
COOKERY & BAKERY COURSES
LET’S GET YOUR CAREER COOKING

“YES,
CHEF”



Turn your love for food into a career! You’ll learn to 
bake and cook mouthwatering dishes, from pastries 
to dinners. At The Culinary Collective, we’ll help you 
kickstart your journey.

Why choose The Culinary Collective?

Friendly Campuses

Supportive tutors & small classes

Real world experience

Our vibrant and culturally diverse 
campuses are friendly and welcoming. 
We invite you to visit a campus near 
you, meet our friendly team and get a 
feel for what training with us is like.

With smaller classes, you’ll get one-on-one support from highly experienced tutors 
who will mentor you, help with goal setting and prepare you for interviews too.

You will be studying cooking or baking 
in the kitchen and not from a textbook.  
Our campuses include commercial 
training kitchens and bakeries that 
you’ll train in as part of your course.



Our Cookery Courses

Our Bakery Courses

Certificate in Cookery

Certificate in Baking (Generalist)

Diploma in Cookery (Advanced) - 
Cookery Strand

Diploma in Cookery (Advanced) - 
Patisserie Strand

Begin your journey to becoming a chef 
with this exciting course. 

You will step into the vibrant world of a 
commercial kitchen and gain hands-on 
experience. You will explore a range of 
cooking techniques and styles, igniting 
your passion for the culinary arts. 

Love baking for friends and family? 
Turn your passion into a profession. 

Master the art of perfect bread, doughs, 
cakes, and cookies using professional 
equipment. Then, put your skills to the 
test with a fiveweek internship in a 
commercial kitchen.

Turn up the heat on your cooking 
skills by learning the ins and outs of 
becoming a professional chef. 

You will dive into food trends, practice 
relationship building in commercial 
kitchens, and get the chance to 
complete an internship to gain 
invaluable work experience. 

If you’re looking to become a pro baker 
or pastry chef, our diploma will teach 
you advanced patisserie techniques. 

You will learn how to run a bakery and 
get a chance to secure an internship 
for hands-on industry experience. You’ll 
graduate with expertise and realworld 
skills to thrive in the industry.
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“I believe we chefs are artists. We can 
make something amazing out of the 
ordinary. You can give me a normal 
boring potato, I’ll make an amazing 
roasted garlic gratin with it.”
SNIGDHA PATRA

The Culinary Collective 
is built around the ways 
people like to eat, drink and 
be entertained today. 

Inspired by the pride New 
Zealand has for its unique 
food & beverage culture, 
we want to grow the next 
generation of chefs and 
bakers to put us on the 
world map. 

Our courses are currently 
available in our Auckland 
Central, Sylvia Park and 
Hamilton campuses.

Apply now at culinarycollective.co.nz


