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Recipes for success Rz E

The International Culinary Institute (ICI) and its sister institutions, the Hotel and Tourism Institute (HTI) and
the Chinese Culinary Institute (CCI), provide students with an array of fun and educational opportunities
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By ICI Editorial Team Bl B} &2 £ px R840

Top of their game
RERMER

Culinary students and alumni of ICl and CCl swept the awards
oard at the Hong Kong International Culinary Classic in

akey event at Asia’s leading food and hospitality trade
ow, HOFEX. This year, more than 900 competitors from
countries took partin the competition, which aims to
promote culinary excellence. Students from ICI, CCland

HTI displayed their skills, from cocktail making to Chinese
dumpling folding, with those from ICl and CCl entering and
triumphing in the competition.
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Going for gold S
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IClalumnus Henry Lee represented Hong Kong at The Belt and Road /i—:t—t?a =
ternational Skills Competition in Chongging in May. A graduate of the ICI Chef Jakic Stephane Michel Augustin, who hails from France’s leading
ma in European Cuisine, Lee was required to complete a soup course professional training establishment, FERRANDI Paris, provided ICI
main dish within a four-hour time limit, and finger food and a dessert students with three days of culinary training in authentic French
ithin two hours. Speed and quality were both of the essence, but Lee cuisine in May. Students prepared such sumptuous dishes as Pan-fried
proved he was up to the task, taking home the gold medal. Salmon the Grenobloise way, Riesling Trout, Roast Tenderloin, and

_ s pape i st g . Chicken Breast, some of which were evaluated as part of the training.
5A BREZRREXEFHENETELMTNEERTH—H —HEIRR The chef also hosted a French dinner, which allowed students to
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