POSTGRADUATE DIPLOMAIN CULINARY MANAGEMENT

ONE YEAR PROGRAMME:

Students must be aged at least 20 years. HTMi will accept students with a minimum
qualification of a two-year culinary diploma, and/or with at least two years of
professional kitchen experience. HTMi expects applicants to reach its required
English level either through interview or HTMi Test, have TOEFL 500 or IELTS 5 or an
equivalent HTMi English Placement Test score.

YEAR ONE
v

Postgraduate Diplomain Culinary Management

Academic Study (20 weeks)
Work- Placement Internship (20-24 weeks)

POSTGRADUATE DIPLOMAIN CULINARY MANAGEMENT

Contact Hours

Kitchen Operation 80
Kitchen Management Skills (Theory and practical) 40
Kitchen Management Accounting (Theory and practical) 40
Management of a La Carte and Banqueting Kitchens 80
European Recipe Development 40
Kitchen Quality Management 20
Confectionary and Patisserie 20
German Language 40
Integrative Culinary Projects and Events 40
TOTAL 400

The weekly time allocation is 20 hours per week, and is a carefully balanced mixture of
tuition, research and practice spread over a 5-day week. The students are expected to
take part in self-directed study and course work, as directed by the teaching staff, to a
total of approximately 40 hours per week, and practical duties spread overa 7-day week.

HTMi reservestherightto make changes tothe course and application details at any time




