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Mark Mak, a 19-year-old graduate trainee from VTC's Hotel
and Tourism Institute (HTI), clinched two top honours at the
International and Greater Bay Area KamCha Competition 2023
(Hong Kong Milk Tea) in Guangzhou. Excelling in both the
Hong Kong Region Finals and the Greater Bay Area Finals, Mak
triumphed over 140 contenders, showcasing his exceptional

skills in Hong Kong's cultural tea-making art.

Mark's dual achievements are part of VTC's remarkable year,
with HTI, CCl and ICI students also winning 35 awards at the
Hong Kong International Culinary Classic and Professional
Mixologist Challenge at HOFEX 2023, while CClI students and
alumni swept numerous awards at the Hong Kong Young Chef

Chinese Culinary Competition 2023.
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Through June and July, WorldSkills Hong Kong Competition 2023 saw ICl and HTI
students compete in various categories, including cooking, bakery, restaurant service
and hotel reception. This biennial event selects finalists for WorldSkills 2024 in Lyon,
where over 1,500 participants from over 65 countries showcase their technical and
vocational skills.
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Chief Executive Mr. John Lee visited VTC's International Culinary
Institute (ICI) on August 17, 2023 to learn about its progress and

successes in training culinary arts and catering talent.
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The VTC Skills Fiesta, held on October 22, 2023 at the West
Kowloon Cultural District, attracted over 10,000 participants.
Another component of the “Happy Hong Kong” campaign, the event
featured educational activities, performances, workshops, and a
skills recognition ceremony, with notable guests including HKSAR's

Financial Secretary Paul Chan.
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The “Happy Hong Kong” campaign kicked off with a grand opening at M+ on April 28, i .
2023, highlighted by a lively Chinese noodle-pulling demonstration from CCl chefs and

students, alongside HKSAR Financial Secretary Paul Chan, and Secretary for Home and
Youth Affairs Alice Mak. The festivities continued at the HKCEC with the “Happy Hong
Kong" Gourmet Marketplace on April 29-30, 2023, where ICl and HTI demonstrated their
pastry and cocktail expertise, and HKSAR Secretary for Education Christine Choi joined ICI

students in crafting gnocchi and farfalle.
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