
ATTENDANCE
On Campus Monday – Friday, 08:00 – 17:00

This programme equips aspiring chefs with essential culinary foundations, 
including food preparation techniques and kitchen operations. Learners 
develop practical skills across hot kitchen, cold kitchen, and pastry 
disciplines—preparing them for the demands of a professional kitchen 
and further growth within the food and hospitality industry.

ABOUT THIS PROGRAMME

FULL TIME
CULINARY ARTS PROGRAMME

CERTIFICATION:
• Highfield Level 3 Diploma for Professional Chefs (RQF)

• Highfield Principles of Foods Safety for Catering

• Highfield Health and Safety within the Workplace

• CTIA Certificate of Completion
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PROGRAMME OUTLINE
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