Festlve Cookmg and Baklng

Short Course

A TE

DURATION: START DATE:
4 Weeks . Monthly

ADMISSION REQUIREMENTS:
16 years or older

What will | learn?

Here in South Africa, festive meals differ based on family, traditions all the way to different cultures. As
South Africans, we have one thing in common - we celebrate as a family, cooking our favourite meals
and allowing food to bring us together. The festive season is a holiday celebrated across the globe and
a typical Christmas dinner looks very different from one country to another. Prepare, cook and learn
about some of the diverse dishes that are served on holiday dinner tables in various countries around
the world.

Programme content includes:

« Prepare, cook and finish vegetables, fruit and pulses.

+ Prepare, cook and finish stocks and sauces.

+ Prepare, cook and finish meat and poultry.

+ Prepare, cook and finish grain, farinaceous products and egg dishes.
+ Prepare, cook and finish hot & cold desserts and puddings.

+ Prepare, cook and finish dough products.

What certificate will | gain?

Festive Cooking and Baking Certificate of Completion

*In the case of insufficient registrations, or other unforeseen circumstances, International Hotel School reserves the right to
either postpone or cancel any Short Course.
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