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pOssaainaf NG The Two-Year Vocational Course in Patisserie Art is designhed to equip

students with comprehensive skills in baking and pastry-making,
integrating traditional craftsmanship with modern innovations. The
curriculum covers cake design, bread fermentation techniques, French

A 20%38 it pastries, Japanese desserts, international pastries, fondant art, 3D cake
20% Theory decoration, and advanced dessert-making. It also includes bakery

marketing, cost control, kitchen management, and entrepreneurship in the
food industry.
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5%?5)\*92‘5*% @ Students will explore a fusion of global pastry arts, including French , Japanese and

Entry Requirement:

international pastries, mastering world-class baking techniques for enhanced global
16 Years O/d & Above

competitiveness.
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Course includes internship @ gEHE=  BEZAK (Fondant Art). 3DEBIERE (3D Cake Design) 5I5mIAfZER
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@ Students will specialize in luxury dessert presentation, including fondant artistry, 3D cake

sculpting, and a chocolate sculpting, elevating their skills to premium pastry craftsmanship.
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@ With expert mentorship, students will develop their own signature cake, pastry, and chocolate

flavors to create distinct and marketable products.
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@ Students will gain business expertise in market positioning, brand creation, menu pricing, and

digital marketing, equipping them to launch their own pastry brand or boutique bakery.
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@ Students will have opportunities to participate in competitions to enhance their skills through

practical experience and expand their career opportunities.



IBIENE | COURSE OUTLINE

- BRBRE5REFRIIMIE

Introduction to Food Safety and Quality Assurance

- ERE N 5T

Principle of Cake and Design

CFIBFSER
Handcrafted Cookies and Styling

- STEHERHY IR RE
Work-Based Soft Skills

- ZHESHREEHE

Modern and Classic Bread Making

- SDEHIRIT 5K

3D Cake Design and Techniques

- HEABEEA

Bread Fermentation Techniques

- BME 5 SRR
Fondant Art

- BEEESREARIT

Kitchen Management and Menu Planning

GERMRZAR
French Dessert Art

- BIEERRT S HIE

Creative Cake Design and Production

- BX#RZAR

Japanese Dessert Art

BRI EHSRAIE

Bakery Marketing and Costing

cFEREMAZA

Middle Eastern Pastry Arts

cBEAERMAZAR

Advanced French Dessert Arts

- BRR#HAZAR

International Pastry Arts

- TEHEX S A0

Event Planning and Entrepreneurship

- BRBEZA
Advance Fondant Art

cEHRZEAEA

Art of Fine Desserts

- PRSI

Patisseries Development and Innovation

cHRmESRT

Patisseries Project and Showcase

. %3
Practice in Patisserie Arts (Internship)

* Please note that the modules listed are indicative and may be subject to change.
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100% assignment and practical exercise. The course
offers both the theory (20%) and practice (80%) of
Patisserie 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.

EEVRIE | QUALIFICATIONS

HEEMNAFIRZZREWE
Diploma awarded by West College Scotland, UK

REEMAFIEZERSRELE
Advanced Diploma awarded by West College
Scotland, UK

sAETIS | CAREER PATHWAYS
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Executive Pastry Chef, Baker, Cake Designer, Pastry
Chef, Hotel Pastry Chef, Bread Specialist, Bakery Owner,
Restaurant  Pastry Chef, Food Research and
Development Specialist, Dessert Innovator, Menu
Planner, Bakery Operations Manager, Food Quality
and Safety Specialist, Kitchen Management Executive,
Sugar Art and Decoration Specialist, International Pastry
Trainer, Bakery Chain Management Specialist,
Procurement  Officer, Baking Instructor, Pastry
Competition Judge, Bakery Consultant, Self-Employed,
and more.
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Building top star standards and industry quality, to master the professional skills.

¢, 011-6051 0218 | 011-1688 4915 03-8737 8770 | 03-8737 9292

(DEPARTMENT OF SMART INDUSTRIAL AND HOSPITALITY) (GENERAL LINE)

Q B5-B7, Block B, Jalan TKS 1, Taman Kajang Sentral, 43000 Kajang, Selangor. P enrolment@neivee.edu.my
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