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Introduction 

Today, the world of work and professional careers are increasingly characterised by 
changes of occupation. In a dynamic labour market, employees have to adjust to 
labour demand and find and take on job opportunities in occupations which do not 
correspond to their initial education. To fill vacancies and dissolve skill shortages, 
employers have to rely on workers whose track record in terms of qualification and 
experience does not exactly match the required job profile. 

However, successfully mastering an occupational change calls for investments in re-
qualification and appropriate (re-)qualification measures. Consequently, there is a need 
for adult education programmes geared towards persons intending to work in a job not 
strictly corresponding to the occupation they have initially been trained for. Such 
courses have to meet requirements which are different from initial education and take 
into account the specific target group (e.g. with regard to training periods, time 
schedules, prices etc.). This holds in particular as far as persons are concerned who 
are strategically preparing an occupational change while being in employment. 

Among the wide variety of the available vocational and adult education measures there 
exist several training instruments that better satisfy the exigencies of (re-)qualification 
in the context of an occupational change. The present inventory aims at pinpointing 
training courses assessed as adequate for people wishing to develop their competence 
base in order to being able to start a second career specifically in the field of cooks. 

The presented initiatives do not necessarily constitute an exhaustive list of all training 
measures available for acquiring the relevant skills. They have been selected 
according to the following criteria: 

• The training measure provides a broad and practically applicable qualification 
for the considered occupation, can be completed in a reasonable time period 
and can be attended alongside normal work obligations (e.g. evening or 
weekend classes). 

• The measure is well accessible in terms of the training location, eligibility criteria 
(e.g. prior knowledge) and costs. 

The following pages provide practical information on selected training measures, i.e. a 
short description of the contents covered and the teaching method applied, the duration 
and costs of the measure as well as the contact details of the training provider. In this 
way, it is intended to help individuals as well as employers when searching for 
appropriate qualification programmes in the context of occupational change. 
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National Apprenticeship in Professional Cookery — Fáilte 

Ireland (the National Tourism Development Authority) 

Description of the measure 

The National Apprenticeship Programme in Professional Cookery consists of a 
combination of day release, block release and on-the-job training over a three-year 
period. 

It should be noted that this apprenticeship course is also offered as a two-year full-time 
course, the Advanced Certificate in Professional Cookery. 

Target group 

The National Apprenticeship in Professional Cookery programme is designed for full-
time employees working in registered establishments, who wish to acquire knowledge 
and skills while working in industry. As course participants are already employed within 
the industry and in a working environment in which practical skills are already being 
applied, the emphasis of the college-based components of the course is upon the 
development of theory (knowledge and understanding) rather than on the repetitive 
skills development or simulation of the work environment. 

The following colleges offer the National Apprenticeship in Professional Cookery: 

1. Athlone Institute of Technology, Dublin Road, Athlone, Co. Westmeath 

Tel: (09064) 24400 

Contact: Mr. John O’Hara 

2. Cork Institute of Technology, Rossa Avenue, Bishopstown, Cork 

Tel: (021) 432 6100 

Contact: Mr. Liam Noonan 

3. Crumlin College of Further Education, Crumlin Road, Dublin 12 

Tel: (01) 454 0662 

Contact: Ms. Margaret Buckley 

4. Dublin Institute of Technology, Cathal Brugha Street, Dublin 1 

Tel: (01) 402 3000 

Contact: Mr. Joe Erraught 
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5. Galway/Mayo Institute of Technology, Dublin Road, Galway 

Tel: (091) 753 161 

Contact: Mr. Robert Dagger 

6. Institute of Technology Tallaght, Tallaght, Dublin 24 

Tel: (01) 404 2000 

Contact: Ms.Vourneen Collins 

7. Institute of Technology Tralee, North Campus, Dromtacker, Tralee, Co. Kerry 

Tel: (066) 714 5600 

Contact: Ms. Mary Rose Stafford 

8. Waterford Institute of Technology, Cork Road, Waterford 

Tel: (051) 302000 

Contact: Mr. Robert Hyde 

9. Tourism College Killybegs, Killybegs, Co. Donegal 

Tel: (074) 973 1120/26 

Contact: Ms. Deirdre McCole 

10. Dundalk Institute of Technology, Dundalk, Co. Louth 

Tel: (042) 937 0200 

Contact: Mr. Michael McNamara 

This college does not run the Year 1 Apprenticeship Programme every year so 
applicants must check with the college before submitting an application. 

11. Limerick Institute of Technology, Moylish Park, Limerick 

Tel: (061) 208208 

Contact: Mr. Tómas Mangan 

This college does not run the Year 1 Apprenticeship Programme every year so 
applicants must check with the college before submitting an application. 
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Duration of the measure 

The National Apprenticeship is Professional Cookery is a three-year programme: 

Year 1: At the beginning of Year 1, apprentices complete a six-week college-based 
training and thereafter attend college for one day per week for 24 weeks; 

Year 2: Apprentices complete four weeks college-based training and attend college for 
one day per week for 26 weeks; 

Year 3: Apprentices complete four weeks college-based training and attend college for 
one day per week for 26 weeks. 

The programme operates on the basis of mentor support i.e. participating employers 
must have an on-site trainer, preferably a member of staff who has successfully 
completed an accredited trainer programme. The trainer must also attend college for ½ 
day per term of the apprenticeship for briefings and programme review. 

Participating employers play a critical role in the operation of the programme by: 

• Entering into a new agreed contract of employment with the apprentice, which 
safeguards the interests of both parties. This contract specifies both the 
conditions of employment for the apprentice as well as the commitments on 
behalf of the employer facilitating off-the-job training and study; 

• Abiding by a specific Code of Practice developed for the programme by industry 
representatives. 

Certification 

Participants who complete the National Apprenticeship in Professional Cookery gain 
certification at FETAC Level 6 Major. 

Successful participants may progress to the Culinary Arts Degree programme on a full 
or part-time basis. The degree which is awarded by the Higher Education and Training 
Awards Council (HETAC Level 7) is an EU-recognised qualification. 

Costs for participants 

Participants on the National Apprenticeship in Professional Cookery are paid the 
following minimum weekly rates (which depend on whether their employer provides 
meals only or meals and accommodation): 

Year Meals only Meals and accommodation 

Year 1 €275 €248 

Year 2 €303 €275 

Year 3 €339 €312 
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Contact details 

The Apprenticeship Unit, Fáilte Ireland, 88-95 Amiens Street, Dublin 1, Ireland 

Tel: (01) 884 7700 or Callsave: 1850 256 256 

Fax: (01) 885 6821 

Email: courses@failteireland.ie 

Web: www.failteireland.ie 
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Professional Cookery Nine Month Intensive Learning 

Programme — Fáilte Ireland (the National Tourism 

Development Authority) 

Description of the measure 

The Professional Cookery Nine Month Intensive Learning programme is an adaptation 
of Fáilte Ireland’s flagship Advanced Certificate in Professional Cookery (FETAC Level 
6). Fáilte Ireland is the National Tourism Development Authority and its role is to 
support and help the industry to meet the challenges facing the entire global tourism 
market and to sustain, or increase, the level of activity in the sector. The Professional 
Cookery Nine Month Intensive Learning programme is designed to be delivered as an 
intensive 9 month immersion programme, integrating theory and practice. It has been 
developed to provide a relevant professional qualification for those who wish to embark 
on a career in professional cookery. 

The programme is an intensive one and has been developed specifically for those who 
wish to embark on a career in professional cookery. The programme documentation 
states that while prior professional cookery experience is not a requirement, a passion 
for foods and a mature attitude is essential. 

In adapting the Fáilte Ireland Advanced Certificate in Professional Cookery programme 
for delivery in this new model, Fáilte Ireland consulted closely with the French Culinary 
Institute in New York. 

To support the delivery of this new work-based learning programme, chef instructors 
attended a one-week, hands-on practical development programme where they worked 
directly with their counterparts in the French Culinary Institute. 

The subjects covered during the nine-month programme include culinary skills and 
standards, food safety, nutrition, European, Mediterranean and Global Cuisine, pastry, 
larder, gastronomy, culinary science and technology and restaurant service and 
communications. 

Target group 

The programme is aimed at a variety of people including career changers, school 
leavers, employees in industry (industry nominations) and transfers from the National 
apprenticeship programme. Only candidates who show a level of maturity and 
demonstrate a commitment to the field of professional cookery will be considered for 
entry into the programme. 
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The colleges offering the Professional Cookery Nine Month Intensive Learning 
programme are as follows: 

Athlone Institute of Technology, Dublin Road, Athlone, Co. Westmeath 

Tel: (09064) 24400 

Contact: Mr. John O’Hara Email: johara@ait.ie 

Cork Institute of Technology, Rossa Avenue, Bishopstown, Cork 

Tel: (021) 432 6100 

Fax: (021) 454 5343 

Contact: Mr. Aidan Gregan Email: agregan@cit.ie 

Galway/Mayo Institute of Technology, Dublin Road, Galway 

Tel: (091) 753 161 

Contact: Mr. Robert Dagger Email: Robert.dagger@gmit.ie 

Institute of Technology Tralee, North Campus, Dromtacker, Tralee, Co. Kerry 

Tel: (066) 714 5600 

Contact: Ms. Mary Rose Stafford Email: mary.rose.stafford@staff.ittralee.ie 

Institute of Technology Tallaght, Tallaght, Dublin 24 

Tel: (01) 404 2000 

Contact: Mr. Pat Stafford Email: pat.stafford@ittdublin.ie 

Tourism College Killybegs, Letterkenny Institute of Technology, Killybegs, Co. Donegal 

Tel: (074) 918 6604 

Contact: Deirdre McCole Email: Deirdre. mccole@lyit.ie 

Waterford Institute of Technology, Cork Road, Waterford 

Tel: (051) 302 033 

Contact: Mr. Ray Cullen Email: rcullen@wit.ie 

Other Institutes of Technology may offer this programme subject to demand. 
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Duration of the measure 

The Professional Cookery Nine Month Intensive Learning programme is as its name 
implies nine months in duration. The programme is structured that during the first six 
months the participants spend three days a week in college and two days working in 
industry with an employer of their choice. During the final three months, the participants 
receive intensive structured industry training with an employer of their choice. 

Potential participants apply to participate on the programme by contacting the colleges 
listed above. Employers wishing to participate in the programme can nominate a 
current employee or contact one of the participating colleges to become an employer of 
choice. 

Starting dates for the 9 month programme vary by college (September/October versus 
January). 

Certification 

Participants who successfully complete the Professional Cookery Nine Month Intensive 
Learning programme receive a FETAC Major Award Advanced Certificate Level 6. 

Costs for participants 

Fáilte Ireland funds the college tuition fees and pays a weekly training allowance 
(currently €97.70) to students while in college. Employers pay students then for their 
days at work. 

Contact details 

Ms. Alex Keys, Admissions Department, Fáilte Ireland, 88-95 Amiens Street, Dublin 1, 
Ireland 

Tel: (01) 884 7879or callsave: 1850 256 256 

Fax: (01) 885 6821 

Email: courses@failteireland.ie and alex.keys@failteireland.ie 

Web: www.failteireland.ie 
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Kitchen & Larder 1 (DT407P1021) – Dublin Institute of 

Technology 

Description of the measure 

The Kitchen & Larder 1 module introduces the learner to the essential, basic underlying 
kitchen and larder principles and practices of preparing and cooking a range of foods in 
an effective, safe, efficient and hygienic manner. This includes development of knife 
skills; blanching & refreshing. Methods of cookery including steaming, frying, braising, 
poaching, boiling, baking, grilling and stewing; introduction to a range of fish, meats 
and poultry; stocks and sauces preparation; hors d’Oeuvres; sandwiches, breads and 
fillings. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years +). No previous experience required for 
entry-level modules. Advanced level modules may have pre-requisite modules or/and 
relevant industry experience requirements. Applications for exemptions will be 
considered on a case-by-case basis. 

The Kitchen & Larder 1 course is only offered in Dublin. 

Duration of the measure 

Subject to demand the course will be offered in a flexible format that may include: one 
evening per week for one semester (4 pm – 9.30 pm) or over two evening per week for 
one semester (5.30 pm-9.30 pm and 6 pm – 7 pm). The module is 60 hours in total. 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Kitchen and Larder 1 - Certificate in Continuing Professional Development of the Dublin 
Institute of Technology. Students who successfully complete the examinations will be 
considered for exemption from the equivalent subject on the BA (Honours) Degree 
program in Culinary Arts (programme code DT407). 

Costs for participants 

The Programme Fees are €915 and there is also a Capitation Fee of €55. 
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Contact details 

Mr Joseph Erraught, Head of Department of the Culinary Arts, Dublin Institute of 
Technology, Cathal Brugha Street, Dublin 1. 

Tel: (01) 402 4344 

Fax: (01) 402 4325 

E-mail: joseph.erraught@dit.ie 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Kitchen & Larder 2 (DT407P1022) – Dublin Institute of 

Technology 

Description of the measure 

The Kitchen & Larder 2 module develops the learners' skills, art and ability to prepare 
and cook a range of excellent, safe, tasty and nutritious foods in a professional manner 
following the classical French cuisine model. 

The programme includes: safety and hygiene; classical sauces, hot and cold soup 
preparations, fish and shellfish cookery, egg cookery, meat, farinaceous dishes (pasta, 
rice), vegetables, classifications and garnishes. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years +). Entrants should have successfully 
completed Kitchen and Larder 1 (TFCA 1021) or equivalent. Applications for 
exemptions will be considered on a case-by-case basis. 

The Kitchen & Larder 2 course is only offered in Dublin. 

Duration of the measure 

Subject to demand the course will be offered in a flexible format that may include: one 
evening per week for one semester (4 pm – 9.30 pm) or over two evening per week for 
one semester (5.30 pm-9.30 pm and 6 pm – 7 pm). The module has a duration of 60 
hours in total. 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Kitchen and Larder 2 - Certificate in Continuing Professional Development of the Dublin 
Institute of Technology. Students who successfully complete the examinations will be 
considered for exemption from the equivalent subject on the BA (Honours) Degree 
program in Culinary Arts (programme code DT407). 

Costs for participants 

The Programme Fees for the Kitchen & Larder 2 module are €710 and there is also a 
Capitation Fee of €55. 
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Contact details 

Mr Joseph Erraught, Head of Department of the Culinary Arts, Dublin Institute of 
Technology, Cathal Brugha Street, Dublin 1. 

Tel: (01) 402 4344 

Fax: (01) 402 4325 

E-mail: joseph.erraught@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Kitchen & Larder 3 (DT407P 2023) – Dublin Institute of 

Technology 

Description of the measure 

The Kitchen & Larder 3 module further develops the learners' skills, knowledge and 
ability to prepare and cook a range of international foods in a professional manner 
(excellent, safe, tasty and nutritious). 

The content of the module includes Hors d-Oeuvres, (cold and hot). Advanced cooking 
including master classes in the preparation cookery and presentation of a wide variety 
of fish, meat poultry, and farinaceous dishes. Preparation, cookery and presentation of 
a range of Italian, Thai, Chinese and Spanish dishes. Galantines pates, terrines. 
Production of a variety of vegetarian menus and foods. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years +). Entrants should have successfully 
completed Kitchen and Larder 1 (TFCA 1021) or equivalent. Applications for 
exemptions will be considered on a case-by-case basis. 

The Kitchen & Larder 3 course is only offered in Dublin. 

Duration of the measure 

Subject to demand the course will be offered in a flexible format that may include: one 
evening per week for one semester (4 pm – 9.30 pm) or over two evening per week for 
one semester (5.30 pm-9.30 pm and 6 pm – 7 pm). The module is 60 hours in total. 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Entrants should be mature students (23 years and older). Entrants should have 
successfully completed Kitchen and Larder 1 (TFCA 1021) and Kitchen and Larder 2 
(TFCA 1022) or equivalents. Exemptions will be considered on a case-by-case basis). 

Costs for participants 

The Programme Fees for the Kitchen & Larder 3 module are €710 and there is also a 
Capitation Fee of €55. 
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Contact details 

Mr Joseph Erraught, Head of Department of the Culinary Arts, Dublin Institute of 
Technology, Cathal Brugha Street, Dublin 1. 

Tel: (01) 402 4344 

Fax: (01) 402 4325 

E-mail: joseph.erraught@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Major Hot Kitchen 1 (DT407P) – Dublin Institute of Technology 

Description of the measure 

The Major Hot Kitchen module deepens the knowledge and skills of a range of culinary 
styles and facilitates the learner to move to a higher level and be able to organize, 
critique and assess their own culinary performance and that of their peers. 

The content of the module includes Hors d-Oeuvres, (cold and hot). Assessment of a 
variety of fish, meat and poultry cooking. Preparation, cookery and presentation of a 
range of Italian, Thai, Chinese and Spanish dishes. Implementation of Hazard Analysis 
and Critical Control Points (HACCP), fire, health and safety procedures. Recording and 
documentation. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and older). Entrants should have 
successfully completed Kitchen and Larder 1 (TFCA 1021) and Kitchen and Larder 2 
(TFCA 1022) and Kitchen and Larder 3 (TFCA 2023) or equivalents. Exemptions will 
be considered on a case-by-case basis. 

The Major Hot Kitchen 1 course is only offered in Dublin. 

Duration of the measure 

Subject to demand the course will be offered in a flexible format that may include: one 
evening per week for one semester (4 pm – 9.30 pm) or two evenings per week for one 
semester (5.30 pm-9.30 pm and 6 pm – 7 pm). The duration of the module is 60 hours 
in total. 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Major Hot Kitchen 1 - Certificate in Continuing Professional Development of the Dublin 
Institute of Technology. Students who successfully complete the examinations will be 
considered for exemption from the equivalent subject on the BA (Honours) Degree 
program in Culinary Arts (programme code DT407). 

Costs for participants 

The Programme Fees for the Kitchen & Larder 3 module are €710 and there is also a 
Capitation Fee of €55. 
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Contact details 

Mr Joseph Erraught, Head of Department of the Culinary Arts, Dublin Institute of 
Technology, Cathal Brugha Street, Dublin 1. 

Tel: (01) 402 4344 

Fax: (01) 402 4325 

E-mail: joseph.erraught@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Major Larder 1 (DT407P) – Dublin Institute of Technology 

Description of the measure 

The Major Larder 1 module develops the knowledge and skills in specialist larder (cold 
kitchen) and facilitates the learner to develop and integrate learning towards the 
research and production of artistically executed cold kitchen creations. 

The content of the module includes Classical and contemporary sauces; cold soups; 
Hors d'Oeuvers/Gourmandises; Interpret and create a range of classical and 
contemporary appetizers; cold terrines, pates, garnishes and sauces; classical and 
modern dishes including game poultry, fish meat, fruits and vegetables. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and older). Entrants should have 
successfully completed Kitchen and Larder 1 (TFCA 1021), Kitchen and Larder 2 
(TFCA 1022) and Kitchen and Larder 3 (TFCA 2023) or equivalents. Exemptions will 
be considered on a case-by-case basis. 

The Major Larder 1 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the course will be offered in a flexible format that may include: one 
evening per week for one semester (4 pm – 9.30 pm) or two evenings per week for one 
semester (5.30 pm-9.30 pm and 6 pm – 7 pm). The module duration is 60 hours in 
total. 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Major Larder 1 - Certificate in Continuing Professional Development of the Dublin 
Institute of Technology. Students who successfully complete the examinations will be 
considered for exemption from the equivalent subject on the BA (Honours) Degree 
program in Culinary Arts (programme code DT407). 

Costs for participants 

The Programme Fees for the Kitchen & Larder 3 module are €950 and there is also a 
Capitation Fee of €55. 
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Contact details 

Mr Joseph Erraught, Head of Department of the Culinary Arts, Dublin Institute of 
Technology, Cathal Brugha Street, Dublin 1. 

Tel: (01) 402 4344 

Fax: (01) 402 4325 

E-mail: joseph.erraught@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Major Pastry 1 (DT407P) – Dublin Institute of Technology 

Description of the measure 

The Major Pastry 1 module develops the knowledge and skills in pastry arts and 
facilitates the learner to develop and integrate learning towards the research and 
production of artistic and creative pastry. 

The content of the module includes Classical and contemporary gateaux; various 
decoration mediums, modernisation of classic gateaux; afternoon tea pastries; French 
style and east European pastries, North African sweets, pastries and fillings; Cold, iced 
and frozen sweets; Hot sweets, Chocolate work. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and older). Entrants should have 
successfully completed Pastry 1 (TFCA 1025) and Pastry 2 (TFCA 2022) or 
equivalents. Exemptions will be considered on a case-by-case basis. 

The Major Pastry 1 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the course will be offered in a flexible format that may include: one 
evening per week for one semester (4 pm – 9.30 pm) or two evenings per week for one 
semester (5.30 pm-9.30 pm and 6 pm – 7 pm). The module duration is 60 hours in 
total. 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Major Pastry 1 - Certificate in Continuing Professional Development of the Dublin 
Institute of Technology. Students who successfully complete the examinations will be 
considered for exemption from the equivalent subject on the BA (Honours) Degree 
program in Culinary Arts (programme code DT407). 

Costs for participants 

The Programme Fees for the Major Pastry 1 module are €710 and there is also a 
Capitation Fee of €55. 
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Contact details 

Mr Joseph Erraught, Head of Department of the Culinary Arts, Dublin Institute of 
Technology, Cathal Brugha Street, Dublin 1. 

Tel: (01) 402 4344 

Fax: (01) 402 4325 

E-mail: joseph.erraught@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Major Pastry 2 (DT407P) – Dublin Institute of Technology 

Description of the measure 

The Major Pastry 2 module deepens the knowledge skills and creative awareness in 
pastry arts and enables him/her to demonstrate a broad range, specialised knowledge 
and skills in sugar work and modelling marzipan in the production of artistic and 
creative work. 

The content of the module includes Petal Paste; Marzipan, templates, moulding figures 
and flowers; Royal icing; Sugar Boiling; Advanced Sugar Boiling; Pulled Sugar, 
moulding, ribbons, satin cushions, fruits, flowers, sprays and leaves; Sugar baskets; 
Pastillage, templates, cutting shaping, flowers, figures and assembly; Petit Fours and 
Pastries classical and modern; Plated sweets, modern and classical. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and older). Entrants should have 
successfully completed Major Pastry 1 (TFCA 3022) or equivalent. Exemptions will be 
considered on a case-by-case basis. 

The Major Pastry 2 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the course will be offered in a flexible format that may include: one 
evening per week for one semester (4 pm – 9.30 pm) or two evenings per week for one 
semester (5.30 pm-9.30 pm and 6 pm – 7 pm). The module duration is 60 hours in 
total. 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Major Pastry 2 - Certificate in Continuing Professional Development of the Dublin 
Institute of Technology. Students who successfully complete the examinations will be 
considered for exemption from the equivalent subject on the BA (Honours) Degree 
program in Culinary Arts (programme code DT407). 

Costs for participants 

The Programme Fees for the Major Pastry 2 module are €710 and there is also a 
Capitation Fee of €55. 
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Contact details 

Mr Joseph Erraught, Head of Department of the Culinary Arts, Dublin Institute of 
Technology, Cathal Brugha Street, Dublin 1. 

Tel: (01) 402 4344 

Fax: (01) 402 4325 

E-mail: joseph.erraught@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Professional Baking - Bread 1 (DT400P) – Dublin Institute of 

Technology 

Description of the measure 

The Professional Baking - Bread 1 module introduces an exciting range of breads from 
around the world and is designed to give a sound understanding of the fundamentals of 
bread making. Classes consist of a high level of hands-on practical experience, 
together with an introduction to the theory and history of bread making. 

The content of the module includes: 

1. Basic Breads: Ingredients: Wheat Flours, Yeasts, Salt, Water Process: 
Fermentation, Temperature, Proving, Baking. Technique: Equipment, Mixing, 
Kneading, Shaping, Glazes. Products include: Dublin Plain Pan, Victorian Milk Pan, 
Granary Pan, Country Oatmeal Pan, Wheaten meal Pan, Cottage Loaf, Irish Batch 
Bread, Irish Turnover. 

2. Classic Breads: Ingredients: Butter, Olive Oil, Eggs, Milk, Seeds. Process: Enriched 
Dough, Dough Ferments and Starters. Technique: Equipment, Mixing, Handling, 
Shaping. Products include: Scotch Baps, Bridge Rolls, Tea Cakes, Partybrot Batched 
Rolls, Multi-Grain Bread, Irish Soda Breads, Quick Breads. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and over). No previous experience 
required. Exemptions will be considered on a case-by-case basis. 

The Professional Baking Bread 1 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the course will be offered in a flexible format that may include: one 
evening per week for one semester (4 pm – 9.30 pm) or two evenings per week for one 
semester (5.30 pm-9.30 pm and 6 pm – 7 pm). The duration of the module is 60 hours 
in total. 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 
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Certification 

Professional Baking Bread 1 - Certificate in Continuing Professional Development of 
the Dublin Institute of Technology. Students who successfully complete the 
examinations will be considered for exemption from the equivalent subject on the BSc 
Degree Programme in Baking and Pastry Arts Management (DT418). 

Costs for participants 

The Programme Fees for the Professional Baking Bread 1 module are €425 and there 
is also a Capitation Fee of €55. 

Contact details 

Mr Derek O'Brien, National Bakery School, Dublin Institute of Technology, Kevin Street, 
Dublin 8. 

Tel: (01) 402 4676 or (01) 402 4566 

Fax: (01) 402 4325 

E-mail: derek.obrien@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Professional Baking - Bread 2 (DT400P) – Dublin Institute of 

Technology 

Description of the measure 

The Professional Baking - Bread 1 module deepens the knowledge gained in 
Professional Baking - Bread 1 (TFBK 1027) Learners will have the opportunity to 
enhance their skills in advanced bread baking techniques, processes and products 
from around the world. 

The content of the module includes: 

Aromatic Breads: Ingredients: Herbs, Cheeses, Nuts, Fruits, Vegetables, Toppings, 
Process: Product Development, Recipe Balance. Technique: Preparation and 
incorporation in dough, Products: Pain de Fromage, Pain aux Noix, Pizza Margarita, 
Nann, Calzone, Zwiebelbrot, Bagels, Pitta, Focaccia, Tomato and Fennel Seed Bread, 
chowder Bread Boule. 

Artisan Breads: Ingredients: Wheat/Rye Flours, Protein, Cereals, Acids/ Bacteria. 
Process: Barms, Sponge, Sours, Biga, Levains, Anstellgut. Technique: Sourdough 
Starters, Using and Feeding a Starter. Products: Baguette, Pain de Champagne, 
Pagnotta, Ciabata, Weizenmischbrot, Weizenvollkornbrot, San Francisco Sourdough 
Breads, Brioche, Challa, Leinsamenbrot. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and over). Entrants should have 
successfully completed Professional Baking - Bread 1 (TFBK 1027) or an equivalent. 
Exemptions will be considered on a case-by-case basis. 

The Professional Baking Bread 2 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the course will be offered in a flexible format that may include: one 
evening per week for one semester (4 pm – 9.30 pm) or two evenings per week for one 
semester (5.30 pm-9.30 pm and 6 pm – 7 pm). The duration of the module is 60 hours 
in total. 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 
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Certification 

Professional Baking Bread 1 - Certificate in Continuing Professional Development of 
the Dublin Institute of Technology. Students who successfully complete the 
examinations will be considered for exemption from the equivalent subject on the BSc 
Degree Programme in Baking and Pastry Arts Management (DT418). 

Costs for participants 

The Programme Fees for the Professional Baking Bread 2 module are €425 and there 
is also a Capitation Fee of €55. 

Contact details 

Mr Derek O'Brien, National Bakery School, Dublin Institute of Technology, Kevin Street, 
Dublin 8. 

Tel: (01) 402 4676 or (01) 402 4566 

Fax: (01) 402 4325 

E-mail: derek.obrien@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Professional Baking – Cake 1 (DT400P) – Dublin Institute of 

Technology 

Description of the measure 

The Professional Baking - Cake 1 module introduces an interesting range of exciting 
cakes from around the world, including Europe and North America. This module is 
designed to give a sound understanding of the fundamentals of baking. 

Content 

Classic Cakes Ingredients: Milk, Baking Powder, Nuts, Spices, Seeds, Icings. Process: 
Flour Batter System, Boiled Method, Raising Agents. Technique: Equipment, Fruit 
Preparation, Baking Time/Temps. Products: Madeira Cake, Carrot Cake, Seed Cake, 
Banana Cake, Dundee Cake, Genoa Cake, Cherry Cake, Porter Cake, Traditional 
Sponge Cake, Chocolate Roulade, Creams and Custards. 

Festive Baking Ingredients: Flours, Sugars, Butter - Margarine, Eggs, Fruits. Process: 
Sugar Batter System, Nut Paste, Baking. Technique: Equipment, Mixing, Tins/Shapes, 
Decoration. Products: Traditional Christmas Cake, Almond Paste, Sugar Paste, 
Christmas Pudding, Luxury, Mincemeat, Christmas Tartlets, Butter Shortbread. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and over). Exemptions will be 
considered on a case-by-case basis. 

The Professional Baking Cake 1 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the module will be offered in a number of flexible formats that may 
include one afternoon or one evening per week for one Semester (36 hours in total). 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Professional Baking Cake 1 - Certificate in Continuing Professional Development of the 
Dublin Institute of Technology. Students who successfully complete the examinations 
will be considered for exemption from the equivalent subject on the BSc Degree 
Program in Baking and Pastry Arts Management (DT418). 
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Costs for participants 

The Programme Fees for the Professional Baking Cake 1 module are €425 and there 
is also a Capitation Fee of €55. 

Contact details 

Mr Derek O'Brien, National Bakery School, Dublin Institute of Technology, Kevin Street, 
Dublin 8. 

Tel: (01) 402 4676 or (01) 402 4566 

Fax: (01) 402 4325 

E-mail: derek.obrien@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Professional Baking – Cake 2 (DT400P) – Dublin Institute of 

Technology 

Description of the measure 

The Professional Baking - Cake 2 module deepens the knowledge gained in 
Professional Baking - Cake 1 (TFBK 1023) Learners will have the opportunity to 
enhance their skills in advanced Cake baking techniques, processes and products from 
around the world. 

Content 

Advanced Cake Baking 1 - Party Treats. Ingredients: Creams, Fresh Fruits, Chocolate, 
Sugar Paste. Process: Sponge Cake Systems, Genoese, Creams. Technique: 
Equipment, Fruit preparation, Decorations. Products: (Sweet) Muffins, Meringues. 
Brownies, Profiteroles, Lemon Meringue. (Savoury) Mini Sausage Rolls, Mini Quiche, 
Sausage Pinwheels, Cheese Pastries, Mini Cornish Pasties. 

Advanced Cake Baking 2 - Torten and Desert. Ingredients: Eggs, Egg white, Cheeses, 
Liqueurs. Process: Classic Creams and Custards, Coagulation. Technique: Continental 
Cake Rings Piping, Decoration, Presentation. Products: Devils Food Cake, New York 
and Continental Cheese Cake, Swartzwalder Kirsch Torte, Apfel Strudel, Raspberry 
Gateaux, Chocolate and Pear Torte. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and over). Entrants should have 
successfully completed Professional Baking - Bread 1 (TFBK 1027) or an equivalent. 
Exemptions will be considered on a case-by-case basis. 

The Professional Baking Cake 2 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the module will be offered in a number of flexible formats that may 
include one afternoon or one evening per week for one Semester (36 hours in total). 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 
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Certification 

Professional Baking Cake 2 - Certificate in Continuing Professional Development of the 
Dublin Institute of Technology. Students who successfully complete the examinations 
will be considered for exemption from the equivalent subject on the BSc Degree 
Program in Baking and Pastry Arts Management (DT418). 

Costs for participants 

The Programme Fees for the Professional Baking Cake 2 module are €425 and there 
is also a Capitation Fee of €55. 

Contact details 

Mr Derek O'Brien, National Bakery School, Dublin Institute of Technology, Kevin Street, 
Dublin 8. 

Tel: (01) 402 4676 or (01) 402 4566 

Fax: (01) 402 4325 

E-mail: derek.obrien@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Professional Baking – Pastry 1 (DT400P) – Dublin Institute of 

Technology 

Description of the measure 

The Professional Baking – Pastry 1 module introduces an exciting range of pastries 
and snacks from around the world and is designed to give a sound understanding of 
the fundamentals of pastry making. Classes consist of a high level of hands-on 
practical experience, together with an introduction to the theory and history of pastry 
and snack baking. 

Content 

Quick Breads and Muffins. Classic Scones: Plain; Fruit; Brown; Savoury. Drop Cakes: 
Traditional Rock Buns; Lemon and Orange; Orange and Chocolate; Coffee and White 
Chocolate; Almond. Griddle Cakes: Potato Cakes; Scotch Pancakes; Crumpets; Soda 
Farls; Savoury Farls. Muffins Sweet: Blueberry; Chocolate; Bran; Orange; Date and 
Nut; Raisin. Muffins Savoury: Smoked Bacon; Sage and Onion; Rosemary and Potato. 

Shortbreads and Cookies. Cookies: Plain; Peanut; Rich Chocolate; Double Choc. Chip; 
Soft and Chewy.Biscuits: Shewsbury; Butter Shortbread; Cherry and Almond; 
Chocolate; Lemon. Specialty: Biscotti; Mandlebrot; Speculaas; Macaroons; Amaretti.  
Classical: Florentines; Brandy Snaps; Langue de Chat.Viennese: Butter; Chocolate; 
Pine Nut; Hazelnut; Citron. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and over). No previous experience 
required. Exemptions will be considered on a case-by-case basis. 

The Professional Baking Pastry 1 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the module will be offered in a number of flexible formats that may 
include one afternoon or one evening per week for one Semester (36 hours in total). 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 
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Certification 

Professional Baking Pastry 1 - Certificate in Continuing Professional Development of 
the Dublin Institute of Technology. Students who successfully complete the 
examinations will be considered for exemption from the equivalent subject on the BSc 
Degree Program in Baking and Pastry Arts Management (DT418). 

Costs for participants 

The Programme Fees for the Professional Pastry 1 module are €425 and there is also 
a Capitation Fee of €55. 

Contact details 

Mr Derek O'Brien, National Bakery School, Dublin Institute of Technology, Kevin Street, 
Dublin 8. 

Tel: (01) 402 4676 or (01) 402 4566 

Fax: (01) 402 4325 

E-mail: derek.obrien@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Professional Baking – Pastry 2 (DT400P) – Dublin Institute of 

Technology 

Description of the measure 

The Professional Baking – Pastry 2 module is a continuation of Professional Baking - 
Pastry 1 (TFBK 2028) and deepens the knowledge of pastry and snack products from 
around the world. 

Content 

Advanced Pastry 1 - Tarts, Tartlets, Pies and Slices. Irish: Bramley Apple Tart; 
Rhubarb Tart; Apple Frangipanne Pie. lnternational: Dutch Apple Tart; American Apple 
Pie; Alsace Apple Pie. Classic: Fruit of the Forest Tart; Linzer Tart; Tart Tatin; New 
World; Chocolate and Ginger Pecan Tartlets; Mississippi Mud Pie. Slices: Paradise; 
Almond and Coconut; Sweet Mincemeat Slice; Apple and Custard. 

Advanced Pastry 2 - Puff Pasty: Introduction: Puff Pastry. Filled: Apple Pastries; Jam 
Turnover; Mince Pie; Eccles Cakes. Slices: Cream Slice; Coffee Slice; Apple Strudel 
Slice. Specialty: Cream Horns; Palmiers. Classic: French Pastries; Pithivers; Mille 
Feuille. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and over). Entrants should have 
successfully completed Professional Baking - Pastry1 (TFBK 2028) or an equivalent. 
Exemptions will be considered on a case-by-case basis. 

The Professional Baking Pastry 2 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the module will be offered in a number of flexible formats that may 
include one afternoon or one evening per week for one Semester (36 hours in total). 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Professional Baking Pastry 2 - Certificate in Continuing Professional Development of 
the Dublin Institute of Technology. Students who successfully complete the 
examinations will be considered for exemption from the equivalent subject on the BSc 
Degree Program in Baking and Pastry Arts Management (DT418). 
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Costs for participants 

The Programme Fees for the Professional Pastry 2 module are €425 and there is also 
a Capitation Fee of €55. 

Contact details 

Mr Derek O'Brien, National Bakery School, Dublin Institute of Technology, Kevin Street, 
Dublin 8. 

Tel: (01) 402 4676 or (01) 402 4566 

Fax: (01) 402 4325 

E-mail: derek.obrien@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Professional Baking – Sweetbreads 1 (DT400P) – Dublin 

Institute of Technology 

Description of the measure 

The Professional Baking – Sweetbreads 1 module introduces an exciting range of 
sweetbreads from around the world and is designed to give a sound understanding of 
the fundamentals of sweetbread making. Classes consist of a high level of hands-on 
practical experience, together with an introduction to the theory and history of 
sweetbread making. 

Content 

1 - Basic Sweet Breads Swiss Buns; Cookie Buns; Hot X Buns; Cherry Buns; Butter 
Buns; Saffron Loaf; Sally Lunn; Iced Logs; Chelsea Buns; Bath Buns; Savarins and 
Babas Aberdeen Butteries; Irish Barm Brack; Karlsbrod (Almond Ring); Welsh Bara 
Brith; Scottish Selkirk Bannock. 

2 - Croissant and Danish Pastry Belgian Pastry; Dutch Coffee Buns; Butter Croissants; 
Savoury Croissants; Pain au Chocolate; Danish Pastries: Fruit and Nut Fillings Danish 
Pastries: Danish Kringle; Pecan and Cinnamon Plait. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and over). No previous experience 
required. Exemptions will be considered on a case-by-case basis. 

The Professional Baking Sweetbread 1 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the module will be offered in a number of flexible formats that may 
include one afternoon or one evening per week for one Semester (36 hours in total). 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Professional Baking Sweetbread 1 - Certificate in Continuing Professional 
Development of the Dublin Institute of Technology. Students who successfully 
complete the examinations will be considered for exemption from the equivalent 
subject on the BSc Degree Program in Baking and Pastry Arts Management (DT418). 
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Costs for participants 

The Programme Fees for the Professional Sweetbread 1 module are €425 and there is 
also a Capitation Fee of €55. 

Contact details 

Mr Derek O'Brien, National Bakery School, Dublin Institute of Technology, Kevin Street, 
Dublin 8. 

Tel: (01) 402 4676 or (01) 402 4566 

Fax: (01) 402 4325 

E-mail: derek.obrien@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 
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Professional Baking – Sweetbreads 2 (DT400P) – Dublin 

Institute of Technology 

Description of the measure 

The Professional Baking – Sweetbreads 2 module deepens the knowledge gained in 
Professional Baking - Sweetbreads 1 (TFBK 2026) Learners will have the opportunity 
to enhance their skills in advanced sweetbread baking techniques, processes and 
products from around the world. 

Content 

Advanced Sweet Bread 1 - European Specialties German Stollen; Pannetone; 
Gugelhuph; Dutch Sugar Bread; Haselnußzopf (Hazelnut Plait) Vanilla Pinwheels; 
Streusel Cake: Bienenstich (Beesting); Thuringian Streusel Cake; Butter Streusel; 
Lemon and Quark Breads; Cranberry and Orange Breads. 

Advanced Sweet Breads 2 - International Classics Cinnabom; Sticky Pecan Buns; 
Bavarian Plum Cake; Austrian Coffee Cake; Viennese Apple Strudel; Cherry Strudel 
Pockets; German Baked Cheese Slices; Cheese Roll; Party Roll; Hungarian Chocolate 
Twists; Apricot Rosette Cake. 

Examination methods include assessment of the individual learners' preparation and 
cookery of a variety of dishes and written in-class assignment/s. 

Target group 

Entrants should be mature students (23 years and over). Entrants should have 
successfully completed Professional Baking - Sweetbreads 1 (TFBK 2026) or an 
equivalent. Exemptions will be considered on a case-by-case basis. 

The Professional Baking Sweetbread 2 module is only offered in Dublin. 

Duration of the measure 

Subject to demand the module will be offered in a number of flexible formats that may 
include one afternoon or one evening per week for one Semester (36 hours in total). 

The course is offered twice a year at the start of each semester (semester 1 starts in 
September; semester 2 starts at the end of January); however, a minimum of twelve 
students is needed for the module to run. 

Certification 

Professional Baking Sweetbreads 2 - Certificate in Continuing Professional 
Development of the Dublin Institute of Technology. Students who successfully 
complete the examinations will be considered for exemption from the equivalent 
subject on the BSc Degree Program in Baking and Pastry Arts Management (DT418). 
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Costs for participants 

The Programme Fees for the Professional Sweetbread 2 module are €425 and there is 
also a Capitation Fee of €55. 

Contact details 

Mr Derek O'Brien, National Bakery School, Dublin Institute of Technology, Kevin Street, 
Dublin 8. 

Tel: (01) 402 4676 or (01) 402 4566 

Fax: (01) 402 4325 

E-mail: derek.obrien@dit.ie. 

Web: www.dit.ie and www.dit.ie/DIT/tourismfood/index.html 


