
What will I learn?
This exciting specialisation programme provides the knowledge and experience to the move e�ortlessly between the most basic 
pu� pastry to complex plated desserts. 

This programme has been designed to provide a range of skills appropriate for a person working in a kitchen specialising in 
desserts, cakes and decoration. This programme includes additional specialisation in sugar cra� and chocolate work. 

Programme content includes:
•  Hot and cold sauces 
•  Simple frozen desserts 
•  Bake cakes and sponges 
•  Bake paste-based products and desserts 
•  Meringue-based products and desserts 
•  Gelatine-set desserts
•  Egg-set desserts 
•  Bake chemically aerated products 
•  Cook fruit-based desserts 
•  Bake fermented products 
•  Use creams, fillings and glazes 
•  Use decorative mediums

ADMISSION REQUIREMENTS 
National Senior Certificate,

or equivalent

DURATION
1 Year, Full-time

INTAKES PER YEAR
March and July

National Certificate
in Patisserie
with École Ducasse Certificate



National Certificate
in Patisserie
with École Ducasse Certificate
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French Pastry Arts Fundamentals by École Ducasse:
•  Mastering the fundamental gestures and techniques of French pastry 
•  Practice classic French patisserie recipes 
•  Develop the French fundamental skills in laminating doughs, Choux Pastry and its derivates, gateaux sponges and layered    
    Opera cakes 
•  Combine classic French sweet flavour combinations 
•  Prepare and plate French desserts 
•  French ingredients 
•  French terminology  

What qualification will I gain?
École Ducasse will award their Certificate to those who have successfully completed their programme.
•  National Certificate in Patisserie (SAQA ID No: 73292, NQF Level 5) 
•  French Pastry Arts Fundamentals by École Ducasse 
•  Sugar Cra� and Chocolate Work specialisation is included in the programme 


