Chefs Training
& Innovation Academy

StudentNumber‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘

APPLICATION FORM

STUDENT INFORMATION

First Name(s) ‘ ‘ Initials D:I:\j
Surname ‘ ‘ D Mr D Mrs D Ms

ID Number / Passport ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘

Date of Birth: ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘Age: Dj Gender: D Male D Female DOther

Mobile Number: ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘AlternativeNumber:‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘

Email Address: ‘

Official Language: ‘ ‘ Second Language: ‘

Enrolment Period ‘ Feb ‘ ‘ Jul ‘ Year of Enrolment |:| Forexample: 2026

Campus D Centurion D Durban D Stellenbosch D Mbombela D Online ‘

FEE PAYER DETAILS

Name and Surname: ‘ ‘

ID Nurmber LD P eessporttumoer [ [ | [ [ [ [ ]

Mobile Number: ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘HomeNumber: ’ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘

Email Address: ‘ ‘

Official Language: | | second Language: | |

Country: ‘ ‘

EDUCATIONAL INFORMATION

Highest Qualification: | | Year Completed / Achieved:

Qualification Type: D National Qualification D International Qualification

REQUIREMENTS FOR ALL PROGRAMMES

The following documentation to be submitted with your application:

D Highest Qualification or Latest School Report
D Clear copy of ID / Passport

D Application Fee (the application fee is a NON-REFUNDABLE fee and does not form part of the overall programme fee)
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FULL-TIME PROGRAMMES

NATIONAL PROGRAMMES WITH DUAL CERTIFICATION (QCTO & HIGHFIELD) QQCTO @}“i?f‘ﬁi‘ﬂ
PROGRAMME CODE PROGRAMME NAME
1. FT/ACM36 - Advanced Chef Management Programme: 36 Months
2. FT/ACA&P18 - Advanced Culinary Arts & Pastry Combined Programme: 18 Months
3. FT/ACA12 - Advanced Culinary Arts Programme: 12 Months
INTERNATIONAL PROGRAMMES ONLY (HIGHFIELD) b, S
PROGRAMME CODE PROGRAMME NAME
4. FT/(H)CM&P18 - (Highfield) Chef Management Programme: 18 Months
5. FT/(H)CA&P12 - (Highfield) Culinary Arts & Pastry Combined Programme: 12 Months
6. FT/(H)CAO6 - (Highfield) Culinary Arts Programme: 6 Months
7. FT/(H)PO6 - (Highfield) Pastry Programme: 6 Months
BLENDED LEARNING (PART-TIME) PROGRAMMES
NATIONAL PROGRAMMES WITH DUAL CERTIFICATION (QCTO & HIGHFIELD) @QCTO EHighfield
PROGRAMME CODE PROGRAMME NAME
D 1. B/ACA12 - Advanced Culinary Arts Programme: 12 Months
INTERNATIONAL PROGRAMMES ONLY (HIGHFIELD) R e
PROGRAMME CODE PROGRAMME NAME
2. B/(H)CA&P24 - (Highfield) Culinary Arts & Pastry Combined Programme: 24 Months
3. B/(H)CA12 - (Highfield) Culinary Arts Programme: 12 Months
4. B/(H)P12 - (Highfield) Pastry Programme: 12 Months
5. B/(H)CA06 - (Highfield) Introduction to Culinary Arts Programme: 6 Months

ONLINE PROGRAMMES

NATIONAL PROGRAMMES WITH DUAL CERTIFICATION (QCTO & HIGHFIELD) - INDUSTRY PLACEMENT REQUIREMENT

AQCTO WHighfield
PROGRAMME CODE T ———

1. O/ACM30 - Advanced Chef Management Programme: 30 Months
2. O/ACA&P24 - Advanced Culinary Arts & Pastry Combined Programme: 24 Months
3. O/ACA12 - Advanced Culinary Arts Programme: 12 Months
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(g Highfield

INTERNATIONAL PROGRAMMIES (HIGHFIELD) Intemationa Approved Certra
PROGRAMME CODE PROGRAMME NAME
4. O/(H)CM&P30 - (Highfield) Chef Management Programme: 30 Months
5. O/(H)CA&P24 - (Highfield) Culinary Arts & Pastry Combined Programme: 24 Months
6. O/(H)CA12 - (Highfield) Culinary Arts Programme: 12 Months
7. O/(H)P12 - (Highfield) Pastry Programme: 12 Months
8. O/(H)CAO6 - (Highfield) Introduction to Culinary Arts Programme: 6 Months

ADD ON OPTIONS FOR STUDENT COURSES

CTIA offers a variety of add-on options to enhance your culinary education. Some options need to be selected from the
start, as they are part of the assessment process required by the Accreditation Body, while others can be chosen later in
your course.

Highfield Level 3 Award in Supervising Food Safety at Sea (Maritime)
Highfield Level 2 Award in Supervising Food Safety at Sea (Maritime)
Business & Hotel Management School: Higher Diploma in Culinary Arts

Business & Hotel Management School: Diploma in Culinary Arts

Please speak to the Career Consultant if you would like to explore any of these options.

IMPORTANT

Students must be proficient in English. Students must have a Notebook, PC or Tablet with a stable Internet connection and Microsoft
Office with a PDF viewer. Students must have an email account. Students must be able to scan either via printer or cell phone (Full-Time,
Part-Time, and Online). Notebook, PC or Tablet must be brought to class on Theory days (Full-Time and Part-Time).

MARKETING SURVEY

To enhance and assess our marketing strategy, we kindly request you to provide us with the following information: How did you hear
about us?

BANKING DETAILS

ACCOUNT HOLDER :  Chefs Training and Innovation Academy (Pty) Ltd
BANK :  Standard Bank

BRANCH / BRANCH CODE / SWIFT CODE :  Centurion/012 645/ SBZAZA))

ACCOUNT NUMBER : 410270156

REFERENCE :  Student Name & Surname

Please email your proof of payment to:

Centurion . sales@ctia.co.za Stellenbosch . infoct@ctia.co.za

salesl@ctia.co.za infodbn@ctia.co.za

sales3@ctia.co.za Mbombela : infompu@ctia.co.za
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