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Certificate for Module (Foundation Study
in Cheese Appreciation — Level 1 Associate

Certification)
Programme Code: HTO51A
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V
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The programme is suitable for cheese enthusiasts, hospitality professionals, and
individuals seeking to deepen their understanding of cheese in a practical, applied
and engaging learning environment.

[ +xsi2,600

E 30 hours

m Level 2 (Reg. No.: 26/000120/L2) Validity Period: 01 Feb 2026 - on-going

Certificate for Module (Intermediate Study S
in Cheese Appreciation — Level 2 Member

Certification)
Programme Code: HT052A
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The programme is suitable for cheese enthusiasts, hospitality professionals, and
individuals seeking to deepen their understanding of cheese in a practical, applied
and engaging learning environment.

£ Hxsis,120

E 36 hours

m Level 3 (Reg. No.: 26/000121/L3) Validity Period: 01 Feb 2026 - on-going
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For more and latest programme information, please visit our website
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Certificate for Module

(Italian Wine and Food Appreciation)
Programme Code: HT026A
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This programme is designed to provide a general overview of Italian wines and
culinary specialties all over the country.

Inclusive of:

1. Learning materials in English

2. atleast 35 different types of wine for tasting

3. food and wine pairing

4. 2-hour Dining experience in restaurant

Applicants shall be aged at least 18 years or above, and do not have any health problems that

made them unfit for wine tasting.

B HK$11,500 per programme inclusive of:
B 32 hours @ English, supplemented with some Italian
terminologies

m Level 3 (Reg. No.: 22/000409/L3) Validity Period: 01 Nov 2022 - on-going
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NCR! This is an exempted course under the Non-Local Higher and Professional Education (Regulation) Ordinance. 1Rk (JEA M5 %5 R FEH A (BE) 1§01 - ARZBER SR -
It is a matter of discretion for individual employers to recognize any qualification to which this course may lead. {E3I|1E = A] BUIE R E 2 & AR FIZ A £ 2 B MM ERS -
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