
Specialisation in Western Cookery Culinary Arts
•	 Integrated hospitality industry internship
•	 On New Zealand Long Term Skill Shortage List
•	 Employment opportunities New Zealand 

nationwide

Accredited by the New Zealand Qualifications Authority

Certificate in Hospitality 
(Professional Cookery) 
Level 4
Programme Delivery:
The College of Future Learning NZ in Hastings

Professional 
Cookery



Graduates may also study for the internationally recognised City 
& Guilds qualification, join the NZ Chefs Association, participate 
in New Zealand Culinary Fares or take part in local Hawke’s Bay 
Culinary Awards or events. 

Entry Requirements
•	 Applicants are required to be 18 years or over.
•	 International students require IELTS 5.5 no band less than 5.0 

(Academic) or the equivalent level of English.

Duration
18 months.

Career Opportunities
Chef: Commis Chef, Demi Chef, Chef de Partie, Sous Chef, with 
further experience Executive or Head Chef.

Pathways
Successful graduates may apply for a scholarship to continue to 
study a National Diploma in Hospitality (Management) Level 5 at 
Ntec’s Auckland campus. Graduates may also apply for advanced 
standing at Le Cordon Bleu in Australia.

This programme is designed as an entry into the 
hospitality industry for those who aim to become 
Professional Chefs operating with high standards at 
the upper level of this industry.

Programme Content
Experienced restaurateurs, chefs and culinary 
judges have designed course content that covers 
a comprehensive culinary curriculum with extensive 
knowledge of food and responsiveness to 
contemporary culinary trends found throughout the 
Western world.

The programme strarts with Basic Cookery Level 3, 
which covers foundation knowledge of working and 
communicating in a commercial kitchen, culinary 
terminology, safe food practices, kitchen equipment, 
food selection, Western food tastes and applying 
these to cookery methods. This provides  a sound 
basis for the higher level Complex Cookery Level 4. 

Complex Cookery extends base skills to challenge the 
students’ ability to master cookery at a proficient skill 
level using a wide range of international food styles for 
wide-ranging employment options. 

Extensive practical cookery practice and culinary 
knowledge enable the student to demonstrate 
disciplined cookery methods at high level culinary 
production. Student confidence is further reinforced 
with part-time employment in Hawke’s Bay which is 
renowned for restaurants, cafes, wineries and fine 
dining establishments. 
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