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Certificate

1st MODULE

HOURS:
THEORY:

PRACTICE:

THEORY

Culinary Theory:

Service Theory and Practice:

Food Hygiene, Nutrition and Dietetics:

Marketing I:
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PsychologyandCommunication:

Hotel Business & Tourism Law: - A~
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Business Mathematics:

PRACTICE
Cold Room: Fish, pork, sheep, beef, poultry,
Business Finance I: marinades, sauces and vegetables processing.

Cold dishes: Starters (complex salads, marinades,
pickle, stuffings), canapés and seasonings.

Hot dishes, A /a carte restaurant and self service:
Cooking methods, ways to cook eggs, rice and
vegetables, basic kitchen stocks, basic sauces and
derived products, complementary kitchen stocks,
different ways to chop vegetables, potato, vegetables,
garnishes, fish, poultry and different types of meat
elaboration.

English I:

Pastry: Cakes, quiche Loraine’s, crepes, specific
pastries, ice cream, basic mousses, soufflés, basic
decorations, petit-fours and unleavened dough.

Culinary Demonstration: At the end of the course,
students will be able to recognize the basic ingredients
produced in Spain and the different regional
gastronomic varieties. They will learn how to prepare
a culinary show, to prepare a mise en place with the
products needed and to cook typical regional dishes.

Computer Science I:

STAGE

Students will accomplish practices tutored by the
CSHG in the hospitality business sector for 10
weeks.




2" MODULE

HOURS:
THEORY:

PRACTICE:

THEORY

Food and Beverages Control and Management:

Wine Science and Alcoholic Beverages:

Marketing II:




Business Finance llI: It is essential to recognize the
hospitality business main financing resources. This
subject allows putting into practice different criteria to
analyze inversions, obtain conclusions and compare
the results. Thus, students learn how to control costs
and to manage company budgets calculating the main
financial figures.

English II: Students will learn how to speak in specific
kitchen, restaurant and culinary situations using
appropriate vocabulary for each situation.

Computer Science Il: Training on business
management computer programs is crucial nowadays
to create different types of documents and to find the
information required in your work. It is a basic tool as a
support for other subjects.

BUSINESS FEASIBILITY
PROJECT

Students must develop a restaurant feasibility project.
iTHis project involves marketing, food and beverages
management, human resources and business finance.
They will have to directly operate and manage it, putting
into practice the previous theoretical development,
allowing to draw appropriate conclusions.

PRACTICE

Culinary Service lI: According to the subject topics,
teachers will go into the basic training of students in
depth, since students will accomplish kitchen and
pastry duties in hospitality business companies during
their stage. Two weeks will be devoted to the business
feasibility project.

Service Operations Practice I|: Students will
specialize in the food and beverage department as a
basis to be able to supervise the specific duties in an
occidental restaurant or coffee bar.

STAGE

Students will accomplish practices tutored by the
CSHG in the hospitality business sector for 10
WEETCH
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