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NEW ZEALAND CERTIFICATE IN

COOKERY LEVEL 4

This programme is designed to give you all of the foundation skills, plus the technical
knowledge essential to enter the culinary arena as a chef.
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In this programme you will learn the skills you need
to gain confidence and knowledge in:

* Food Safety in Catering
¢ Introduction to the Hospitality & Catering Industry
o Safety at Work
» Basic Kitchen Procedures
* Prepare Food for Cold Presentation
¢ Introduction to Nutrition
¢ Sustainability
+ Healthy Foods & Special Diets
+ Catering Operations, Costs and Menu Planning
* Prepare, Cook and Finish;
o Stocks, Soups & Sauces
Vegetables, Fruits & Pulses
Rice, Grain, Farinaceous Products & Egg Dishes
Hot and Cold Desserts & Puddings
Fish & Shellfish
Bakery Products
Meat, Poultry and Offal

Course Requirements & Outcomes

Students must be 17 years or older, with a minimum of 8
years schooling. Only New Zealand citizens and
residents may apply.
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On completion of this course you will be awarded with a
New Zealand Certificate in Cookery Level 4 and Digital
Badge
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"QUALITY EDUCATION ONLINE FROM ANY KITCHEN"

Your Student Experience

Course Duration

The New Zealand Certificate in Cookery Level 4 is a
full-time programme of study with a duration of 36
weeks which includes a 2 week holiday. This
programme has a requirement of a minimum of 120
hours for industry practical in a commercial kitchen.

Course Fees

Your studies will be completed via our Learner
Management System. Once enrolled our study
material can be accessed via PC or laptop. A
mobile or iPad may also be used for certain
aspects. This means you can literally study
anywhere, anytime to fit into your lifestyle! Our
Chef Instructors are there to guide you throughout
your programme, keeping you motivated until
successful course completion.

Join a global community of online culinary
students just like you

Receive one on one tuition, mentoring and
feedback with your Chef Instructor

Fit your study programme into your own schedule
Have access to all the course material required to
complete the modules and assessments
Complete your course with real skills that will
help you succeed in today’s competitive
workplace

Have a completed e-portfolio (online CV) and be
ready to apply for the job you have always
dreamed of

Personal login to our Learner Management
System

No need to take time off to attend classes

Access to our Hi-Contact teaching model
designed to ensure successful course completion
for all students

Course fee $5379 (2025) - Please note we do have
interest free payment options available or you may
be eligible to access a FEES FREE or a Studylink
loan. Please check the fees page on our website for
possible additional costs.

www.internationalculinarystudio.com




