Cilantro Culinary Academy
(School of Culinary & Patisserie)

ADVANCED DIPLOMA
in Culinary Arts / Patisserie
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Qualification

Entry Requirements

INTERNATIONAL
] é STUDENTS

years old & English language

above proficiency of
IELTS 4.5

Diploma in
Food Preparation &
Cooking (15 months) On-Job-Training
OR (3 months)
Diploma in

Patisserie |12 months)

On-Job-Training Australian Qualification
|3 months) Certificate lll in
Commersial Cookery,/Patisserie
(12 sessions)

SAMPSON LOW

- Graduated in year 2010
for Advanced Diploma |
in Culinary Arts

- Owner of
3 Restaurants




Culinary Arts

Diploma

—

Patisserie

Diploma




Why Choose Cilantro

«/ Top Notch Facilities with
15 International Standard Kitchens

Up to 80% Hands-on Skills

5 Qualifications in 1 Programme
On-Job-Training Placement
Career Planning Service

Hostel Accomodation Arrangement

Award-Winning Institution:

FIRST private vocational culinary and patisserie

. academy in Malaysia being awarded with
" : awarded by City & Guilds, UK

recognised by Department
@ awarded in World Gourmet Series Awards of Excellence @ recipients

® of Skills Development Malaysia
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...and many more F&B ocutlets

For more information, contact us at

+6011-2324 9798
% Cilaniro Culinary Acodemy

@ +603-8023 0555 n CilantroCulinary @ wwuw.cilantro.edu.my e chef@cilantro.edu.my




