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International Culinary Course
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1 Galley familiarization, Sanitation and Safety 6
2 Kitchen Management and Administration 12
3 Knowledge of Products and Culinary Techniques 60
a4 Creativity and Innovation in The Kitchen 12
5 Baking and Pastry Making for Restaurants 21
6 Cooking for Events 9
7 Cruise Ships Introduction 20
8 English for cruise Ships 60
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1 Galley familiarization, sanitation and safety Theory 6
® Introducing galley demonstration
® JSPH hands-on study

® Production process flow and critical points for
quality issues.

® Comply with health and safety

® Clean the work area in accordance with the
rules of hygiene and safety

® Chilling and freezing guidelines Transport
guidelines

® Guidelines for receiving and storage at outlets

® Reheating/cooking at store outlets

® Food allergy

Kitchen Management and Administration Theory 12
® Kitchen Administration demonstration
® Menu and standardized recipes hands-on study

® Guidelines for preparing food in quantity
® |ncreasing recipe yields
® Purchasing management

® Cost control

Knowledge of products and culinary techniques | Theory 60
® Kitchen terminology demonstration
® Knowledge of raw materials hands-on study

® Preparation techniques: Trussing, larding.
Barding. Searing, etc.

® Cutting Methods, trimming and cutting
techniques for vegetables, understand and
apply basic principles of cutting.

® | earn how to make stocks, jus , thickening
agents , Grand sauces ( Sauce variation from

grand sauces ) ,propose a classification for

soups
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® Understand cooking method classification
(moist heat , dry heat cooking methods and

Cooking with fats )
® Culinary techniques

® Starch, Rice, Pasta Potatoes, vegetables

cookery
® Fgg dishes
® Prepare sandwich, canapé and salad
® Traditional cuisine.
® Thematic cuisine.
® Healthy cuisine

® Cooking according to religion

Creativity and Innovation in the Kitchen

® |ntroduction to creativity in cooking(Molecular

cooking)
® Experiences of innovation and future

tendencies in cooking

® Innovation and Creativity

Theory
demonstration

hands-on study

12

Baking and Pastry Making for Restaurants
® Preparation of bread and pastry products
® Preparations with sugar
® Preparations with chocolate
® Savory pastries
® Sweet pastries
® |ce creams and sorbets

® Desserts in the restaurant

Theory
demonstration

hands-on study

21

Cooking for Events
® Study of events categorization
® Organization for each kind of event

® Knowledge and practice of preparation of
different types of events

® Fvents cost control system

Theory
demonstration

hands-on study

Cruise Ships Introduction

Theory

20
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demonstration
hands-on study
8 English for cruise Ships Theory 60

demonstration

hands-on study




