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Medium of Instruction:
Chinese & Simple English
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Entry Requirement:
16 Years Old & Above
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The Western Culinary Art (SBWCA) Programme is designed to equip
students with fundamental knowledge and practical skills in Western
cuisine. The programme covers basic cooking techniques, soups and
sauces, salads and appetizers, meat and seafood preparation, Western
main course preparation, and food presentation techniques. Through
hands-on training, students will learn ingredient preparation, cooking
methods, food hygiene, and kitchen practices.

Through structured practical training, students will develop essential
culinary skills and gain a strong foundation for future opportunities in the
food and beverage industry or further culinary studies.

41853 / Students will learn and be able to:
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Master Core Western Culinary Skills

Develop fundamental and advanced Western cooking techniques, including knife skills, soup and
sauce preparation, salads and appetizers, meat and seafood handling, Western main course
preparation, and food presentation, building a strong culinary foundation.
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Learn from Professional Western Chefs

Taught by experienced Western cuisine chefs, students gain hands-on training and practical
knowledge while receiving guidance from industry professionals.
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Hands-on Culinary Training

Through practical kitchen-based learning, students develop skills in ingredient preparation,
cooking techniques, food hygiene, and kitchen operations within a realistic culinary environment.

A EVERERNE)I%
BEeflREREERZEIE, ILFEEFESTURENNERHATIIE, EBLIRRME
28,
State-of-the-Art Kitchen Facilities

Train with professional kitchen equipment and industry-standard facilities designed to enhance
practical culinary skills and workplace readiness.
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Career & Further Study Preparation

Structured culinary training equips students with professional skills and industry knowledge,
providing a strong foundation for careers in the food and beverage industry or further culinary
studies.
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-FEIES5RE
Kitchen Hygiene and Safety

- BAR T THI5
Basic Knife Skills

- R IEEMIRIT

Western Culinary Techniques

- BARRBAESZE

Poultry Preparation in Western Culinary Method

- BREHAETHIE

Classic Sauces Production in Western Culinary Method

- FIERM SIS RN

Analysis and Purchasing of Cooking Ingredients

ARARNREERZSEN

Plating and Presentation for Modern Western Dishes

- RS EMERMZE

Vegetable and Starch Cookery

4R FARBASTIS IR

Beef, Lamb, and Pork Fabrication and Cookery

- BARBHS NELERZIR

Seafood and Shellfish Preparation in Western Cuisine
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Nutrition and Cost Control

- BARIEIEANE SRR TR

Handling and Solutions to Food Problem

- ARARXRIE SR A RS

Modern Western Cuisine and Fusion Concepts

- BERX 5%t

Kitchen Planning and Design

cBAMESERER: AXRKSEERKDT

Pasta and Risotto: Western Flavor Profiles and Presentation

- L 5L ETSRHIE
Salads and Cold Appetizers Production

- A iAm A

Soup Preparation in Western Culinary Method

cARXBEZEAEY

Practice in Western Culinary Arts (Internship)

* Please note that the modules listed are indicative and may be subject to change.
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EAPRAE | ASSESSMENT
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100% Assignment and Practical Exercises.

The Western Culinary Art programme focuses on the
practical application of culinary skills in a professional
kitchen environment. Teamwork and independent
learning are encouraged through individual and group
projects, allowing students to demonstrate their cooking
techniques, kitchen competency, and professional work
ethics.

EEVAKE | QUALIFICATIONS

REEMNAFIE=ZREUE
Diploma awarded by West College Scotland, UK

SAVEIS | CAREER PATHWAYS
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Western Cuisine Chef, Sous Chef, Hotel Chef, Restaurant
Chef, Garde Manger Chef, Kitchen Supervisor, Kitchen
Operations Executive, Food and Beverage Supervisor,
Culinary  Entrepreneur, Food  Consultant, Menu
Development Specialist, Food Procurement Officer,
Culinary Trainer, Food Service Operations Executive,
Self-Employed Food Business Owner, and more.
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Master the art of Western cuisine and unlock endless career opportunities.

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

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

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