall
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4 December – IFT Pastry Chef Ronald Gonzales was 2nd runner-up in the 
Macau Chocolate Show Piece Competition 2015

18 December – A group of high school students visited IFT for a tour 
organised by the Hong Kong Federation of Youth Groups

17 December – IFT co-organised a lunch of Macanese cuisine with wine 
tasting, in partnership with St. Regis Macao, for a group of Chinese 
media representatives

13 December – IFT joined the 2015 edition of Walk for a Million, with 
several students, staff and academics participating in the annual 
3-kilometre charity walk

4 December – Visit to IFT by a delegation from Hong Kong’s Munsang 
College
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Upcoming events

Date Event Organiser Venue Contact
5 January – 
29 March 

Application period for daytime 
degree programme 
admission: written exams and 
interviews for local applicants

IFT IFT Main Campus, 
Colina de Mong-Há

Tel: (853) 8598 1252

27 – 28 
February

Student recruitment activity 
- Education fair in Chinese 
Taiwan

Macao Tertiary 
Education 
Services Office

National Taiwan 
University Sports Center, 
Taipei, Chinese Taiwan

Tel: (853) 8598 1252

3 February – 
30 April

“Getting into Salon” Exhibition 
of Photographic Works by 
Kong Iu Lam and his Students

Tourism and 
Hotel School of 
IFT

IFT Educational 
Restaurant and Team 
Building

Tel: (853) 8598 1489

26 – 27 
March

Student recruitment activity - 
Korea Study Abroad Fair

Macao Tertiary 
Education 
Services Office

Coex Center, Seoul, 
Republic of Korea

Tel: (853) 8598 1252

Meet the new team members
Key to IFT’s success is its ability to find and recruit talented people with a variety of experience and expertise.                         
The Institute is pleased to welcome the following new team members:

November
Chan Wai Keong  – Skilled Worker for the Engineering Team
Thomas Lio Ieng Wai  – Administrative Assistant for the Technical and Academic Support Division 

January
John Ap  – Visiting Professor at the Tourism College

以上是2015年11月至2016年1月加入學院的新同事。
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Reading recommendations
Three books you shouldn’t miss – available at the IFT Multimedia Library

Title : Finding love in the looking glass: A book of counselling case stories
Author : Maggie Yaxley Smith
Publisher : Karnac Books, 2014
Introduction : This book contains valuable insights into the fascinating and 

dynamic dialogues between clients and their counsellor. Although 
the clients presented here are entirely fictitious, they become real 
and easy to connect with as the reader is taken deeper into the 
unfolding intimacy of the counselling room. 

  

Title : Talk like TED: The 9 public-speaking secrets of the world’s top 
minds

Author : Carmine Gallo
Publisher : Macmillan, 2014
Introduction : TED (Technology, Entertainment, Design) is a global set of 

conferences that have redefined the elements of a successful 
presentation. This book is a powerful guide to public speaking, 
based on scientific analysis of hundreds of TED presentations and 
interviews with TED speakers.

  

Title : Be the best bad presenter ever: Break the rules, make mistakes, 
and win them over

Author : Karen Hough
Publisher : Berrett-Koehler Publishers, 2014
Introduction : People fear public speaking because they worry about having to 

conform to all sorts of handed-down rules that tie them up in knots 
and put their audiences to sleep. In this book, Karen Hough 
debunks over a dozen myths about presenting, providing true 
stories of people who not only were able to become great presenters 
by being “bad” but actually came to enjoy it.

以上三本書籍可於旅遊學院多媒體圖書館查閱。
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Invited guest speakers

Guest Speaker Topic and date
Mr. Kou Io Wai
Owner
Kong Malaysian Food

Cooking demonstration: Dim sum and Malaysian cuisine – 26 August

Mr. Jason Cheong
Executive Sous Chef
Hard Rock Cafe

Cooking demonstration: Thai and Singaporean cuisines – 2 September

Mr. Wong Peng Wong
Instructor of Japanese cuisine
Cooking Training Centre of the Macau Federation of 
Trade Unions

Cooking demonstration: Japanese cuisine – 9 September

Ms. Deborah Popely
Assistant Professor 
Kendall College, United States

Events and sustainability – 10 September

Ms. Kathy Vong My Van
Executive Chef 
Lau OK Restaurant, Ho Chi Minh, Vietnam

Cooking demonstration: Vietnamese and Indonesian cuisines – 16 September

Mr. Max Cheng
Senior Training Manager
DFS Group Ltd

Luxury retail operations – 16 September

Ms. Chiu Yin Mei 
Director and Founder 
Food Allee, Hong Kong SAR

Restaurant concepts – 24 September

Mr. Brandon Lau
Executive Director
Hong Kong Outbound Tour Operators Association

Cultural differences and behavioural patterns/ unique cultural heritage – 30 September

Dr. Brian Mihalik
Professor
University of South Carolina, United States

Legacies of the 2002 Salt Lake Winter Olympic Games  – 9 October

Ms. Joyce Lau
Programme Manager
Green Monday Hong Kong

How Green Monday can help you and the environment – 15 October 

Mr. Nenad Praporski
Executive Director – Hotel Operations
Wynn Palace

Hotel operations – 23 October

Mr. Robert Kirby
Founder and Difference Maker 
Kirby Leadership Academy

Unleashing the leader in you – 23 October

Mr. Dennis Kim
Managing Director 
Cariño Spanish Tapas Bar, Seoul, Republic of Korea

Entrepreneurship trends in South Korea – 26 October

Mr. Darryl Loney
Director of Mall Management 
Sands China

How the Venetian Macao mall recruits, engages and maintains customers – 9 November

Mr. Francois Lopin
Brand Manager
LVMH Fashion Group

Strategic management: Real-life cases from LVMH – 9 November

Mr. Sean Kim
Vice President – Retail
Wynn Macau

How integrated resorts recruit, engage and maintain customers – 10 November

Ms. Paula Lau
Deputy General Manager
Chimelong Group

Resort management and inter-regional destination marketing at Chimelong Group – 13 November

Mr. Nelson Sin
Project Manager – Building Services
Wynn Design and Development
Wynn Palace

Workplace communication and negotiation: Conflict management – 18 November

Ms. Twinnie O’Bree
Front Office Manager
Mandarin Oriental, Macau

Managing multicultural teams – 23 November 

Mr. Darryl Loney
Director of Mall Management
Sands China

Managing multicultural teams – 25 November

學院感謝上述嘉賓與學生分享他們的專業經驗。
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