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In addition to all our previous programs, ZADK is U—0 a2l ¢alj oy Jalal 8i a8l Liaoly o] aalall
offering many other programs and customized A2 udg o=l Ja doaan] dlndoll aolpldlg daaliagll aolpdl
courses to serve all the needs and for example: ]l g JUodl Juuaw gdeg ulalinall adla

- Saudi Cuisine @)g_sz_mﬂ aulnoll -
- European Cuisine G99l dulnoll -
- Kids Programs Jakhll aoly -
- Productive Families dailioll puwll -
- Food Truck a4l 6ol plen]l ulyc -

- Consultancy Services dy)Libsw] wloas -

@igrialll syl gle Lo Junlg i clayll, wloglsoll (o 2pjoll

info@zadk.com.sa

For more information, please contact us on:
info@zadk.com.sa




- d
%L CULINARY ARTS
o

CERTIFICATE OF
ACADEMIC COLLABORATION

BETWEEN

ZADK CULINARY INSTITUTE

AND

CULINARY ARTS ACADEMY SWITZERLAND
A sub-brand of CESAR RITZ COLLEGES SWITZERLAND

IN APARTNERSHIP RECOGNIZING PROGRAMS AT ZADK CULINARY INSTITUTE AND OFFERING
Wﬂmmnmn@ﬂ%ﬂmmn%ﬂmmw

0

Fiorent Ronge:
Chief Executive Officer
Swiss Eoucation Growp




TECHNICAL VOCATIONAL AND TRAINING CORPORATION (TVTC)
TRAINING LICENSE
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PROGRAM OF BAKING AND PASTRY ARTS, SUPERIOR LEVEL

LEVELS 3 Levels

DURATION EERIIliaVARCIVE

COURSE OUTLINE

- Bread Showpiece (Using Salt and honey dough)
- Fine Dining Plating Desserts

- Entremets and Petit Gateaux (French style cakes with at least 5-4 different textures, structures and combination of flavors,
in a fancy shape)

- Croguembouche, and Choux Towers

- High Tea Preparation and Reception (Highest Standard of Afternoon Tea Menu)
- Arabic Sweet (Saudi, Gulf, Egyptian, Lebanese, Syrian, Moroccan, etc)

- Wedding Cake Designing and Realization

- Advanced Artistic Sugar Show Piece
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CERTIFICATE OF ADVANCED BAKING AND PASTRY ARTS
LEVELS 3 Levels

DURATION EERIliaARCIVE

COURSE OUTLINE

- Advanced Traditional and Modern Bread Making, croissant and Viennoserie (Danishes)
- Advanced French Classic Pastries and Gateaux

- Advanced Plating Desserts

- Introduction to Artisan ltalian Gelato and Sorbetto

- Advanced Chocolate and Truffles (Bean to Bar)

- Simple Chocolate Display

- Advanced Sugar Decorations

- Introduction to Casting, Pulled, and Sugar Blowing
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CERTIFICATE OF FUNDAMENTAL BAKING AND PASTRY ARTS

LEVELS 3 Levels

DURATION EERIIliaVARCIVE

COURSE OUTLINE

- Introduction of Food & Safety, HACCP

- Induction to course material

- Induction to school operation

- Baking Foundation and Professional Terms

- Introduction to Bread Making and Yeast Dough

- Traditional Pastry Basics and Complimentary (Creams, fillings, sauces, syrups)
- Foams and Cake Mixtures

- Introduction to Dessert Plating

- Introduction to Chocolate and Confectionary Production

- Introduction to Simple Sugar Decorations

)




BAKING AND PASTRY ARTS PROGRAMS




THE PROGRAM MODULES

TERM 1 MODULES

TERM 2 MODULES

TERM 3 MODULES
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CULINARY ARTS INTENSIVE PROGRAM

You will study in our state-of-the art culinary facility with highly experienced and specialized international chefs. From day

one you will be immersed in an international world of culinary art and will immediately start your practical kitchen work
classes.

Cater to your career with a different program. blend of entrepreneurial learning and culinary skills delivered in (9) nine

months. With over 600 hours of kitchen experience. This unique program offers successful students the opportunity to
become a chef in Saudi Arabia.

ENTRY REQUIREMENTS:

- High School Diploma or Equivalent

- English Language Proficiency

- Recommended minimum age of 17 years

TITLE AND ACCREDITATION

Culinary Arts Intensive Program accredited by Culinary Arts Academy Switzerland

PROGRAM DURATION

It is @ 9 months program delivered in three terms. The diploma gives 924 hours of hands on experience.
The tuition fees include, Kitchen Set, Uniform, Study materials, Books and Exam Fees.

For more Information and admissions, please email us via : Admissions@zadk.com.sa




DIPLOMA MODULES

TERM 3 MODULES

TERM 4 MODULES
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DIPLOMA MODULES

TERM 1 MODULES

21

TERM 2 MODULES
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THE SAUDI SWISS DIPLOMA IN CULINARY ARTS

You will study in our state-of-the art culinary facility with highly experienced and specialized international chefs. From day

one you will be immersed in an international world of culinary art and will immediately start your practical kitchen work
classes.

Cater to your career with a comprehensive diploma program, the perfect blend of entrepreneurial learning and culinary skills
delivered over 2 years including 5 months internship with leading companies. With over 1500 hours of kitchen experience this
unique diploma offers successful students the opportunity to become a top chef in Saudi Arabia, or overseas.

ENTRY REQUIREMENTS:

- High School Diploma or equivalent

- English language proficiency, Cambridge B2 or equivalent
- Recommended minimum age of 17 years

TITLE AND ACCREDITATION

Culinary Art Diploma accredited by the Technical and Vocational Training Corporation (TVTC) and Culinary Arts Academy
Switzerland.

PROGRAM DURATION

It is two years diploma including the internship program. It consists of four terms in addition to the 5 months of internship.
The higher gives 2076 hours of hands on experience.

The tuition fees include, Kitchen Set, Uniform, Study materials, Books and Exam Fees.

For more Information and admissions, please email us via : Admissions@zadk.com.sa
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The Saudi Swiss Diploma in Culinary Arts

Diploma Modules

Culinary Arts Intensive Program

Program Modules

Baking and Pastry Arts Programs

Certificate of Fundamental Baking and Pastry Arts
Certificate of Advanced Baking and Pastry Arts
Program of Baking and Pastry Arts, Superior Level

Training License for Technical Vocational and Training Corporation (TVTC) and Swiss Culinary Arts Academy

Other Programs
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