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An opportunity for you to experience international pastry

and bread making skills. The workshops offer learning and

practical platform for those interested in pastry and bread

making skills. Participants will be awarded with relevant

certificates after completing all modules. Modules can be

applied individually.

Course Features

Unique courses where you can experience
international art of pastry and bread making skills
Taught by experienced instructors and guest chefs
Well-equipped facilities including professional training
kitchen and restaurant

The programme has been recognized by the University
of Sunderland in Hong Kong

Participants who complete the “Masterclass in
International Art of Pastry and Bread Making”and
meet the course requirements will be awarded
"Certificate of Completion" by COC and the University
of Sunderland in Hong Kong

Registration is open to all.

Remark : All modules must be completed within the

designated semester.

YMCACOC reserves all rights to amend the content and schedule of the programme without prior notice.




