
Module Synopsis 

Basic Cookery I 

Basic Cookery I instructs students on the fundamentals of knife handling, basic vegetable cuts, and 

cooking principles. Students will learn to correctly hold and use a knife to cut various vegetables; and 

will also learn about the effects of heat on food, the proper way of making stock, and the essentials 

of seasoning and flavouring. 

Basic Cooking Techniques I 

Basic Cooking Techniques I provides students with practical training on knife handling and major 

vegetable cuts. Demonstrations of various cooking methods will be conducted, after which students 

will have hands-on training. This module is fundamental for more challenging cooking tasks in 

following modules. 

Basic Cookery II 

Basic Cookery II instructs students on the underpinning knowledge of cooking eggs, meat and 

poultry, fish and shellfish, as well as baking. Students will learn to apply the knowledge gained in this 

module to cooking. 

Basic Cooking Techniques II 

Basic Cooking Techniques II provides students with practical training on various cooking methods. In 

particular, students will be trained on egg cooking and meat cooking. Demonstrations of various 

cooking methods will be conducted, after which students will have hands-on training. This module is 

fundamental for more challenging cooking tasks in following modules. 

Kitchen Management 

Kitchen Management provides students with an overview of how the kitchen has evolved, from past to 

present. The module allows students to understand why things are done the way they are; and how 

cooking methods have been developed and refined. 

Theory of Food 

Theory of Food instructs students on the importance of nutrition; as well as the composition and 

structure of meat, poultry, fish, shellfish, and vegetables. The module also covers issues such as 

grading, inspection, basic cuts, and appropriate cooking and storage methods. 

Breads 

This module focuses on the basic techniques and methods of bread dough production of a basic 

range of bread products. 

Pastries and Desserts 

This module focuses on the basic techniques and methods of pastries and desserts production. 

Food & Beverage Control 

Food and Beverage Control equips students with the knowledge of the procedures and principles for 

effective food and beverage control. The module covers issues such as standard determination, 

operating budget, cost-volume-profit analysis, income and cost control, menu pricing, theft 

prevention, and labour cost control. Students will understand the interrelationship between food 

and beverage costing, labour costing, and control in the hospitality industry. 

Principles of Management 

This module introduces students the fundamentals theories of both management and organizational 

behaviour with application of business management system. Topics covered include planning and 

decision making; leadership and interpersonal relations; methods to motivate employees and etc.  

Students will also learn the organisation’s structure and the cause of management change. 


