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* Please note that the modules Jisted are indicative
and may be subject to change.
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The Office of Qualifications and Examinations Regulation (OFQUAL) regulates qualifications, examinations and assessments
in England. All learning materials are designed and written by expertise in the field and professional academic authors so
that each interactive module is aligned against specific learning criteria specified by OFQUAL, the defining UK Government
body for Academic Standards in UK Higher Education. These standards ensure those that learn with us receive a high quality
education along with certification that is recognised universally by Universities and employers.
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100% assignment and practical exercise. The course offers both the theory (20%) and practice (80%) of Smart Industrial

Patisserie, Cake Decorating & Fondant Art , with a focus on the practical application of these skills in the workplace.
Teamwork is encouraged and students learn to work in groups to complete their projects.
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Diploma from UK Institutions or Qualification Regulated by OFQUAL
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Bakers, pastry chefs, pastry bakers, cake bakers, hotel bakery management and operators, bakery industry administrators,
hotel, cruise and catering bakers, raw material purchaser, cake and bakery salespersons, professionals cakes consultant,
pastry skill trainers, pastry skill lecturers, pastry skill coaches and fondant art judges and etc.



