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COURSE OVERVIEW CONTACT US

» Food Preparation and Culinary chef@capsicumcooking.co.za

Techniques
» Food Safety and Hygiene Practices 086 1M CHEF (2433)
* Hospitality Industry Knowledge Visit our website for more course information:

» Guest Service Principles
* Menu Planning and Meeting
Guest Requirements
« Sustainability in Hospitality
» Professional Workplace Standards
* Mise en Place and
Kitchen Organisation
» Self-development and
Career Progression
* Wet and Dry Cooking Methods

capsicumcooking.com

BOKSBURG - JHB | RUIMSIG - JHB | ROSEBANK - JHB | MENLYN - PTA |
NELSON MANDELA BAY | UMHLANGA - DBN | SALT RIVER - CPT

WHAT IS INCLUDED
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* Professional chef knife set AN, CBthSSetd

» South African Chefs Association A° thinl Placement \
Membership for 2 years N rgzg}l(litment! International. BR,I;IWMSSh. QQCTO

* Digital study material -
& Africa

OTHER COURSES AVAILABLE AT CAPSICUM
» C&G Diploma in Food & Beverage

Services _

° C&G D|p|OmO Iﬂ Receptlon SGFVlCeS gct:?a':sri‘:::;mg\z\isr:gg;g::dio is not permitted to register you until you have produced your VALID Study Visa. It

could take 6 to 8 weeks for your Study Visa application to be processed. The study Visa has to be issued to
study at the institution.

Please check the international student admissions requirements for the programme of study you are applying
for and ensure you meet the requirements.

‘L

NSFAS only provides funding for South African students who plan to study at public universities or Technical
and Vocational Education and Training (TVET) institutions

Capsicum Culinary Studio is an accredited skills development provider with the Quality Council for Trades
and Occupations (QCTO) and the Culture Arts Tourism Hospitality and Sports Sector Education and Training
Authority (CATHSSETA). Capsicum Culinary Studio is also an accredited City & Guilds centre. The qualifications
aligned to our programmes of study are accredited, quality assured and certified by the relevant accrediting
body as per the above.

Errors and omissions excepted

Capsicum Culinary Studio is a division of The Independent Institution of Education (Pty) Ltd.




