
MODULES FOR
CERTIFICATE COURSE IN

VEGETARIAN CUISINE
All the images are for representation purpose only.



MODULE 1

INTRODUCTION
TO KITCHEN &

BASIC SKILLS

All the images are for representation purpose only.



SOUPS,
STOCKS &
CUTS OF
VEGETABLES

MODULE  2

All the images are for representation purpose only.



CLASSICAL
SALADS &
DRESSINGS

MODULE  3

All the images are for representation purpose only.



MODULE 4

LEBANESE
MEZZE

All the images are for representation purpose only.



EUROPEAN
VEGETARIAN
SPECIALITIES

MODULE 5

All the images are for representation purpose only.



MODULE  6

SANDWICHES,
BURGERS & WRAPS

All the images are for representation purpose only.



PIZZAS

MODULE 7 

All the images are for representation purpose only.



MODULE  8

INDIAN BREAKFAST
PREPARATIONS

All the images are for representation purpose only.



MODULE 9

INDIAN
VEGETARIAN
PREPARATIONS

All the images are for representation purpose only.



MODULE 10

CUISINES OF
THAILAND

All the images are for representation purpose only.



CUISINES OF
CHINA

MODULE 11

All the images are for representation purpose only.



CUISINES OF
JAPAN

MODULE 12

All the images are for representation purpose only.



Fees 

Items that are included in the fees are : 
Chefs jacket and T-shirt  
Tool kits 
Study Material
Ingredients

Note : 
We do not provide meals on campus. However, plenty
of eateries and restaurants are available close to the
school to cater to your meal requirements.
We may be able to provide recommendations for
accomodation.
All the images are for representation purpose only,
Products in the modules are subject to change as per
chef's discretion.

The fees for CERTIFICATE COURSE IN VEGETARIAN CUISINE is
INR 2,95,763 (excl. of 18% GST)

Batch commences 2nd December, 2024
Duration of the Course:- Monday to Friday (8 am to 4 pm) 

for 8 WEEKS (Approx)

Brochure for 2024 - 2025

CERTIFICATION
At the conclusion of the course, you will receive a
certificate from School for European Pastry and
culinary arts.



We want to take a moment to say thank you for your
time and showing interest in our school. It is an
absolute pleasure to share our passion for baking,

pastry and culinary. 

Note From The Founders

Chef Anil Rohira         Mr. Dhiraj Dama      Chef Vikas Bagul

(co-founder) (co-founder)(co-founder)


