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ICI'Editorial Team: Class AcCts 7777

Recipes for success Bhz#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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Shanghai Delights
LiEEE

Students from ICI's Higher Diploma in International Theme Park and Event
nagement made a five-day visit to Shanghaiin March. The study trip included
to the NBA Playzone, Shanghai Disney Resort, the Hans Christian Andersen-
med Andersen Park and the Happy Valley amusement park so students could
gain an understanding of the operation mode of different types of theme parks.
Thetrip also helped students examine the important elements that need to be
considered when designing theme-park activities.
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Big on Japan
BEXR

CCland ICljoined forces in April to

ign a memorandum of understanding
he Hong Kong Japanese
staurant Association, the Hong
Kong Japanese Food and Cuisine
Association and JETRO Hong Kong,
aimed at further developing cultural
and educational exchanges, as well

as promoting authentic Japanese
culinary culture and cuisine. Japanese
chef Shinichi Ando, who was recently
named Hong Kong's first Japanese
Cuisine Goodwill Ambassador,
performed a washoku demonstration
on the same date.
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Introducing Austria
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Austria not only produces diverse wines but also distinctive
pastries, and ICl and HTI students were introduced to these
delights in April by Austrian chef Peter Schmuck, who carried
out a pastry demonstration, and wine specialist Ljubo Vuljaj,
who prepared a detailed seminar and tasting of various
vintages. Both instructors hail from the Landesberufsschule
Bad Gleichenberg, Austria’s largest tourism vocational school.
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Future Force
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The Young Chef Olympiad is the
rld’s largest showcase in which
ted young chefs from around

e world can compete onall levels,
displaying their skills and techniques,
dish-presentation prowess,

taste and flavour inspiration, and
professionalism. The fourth staging
of the international event took place
inearly 2018 in India, where Henry
Lee Hon-fai, a first-year student in
ICl's Diploma in European Cuising,
took home the Bronze Award amid
stiff competition, with contestants
hailing from 43 countries.
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