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VTC graduates and students win accolades in international competitions 

 
Vocational Training Council (VTC) graduates and students who have won honours in 

various international culinary and wine competitions presented their award-winning dishes 

and shared competition highlights today (14 December) at VTC Pokfulam Complex. 

 

Led by Hong Kong Chefs Association (HKCA) to compete with culinary teams from 14 

countries and regions, the Hong Kong Culinary team, comprising six chefs, earned a gold 

award and was the Overall Champion at the Chinese Cuisine World Championship (CCWC), 

recognised as the “Chinese Culinary Olympics” in November this year. This is the first time 

Hong Kong won the World Champion in the field of Chinese cuisine. Four of the six chefs in 

the Hong Kong team, including Chef CHAN Kwok-keung, TSE Nam-yung, WU Chun-kit 

and CHEUNG Yat-fung had previously attended VTC courses. 

 

In addition, Roger FOK, graduate of Hotel & Tourism Institute (HTI), formerly the 

Hospitality Industry Training and Development Centre, is the first-ever professional pastry 

chef born and raised in Hong Kong to represent Hong Kong and China in the World 

Chocolate Masters held in Paris, France in October this year. The World Chocolate Masters 

is the only worldwide competition focusing on chocolate arts. Contestants from 20 countries 

competed for the title of World Chocolate Master. Roger beat other pastry chefs from China 

and Hong Kong and won a place at this national contest on behalf of China and Hong Kong.  

 

Wallace LO, graduate of the Hong Kong Institute of Vocational Education (IVE), has 

also set a milestone for the Hong Kong wine industry by winning the first runner-up award 

in the ASI Contest of the Best Sommelier of Asia-Oceania 2015 in November this year.  

This is the first prize Hong Kong has ever earned in this contest, a respected international 

wine event.  

 

The Chinese Culinary Institute (CCI) team also won the Best Team Award in the group 

competition category in Guilin, Hong Kong and Taipei Vocational Institutes Culinary 

Competition by defeating contestants from Taipei and Mainland. The Most Creative Award 

was bestowed upon LAI Chun-lok, a member of the CCI team, for his innovative dish. 

 

“VTC has been dedicated in providing training and education for culinary and catering 

talents for decades. Our alumni’s recent remarkable achievements on the international scene 

reflect the fact that VTC nurtures talents to both international and high local industry 

standards,” said Winnie NGAN, Principal of HTI, CCI & ICI cum Academic Director of 

Hotel, Service and Tourism Studies Discipline of VTC.  
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LAI Chun-lok, student of CCI who earned “The Most Creative Award” was delighted to 

see the achievement of the alumni, “I have marked my debut and being recognized in 

international competition while still a student, I believe one day I will achieve a good 

performance in the most prestigious international competitions.”  

 

The VTC endeavors to provide valued support for manpower development necessary 

for the sustainable growth of Hong Kong’s economy. The remarkable achievements of our 

graduates has not only strengthened the recognition of vocational and professional education 

and training, but also helped nurture expertise to fortify Hong Kong’s position as a premier 

tourist destination. 
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Photo 1:  

VTC graduates and students who 

have won honours in various 

international culinary and wine 

competitions presented their award-

winning dishes and shared 

competition highlights today(14 Dec) 

 

Photo 2:  

CCI team won the Best Team award 

in the group competition category of 

Hong Kong and Taipei Vocational 

institutes Culinary Competition held 

in Guilin, One of the team members, 

LAI Chun-lok (3
rd

 from left), was 

awarded “The Most Creative Award” 

for his innovative dish 
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Photo 3: 

Wallace LO is a graduate of the 

Hong Kong Institute of Vocational 

Education (IVE) and the first runner-

up of ASI Asia Oceania Best 

Sommelier Contest 2015.  

 

 

Photo 4: Roger FOK is a graduate of 

HTI - formerly Hospitality Industry 

Training and Development Centre.  

Roger is the first ever professional 

pastry chef born and raised in Hong 

Kong to represent Hong Kong and 

China in the World chocolate 

Masters competition in Paris, France.  
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Photo 5:  

The Hong Kong Culinary team, 

comprising six chefs, earned a gold 

award and was the Overall 

Champion at the Chinese Cuisine 

World Championship, Four of the six 

chefs in the Hong Kong team had 

previously attended VTC courses. 

 

Chinese Culinary Institute (CCI) 

The Chinese Culinary Institute (CCI, formerly known as the Chinese Cuisine Training 

Institute) is a member of VTC Group. CCI was established in 2000 to provide systemic 

training courses from elementary to master chef levels and endeavour to create a systematic 

training system in Chinese cuisine; elevate the professional status of Chinese chefs as well as 

the quality and hygiene standard of Chinese cuisine in Hong Kong; and establish Hong Kong 

as a regional training and accreditation centre in Chinese cuisine by introducing trade testing 

to the industry. Website: www.cci.edu.hk  

 

Hotel and Tourism Institute (HTI)  

The Hotel and Tourism Institute (HTI, formerly known as Hospitality Industry Training and 

Development Centre) is a member of VTC Group. Established in 1984, HTI aims to provide 

quality pre-employment and supervisory training for the hotel, catering and tourism 

industries. HTI is furnished with advanced equipment to facilitate practical training in Food 

and Beverage Service, Front Office, Housekeeping, Tour Guide & Service Culture and 

supervisory courses for the industry. Website: www.hti.edu.hk  

 

International Culinary Institute (ICI) 

The International Culinary Institute (ICI) is a member of VTC group. It aims at developing 

professional talent for the catering, wine and hospitality sectors to support Hong Kong’s 

growing reputation as one of the world’s top cities for dining. ICI offers a wide spectrum of 

training in international cuisines, including European, Mediterranean, Latin American, Asian, 

Middle Eastern and more. With its state-of-the-art facilities, ICI provides theoretical and 

practical training for people aspiring to acquire or advance their skills for a career in culinary 

arts. Website: www.ici.edu.hk 

http://www.cci.edu.hk/
http://www.hti.edu.hk/
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Hong Kong Institute of Vocational Education (IVE) 

The Hong Kong Institute of Vocational Education (IVE) is a member of the VTC Group. The 

nine IVE campuses are located across the territory. Together they provide vocational 

education for secondary graduates as well as people in employment. IVE courses leading to 

the award of higher diploma and diploma of foundation studies cover various academic 

disciplines including Applied Science; Business Administration; Childcare, Elderly and 

Community Services; Design; Information Technology; Engineering; as well as Hotel, 

Service and Tourism Studies.  Website: www.ive.edu.hk  
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