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Recipe for success R IR

The International Culinary Institute provides students an array of opportunities to enhance
their knowledge, interact with experts, and participate in special events and competitions
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By ICI Editorial Team BB & £ 2 R 54

' Tried and tested

EXRE

I, in partnership with the German Chamber of Industry and Commerce
administers the Western Cuisine Trade Test for aspiring chefs

to further their technical skills and professional knowledge.

n Kauke, Vice Consul, Culture and Press Affairs, from the German
onsulate General Hong Kong was the guest of honour at a special
ceremony held in August to present the latest group of 29 in-service chefs
who passed the test with their certificates and congratulate them on
obtaining EU-recognised professional qualifications in Western cuisine.
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Taste of victory
HE—

Two ICl students put their skills to
testin June, travelling to Perth,
alia, for the International
linary College Competition 2016.
The Hong Kong team faced off
against fellow culinary students
from the US, UK, Taiwan, Australia
and New Zealand in preparing a
three-course menu with specified
ingredients, and took home the
award for Best Main Course.
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Going global
EEER

Following on from the success
nternational Fortnight 2014,
‘ocational Training Council
C) launched a new version

- Link Local, Go Global - this
year to further promote cultural
exchange. One of the highlights of
the two-week programlmme was a
culinary demonstration of British
food by Max Fischer, owner and
former chef of the UK’s Michelin-
starred Fischer’s at Baslow Hall.

Learnlng from the best
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B RN AT SR BB A o As part of their annual World Culinary Tour supported by BBVA, the
BB ELQBEEVEFRAEEEN acclaimed Roca brothers of three-Michelin-star El Celler de Can Roca
RMEMER THALZEX KEEH worked together with 13 VTC students to prepare a gala dinner at The

BERIHE T [SEE] #8180 Peninsula in August. The two most outstanding — Tony Au Ho-yin from

\ IClI's Diploma in European Cuisine and Natalie Chan Man-yee from the
Department of Hospitality Management of the Technological and Higher
Education Institute of Hong Kong (THEI) — were selected for a four-month
internship at the Rocas’ restaurant. Chefs Joan and Jordi and sommelier
Josep also held a culinary demonstration and wine workshop at ICl. At RIS H2014) PRINER 215 -
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