
Professional Cookery

Start
Date: Duration: Finish

Date:

05/10/09 32 weeks 14/05/10

17/08/09 32 weeks 26/03/10

12/01/09 29 weeks 31/07/09

26/01/09 29 weeks 14/08/09

16/03/09 29 weeks 02/10/09

30/03/09 29 weeks 16/10/09

18/05/09 29 weeks 04/12/09

About the course:

This is a very practical programme to give a trainee a broad knowledge of
professional cookery skills. This course also has a 5-week work based training
component.

Entry requirements:

Should be 18 years or over.
Should have a minimum of 3 years-secondary education (or international equivalent)
or previous industry experience.
Requires a 5.5+ IELTS or equivalent.

Method of study:

Full time Monday to Friday (the course may include evenings)
Full time Monday to Thursday (2.30 – 8.30pm)

Duration:
29 weeks or 32 weeks (includes 3 week Christmas Holiday)



Qualifications and Recognition:

NZQA National Certificate in Hospitality (Cookery level 3)
NZQA Certificate in Food Handling units 167 and 168

Optional external Qualifications:

City and Guilds of London, Certificate in Food Preparation and Cooking Principles:
7065 01 001 and 7065 01 002

Included in the Fees are:

NZQA National Certificate in Hospitality (Cookery Level 3)
Full Chefs Uniform + Knife roll and 3 Chefs Knives + Resource material + 04 weeks
accommodation on arrival

Work place

NZ has a huge demand or qualified Chefs

Cost for courses commencing in 2009:

AUD$7,500.00 +

USD 250 enrol fee


