DIPLOMA IN

FOOD PREPARATION
& COOKING (HVOLP)

Study Culinary

HYBRID ONLINE...
VOCATIONAL It's POSSIBLE!

The largest private culinary & patisserie vocational academy in

O N |_| N E Malaysia debuts hybrid version of our diploma programme

with professional chef instructions via on-campus intensive
—

LEARNING ‘

PROGRAMME

fraining, live-streaming and pre-recorded video.

You have greater flexibility in choosing the best time to study
which ultimately enables you to achieve professional and

educational goals in @ manner that fits your schedule.

Llearning platform with technology & innovation, together with
mentorship by our indusiry experienced chef instructors to help

your culinary dreams come true.

ENTRY
REQUIREMENT

- Open to 16 years old
& above
- Suitable for working adult

Cityﬁg‘

Guilds

Qualification

APPROVED
CENTRE



HOW IT WORKS

Term 2 - 5 (6 - 8 months*)

Term 1 (2 months) In-Home Online Training éernéé (1 moAr:th) k} mon;hs >
Intensive On'cc‘mPUS Tmining To enhance your current cooking skills n-Campus Assessment On-Job-Training
& knowledge in completing a series of
To build up your foundation on cooking online leaming activities through LMS To complete both theory and practical To apply the skills and techniques
skills & knowledge (online videos, live classrooms, online assessment with commercial setting that you have obtained throughout

assignments and quizzes) the programme in a real-world

*Subject to student’s self-paced learning environment

- -
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FLEXIBILITY & SELF-PACED LEARNING ACCESSIBILITY
Learn on your own schedule for more easily Anytime and anywhere access to learning via
balanced work and lifestyle Llearning Management System on any device

EARN WHILE YOU LEARN \§ a 22 ONLINE LIBRARY
Get qualified while you are still employed Available 24/7 to access the digital info

to achieve job promotion or career change resources and audio-visual learning

ONLINE CLASSES

Over 200 live classrooms to inferact with
chefs and pre-recorded video classes to
view as many times as necessary

DOUBLE LOOP LEARNING
Learn more variation from one single recipe
during live classroom

CHEF MENTORING
INTERNATIONAL QUALIFICATION Mentorship by our industry experienced
Extensive range of globally recognised City

rofessional chefs to help you culinar
& Guilds qualification on offer ° dre%% SOl truZ

LEARNING MANAGEMENT SYSTEM
Makes learning an enjoyable experience to
manage self-learning activities

- Kitchen Hygiene & Safe Food Handling Practice - Dessert Production
- First Aid & CPR Training - Food Production & Quality Control
- Basic Kitchen Equipment Maintenance - Nutrition
- Cooking Techniques - Menu, Recipes & Cost Management
CO U RS E - Butchery - The Hospitality Industry
- Primal Meat Cuts - Understand Business Success
CO NTE NT - Breakfast Production - Provide Guest Service
- Appetizer Production - Awareness Of Sustainability In The Hospitality Industry
- Stock, Soup & Hot Sauce Production - Professional Workplace Standards
- Rice & Farinaceous Production - Exploring Own Role In Self-Development
- Main Course Production - Food Commodities

Cilantro Culinary Academy ( School of Culinary and Patisserie )
Beyond Legend Sdn Bhd (200301032087)(634508-T)

No. 4-1, Jalan USJ Sentral 3, USJ Sentral, 47600 Subang Jaya, Selangor, Malaysia.
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