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elcome to the 2024 edition of AMBROSIA, the magazine for the Hospitality
Discipline of Vocational Training Council (VTC).

This is a particularly significant year for the hospitality sector. After years of
setbacks and uncertainty brought by the pandemic, we are thrilled to witness Hong
Kong's hospitality industry return with a roar. Bolstered by exciting campaigns
“Night Vibes
"Happy Hong Kong" and “Hello Hong Kong” campaigns, the city's

and marquee events such as the Hong Kong Wine & Dine Festival,
Hong Kong”,
hotels, restaurants, bars and festivities are kicking into high gear to meet consumer
demand - and they're on the hunt for talent to support their comeback.

This is where we come in. Under the VTC's Hospitality Discipline (HT),
encompassing IVE Hospitality Department, Hotel and Tourism Institute (HTI),
Chinese Culinary Institute (CCI) and International Culinary Institute (ICI), we train
and support Hong Kong's next generation of star chefs, hoteliers, event managers
and other hospitality professionals.
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In addition to hotels and restaurants, our alumni find employment in all aspects
of the hospitality and leisure industries. From clubhouses and sports facilities to
spas, fine dining restaurants and Michelin-starred kitchens, a world of exciting
possibilities await our graduates. Our new ICI Programme Director, Chef Per Henrik
Jonsson, tells us more about the world of opportunities that a career in hospitality

opens up for our graduates on p.12.

In this edition of AMBROSIA, we discover how the VTC sets our graduates on the
road to success - not just in Hong Kong, but across the world, as you'll see in the
global internship programme in collaboration with Rosewood Hotel Group and VTC.
As part of our Diaspora Dining feature, we meet CCl graduates Dicky To and Samuel
Lee, who are now Executive Chefs at prestigious Chinese restaurants in London and
Paris respectively. We also interview three young women entrepreneurs who put
their baking skills to good use by founding their own highly successful bakeries.
Want to know how to succeed in hospitality? We speak to the GMs of some of

Hong Kong's most prestigious private members’ clubs to find out how to get ahead.

Our cover star is ICl Honorary Advisor Sarah Heller.
One of the world’s up-and-coming young wine
experts, Sarah represents a new generation of wine
professionals. Together with the Consul General of
Italy in Hong Kong and Macao, Mr. Carmelo Ficarra,
Sarah shares more about the careers available in the
wine industry. We also speak to Richard Ekkebus,
the Michelin star-spangled Culinary Director of The
Landmark Mandarin Oriental, Hong Kong, about his

passion for the future of sustainability in fine dining.

On behalf of our management and teaching team,
| would like to extend my deepest welcome to
our institution. A rewarding and vibrant career in

hospitality awaits!
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(Top) Master the Chinese culinary arts at CCl

(Bottom) Budding oeneophiles can sharpen
their skills at a wine course with VTC
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