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The two-year Vocational Course in ASEAN Culinary Arts is designed to
‘20;%}2%\ equip students with professional skills in Southeast Asian and

20% Theory international cuisines. The programme covers Western cuisine, Thai
cuisine, Malay cuisine, dim sum, Cantonese roasted meats, Nyonya
cuisine, food carving, dessert making and Southeast Asian street food.

A HEENEURTHE, Additionally, students will learn kitchen management, nutrition and
EX A cost control, ingredient analysis, and culinary innovation.

Medium of Instruction:

Chinese & Simple English .. "
P g Through structured training, graduates will be well-prepared for

careers in the food and beverage industry as professional chefs,

restaurant managers, or food innovators.
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Entry Requirement: FE18SE 3 / Students will learn and be able to:

16 Years Old & Above
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‘ S *glﬁﬁ;‘; 3] Master 36 Culinary Techniques
With Internship Master 36 fundamental cooking techniques, including pan-frying, deep-frying, steaming, boiling,

stewing, stir-frying, slicing, carving, and mixing, to build a solid culinary foundation and enhance
career competitiveness.
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HIEEZ FTLEBMELEIFRIR, ZEBEIFRITLZORE, FEILRXIMEL
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Learn from Expert Chefs

Taught by experienced culinary professionals, students receive hands-on training and expert
guidance from industry masters.

A TUEESIINE
BRERUEEREE. ETREREUHEENS, FEELFEEGISINFIHNIR.
Industry Connections & Internship Opportunities

Collaborations with renowned hotels, restaurants, and food establishments, providing students
with opportunities for a smooth transition into the workforce after graduation.

A TRUERESSE
B &l RANERRE, ILFEEEXLNZIIMERFES, REREEN.
State-of-the-Art Kitchen Facilities

Equipped with professional-grade kitchen facilities, allowing students to train in a realistic culinary
environment and enhance practical skills.

A EESHENS
ZHEBSE5ERMZITILR, BYXKREARZ, ARALAREN%.
Competition & Challenge Opportunities

Students participate in national and international culinary competitions to enhance their skills
through practical experience and expand their career opportunities.




IBIENES | COURSE OUTLINE

-FEIESRE
Kitchen Hygiene and Safety

- BATESEE

Basic Knife Skills and Wok Cooking Techniques

- TR RIERM D
Analysis of ASEAN Cuisine Ingredients

< BRI RIS

Basic Snacks Cooking Techniques

- WERERIE ZIEROE

ASEAN cuisine cooking techniques

- STERREEE E
Work-Based Soft Skills

- ZIERMEIBIRNS RN

Analysis and Purchasing of Cooking Ingredients

- RREHZARS O ERE

Fruits and Vegatables Carving Art and Food Presentation

- RIERGERE

Traditional Chinese Dishes

R EARRE

Chinese and Western Fusion Dishes

- RANEIE
Thai Cooking Techniques

CEFRFERATH

Nutrition and Cost Control

- THRREFZ163
16 Methods of ASEAN Cooking

- ZEPEEGER

Classic Chinese Traditional Cuisine

- FESESHE

Diverse Approaches to East-West Culinary Fusion

- SRERIERSE
The Art of Nyonya Cuisine

- BEURIE R

The Art of Vietnam Cuisine

< REMBERKTT

Michelin Setting Techniquel

< TTEREERA

Cantonese Roasted Meat Techniques

- BESRX 5%t

Kitchen Planning and Design

cFRBEREZEAR

Chinese Culinary Pottery Art

- ENERATFIER K

The Art of Indonesia Cuisine

c DRATERHEAR

The Art of Malaysia Cuisine

- BYEIRERIALIE 5 RRR

Food Problems and Solutions

- BIESRA AR SEE

Creative Cuisine Design and Collocation

c TRRZIFZEARTE (K3
ASEAN Culinary Arts Practical (Internship)

* Please note that the modules listed are indicative and may be subject to change.
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AEPRE | ASSESSMENT
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100% Assignment and Practical Exercises. The course
ASEAN Culinary Art 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.

EZEVAKE | QUALIFICATIONS

REEMNAFIE=ZREUE
Diploma awarded by West College Scotland, UK

HEEIAAEZZERSRELNE
Advanced Diploma awarded by West College
Scotland, UK

sAVEIE | CAREER PATHWAYS
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Executive Chef, Head Chef, Chinese Cuisine Chef,
Hotel Chef, Restaurant Chef, Restaurant Supervisor,
Culinary Entrepreneur, Food Consultant, Food Research
and Development Specialist, Menu Planner, Food and
Beverage Operations Manager, Food Quality and
Safety Specialist, Kitchen Management Executive,
Carving and Food Presentation Artist, International
Culinary Trainer, Restaurant Chain Management
Specialist, Procurement Officer, Culinary Instructor,
Culinary  Competition Judge, F&B Consultant,
Self-Employed, and more.
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Leading you to fulfill your dream and become a professional and top chef.
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| 011-6051 0218 | 011-1688 4915 03-8737 8770 | 03-8737 9292

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

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