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Q Y Aboutis 5 that mainly causes problems with reading, are you sure 7
writing and spelling. With these problems, 00-95-109
they are considered bad in learning
g contactis Z among our society. Living with dyslexia e
s Voski

might make some things more
Sign out > challenging, but it can't stop them from

Vocat having a successful career. Through l@l Diravoskidofficial

vocational skills, students will learn how to
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GUEST SERVICE OFFICER

ONYX HOSPITALITY GROUP
Perai, Penang

€33

€ RM 2000 - RM 3500 a month

0 Easily apply to this job
u] Willing to work on shift
o Responsible

CHEF

33

SIX WINE SDN BHD
Georgetown, Penang

3 RM 4500 - RM 6000 a month

Able to create monthly new menus
Design Annual Restaurant menus
Able to manage Kitchen Costings
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1. Knife Skills

When it comes to mastering the cutting
skills there are many technical aspects
it that

a trained chef would kn

the right grip on the kni
n precisions, there are vari
techniques involved when you handle a
knife in

the culinary school
the most tested

handling, preparing and stor
or drink in a
risk
the food-bor
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ay that best red.
consumers becoming s

food safety aim to prevent f
om becoming contaminated a
wsing food poisoning.
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Kitchen Organization

No matter what size your kitc

ng organized can be a

en s,

hallenge.

Whether you're navigating tin
cabinets, narro
lack of st
contend

r an overall
there's a lot to
you're trying to
en tidy while a
making sure everything you need is
still accessible.
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a list of the dishes that may be ordered
(as in a restaurant) or that are to be

served (as at a banquet)

RESTAIRMT
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International Cuisine o

International Cuisine provides
comprehensive coverage of cuisines found
throughout the world not only

cuisines.
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Basic Pastry And Bakery

Pastry is e
so many di

s no one

chief differences have
fat, the type used, its proy

how it is introduced it into th

ypes of classification used
NLAMINATED PASTRY,
he flour, or
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Following a solid skin care routine is

1, Know your hair type
tice, but we'd consider it the

When it comes to successfully applying
makeup that will last and look stunning,
applying primer should always be your
first step.

standard pr
minimum of
Getting regular facials (or doing them at
home) should be the norm, too. After all,
this treatment might be just what you
need to kick things into the next gear. A
spa facial can address a wide variety of
skin care concerns, such as dark spots,

Getting to know your hair can prevent you at your complexion needs

from wreaking havoc on innocent strands
S0, before you pick up a heating tool or
brush, learn 1o distinguish your hair type.
Hair typically falls under two categaries
Fine and thick.

2 skin texture, and d
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Basic Sewing Equipment
Before you spend all of your meney on
new, shiny sewing gadgets and
make sure you have these
basic sewing tools, and leamn to use them
These items will help you get

accessori

started, get you through sewing lessons,
and help you tackle beginner-friendly
sewing projects.
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The Sewing Machine &

How to use sewing machine




<

e R
Hospitality 5
Resort Management >
Tourism Management >
Event Management >
Hotel Management >

9:41 ol -

<
A
Resort Management &

Resart management is part of the
hospitality and lodginy
often different t
hotel or resort, including those who
1see food and beverage,etc.

industry. There are

pes of managers within a

Resort Management includes instruction in
hospitality administration, hotel
management, resta

t and food services

ement, facilities plan

ing, leisure

es, recreation administration,

es, profession:

and applications to specific vacation

and locations.
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Tourism management refers to everything
that is related to the hospitality and travel
industries. It offers extensive training
opportunities for management positions
in the travel, accommodations, and faod
industry. Tourism management can also
include working in associations or
agencies that are directly involved with
tourism services
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Event Management

Event management is the pr
planning an event. This is

ever
virtually, or hybrid. It's synonymous with
event planning and meeting planning.

whether hosted in-person,

It involves studying the brand, identifying
the target audience, devising the
concept, planning the logistics,
inating the technical asp
actually launching the event

cool ts before
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Hotel management involves the
management of anything that’s related to
the hotel industry. If you want to gain a
foothold in this business, you will need to
learn about all the techniques of managing
a hotel business including marketing, hotel
administration, catering management,
housekeeping, and
behind learning the i

nd outs

otel management s to run a hotel
ully while managing the other
cts of the business at the same time

succe:




0:41 T -

V]

A

Aquaculture 5
Basic Aquaculture >
Aquaculture Technalogy >
Pond Management >
Food Fish Production >

9:41 il -

Basic Aquaculture

Aquaculture is the controlled proce:
cultivating aguatic orga

isms, especia
for human consumption. It’s a similar
concept to agriculture, but with fish

nstead of plants or Aquaculture
s also referred to as fish farming. The
seafood that you find at your loca
grocery store is likely labeled as farmed
quaculture can happen all over the
and it does: in coa
reshwater ponds ar
n on land in tanks.
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1. Digital feeding

Cagekye, a decision-making tool, is using
advanced hydroacoustic technology to
monitor fish movement and environmental
data with advanced machine learning

algorithms. This is achieved by measuring
fish density, speed and acceleration during
feeding throughout the gates and
visualizing this with real-time echogram
orrelated with feeding pattems,

mages.
these parameters offer unique insights

logy.

nto fish appetite

n

2. Artificial intelligence
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Management of a pond is based on the
purposes of the pond, whether it is for

fishing, wildlife, swimming, aesthet
other purposes. Managing 2 pond
challenges the owner or manager ta
maintain a particular conditior
situation in which the pond is in
continual process of succession

na
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Food Fish Production &
To meet the ever-increasing demand for
fish, aquaculture has expanded very

Iy and is now the fastest growing
food-producing industry in the world
estimates that by 2030, over half of the
fish consumed by the world's pecple will
be produced by aquaculture. Not only is
the total amount of fish being produced
important, but also how and where it is
produced




