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Objectives

This Course is designed for new and existing chefs and would like to learn and
develop technical skills, recipes and food safety. You will learn how to prepare and
cook a wide variety of food to professional standards. This will include meat, fish,
poultry, vegetables, a range of sauces. We'll also teach you about hygiene. As this is
an intensive course you will be in Academy for 5/6 days a week, you can expect
regular assessments on your practical skills and theory tests.



Main Features

The program consists of intensive professional short courses within a blend of
topics

- Cutting skills

- Stocks, Soups and Sauces
- Salads

- Sandwiches

- Eggs
- Poultry, Meat
- Fish

Program Consists of 3-weeks course divided in 3 modules (one week each)

+ The complimentary of the short courses does need to be continuous to achieve
maximum cooking skills

- Each Level is a prerequisite for the level after it.

- The final certificate is given for all student who have completed all the profes
sional short courses involved

Week 1 - Level 1(20 hours)

- Health & safety (3 hours)

- Food Safety, Level 1. 3 hours)

- Food Safety, Level 2. (4 hours)

- Cutting Skills (4 hours)

- Essentials of Stocks, Soups and Sauces (6 hours)

Week 2 - Level 2 (20 hours)

- Salads & Emulsions (& hours)

+ Sandwiches (& hours)

+ Breakfast/Brunch (5 hours)

- Different cooking methods (braise, roast, fry) . (6 hours)

Week 3 - Level 3 (20 hours)

+ Dishes with Poultry, Chicken (7 hours)
- Dishes with Meat, Beef, Lamb (7 hours)
+ Fish and Sea Food Dishes (6 hours)
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