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Entry Requirement: 16 Years Old & Above Medium of Instruction: Chinese & Simple English
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Years Course

RERIAMFAEHENMEEZRREUTRENZEMmR:
This qualification was developed to keep pace with the fast changing information technology
sector and for candidates who want :
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The ASEAN cooking course is one of the new vocational courses of the New Era Institute of Vocational and
Continuing Education in 2023. Students will learn how to cook more than 100 kinds of delicacies within two
years. The course is personally guided by country’s famous chefs in the kitchen industry, from kitchen
hygiene and safety, basic cooking skills, ingredient identification, knife skills, poultry and seafood, sauces and
dipping sauces, carving art, traditional Chinese dishes, Thai-style Nyonya cuisine , Cantonese-style roasted
meat techniques, characteristic Malay cuisine, fashionable snacks, creative cuisine combining Chinese and
Western cuisines, 16 cooking techniques, etc., step by step, leading you to fulfill your dream and become a

professional and top chef!

{PIEAZE | COURSE OUTLINE

BEIESZRE

Kitchen Hygiene and Safety

- BATESEE

Basic Knife Skills and Wok Cooking Techniques

- WAL KR B3

Analysis of ASEAN Cuisine Ingredients

< BN Z RIS

Basic Snacks Cooking Techniques

- WAL RPRZIERCE

ASEAN cuisine cooking techniques

- RERMEIBITS RN

Analysis and Purchasing of Cooking Ingredients

cRRMIZAR S EERE

Fruits and Vegatables Carving Art and Food
Presentation

- pIERgERE ()

Traditional Chinese Dishes (1)

CHESERE ()

Chinese and Western Fusion Dishes (1)

- TR REE R

Thai Cooking Techniques

- BMERSERY

Food Pairing and Nutrition Facts

- ERREZ16:

16 Method of ASEAN Cooking

cRIERFERE 2)

Traditional Chinese Dishes (2)

-HEFERE (2

Chinese and Western Fusion Dishes (2)

< ERHIES RERIE

Sauce Making and Nyonya Cuisine

- BT E S BAET

Ingredients Calculation and Cost Control

c REMIZRRIT

Michelin Plating Skill

BRI A

Cantonese Roasted Meat Techniques
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F(htxE | ASSESSMENT

100% EfEML FISERREES], ARRTARZITRRE, BETTIEFRNERER. SMEARESE, L2EZSHATE, UTEKR

RN

100% Assignment and Practical Exercises. The course ASEAN Culinary Art focus on the practical application of these

cmily ERSHARIE

Dim Sum, Pastry and Desserts

- R RIE

Thai Street Food

- Bt 56E

Creative Recipe Design

- EE AKX 5%t

Kitchen Planning and Design

- BB REHIALIE 5 R

Food Problem and Solutions

- BB HIIRIT S ECHE

Creative Cuisine Design and Collocation

cTRRZIEZ AR (£3)

ASEAN Culinary Arts Practical (Internship)

Please note that the modules listed are indicative
and may be subject to change.

skills in the workplace. Teamwork is encouraged and students learn to work in groups to complete their projects.

ZHiE# | QUALIFICATIONS

REEILABEZFRENTE

= Diploma awarded by West College Scotland, UK

#EAVEIS | CAREER PATHWAYS

HEREID. BERR. ETEE. BZEZM. RWER. FREE. ZIEEETRES.

Chinese Food Chefs, Hotel Chefs, Restaurant Supervisors, Culinary Art Trainer, Procurement Specialists,
Catering Consultants, Cooking Competition Judges, etc.



