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(a) G/F-3/F & 5/F, New Horizons Building, 2 Kwun Tong

Road, Kowloon
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2. Yang Memorial Methodist Social Service (ERB)
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(a) 2/F, 54 Waterloo Road, Yaumatei, Kowloon
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(b) 5/F, No. 394-400 Shanghai Street, Yaumatei,
Kowloon
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® To equip trainees with practical Indian cuisine cooking skills, and help them
secure employment as a Kitchen Assistant in Indian cuisine.

3.2 ?Ff%‘yﬁ
(A) Upon successful completion of the Skills Training Modules, trainees will be able to:
® demonstrate elementary comprehension in basic Indian food knowledge;

® exercise basic skills in making Indian food;
® understand basic food hygiene knowledge; and
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® produce and respond to a limited range of simple or communications with basic
Cantonese, in familiar/routine contexts.

(B) Upon successful completion of the Personal Attributes and Job Search Skills
Training Modules, trainees will be able to:
understand and make use of self and emotion management skills;
exercise basic interpersonal communication skills;
establish positive work attitudes; and
apply basic job interview skills and employment-related knowledge.
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(A) Industry Overview
1. Introduction to Course and Industry
(B) Skill Training: Indian Cuisine
2. Introduction
3. Product Knowledge
4. Practical Cooking Skills
5. Kitchen Management
6. Site Visit
(C) Skill Training: Vocational Cantonese and Culture
7. Vocational Cantonese
(D) Personal Attributes and Job Search Skills
8. Personal Attributes
9. Job Search Skills
(E) Course Assessment
10.Course Assessment
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3.4 BIYFIR
Trainees will be awarded the certificate if they have fulfilled the following course
requirements:
(i) Attain an attendance of 80% or above; and
(i) Pass the overall assessment (50% or above); and
(i) Pass both the written and practical parts of the final examination.
3.5 &+ [
® Pass the English entry test; and

® Interest in becoming a kitchen assistant in Indian cuisine or related work; and
® Demonstrate inclination for employment at the admission interview.
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