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Bringing our Classroom
to your Kitchen!
International Culinary Studio is a proud initiative of culinary professionals and educators who have realised the
potential for people currently working in the industry who are required, or want to up skill themselves to get
qualified with an internationally accredited Chef Qualification, and also for people who cannot access the
current face-to-face teaching environment.
We have designed a system that gives you access to blended learning on different levels, so you can get the
desired qualifications and reach your dreams!
Whether you are an inspired kitchen enthusiast, already in the hospitality industry, or already certified as a Chef,
with International Culinary Studio you can progress to the next level right from where you are!
Being a chef is a life-long learning experience, being able to study with other like-minded individuals and
having someone studying alongside you from another country, in another country, is a fascinating new
concept and opens doors to the culinary world, a global village.
Being that our head office is based in Christchurch, New Zealand, a city that has, and still is undergoing an
amazing transformation, since the 2011 earthquakes, we have been exposed to brilliant new systems, methods
and technology, which makes the idea of teaching and learning a lot of fun!
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Why International Culinary Studio?
Did you ever dream of becoming a qualified chef?

What is the main benefit of doing this course?

Well now you can and you can fit it into your busy
schedule too!

The one-on-one tuition with your chef instructor gives
you the confidence and keeps you motivated to
complete your course.

I am too busy to study how do I fit it in?
Most chefs work 50 – 70 hours per week, but the
motivation to complete the course is a huge in itself.
It helps if you organize your days and make time to
ensure you don’t miss the deadlines. Chefs always
have to work to deadlines so this just has to become
another deadline that you can’t miss.
Do you want to improve what you already know?
Well now you can and get a qualification too!
Are you experienced as a chef already, why do this
course?

What keeps you motivated?
Lifelong learning! The latest, up to date knowledge
and the networking with students around the world.
Don’t delay start today!
Our Purpose
Providing Excellent Technology Driven Culinary
Education.
Our Values
Excellence

You can start learning foundation techniques and no
Integrity
longer take the short cut but the correct principle
and be able to improve your skills. Often chefs who
Innovation
get qualified later after years of working cannot
believe how much they did not actually know and
Passion
love learning the classic rules of their trade.
Creativity
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…continued:
Our team’s commitment to providing excellent
technology driven culinary education has taken us to
new levels of excitement about education in this
modern learning environment.
For the first time in chef education, we are truly
bringing the classroom to your kitchen.
All of our learning modules are taught menu based.
What this means is that you are taught a menu using
the principles and the theory that you be studying is
already integrated. The best part is that you can eat
everything from the menu that you prepare and
nothing is wasted. It also ensures you get to practice
over and over again with new recipes and using
techniques which will improve with your practice
over time.
One of the really exciting parts is all the recipes are
designed in such a way that you can increase the
numbers, so if you are practicing at home, you can
invite your friends or family around and simply
increase the menu to the correct portions and have
enough for everyone whilst testing your new skills. If
you are cooking for your family, you can simply
increase to include everyone and do not have to
make a separate meal. Now that’s what we call an
excellent way to study.
Whilst studying with the online theory component
with us you will feel like part of a college without
having to get out of your Pajamas…. We do have
strict dress code rules for our kitchen practicals
though and full kitchen uniform will need to be worn
when practicals are being completed.
Our Hi-Touch learning system means you will feel like
part of the college as though you were attending
the college on daily basis. Each new student is
allocated to an instructor who will be responsible for
ensuring you enjoy the full benefits of online study.

Our courses include videos, full course instruction, chats
with your instructor, chats with your fellow students,
discussion forums, live streaming from our kitchens,
webinars and group projects. We have combined the
best practice from around the world and made it
better.
We have an extensive range of instructors who are all
industry experts in their field and able to answer even
the most advanced food questions.
Once you enrol with International Culinary Studio, you
will receive your starter pack, which includes a
Textbook, which can be used as additional reference.
We do recommend though that your start your own
library whether it is books or eBooks, these will assist you
when having to design menus and increase your
knowledge considerably. Our chef instructors are all
avid recipe book readers and chose these over novels
every time.
We recommend becoming a member of your local
Chefs Association and getting involved in the events
that take place. This form of networking especially
when you are studying from home enables you to get
to meet chefs in the industry and keep up to date with
the latest news, trends and industry best practice.
We also recommend that you try to eat in as many
different types of restaurants during your course, so you
get to become an expert in your field. You can “steal
with your eyes and taste buds” whilst all the time
improving your own repertoire.
Our online “e-portfolio” means, your CV (curriculum
vitae) will always be ready to be forwarded for
potential jobs.
For the first time in culinary education, we are truly
bringing the classroom to your kitchen!
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Message from our
Group Executive
Chef
Be Inspired, this is my take on Chefs in the “New World
of Technology”. It’s the visionary in the kitchen to be
on top of one’s game, a leader, coach and
empowering guru who keep things in sync. It’s the
“Chef”
Whether you aspire to be a Chef in Multi - Michelin
Starred Restaurants, Sky Scraper Hotels, Catering and
Hospitality establishments, Wild Life Game Reserves or
sailing on a floating luxury mansion yacht on the
Caribbean. These will all be possible with the cutting –
edge technology learning programs that will prepare
and able you to gain the necessary tools in order to
do so. But the reality of it all starts at the very
beginning on asking the questions: What now, where
and how to get started?
An understanding is that everyone aspires to be a
“Star Chef”, in this fast pace, techno and social
media wonderful world we live and breathe right
now! This ‘new era’ way of being educated online,
with International Culinary Studio, would not only be
done all on your individual steam and pace, but with
the resource’s available within our teaching modules,
by only a touch of a button from your media devices.
As an Executive Chef, in my experience, it is the
responsibility to inspire, educate and motivate the
team. It’s not just about producing the finest food
possible, but also the financial and business aspects as
to how and what makes it work out in this fast pace
industry we all have a passion for.
As a Chef, one day, you will be a master of multi–
tasking, split–second decision-making and the
humbleness in handling criticism well. You will still wake
up with determination and then go to bed with
satisfaction!
Welcome to the world of the Chef!
May this be a stepping-stone to your new learning
experience with “bringing our classroom to your
kitchen” that will one day fulfill your culinary dream and
your satisfied career!
Culinary Regards,
Andy Cordier
Group Executive Chef

6

Chefs Ten Commandments:

Your uniform is your
Tuxe
Tuxedo,
wear it with
pride!

You need to be the
auth
authority to make
hygien and safety your
hygiene
prio
top priority…always
think
safety first, and clean as
you go!

Foods are always hot
and trending, so make
your career one of lifelong learning!

Be a part of the team
behind the scene, play
your part in the Chef
Brigade!

Always prepare to be
prepared…check and
check again your ‘mise
en place’

Support local suppliers
of fresh produce and
products whenever able,
follow the philosophy of
‘from farm to table’!

A rewarding and fun
career from your
creations will ensure
you always exceed your
customer expectations!

All fresh and pantry
foods are FIFO (first in
and first out)…whenever
in doubt throw it out!

To be at the top of your
game, knowledge of
financials and costing’s
will give you the fame!

Another key to your
ultimate mission, always
focus on healthy foods
and nutrition.
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Careers:
What is a Chef? The word “chef”, means “chief” in French and as such the Chef is in charge of the kitchen and
is the chief cook. It is a title and position which carries status, and you would never address the Executive Chef
or Chef de Cuisine by his or her first name while in the kitchen.

If you aspire to becoming a Chef, consider our checklist below, as you have to:
•
•
•
•
•
•

Be passionate about food. You will be working with it all day long and the passion you put into your
dishes will be seen, felt and appreciated by diners.
Have an excellent sense of taste, or palate. Believe it or not, just like a muscle, this can be developed
through guidance, practice and understanding.
Have a good eye. You eat with your eyes first and you need to ensure your plating makes your dish look
like a visual feast.
Be able to engage diners with all their other senses too, which includes delicious aromas and interesting
textures for fingers, teeth, tongue and palate.
Be creative. You need to know ingredients and techniques well enough to be able to invent new
combinations, new methods and new ways of plating.
Be organised. You will have to take responsibility for an ordered workflow, safety and hygiene practices
and the general management of a kitchen.

Executive Chef

Add
+/- 10 years
experience

Advanced Diploma in
Food Preparation &
Cookery Supervision
(Culinary Arts or Patisserie)
Qualified for: Chef de Partie
Qualified for: Chef de tournant
Enter the Workplace

Diploma in
Food Preparation
& Culinary Arts

Qualified for: Commis Chef
Enter the Workplace

Certificate in
Food Preparation
& Culinary Arts
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Qualified ffor: Chef de Partie
Enter the Workplace
D
Diploma
in
Food Preparation
F
& Patisserie

Qualified for: Commis Chef
Enter the Workplace
Chocolatier and
Confectioner Course
* Launch to be advised
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…continued:
Students of culinary schools start higher paying and higher status jobs without spending as much time in
lower-level kitchen jobs. Culinary school graduates can also achieve higher positions with more ease in
the culinary world. Not everyone is cut out for the hard work that goes on in a professional kitchen, but
have faith that you have what it takes!
Your career path will be determined by your educational qualifications, the skills you demonstrate whilst
working in a kitchen, your special talents and aptitudes, and your teamwork and leadership abilities. As
an International Culinary Studio student, you will be guided through achieving your qualification, which
will include sound theoretical knowledge as well as the acquisition of practical skills, and receive
attitudinal guidance so that you can enter any kitchen with confidence and the ability to succeed.
All journeys start with acquiring a good solid foundation, and this is the aim of International Culinary
Studio!
We offer qualifications, which enable you to start your journey with the Certificate in Food Preparation
and Culinary Arts, but also to further your journey with the Diploma in Culinary Arts or the Diploma in
Patisserie, and allow you some specialisation with the Advanced Diploma in Culinary Arts or Patisserie.
Different Chef’s
Food and everything about the industry has been in the spotlight for years now with the rise of food network
television and celebrity Chefs. But, being a Chef is more than a job, it is a way of life with many demands
and also rewards. With the right professional attitude and motivation, blended with a thorough skill set
earned from a reputable institution like International Culinary Studio, you can make a success of one of the
many career options available to you as a Chef.
You will start your career as an apprentice or trainee chef, a commis chef and then become a Prep Cook,
Line Cook or Sous Chef. This is why studying through International Culinary Studio makes complete sense. It
will allow you to achieve your qualification while you already work in a kitchen, enabling you to move up the
ranks faster and on to the more advanced roles which will demand of you to develop recipes, direct and
oversee the kitchen staff, work out the costs for ingredients and dishes, manage the inventory and set up
work rosters.
It is important to note that there is no such thing as a definitive list of chef’s titles or positions in the
professional kitchen. The titles in use and even the responsibilities expected from chefs with these titles could
differ from one country to the next. The size of the kitchen you work in and the amount of kitchen staff will
also determine which titles are in use and what area of the kitchen each person will be responsible for.
Below are some of the types of chefs you might have heard of and some information on where they
generally fit in and what they do!

Short Order Cooks

Line Chef / Station Chef / Chef de Partie

Short-order cooks have little to no cooking
experience or education, and as such this is often
an entry position in a kitchen. They often work in
fast food restaurants. Climbing up the kitchen
career ladder without qualifications is not easy and
could take many years.

They work under the supervision of the Sous Chef.
Each Line Chef is in charge of a specific part of the
meal and as such a kitchen could have several Line
Chefs, and in large kitchens they could have
assistants too. There are different Line Chef
positions; the Saute Chef, Fish Chef, Roast
Chef, Grill Chef, Fry Chef, Vegetable Chef,
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…continued:
Cold Chef and Pastry Chef.
The Saute Chef is usually the most senior. Frying and Grilling could also
be done by a chef in the rotisseur position. In a large kitchen there
could be two Vegetable Chefs, a potager for soups and a legumier for
Sous Chef
The Sous Chef is the Executive Chef’s assistant and is second in charge of
the kitchen. The Sous Chef supervises the Line Chefs, making sure they
follow the Executive Chef’s instructions. In small restaurants there may not
be a need for a Sous Chef, as the Executive Chef will supervise the Line
Chefs directly, whereas in larger establishments there may be multiple
Sous Chefs.
Executive Chef / Head Chef
The Executive Chef is the most senior position in the kitchen. This is a
prestigious position found in fine dining establishments and award winning
restaurants. Executive Chefs manage and direct the kitchen staff and
are responsible for menu creation, experimentation, ordering of inventory,
and plating design. Executive Chefs are often the brand of a restaurant
and a draw card. They often open their own restaurants or catering
companies or can launch their own food product labels. They could also
become Personal Chefs to the rich and famous. A lucky few also have
successful media careers.

*There are many French words and terminology used in the world of food and in kitchens, as
an International Culinary Studio Student you will be given a Glossary of Terms as well as help
with pronunciation.
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Career

Opportunities

Places of careers as a Chef with qualifications
-

Hotel Groups 3 - 5*
Cruise Boats and Luxury Yachts
Casino and Gaming
Airline Catering
Mining and Industrial Catering
Game Ranches and Wild life Parks
Restaurant Chains and Franchises
Pub Chains and Franchises
Production Facilities
Hospitality and Event Caterers
Corporate Catering Companies
Health Care Industry
Aged Home Facilities
Cafes
Chef Instructor
Chef Assessor

Exciting and specialist opportunities as an
experienced Chef:
-

Chef to a President
Chef to an Ambassador
Private Celebrity Chef
Private Luxury Yacht Chef
Film Crew and Actor Chef
Culinary Judge
Musician Chef
Food Technologist - Dietetics
Food Stylist
Food Alchemist
Molecular Gastronomist
Product development

Industry Placement:
International Culinary Studio has a large network of industry professionals around the world and will
endeavour to help find a placement for your industry work experience if you are unable to secure your own.
We highly recommend trying to arrange this first as you will be able to meet the prospective Mentor Chef
yourself and judge whether you would enjoy working in that environment.
There is a worldwide shortage of chefs and thus most establishments will be eager to take on willing
apprentices in their kitchens. Most establishments are very fast paced and it will be crucial for you to try to
find a placement which will suit your personality and your ability to work under pressure.
Most chefs are very willing to give up their time to teach new incoming students but they will expect a high
level of commitment from you as well. They will expect you to arrive on time, work until the job is done and
be willing to try anything they ask of you.
This industry is known for being very hard on its apprentices as most vocational careers are but the rewards
are also great. Being able to cater for a wedding for example is an amazing experience and one which the
bride and groom will always treasure. Catering for the launch of a new vehicle, catering for a celebrities
private function, these are all the events that remain in our minds as highlights of our career.
Then there are the travel opportunities that await. Our chef lecturers have all worked internationally and say
that with a chef qualification so many doors have been opened for them, and working in a foreign country is
rated very high on their lists of best experiences ever!
A number of people change their career later in life and follow their dream of becoming a chef. With
dedication and commitment they tend to progress up the kitchen brigade really quickly and are able to
follow their dreams.
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Our
Campus:
We are very proud to invite you to our state of art, modern training facility in Christchurch. This is the first of
our campuses to open and has been designed with a very modern student centric learning experience in
mind.
With our focus on technology, we have a very interactive and fun way of learning and encourage our
students to make use of all the options we provide.
Lecture Theatre:
Our lecture theatre consists of tiered seating with cushions, encouraging a relaxed learning environment
and enables students to be comfortable when engaging with the instructor led classes. We believe in the
student taking responsibility for their own learning and although all our study material is available
electronically, we encourage the students to take this to the next level, by engaging with each other to
discuss.
Most of these classes will be also available via webinar and or live streaming for our online students to take
part.
Look and Listen Student Zone:
Our large flat screen Television will have continuous streaming of cooking shows, live streaming from the
training kitchen or lecture theatre and students will be able to plug in and listen in.
State of the Art Kitchen:
Looking to the future all our stainless steel work areas will be group areas where our students will be hands
on. They may constantly engage with each other and the lecturer. Our kitchen set up will ensure that if a
lecturer demonstrates, everyone will immediately have insight into the technique. Our students will work on
modern induction stoves and experiment with modern techniques and incorporate the classics.
Student Engagement Areas:
We have a number of break out areas where students can work individually or in small groups to complete
tasks and assignments as well as keep up to date with their social media posting of their work and pictures.
They will be able to keep their e-portfolios up to date before leaving campus. Lockers will be provided for
students whilst on campus.
Lecturer work areas:
All our lecturers will have open plan shared working desks
encouraging them to stay up to date with each other, with
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Programmes
of
Study

We'll be bringing our classroom to your kitchen with our modern technology driven learning systems. These
touch points will include synchronized teaching webinars, enhanced video content and a exceptional
Learning Management System where you are an active part of your own studies.
Our flexible study options and course duration mean you can complete the course as quickly as you like!
This will depend on how many hours you decide to study and do your practical’s each week.
You will be warmly welcomed and supported as a student! Your dream professional chef career starts here!
Please note that entry requirements differ for specific countries and in accordance with each country’s specific legislative process. All
applications will be assessed and approved by the Student Administrator.
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Certificate in Food Preparation & Culinary Arts
Your first step towards a rewarding career!.

Begin your career within the hospitality industry, specialising in kitchen operations, and progress to becoming a
qualified chef! This qualification covers an introduction to the hospitality industry, elements of health, safety
and nutrition and the preparation, cooking and finishing of dishes using a range of different cookery methods.
On completion of this qualification, you could progress into employment as a trainee, and/or continue your
studies further with International Culinary Studio.
Duration

Minimum Requirements

A maximum of 1 year is allowed to complete this
qualification, with a minimum expected duration of
500 hours for Home Studies and 300 hours for Industry
Practical.

•

You must be 16 years or older, with a minimum of
10 years schooling.

•

If English is not your first language, you will be
required to provide evidence of your English
Language skills. This is an IELTS result of a General
or Academic score of 5.5 with no band score
lower than 5. For more information on the IELTS
Tests, please visit www.ielts.org

Home Studies
This is the online components of both theoretical and
practical studies you will complete from your own
kitchen, with our guidance. Once registered, you will
be able to access and download your learning
material on any pc, portable, or mobile smart device.
*Please ensure you have the correct technology requirements

Practical Experience
Industry Practicals will be completed where you
actually work in a commercial kitchen, with an
approved Mentor Chef, who will sign off all achieved
specified learning outcomes, and prepare you for
assessment. This can be done Full Time / Part Time.
Campus Practicals will be completed where you visit
our Christchurch campus in New Zealand for a 10week Full Time programme. Please visit
www.immigration.govt.nz/new-zealand-visas to see
your eligibility to study in New Zealand.
*These are optional, however, are required if you want to receive
the International Qualification

Outcome Options
International Culinary Studio – Once you have
completed both your theoretical and practical
components and assessments, you will be awarded
with an International Culinary Studio Certificate of
Completion and a Digital Badge.
City & Guilds Accreditation – Once you have
completed both your theoretical and practical
components and assessments, both your theoretical
and practical exams will be written at an approved
City & Guilds Exam Centre closest to you.

Course Outline & Notional Hours
Safety at Work

50

Introduction to Nutrition

20

Prepare Food for Cold Presentation

30

Prepare, Cook and Finish foods by Frying

40

Prepare, Cook and Finish foods by
Braising and Stewing

80

Prepare, Cook and Finish foods by
Boiling, Poaching and Steaming

110

Prepare, Cook and Finish foods by
Baking, Roasting and Grilling
Introduction to Basic Kitchen Procedures

110
35

Introduction to Hospitality and Catering
Industry
Food Safety in Catering

30
30

*Notional Hours – Estimated learning time to achieve the specified
learning outcomes.
*The above times exclude any assignments, assessments and
examination times.
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Diploma in Culinary Arts
Do you already have the knowledge of the basic principles of kitchen work? Can you demonstrate
commitment and enthusiasm to work and study to further your career as a qualified chef? This qualification
covers both safety at work and in the preparation of food, healthy eating and special diets, costing and menu
planning, and the preparation, cooking and finishing of a wide range of commodities and dishes.
On completion of this qualification, you could progress into employment as a Commis Chef, and/or continue
your studies further with International Culinary Studio.
Duration
A maximum of 1 year is allowed to complete this
qualification, with a minimum expected duration of
600 hours for Home Studies and 300 hours for Industry
Practical.
Home Studies
This is the online components of both theoretical and
practical studies you will complete from your own
kitchen, with our guidance. Once registered, you will
be able to access and download your learning
material on any pc, portable, or mobile smart device.
*Please ensure you have the correct technology requirements

Practical Experience
Industry Practicals will be completed where you
actually work in a commercial kitchen, with an
approved Mentor Chef, who will sign off all achieved
specified learning outcomes, and prepare you for
assessment. This can be done Full Time / Part Time.
Campus Practicals will be completed where you visit
our Christchurch campus in New Zealand for a 10week Full Time programme. Please visit
www.immigration.govt.nz/new-zealand-visas to see
your eligibility to study in New Zealand.
*These are optional, however, are required if you want to receive
the International Qualification

Outcome Options
International Culinary Studio – Once you have
completed both your theoretical and practical
components and assessments, you will be awarded
with an International Culinary Studio Certificate of
Completion and a Digital Badge.

16

10 years schooling.
•

Must be a qualified Chef, with a Certificate in
Food Preparation & Culinary Arts

•

If English is not your first language, you will be
required to provide evidence of your English
Language skills. This is an IELTS result of a General
or Academic score of 5.5 with no band score
lower than 5. For more information on the IELTS
Tests, please visit www.ielts.org

Course Outline & Notional Hours
Prepare Food for Cold Presentation

30

Safety at Work

60

Food Safety in Catering

30

Healthier Foods & Special Diets

30

Prepare, Cook and Finish Stocks, Soups
& Sauces
Prepare, Cook and Finish Fish & Shellfish

60
60

Prepare, Cook and Finish Meat, Poultry
& Offal

110

Prepare, Cook and Finish Vegetables,
Fruits & Pulses

70

Prepare, Cook and Finish Rice, Grain,
Farinaceous Products & Egg Dishes

70

Prepare, Cook and Finish Bakery Products

80

Prepare, Cook and Finish Hot & Cold
Desserts and Puddings

35

City & Guilds Accreditation – Once you have
completed both your theoretical and practical
components and assessments, both your theoretical
and practical exams will be written at an approved
City & Guilds Exam Centre closest to you.

Catering Operations, Costs and Menu

Minimum Requirements

*Notional Hours – Estimated learning time to achieve the specified
learning outcomes.

•

You must be 16 years or older, with a minimum of

Planning

50

*The above times exclude any assignments, assessments and
examination times.
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Diploma in Patisserie
Do you already have the knowledge of the basic principles of kitchen work? Would you like to specialise in
Patisserie? Can you demonstrate commitment and enthusiasm to work and study to further your career as a
qualified chef? This qualification covers food safety, safety at work and preparation of food, and the cooking
and finishing of a wide range of patisserie products.
On completion of this qualification, you could progress into employment specialising in Patisserie, and/or
continue your studies further with International Culinary Studio.

Duration
A maximum of 1 year is allowed to complete this
qualification, with a minimum expected duration of
300 hours for Home Studies and 300 hours for Industry
Practical.
Home Studies
This is the online components of both theoretical and
practical studies you will complete from your own
kitchen, with our guidance. Once registered, you will
be able to access and download your learning
material on any pc, portable, or mobile smart device.

and practical exams will be written at an approved
City & Guilds Exam Centre closest to you.
Minimum Requirements
•

You must be 16 years or older, with a minimum of
10 years schooling, and working in the industry.

•

If English is not your first language, you will be
required to provide evidence of your English
Language skills. This is an IELTS result of a General
or Academic score of 5.5 with no band score
lower than 5. For more information on the IELTS
Tests, please visit www.ielts.org

*Please ensure you have the correct technology requirements

Course Outline & Notional Hours

Practical Experience

Safety at Work

60

Industry Practicals will be completed where you
actually work in a commercial kitchen, with an
approved Mentor Chef, who will sign off all achieved
specified learning outcomes, and prepare you for
assessment. This can be done Full Time / Part Time.

Food Safety in Catering

30

Campus Practicals will be completed where you visit
our Christchurch campus in New Zealand for a 10week Full Time programme. Please visit
www.immigration.govt.nz/new-zealand-visas to see
your eligibility to study in New Zealand.

Prepare, Cook and Finish Cakes, Biscuits
& Sponge Products

40

Prepare, Cook and Finish Pastry Products

30

Prepare, Cook and Finish Dough Products

40

Prepare, Cook and Finish Hot Desserts
& Puddings

25

*These are optional, however, are required if you want to receive
the International Qualification

Prepare, Cook and Finish Cold Desserts

Outcome Options

*Notional Hours – Estimated learning time to achieve the specified
learning outcomes.

International Culinary Studio – Once you have
completed both your theoretical and practical
components and assessments, you will be awarded
with an International Culinary Studio Certificate of
Completion and a Digital Badge.

*The above times exclude any assignments, assessments and
examination times.

25

City & Guilds Accreditation – Once you have
completed both your theoretical and practical
components and assessments, both your theoretical
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Advanced Diploma in Food Preparation &
Cookery Supervision (Culinary Arts or Patisserie)
Are you a qualified, experienced chef? Are you looking at extending your knowledge of the planning and
monitoring of operations and staff within the kitchen environment? This qualification covers the supervision of
food safety and food production, menu planning and control (including global influences), and resource
management with the associated training needs.
On completion of this qualification, you could progress into a supervisory position within the food and beverage
area in hospitality.

Duration
A maximum of 1 year is allowed to complete this qualification, with a minimum expected duration of 350
hours for Home Studies.
Home Studies
This is the online components of both theoretical and practical studies you will complete from your own
kitchen, with our guidance. Once registered, you will be able to access and download your learning
material on any pc, portable, or mobile smart device.
*Please ensure you have the correct technology requirements

Outcome Options
International Culinary Studio – Once you have completed both your theoretical and practical components
and assessments, you will be awarded with an International Culinary Studio Certificate of Completion and a
Digital Badge.
City & Guilds Accreditation – Once you have completed both your theoretical and practical components
and assessments, both your theoretical and practical exams will be written at an approved City & Guilds
Exam Centre closest to you.
Minimum Requirements
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•

You must be 16 years or older, with a minimum of 10 years schooling.

•

Must be a qualified Chef, with a Diploma in Culinary Arts or Patisserie

•

If English is not your first language, you will be required to provide evidence of your English Language
skills. This is an IELTS result of a General or Academic score of 5.5 with no band score lower than 5. For
more information on the IELTS Tests, please visit www.ielts.org

Your Learning Experience:

At Home
• Lesson plans and Menus
• Study Material
• Assignments
• Cooking Practicals
• Web Casts
• Social Media

With your
Instructor
• Feedback via telephone,
eMail and live chat
• Mentoring
o assessing
• Theory and practical video
• Video Conferencing

As a Group
with your Peers
• Webinars
• Discussion Forums
• Peer Feedback Sessions
• Student Interaction
• Live Cook-offs
• Industry Kitchen Practicals

Examination
Centre
• Final Theory Exam
• Final Practical Exam
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…continued:
Register and Pay
You will create a secure username and password to access our registration and online payment portal. On
confirmation of payment, you will receive an Invoice.
Your Welcome!
We will email you a Welcome Letter, and include your
• Student Number
• Student Handbook
• Legal Documents
• Study Schedules
• Invitation to join our various Social Media platforms, to become part of the family.
You will receive a Welcome Call from your Chef Instructor, who will discuss the process going forward with you.
You will also receive your Login Details to our Learner Management Software, and the tracking number for your
Welcome Pack, which we will courier to your door.
Log in to your Learner Management Software
Your online learning portal is the command centre for your studies where you can download your learning
content, interact with your Instructor and upload evidence of your work.
Orientation & Induction
You will find orientation information so that you can familiarise yourself with how the student portal works, get
an overview of your course and how to proceed, and access to your online recipe book. Your Instructor Chef
will also guide you through this process.
Appoint your Mentor Chef
You will need to do a final practical task after each theory unit under the supervision of a mentor chef. You will
be guided as to finding a suitable person and what to expect from him/her. We also provide orientation
documents for your mentor chef.
Read and Learn and Practice!
You will find theoretical and practical tasks to complete as you progress through the study material. You will
upload evidence of your tasks onto the student portal. You will have an Assessment Pack to instruct and guide
you. Our Instructor will be available to you for consultation and guidance.
We will, on a continuous basis facilitate Webinar's, Live Streaming for you to attend online, and provide you with
Video Content and Demonstrations.
Complete Assessments
At the end of each theory unit, you will have a practical assessment where marks will be allocated to you.
Digital Badge & Certificate of Completion
At this stage, International Culinary Studio will award you with a Digital Badge, and a Certificate of Completion,
on the components you have completed. From here, you can decide if you want to write final examinations
for accreditation with City & Guilds
Write Final Theory Exams (Optional)
On successful completion of your assessment tasks, you will be notified of your exam date options and will be
directed to your nearest City & Guilds Centre to write your exams.
Certification
On successful completion of your final exams, we will notify you of the outcome and courier your City & Guilds
Qualification to you.

20

Investment:
Cash Price
Course

*10% Discount

Deposit

Individual
Courses

applies

11 x Monthly
Payments

Certificate in Food Preparation & Culinary Arts

$ 4 495

$ 1 800

$ 245

Diploma in Culinary Arts

$ 4 495

$ 1 800

$ 245

Diploma in Patisserie

$ 4 495

$ 1 800

$ 245

Advanced Diploma in Culinary Arts

$ 4 495

$ 1 800

$ 245

Advanced Diploma in Patisserie

$ 4 495

$ 1 800

$ 245

$ 6 000

$ 2 400

$ 330

$ 6 000

$ 2 400

$ 330

$ 7 500

$ 3 000

$ 410

$ 8 500

$ 3 400

$ 465

$ 8 500

$ 3 400

$ 465

$ 9 000

$ 3 600

$ 490

$ 10 000

$ 4 000

$ 545

$ 10 000

$ 4 000

$ 545

$ 11 500

$ 4 600

$ 630

$ 11 500

$ 4 600

$ 630

Certificate in Food Preparation & Culinary Arts,
Diploma in Culinary Arts
Certificate in Food Preparation & Culinary Arts,
Diploma in Patisserie
Diploma in Culinary Arts &
Diploma in Patisserie
Certificate in Food Preparation & Culinary Arts,
Diploma in Culinary Arts &
Advanced Diploma in Food Preparation & Culinary Arts
Certificate in Food Preparation & Culinary Arts,

Combination Courses

Diploma in Patisserie &
Advanced Diploma in Patisserie
Certificate in Food Preparation & Culinary Arts,
Diploma in Culinary Arts &
Diploma in Patisserie
Diploma in Culinary Arts,
Diploma in Patisserie &
Advanced Diploma in Culinary Arts
Diploma in Culinary Arts,
Diploma in Patisserie &
Advanced Diploma in Patisserie
Certificate in Food Preparation & Culinary Arts,
Diploma in Culinary Arts,
Diploma in Patisserie &
Advanced Diploma in Culinary Arts
Certificate in Food Preparation & Culinary Arts
Diploma in Culinary Arts,
Diploma in Patisserie &
Advanced Diploma in Patisserie
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…continued:
1. 10 % Discount applies to all courses paid in cash, upfront.
2. Monthly Payments are for a maximum of 11 months, and Study Units will only be released once
payment is made, and up to date.
3. All prices exclude the City & Guilds Examination fees for Theory and Practical Examinations.
The course specific investment fee includes:
•
•
•
•
•
•
•
•

Welcome Induction starter pack emailed to you on successful registration
On line Study material covering all the units required for your course with your log in will be sent to you
Online guidance and support from our chef instructors
Access to all our online events, including webinars, live streaming, videos and chat sessions
Guidance and support in terms of finding a Mentor Chef to supervise and assist in assessment
preparation
Feedback and assessment on your practical cooking tasks from our chef Instructors
Access to our Alumni network of chefs working all over the world
International Culinary Studio Certificate of Completion & Digital Badge

City & Guilds Accreditation – Optional
City & Guilds Fee’s
Final Theory Examination

$ 350

Final Practical Examination

$ 400

*Please Note: These Fee’s are as set out by City & Guilds, and are subject to change without prior notice.

City & Guilds examinations will be undertaken at your closest City & Guilds approved centre, and you will
need to be assessed by an accredited Assessor. On enrolment, please inquire where this centre may be,
so we can make arrangements for you to be examined there. For a list of approved centres, please email
us at admin@internationalculinarystudio.com
Examination Centre cost nearest to you will be confirmed.
All examination cost, to and from the venue, and/or accommodation and meals will be for your personal
account.

Additional Costs
You need to prepare for the following additional costs, depending on your course and the
practical option you choose:
Ingredients used for practicing all recipes at home
Ingredients to practice for your final examination (Optional)
Chef Uniform and practical, safety shoes
Costs to purchase any technology and/or kitchen equipment you may not have but need to use for the
course
• Cost of your home Internet access
• Any printing you choose to do from the study guides (Optional)
•
•
•
•
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…continued:
Practical Experience Options
Option 1 - Apprentice in the Industry:
You would need to find an Industry Placement and consider the costs to get to and from the work
experience.
Option 2 - Christchurch based 10 weeks intensive Hands on Cooking Practical’s and Final Examinations
This option is only available to students who have completed their home-based theory and practicals.
This option includes access to our Instructors and our campus, for learning purposes, and all ingredients and
City & Guilds Practical and Theory Examinations.
Cash Price
Course

*10% Discount
applies

Block Release Practical 10-weeks at our Campus
*This is over and above your course fee’s, to complete your practical section of your studies at our
Christchurch Campus

$ 4 000

*This includes your City & Guilds Examination costs

1. The Block Release Practical 10-weeks at our Campus is only available at the cash option, paid upfront.
2. Costs Exclude: All costs to get to Christchurch NZ, accommodation, transport, meals, stationery and
sundries.
NOTE: All fees in this Prospectus are quoted in New Zealand Dollars.
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Technical
Requirements:
To use the Online Learner Management Software you will need the following system requirements:
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System Specs
Operating System
Tablet, Phone OS
Network Speed
Screen Resolution
Audio
Webcam

Minimum Requirements
XP, OS X 10.5: “Leopard”
iOS 6+, Android 4+
ADSL (we recommend broadband for faster usability)
1024 x 768
Speakers / Headphones
Good quality webcam to take clips of your practical
tasks

Software
Browser

Minimum Requirements
Firefox 21, Chrome 27, Safari 6.1, Opera 12, IE 10

For Media File Downloads Only
Excel
Word
PDF Reader

2003+
2003+
All pdf readers acceptable

Note: Chrome is recommended as the preferred browser

1
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Frequently Asked Questions:
What is the typical hierarchical structure in the
kitchen?

All our Professional Cooking Courses are certified by
City & Guilds.

Also known as the Kitchen Brigade, we have:

City & Guilds (UK) (No 843257) is the United
Kingdom’s leading vocational awarding body,
offering more than 500 qualifications in over 28
industry sectors, through 8500 approved centres in
around 100 countries worldwide.

Executive Head Chef is in charge of
everything from the menu creation to staff
management and quality control. This is the
highest level a Chef can achieve.
Sous Chef is the second in command to the
Executive Head Chef and may be required to
stand in for the Executive Head Chef from
time to time. The Sous Chef may be
responsible for staff rosters and similar
responsibilities.
Chef de Partie is in charge of a particular
section of the kitchen/production such as grill,
sauces or roast.
Commi Chef is immediately below the Chef
de Partie and is the apprentice chef of the
kitchen/establishment.
How do I pay for my course?
Your course fee is payable via secure online payment
options.
How long do I have to complete my qualification?
This depends on the time frame outlined on the
course you have decided on. Because our online
courses are self-paced, you can complete your
courses before, but not after the stipulated time
frame.
Can I skip lessons or do I have to do them in order?
No. To ensure our students get complete benefit from
each module, our courses are developed in a
specific order.
Is there a shopping list for each lesson?
Yes, you will receive a full list of ingredients required
for each practical assignment of your study units.
Will my qualification be recognized in industry?
This is course dependent. You will receive a Digital
Badge, and a Certificate of Completion for our
Specialised Courses from International Culinary Studio.
Depending on what you decide, some courses do
have the option to complete with accreditation
through City & Guilds.

Is the qualification internationally recognised?
Yes, our Professional Cooking Courses are
internationally recognised. International Culinary
Studio is responsible for enrolling students, providing
tuition, and assessment towards a learning
programme, which is approved by an International
Body.
What are the course requirements?
In order to successfully complete the qualification,
you will need to:
Be 16 years of age, or older
Have successfully completed 10 years of
schooling
• Be working in, or be able to work part time,
at least 300 hours in a professional kitchen
• Be able to read and communicate in
English
• International Students – IELTS score of 5.5,
with no less than 5.0 per band
• Have access to the web, e-mail (with a
valid e-mail address), a scanner, a printer
and a digital photographic device
• Have access to a reasonably equipped
kitchen
• Be computer literate with the ability to
upload and download documents and
photographs / video clips
• Be able to travel to your closest City &
Guilds examination centre to write your final
exam/s, if this option is considered.
Can I do the course using a tablet / smartphone?
•
•

Yes, you would have to download the specific
applications available at the Appstore and Google
Play Store.
Do I write tests / exams?
Yes, you will be expected to submit formative
assignments / tasks for both the theoretical and
practical elements of your studies. You will also
submit summative practical assignments / tasks,
which you will do in front of an Assessor, for
assessment. These are submitted at various stages
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…continued:
during the course in order for your International
Culinary Studio Chef Instructor to assess your
comprehension and ability, and to guide you
towards your final examination, which is held at the
City & Guilds examination centre nearest to you
and invigilated by their invigilators.

City & Guilds has more than 10 000 training centres
across the world that are suitable for invigilated
examinations. It is important to note, however, that
as your course is done online, you will only need to
visit your closest City & Guilds centre when it is time
for you to write your exam/s.

How do I gain practical experience and
knowledge doing an online course?

Do I have access to an Instructor?

In your course material you will be guided through
the practical aspects of the course and be
expected to practice these in a reasonably
resourced kitchen. You will be able to access live
streaming, webinars and video clips of various
cooking activities.
You will be guided through practical tasks by your
study guides and online recipe textbook, and will
need to submit various forms of evidence to your
International Culinary Studio Chef Instructor, who
will assess your work and assist you wherever
necessary.
These aspects of the practical side of your course
will prepare you for your Summative Practical
Assignments, with your Mentor Chef (who you will
appoint) and your internship.
When do I get my study material?
Your study material will be available online. As you
progress through a study unit, and reach the
specified outcomes for that unit, the following unit
will be made available for you.
How do I submit my assignments / tests?
All students have a unique profile on our Student
Portal where they have access to their study
material, assignments, the Chef Instructor and the
Student Administrator. It is via this system that
assignments / tasks will be either done online, or
downloaded, completed, uploaded for marking.
Where do I write my exams?
As the qualification is approved by City & Guilds, all
exams are written at an approved examination
centre. You will be advised of the City & Guilds
exam venue closest to you with their approval,
and, will in turn, be registered to write at that
examination venue.
Where is my nearest City & Guilds examination
centre?
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Yes, you will be introduced to your online Chef
Instructor when you have been enrolled on the
course. You will be able to access your Instructor
using your Student Portal whenever you need
assistance or information. Your Instructor will also
check in on you on a regular basis.
How often will I have contact with my Instructor?
Your Chef Instructor will stay in contact with you on
a regular basis. You will also have the ability to
chat with your Instructor as and when required.
Though time differences might not always allow for
immediate response, we endeavor to respond in
the shortest time possible.
Do I have access to any other International
Culinary Studio students?
Yes, you will be part of an online forum via the
student portal. In addition, we try to make your
learning experience as much fun as possible and
have therefore introduced interactions on various
Social Media platforms.
Will I receive a credit / exemption for any previous
qualification obtained?
Yes, this would be possible if the qualification forms
part of the relevant City & Guilds qualification. This
however, would be assessed on an individual basis
upon registration using our Recognition of Prior
Learning Process.
What is the difference between Formative and
Summative Assessments?
Formative assessments are generally used to
monitor a student and to provide the student with
feedback that can assist him/her in achieving the
final qualification, i.e. it forms part of the
preparation for a final examination or assessment.
Summative assessments have much higher ‘stakes’
and are generally used at the end of an
instructional unit by comparing it against some
standard or benchmark.
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International Culinary Studio
Rules, Policies & Procedures
Assessment of Students
Only those students whose fees and indebtedness to
International Culinary Studio have been fully paid will be
provided with academic results and invited to graduate.
Attendance
As attendance is a vital aspect of the teaching and
learning process, a minimum of 90% attendance of your
lectures is required for successful completion of each
subject. All online student attendance and activity will
be recorded and monitored online. When on
placement, you must meet the host employer’s
expectations regarding attendance/rostered work.
Cancellations & Refunds
In line with the Education Act 1989, section 253, Student
Fee Protection rules 2013, cancellations and refunds will
only be considered in the following instances:
•

•

•

•

Domestic students are entitled to a refund if they
withdraw from a course if:
o
The course is of three months duration or more
o
The withdrawal occurs up to the end of the
eighth day after the start of the course.
o
International Culinary Studio will retain 10% for
Administration, Cancellation Fee’s and other
costs.
International students are entitled to a refund, as
follows:
o
Courses three months or more - If the withdrawal
occurs up to the end of the tenth working day
after the first day on which the student is
required to attend the establishment or start an
online course, International Culinary Studio will
retain an amount of 25% for Administration,
Cancellation Fee’s and other costs.
o
Courses five weeks or more, but less than three
months - If the withdrawal occurs up to the end
of the fifth day after the start of the course,
International Culinary Studio will retain 25% for
Administration, Cancellation Fee’s and other
costs.
o
Courses under five weeks - If the withdrawal
occurs up to the end of the second day after
the start of the course, International Culinary
Studio will retain 50% for Administration,
Cancellation Fee’s and other costs. Should the
two days constitute the full amount of the tuition
paid for, International Culinary Studio will retain
100% of the payment.
Voluntary closure or course cessation - Should
International Culinary Studio voluntarily close, or
cease to offer a course in which a student is enrolled,
we will refund the pro rata amount within 5 working
days from the date of the closure or cessation (unless
a longer period is permitted by NZQA)
Course Closure Event - In the event that a course is
closed or cancelled by International Culinary Studio,
the student is entitled to a refund that is pro-rated
according to the proportion of the undelivered

services provided by International Culinary Studio to
the student.
Equal Opportunity
International Culinary Studio has an enduring
commitment to support equality of education and
employment opportunity, by affirming the value of
diversity and by promoting an environment free from
discrimination. Association with International Culinary
Studio, either as a student, instructor, or staff member
involves participation in a free community where all
people are recognized and rewarded on the basis of
individual performance, rather than personal
convictions, appearance, gender or sexual orientation.
Failure to be found Competent
You have the right to be assessed three times to become
competent. It is important to note that, should you not
be found competent after the first assessment, an
additional fee will apply for every assessment thereafter,
and should you be found not to be competent after
three assessments, you will have to pay for further tuition,
facilitation and assessment. You have the right to
appeal an assessment result, using the Assessment
Appeals Procedures.
Fees
All fees in this prospectus are quoted in New Zealand
Dollars.
Privacy Policy
International Culinary Studio shall take all reasonable
steps to protect the personal information of the user
collected by International Culinary Studio through the
website and/or other services and shall not disclose
personal information of the user to any third party, unless
as specifically provided for in terms of our policies. This
policy is governed according to the laws of New
Zealand with specific reference to the Electronic
Communications Act 2002.
Quality Assurance
International Culinary Studio is committed to a process
during which assessment of all its students can take
place, both as a part of training and in the workplace.
To achieve the highest ethical standards of the
assessment process, we have implied commitment and
responsibility at all levels, to ensure that the requirements
of the assessment process are complied with throughout
International Culinary Studio.
Travel to New Zealand
Travelling to New Zealand for educational purposes
means that International Applicants require a Visitor Visa.
This can take some time to process, so we recommend
that prospective students apply for their visa with
Immigration New Zealand well in advance. Please see
all visa requirements here
http://www.immigration.govt.nz/migrant/stream/study/
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Student Registration Form
Please register online at www.internationalculinarystudio.com
With your registration, please provide CLEAR copies of the following:
•
•
•
•
•
•
•

Identity Document / Passport
Clear Passport Size Photo
Student Visa, applicable only if you study in New Zealand (please visit Immigration New Zealand for
more information) (please insert hyperlink)
IELTS Results, if applicable
Medical / Travel Insurance, applicable only if you plan to study in New Zealand, and are not a New
Zealand Resident
Medical Clearance Certificate from your Medical Doctor
CV

Please feel free to contact us via our webpage or on
info@internationalculinarystudio.com for any further information
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