DIPLOMA APPRENTICESHIP IN CULINARY ARTS

Program Title Diploma Apprenticeship in Culinary Arts

Awarding Institution Bahrain Polytechnic

Level 6

Credit Awarded 240

Mode of Study Full Time

Duration of the course 3 Years

Name of Final Awards Diploma Apprenticeship in Culinary Arta

Entry Requirements Secondary School Graduate + Entry Test in Mathematics and English
+ Employer Selection

Course Description

The Diploma Apprenticeship in Culinary Arts is a three-year qualification at National Qualifications Framework
(NQF) Level 6, designed to develop work-ready culinary professionals. The program combines theoretical
knowledge with extensive hands-on training in real-world kitchen environments, ensuring graduates are well-
equipped to meet the demands of the food industry.

Graduates of this program will be highly skilled culinary artists, confident in applying their knowledge and
techniques across a variety of culinary contexts. They will be prepared to contribute meaningfully to the growth
and innovation of the Kingdom of Bahrain’s food industry.

The qualification is delivered over three years through eight structured phases, combining classroom instruction,
practical kitchen training, and mentorship in professional culinary settings. This approach ensures a strong
integration of theory, technical skills, and real-world experience, preparing graduates for successful careers in the
culinary arts.

Activity Percentage
On the job training (Workplace) 70%
Off the job training (Campus) 30%

Program Requirements

To finish this Program, students need to pass all of the following CORE courses, which together add up to 240
credits:

Course Name Course Name

On-the-job-training Culinary & Restaurant Skills

Fundamental Culinary Practice Food Safety & Risk Management
Fundamentals of Artisan Patisserie and Bakery Culinary & Restaurant Operations
Hospitality Cost Control Professional Identity and Practice

Hospitality Business Management Food Safety and Environmental Management




IT Skills Contemporary Artisan Patisserie and Bakery
Nutrition and Menu Planning Modern Gastronomy

Contemporary Restaurant and A la Carte Cooking Enhanced Tarts, Desserts & Gateau
Hospitality Financial and Management Accounting Global Cuisine

Classical and Contemporary Cuisine Hospitality Management Accounting

Food & Beverage Selling Skills Volume and Modern Banquet Production Cookery
Enhanced Pastry, Bread and Confectionery Project Planning

Assessment Mode Percentage

Practical Exam: Final 20%

Written Exam: Final 20%

Continuous Assignment 60%

After Graduation Pathways
Further learning and careers Employment opportunities
e Continue to work with the same employer. e Executive chef e Food stylist
e  Offered to work with another employer.
e  Startyour own business.
e Pursue a Top-Up degree at Bahrain Polytechnic.
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