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NEW ZEALAND Dreaming of becoming a top chef? 80 weeks
DIPLOMAIN This is your fast track to success in Full time
COOKERY the culinary world! Master advanced

cooking techniques and gain the 240 credits
&?II;‘I,IASNT%?I}DS expertise you need to thrive at the

INCOOKERY, AND ~ "9"estevet Manukau
PATISSERIE Whether you aspire to work in a Campus
(lEVEl 5) Michelin-star kitchen or launch your

own restaurant this course will equip APPLY ONLINE
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This diploma takes your culinary skills to

the next level, preparing you for senior roles
in the culinary industry—whether in New
Zealand or anywhere in the world. You'll
refine your expertise with world-class training
and opportunities to compete in culinary
competitions locally and internationally.

This programme teaches you to plan,

create, and present a variety of dishes using
advanced cooking techniques in a fast-paced
commercial kitchen. Alongside developing
your culinary skills, it focuses on building
essential knowledge in kitchen management,
menu planning, and operations.

As part of the course, you'll have the
opportunity to secure an internship in a
commercial kitchen or bakery, where you'll
gain invaluable hands-on experience:

Year 1: 80 hours of internship

Year 2: 150 hours of internship

Prerequisites required:

« Must be a NZ citizen, permanent resident or resident
visa holder

« Open to international students with valid student visa

« Minimum of 16 years of age (18 years old for
international students)

« Must pass Literacy Proficiency test
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Course outline:

New Zealand
Diploma in Cookery
(Advanced)

(Level 5) with
strands in Cookery,
and Patisserie

240 credits

80 weeks

Face to face
Manukau Campus

Full time
Monday - Friday

Prerequisites
required

You may be eligible for
Fees Free Study
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