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4815 Gourmet & Culinary Art Programmes and Short Courses



https://apc01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fhkuspace.hku.hk%2Finterest%2Fhospitality-and-lifestyle%2Fgourmet-and-culinary-art&data=05%7C02%7Cirene.cyi.chan%40hkuspace.hku.hk%7Cfda8faccbc17494cd59b08dd178364fa%7C03edabb08a31453ea507fdd0287b118d%7C0%7C0%7C638692575314913014%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=sEhWWK5B%2BckpQeHJfElGpS67%2BTrxpzJ3YuYQX3V8H50%3D&reserved=0

