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1.2

2.

TERMS OF REFERENCE

Based on the Service Agreement (No.. VA1222), the Hong Kong Council for
Accreditation of Academic and Vocational Qualifications (HKCAAVQ), in the capacity
of the Accreditation Authority as provided for under the Accreditation of Academic
and Vocational Qualifications Ordinance (Cap 592) (AAVQO), was commissioned by
Penasia School of Continuing Education (Operator), a branch of the Penasia Event
Management Limited, to conduct a Learning Programme Re-accreditation (re-LPA)
Exercise with the following Terms of Reference:

(@) To conduct an accreditation test as provided for in AAVQO to determine
whether the programme of the Operator meets the stated objectives and QF
Level 3 standards and can continue to be offered as an accredited programme:

0] Diploma in Hotel Culinary Management;

(b) To issue to the Operator an accreditation report setting out the results of the
determination in relation to (a) by HKCAAVQ.

The accreditation exercise was conducted according to the relevant accreditation

guidelines referred to in the Service Agreement. A site visit took place on 30 April
2021.

HKCAAVQ’S DETERMINATION

Learning Programme Re-accreditation

2.1

2.2

221

2.3

HKCAAVQ has determined that the Diploma in Hotel Culinary Management meets
the stated objectives and QF standard at Level 3, and can be offered as an
accredited programme with a validity period from 1 October 2021 to 30 September
2024.

Validity Period
The validity period will commence on the date specified below.

The determinations on the Learning Programme Re-accreditation are specified as
follows:



-2-

Name of Operator(s)

Penasia School of Continuing Education
O FRHEZE L

Name of Award Granting
Body

Penasia School of Continuing Education
O FRHEAE L

Title of Learning Programme

Diploma in Hotel Culinary Management
TS BT E R

Title of Qualification(s)
(Exit Award(s))

Diploma in Hotel Culinary Management
TR E B S

Primary Area of Study and
Training

Services

Sub-area (Primary Area of
Study and Training)

Hotel and Tourism

Other Area of Study and
Training

Not applicable

Sub-area (Other Area of
Study and Training)

Not applicable

Industry Not applicable
Branch Not applicable
QF Level Level 3

QF Credits 179

Mode(s) of Delivery and
Programme Length

Full-time, 24 months

1790 notional learning hours (including 1276
contact hours)

Intermediate Exit Award(s)

Not applicable

Validity Period

1 October 2021 to 30 September 2024

Number of Enrolment(s)

1 enrolment per year

Maximum Number of New
Students

Maximum of 66 learners per year
Maximum of 22 learners per class

Specification of Competency
Standards-based
Programme

O Yes M No

Specification
of Generic (Foundation)

Competencies-based
Programme

O Yes M No

Vocational Qualifications
Pathway Programme

O Yes M No
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Notes to be indicated on the | This programme includes Internship for 56 QF

QR credits to be conducted in 14 weeks.

IR ARG 14 BHINVEE - (5 56 BREET) -
Address of Teaching/ Shop nos. C101 at 1/F, C202, C204 & C206 at
Training Venue(s) 2/F, Block C, and Shop no. D202 at 2/F, Block

D, Cho Yiu Centre, Cho Yiu Chuen, 6 King Cho
Road, Kwai Chung, New Territories, Hong
Kong

AT RS REHES 6 SRtHEET0HSELT C 1
1 C101 574H 5z 2 f# C202 ~ C204 5z C206 e
Je D JE 2 1 D202 5

2.4 Recommendation(s)
HKCAAVQ offers the following recommendation(s) for continuous improvement.

Recommendation(s)

Recommendation 1

The Operator should arrange learners to attend the Remedial English Course at
an earlier stage to facilitate their undertaking of the learning programme.

Recommendation 2

The Operator should review and revise the wordings of the intended learning
outcomes of all modules to ensure that they can clearly reflect the expected
performance standards of learners and align with the standards at QF Level 3.

Recommendation 3

The Operator should review the learning activities for the online research by
selecting suitable reference materials and designing tasks that can better facilitate
learners to attain the intended learning outcomes.

Recommendation 4

The Operator should revise the external moderation report template to collect
specific comments on the quality of assessment papers from the External Advisor
and External Examiner.

Recommendation 5

The Operator should adapt the training materials in the context of the hospitality
industry in the internal QF-related training for teaching staff to facilitate them in
applying the QF knowledge in the learning programme especially in the
development of intended learning outcomes and assessments.




2.5

3.1

4.1

4.2

Recommendation 6

The Operator should arrange appropriate personnel, such as the External Advisor,
to conduct lesson observation for the Principal.

HKCAAVQ will subsequently satisfy itself whether the Operator remains competent
to achieve the relevant objectives and the Programme continues to meet the
standard to achieve the relevant objectives as claimed by the Operator by reference
to, amongst other things, the Operator's fulfilment of any conditions and compliance
with any restrictions stipulated in this Accreditation Report. For the avoidance of
doubt, maintenance of accreditation status is subject to fulfilment of any condition
and compliance with any restriction stipulated in this Accreditation Report.

INTRODUCTION

Penasia School of Continuing Education (the Operator), a registered school under
the Cap. 279, offers various culinary and food & beverage training programmes.

PROGRAMME DETAIL

Programme Obijectives
The programme will equip learners with the practical skills and knowledge required
to work in the catering sector of the hospitality industry.

Programme Intended Learning Outcomes
Upon completion of the programme, learners should be able to:

PILO-1 Identify correct quantity requirements according to the production plan and
quality of output with respect to the service standard of food produced by
themselves and/or with others in a modern Western commercial kitchen;

PILO-2 Communicate and perform effectively within a food and beverage
preparation and service team;

PILO-3 Implement a range of techniqgues to ensure the safe and efficient
operations of all aspects of food preparation, production and service;

PILO-4  Apply principles to promote and support a well-maintained and healthy
kitchen and food service environments;

PILO-5 Produce Western culinary dishes using the popular preparation and
cooking techniques; and

PILO-6 Distinguish the different sectors of the Hospitality Industry and have sound
knowledge of the organizational structure and operation of the catering
sector (Hotels & Restaurants).



4.3 Programme Structure
Module QF Contact hours Total Self- | Total QF
Level Lecture | A ment Contact | study | Hours |Credits
ecture | Assessme Hours | Hours

M1 Food Safety & OSH 3 20 15 215 18.5 40

M2 General Kitchen 3 120 3 123 117 240
Operations

M3 Bakery and Pastry 3 150 3 153 147 300

M4 Food & Beverage 3 118 5 123 97 220
Service Operation

M5 Communication & 3 61.5 15 63 17 80
report writing skills

M6 Hospitality Sector 3 40.5 15 42 18 60

M7 Gastronomy 3 20 1.5 215 | 185 | 40 | 179

M8 Purchasing 3 20.5 15 22 18 40
Management & Cost
Control

M9 Menu Studies 3 20 15 215 18.5 40

M10 Kitchen Management| 3 20 15 21.5 18.5 40

M11 Food and Beverage 3 32.5 15 34 26 60
Pairing

M12 Industrial Training 3 630* -- 630* -- 630*

Total | 1253 23 1,276 | 514 | 1790 | 179

* including pre-experience lessons (60 hours), tutorial before interview (10 hours) and
internship (560 hours)

4.4 Graduation Requirements

Achieve 90% attendance or above in each module; and

Achieve 50% on average of all related assessment tasks in each module
(excluding the “Industrial Training”); and

For those who do not meet the English Language Entry Requirement, they
have to attend the mandatory Remedial English Course and must pass before
graduation.

4.5 Admission Requirements

Completion of Secondary 5 with grade E in English Language (Syllabus B) or
grade C in English Language (Syllabus A) in the Hong Kong Certificate of
Education Examination (HKCEE) or band 4.5 in the International English
Language Testing System (IELTS) exam; or

Completion of Secondary 6 with Level 2 in English Language in the Hong Kong
Diploma of Secondary Education Examination (HKDSE) or band 4.5 in IELTS
exam; AND

Pass in admission interview.
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IMPORTANT INFORMATION REGARDING THIS ACCREDITATION REPORT
Variation and withdrawal of this Accreditation Report

This Accreditation Report is issued pursuant to section 5 of the AAVQO, and
contains HKCAAVQ's substantive determination regarding the accreditation,
including the validity period as well as any conditions and restrictions subject to
which the determination is to have effect.

HKCAAVQ may subsequently decide to vary or withdraw this Accreditation Report
if it is satisfied that any of the grounds set out in section 5 (2) of the AAVQO apply.
This includes where HKCAAVQ is satisfied that the Operator is no longer
competent to achieve the relevant objectives and/or the Programme no longer
meets the standard to achieve the relevant objectives as claimed by the Operator
(whether by reference to the Operator's failure to fulfil any conditions and/or comply
with any restrictions stipulated in this Accreditation Report or otherwise) or where
at any time during the validity period there has/have been substantial change(s)
introduced by the Operator after HKCAAVQ has issued the accreditation report(s)
to the Operator and which has/have not been approved by HKCAAVQ. Please refer
to the ‘Guidance Notes on Substantial Change to Accreditation Status’ in seeking
approval for proposed changes. These Guidance Notes can be downloaded from
the HKCAAVQ website.

If HKCAAVQ decides to vary or withdraw this Accreditation Report, it will give the
Operator notice of such variation or withdrawal pursuant to section 5(4) of the
AAVQO.

The accreditation status of the Operator and/or Programme will lapse immediately
upon the expiry of the validity period or upon the issuance of a notice of withdrawal
of this Accreditation Report.

Appeals

If the Operator is aggrieved by the determination made in this Accreditation Report,
then pursuant to Part 3 of the AAVQO the Operator has a right of appeal to the
Appeal Board. Any appeal must be lodged within 30 days of the receipt of this
Accreditation Report.

If the Operator is aggrieved by a decision to vary or withdraw this Accreditation
Report, then pursuant to Part 3 of the AAVQO the Operator has a right of appeal to
the Appeal Board. Any appeal must be lodged within 30 days of the receipt of the
Notice of Variation or Withdrawal.

The Operator should be aware that a notice of variation or withdrawal of this
Accreditation Report is not itself an accreditation report and the right to appeal
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against HKCAAVQ's substantive determination regarding accreditation arises only
from this Accreditation Report.

Please refer to Cap 592A (www.elegislation.gov.hk) for the appeal rules. Details of
the appeal procedure are contained in section 13 of the AAVQO and can be
accessed from the QF website at: www.hkqgf.gov.hk.

Qualifications Register

Qualifications accredited by HKCAAVQ are eligible for entry into the QR at
www.hkqgr.gov.hk for recognition under the QF. The Operator should apply
separately to have their quality-assured qualifications entered into the QR.

Only learners who commence the study of the named accredited learning
programme during the validity period and who have graduated with the named
qualification listed in the QR will be considered to have acquired a qualification
recognised under the QF.

Ref: VA138/02/01b
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