
ENROLL 

TODAY!

Contact us @ 051 433 1120

/ 083 264 2664  

or visit our website: 

www.olivechefschool.co.za

INTERNATIONAL TWO YEAR  ADVANCE DIPLOMA IN 
CLASSICAL CULINARY ART 

· Advance Diploma in Classical Culinary Art which is  
 French Cordon Bleu and recognised world-wide
·  General and Cooking Theory
·  Organic Gardens
·  Shuttle service from the waterfront twice a day

· New Industrial Kitchens 300m2
· Gas and Electrical Equipment
· Resources for 500 people
· 24 Students training equipment

· Soup, stocks, sauces, vegetables, fruit, meat, poultry  
 Game
· Menu planning, health and safety, general kitchen  
 management
· Nutrition , banqueting, "rst aid, "re training and
 more...

· Advance baking practical
· Advance Baking Theory
· Working with the newest methods and 
 products on the market
· Formal icing - wedding cakes

· Baking consists of pastry, yeast and advance bread 
· Gelatine, egg products, dessert sauces, sugar 
 work
· Fruit and nuts, and preserves and many more

· Baking of cakes, wedding cakes, chocolate
 couvuture
· Sugar work and  Isomelt Sugar
· Cakes, tarts, desserts, sorbets, ice cream and many  
 more...

· Woodlands function venue 5km from Noordstad
· 389h game farm
· Banqueting Hall from 500/120 for all  functions
· Outdoor Bomar for 50 ± informal functions

· Front of house in-service
· Catering and banqueting
· Bu#et and a la cart
· Set menus
· Food cost and stock management

· Front of house Management
· Silver Service and Customer Service
· Wine and Bar Service
· Flower and table setting

(The "rst year training is based at Woodlands Function Venue and Second year training is based at top 5 star venues in South Africa). 
City and Guilds registration is recognised in more than 120 countries.



COURSE LAYOUT
FIRST YEAR SUBJECTS

FIRST YEAR PRACTICAL AND IN-SERVICE

The "rst year consists of three parts: theory, practical and in-service. The student con"rms the theory in our practical kitchen. 
Working at Woodlands Function Venue kitchen and in the kitchen of selected restaurants and hotels in Bloemfontein. The whole 
curriculum is completed in the "rst year. The student completes his/her written diploma/certi"cate exam.

SECOND YEAR

The student must complete monthly theses, assessments and a Grand Final Practical Exam. Students will return to Bloemfontein 
for the written Advanced Diploma Theory Examination 

SECOND YEAR IN-SERVICE

Working in the kitchens of selected restaurants and hotels.  Students are placed at selected "ve star hotels, boutique guest 
houses, "ve star lodges or top restaurants situated form Mpumalanga to the Western Cape. They are placed according to abil-
ity and interest. Most venues provide accommodation, meals as well as a basic salary. The student completes his/her diploma or 
advanced diploma practical.

RESOURCES

The course is presented at our training facility.
Woodlands Function Venue with banqueting kitchen and function facilities within a game populated secure environment.
Students are trained by quali"ed chefs and instructors who are specialised in their "eld.
This is all supported by a large library, internet connection and secure parking.

FEES

Course Fees R 90 000.00

This amount includes all course notes, practical and theoretical classes, external trainers, external examination fees as well as all in 
equipment in practical class as may be required. The ingredients for Practical sessions are included in the fees payable. Also starter 
kit with Chef Clothes and Knife set.

A registration fee of R 5 000.00 is payable to secure a position in the course and forms part of the tuition fees.

The balance of the fees are payable as follows:

Once o# R 80 000.000, which includes R 5 000.00 discount or
R 10 000.00 on starting the course with 12 installments of R 6 800.00
R 10 000.00 on starting the course with 18 installments of R 4 500.00
R 10 000.00 on starting the course with 24 installments of R 3 500.00

ENTRY QUALIFICATIONS

Trainee chefs must have a Grade 12 certi"cate. Potential students will be required to complete an application form or attend an 
interview before selection can be considered.

Visit the venue 

and

enjoy our 

virtual tour 

on our website:

www.olivechefschool.co.za


