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To enhance the professional standards of practitioners and promote sustainable development across the

industry, the HKSAR Government supports the catering industry in implementing the Qualifications BT RTE
Framework (QF). In response, many catering groups and small to medium enterprises have actively TESEERE
adopted the QF for talent development and management. Employees are encouraged to obtain industry SR
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and government-recognised qualifications either through the Recognition of Prior Learning (RPL) apsl\?::r;t?:n forem

mechanism or by enrolling in QF-recognised programmes, expanding their opportunities for career
advancement and further studies. Catering practitioners who have achieved QF-recognised qualifications
can apply for the QF Award Scheme of Learning Experiences. Awardees will receive a monetary prize to
support their participation in learning activities (such as culinary competitions) within or outside Hong
Kong, opening new avenues for future career development.
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Applicants should submit the application
form along with the supporting
documents, and pay the assessment fee
to the assessment agency (Vocational
Training Council (VTC))
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Upon verification of documents
and/or passing the assessment test,
applicants will be awarded a
Statement of Attainment
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The assessment agency will verify the
submitted information and supporting
documents, and/or arrange an
assessment test
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After selecting a specific qualification
at a particular level, applicants should
complete the application form and
prepare supporting documents of
their length of service and relevant
work experience
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Multiple qualifications, ranging from
Level 1 to Level 4, are available for
application under the RPL mechanism for
the Catering industry. Practitioners
should ensure that they meet the
respective requirements of having one to
six years of industry experience
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Scan the QR code to
download the application
form for reimbursement
of assessment fees
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The specific qualifications encompass various job roles in both Chinese and Western cuisines. Over 4,000
catering practitioners have successfully obtained RPL qualifications and are eligible to apply for full

reimbursement of the assessment fees from the Education Bureau.
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RERZFE Mr. Cliff LEUNG
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Senior Pastry Chef, Hong Kong Parkview
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With over 20 years of experience in crafting Western pastries for prestigious hotels and private clubs, |
fully recognise the importance of continuously upskilling to meet new challenges in the catering industry.
Through a referral from the Hotels, Food and Beverage Employees Association, | recently obtained a Level
3 qualification in Cooking Skills and Techniques for Western Cuisine via the RPL mechanism. This
third-party accreditation has bolstered my confidence in advancing my career in the industry. | plan to
pursue higher-level qualifications and also encourage my teammates to apply for it.

SFEEBIAL+ Ms. Ida SIN
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Senior Operation Manager, Oliver’s Super Sandwiches
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Despite the demands of my role as a regional manager overseeing 500 staff members, | remain
committed to continuous learning and aspire to being a role model for my colleagues. Our company
values ongoing self-enhancement and has actively supported me and other staff members in seeking
professional accreditation. With this backing, | successfully obtained a Level 4 qualification in Restaurant
Management for International Cuisine. This qualification has not only fueled my drive to pursue higher
career goals, but has also contributed to enhancing our team'’s professional capacity and fostering the
development of our brand.

ERELZ T Ms. Irene SUN
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Director of the Association of Professional Personnel (Hotels, Food & Beverage)
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Transitioning from the role of assistant event manager overseeing catering projects to mentoring new
talent, | have witnessed the industry’s growing professionalisation and the rising demand for specific
levels of industry skills and expertise. For catering practitioners, each qualification obtained opens up
new opportunities. Despite already holding a master’s degree, | opted to pursue a Level 4 qualification in
Restaurant Management for International Cuisine. The application process is straightforward: the VTC
processes my application and issues the Statement of Attainment. | can also apply for full reimbursement
of the assessment fees from the Government.
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I have been in the catering industry for over 10 years. Why do | have to apply for RPL? What are the benefits of having
RPL qualifications?
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Under the QF, seasoned practitioners can have their industry knowledge, professional skills and practical experience recognised
and receive a government-endorsed Statement of Attainment through RPL. In the highly competitive catering industry,
applicants are often required to produce proof of qualifications and experience for recruitment and promotion purposes. With
RPL qualifications, you can demonstrate your professional competence and unlock greater opportunities for career
development.
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Conversant with various aspects of the catering industry, | can take up different positions, from beverage maker to senior
chef. Can | apply for multiple qualifications at the same time?
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Certainly. You can apply for any qualifications within the relevant clusters of competencies, provided you meet the specific
requirements for length of service in the industry and relevant work experience. Upon receiving the Statement of Attainment, you
can apply for full reimbursement of the assessment fees from the Education Bureau.
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I have not taken an examination for years. How is the assessment conducted? Is it difficult?
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Take it easy. The assessment generally centres on your routine job tasks and the skills and experience you have acquired at work.
There are three forms of assessment: an interview, a written test (in the form of multiple-choice questions) and a practical test,
or a combination of all three. The written test consists of 20 to 30 multiple-choice questions to be completed within 30 minutes.
The interview covers everyday workplace scenarios, and as long as you respond based on your genuine experience and
professional knowledge, you will do fine. The practical test is specific to qualifications related to the production section, such as
siu mei preparation, where you will demonstrate your food preparation or cooking skills in practical operations. Typically, you
will be required to cook one dish of your choice and one assigned dish. Since the assessment closely mirrors the requirements
of your daily work, performing at your usual level should help you pass with ease.
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BEINRE BEZEROS#MH Vocational Training Council, RPL Unit

ik . AERDVERBEHLOEEREZ2H29EAE B85 Telephone : 3907 6868
Address :  Unit A, 29/F, Billion Plaza Il, 10 Cheung Yue Street #8t Website : https://rpl.vtc.edu.hk
Cheung Sha Wan, Kowloon E & Email : gfrpl@vtc.edu.hk

ER#EZE2025%58 Information as at May 2025



