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Recipes for success EIhis

The International Culinary Institute (ICl) and its sister institutions the Hotel
and Tourism Institute (HTI) and the Chinese Culinary Institute (CCI) provided
students with an array of fun and educational opportunities
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By ICI Editorial Team Bl &2 HmEA

-~ Comingofage
RREENSE

The T Hotel celebrated its 10th anniversary on
23 March 2021. The special day was celebrated
by The T Hotel staff members, and featured a
cake customised for the occasion. The T Hotel
is the training venue for HTI students to acquire
practical work experience. Services ranging from
front-office operations and in-room dining to
housekeeping and spa therapy are all performed
by students under the guidance of experienced
instructors.
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Raise a glass
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ICl and HTI students took part in the
Restaurant & Bar Hong Kong 2020
Cocktail Challenge held at HKCEC in
November 2020. Arren Liu, a Year 2
student of ICl’s Higher Diploma in Wine
and Beverage Business Management,
gave an outstanding performance in the
Young Talents Mixology category with
his cocktail creation “Intoxicating City”
and fared well against other in-service
mixologists by earning himself 1st
Runner Up.
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Taking up the challenge
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The finals of the Hong Kong Youth Culinary Competition 2020/21
hosted by the CCl were held on 22 June 2021. Awards for the three
categories of Youth Group (16-23 years old), Open Group (24-40
years old) and Knife Skills (16-40 years old) were presented to
winners after a round of intense competition. The biennial event
aims to provide a platform for students interested in pursuing

a career in Chinese culinary arts, and young working chefs to
enhance their Chinese culinary skills and creativity through
cooking challenges.
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Taste of victory
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ICl studentKiki Lee
won a Gold Medall
and Best Afternoon
Tea Eclairsin the 7th
Young Chef Olympiad,
triumphing amongst
contestants from 43
countries and regions.
The competition was
held from 31 January
to 6 February 2021.
Itis one of the world’s
biggest Olympiads for
culinary students in
which contestants are
scored on arange
of culinary skills.
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AND WE HAVE THE ULTIMATE
CULINARV CHAMPION

WINS THE RESTIGIGUS ITLE OF i YOUNG CHE
7 OLYMPIAD AND GOLOEN TOQUE AWARD!

CONGRATULATIONS

TO THE WINNING CHEF FROM HONG KONG
FOR THIS INCREDIBLE VICTORY!
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