
This programme is designed for individuals who are passionate 
about food and leadership. It empowers aspiring chefs with 
practical culinary skills while building strong kitchen 
management and leadership capabilities Through 
internationally accredited certifications, students gain the 
confidence, creativity, and practical knowledge to lead, 
innovate, and thrive in the global culinary arena.

ABOUT THIS PROGRAMME

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

FULL TIME
CULINARY ARTS AND MANAGEMENT 

COMBINED PROGRAMME

• Highfield Level 3 Diploma for Professional Chefs 
(RQF)

• Highfield Level 4 Diploma in Culinary Supervision 
& Management (RQF)

• Highfield Principles of Foods Safety for Catering
• Highfield Health and Safety within the Workplace
• Highfield Principles of HACCP for Management
• CTIA Certificate of Completion

Pass



FULL TIME
CULINARY ARTS AND MANAGEMENT 

COMBINED PROGRAMME

▪ Preparing, Cooking and Finishing: Desserts

▪ Cold food Preperation and Presentation

• Personal Development as a Cook


