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ADMISSION REQUIREMENTS:
16 years or older

START DATE:
Monthly

What will | learn?

Familiarise yourself with kitchen safety rules, hygiene, terminology and cooking methods. You could
master basic plating techniques, preparation methods and more from a range of dishes we will teach.
You’ll become a complete holiday chef within a fortnight, learning all you need to make the offseason a
memorable experience for all.

Programme content includes:

+ Learn basic kitchen safety rules and hygiene.

+ Master basic culinary terminology and cooking methods.

+ Learn how to achieve attractive plating by mastering basic plating techniques.

+ Learn the techniques and basic preparation methods to make pasta dough.

+ Learn how to make chocolate fondant.

+ Learn how to make amazing homemade bread.

+ Learn how to make gourmet burgers and veggie fries.

« Learn how to create a range of sauces and pastes such as chili chocolate sauce and guacamole.
« Gain access to a variety of recipes and dishes such as quesadillas.

What certificate will | gain?
Holiday Chef 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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International Hotel School reserves the right to withdraw or make changes to any programme(s) or content hereof. International Hotel School is registered as a Private
Higher Education Institution with the Department of Higher Education and Training registration no.2000/HEQ7/005. Provisionally registered as a Private College with the
Department of Higher Education and Training registration no. 2009/FE07/077. The International Hotel School (PTY) Ltd Reg No. 1992/006526/07 (herein after referred to
as International Hotel School) NSFAS funding cannot be used at International Hotel School, as it is a Private Institution.




