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Chef
Avijit Ghosh
Director at IIPC

With over 30 years of experience in the field of pastry, his
passion for the arts has only increased over time. His
career spans across the Oberoi hotels, Leela Group of
hotels and as a Chef Consultant. With the knowledge
and experience that he brings to the table, Chef Avijit will
be overseeing the Academic operations at IIPC as
Director of IIPC, with a vision to nurture young talent
ready for the evolving pastry industry.

David
Foskett
MBE CMA

Previously Dean and Head of the London School of Hospitality and Tourism at the University of West London.
Professor Foskett is a member of The Royal Academy of Culinary Arts, Craft Guild of Chefs and a Fellow of the
Institute of Hospitality.
He sits on various committees advising on Hospitality education and training and has carried out extensive
research in the Hospitality and food Industry.
He is co-author of Practical Cookery Levels 1, 2 and 3, Theory of Hospitality and Catering, Food and Beverage
Management, and Hospitality Supervision These books have sold over 2 million copies and are used in 140
countries, He has won many awards over the past 40 years, including a Queens Anniversary Award for exemplary
Hospitality education and the British Hospitality Centenary Award for exemplary Hospitality education. In 2016 he
was appointed the chair of the International Olympiad and International council in India. He is on the management
committee of the Craft Guild of Chefs, The Royal Academy of Culinary Arts and the Council of the Institute of
Hospitality. Member of the education board AT Sunrise Global Chef Academy, and The Hotel Futures board; on
advisory board of Bromley college and the City and Guilds of London Institute and is on the national council of the
Institute of Hospitality.
He has also been voted one of the most influential people in the Hospitality public sector. He has lead a number of
inspections achieving excellent and outstanding recognition for the further and higher education and most
recently an outstanding in all areas by OFSTED. In 2005 he was awarded an MBE by Her Majesty the Queen and in
2007 a Chevalier dans l’ordre du Merite Agricole from the President of France.
In 2015 he was named the Hospitality hero by the craft guild of chefs and made Freeman of the Worshipful
Company of Cooks, and a Freeman in the City of London. He is currently a consultant on Hospitality Services,
Hospitality Education and Training, Restaurant Management. He is a recognised external examiner in number of
Universities and Colleges, a visiting Professor in Hong Kong, and New Buckinghamshire University. Advisor on
Hospitality higher education for government quality assurance agency in Lithuania.

MASTER THE ART

OF PASTRY & BAKERY FROM
IIHM, ONE OF THE WORLD’S
BEST CULINARY SCHOOLS
Hobbyist or professional, a Pastry Chef has emerged as one of the blooming
modern career choices. IIPC’s labs, kitchens & hi-tech classrooms, plus it’s
Global tie-ups with the World’s best Teachers & Institutions will instill you with the
skills and entrepreneurial mindset to be a successful Pastry Chef.

?

WHY

• School of International repute with centers in 10 cities in Asia
• Chef Faculty Vs Students ratio of 1: 5 per class
• 90% Hands On course

• World Class Campus equipped with State-of-the-Art Equipment,
class technique and modern trends
• 40 Hours of training per week, 1440 Hours of practical training
in 9 months course, highest by any institute in India
• Experienced Chef Faculty of National and International Repute
Internship and Job placement with 5 Star Hotels, Leading
Restaurants and Bakeries
• Be at top of any pile of CVs in Luxury Hospitality/Culinary, as
we’ll equip you with evolving & modern Global skills, to make
you a Pastry/Culinary Mastermind

MASTER THE ART AND
COMMERCE FROM ONE
OF THE WORLD’S BEST
CULINARY SCHOOLS
Hobbyist or professional, a Pastry Chef has
emerged as one of the blooming modern career
choices. IIPC’s labs, kitchens & hi-tech
classrooms, plus it’s Global tie-ups with the
World’s best Teachers & Institutions will instill you
with the skills and entrepreneurial mindset to be a
successful Pastry Chef.

Course Eligibility
• Passed12th standard
• Minimum age of 18 years
• Competency in English Language
• Prior culinary experience is not required

Full time Programmes in patisserie

Advance Certificate in Pastry Arts
• Description for 12 months course - Theory, Practical sessions, Field visits and Industrial Internship
• 1315 hours of Guided learning and 240 hours of self-directed study
(40 hours /week – Monday to Friday 9 am to 5 pm)
• Course Fee: Rs.6,99,000 (Includes Taxes, 2 pairs of uniform, cost of ingredients, industrial visits,
basic toolkit)

Course Module
Modules For 9 month course
Basic: 3 months (12 weeks)
• Hygiene, Ingredients and Food Science
• Fundamentals of Chocolate
• Pies and Tarts
• Cookies
• Cakes - Layering and icings
• Buffet Desserts
• Classical French Pastries
• Breads : Classic
• Introduction to Enriched and Laminated Doughs
• Basics of Fondant
• Classical Plated Desserts
• Final Assessment

Intermediate : 3 months (12 weeks)
• Menu & Recipe Development and Budgeting
• Entremets
• Gourmet Tea Cakes
• Savoury Treats
• High Tea Desserts
• Sugar Confectionery and Sugar Art
• Modern Layered Cakes
• Breads with Preferments
• Chocolate Sculpture
• International Desserts
• Entrepreneurship, Food photography
and Digital Marketing
• Final Assessment

Advance: 3 months (12 weeks)
• Vegan and Gluten Free baking
• Baking without Eggs
• Contemporary Fondant Art
• Advanced Viennoisseries and Enriched Doughs
• Modern Tarts and French Pastries
• Gourmet Style Plated Desserts
• Intensive Chocolate Molding and Formulation
• Icecreams and Frozen Desserts
• Sourdough and Grain Breads
• Bake Sale
• Final Assessment
• Field Trip

Part time program in Patisserie
Professional Certificate in Pastry Arts
• 10 weeks, Sat & Sun, 9-5pm
• 130 hours of Guided learning and 26 hours of self-directed study (12 hours /week)
• Course Fee: Rs. 90,000 (Includes taxes, 1 chef coat, Apron, & course book)

Short Term Programmes in Patisserie
Certified Baker
• Daily Course (Saturdays or Sundays)
• 6 Hours of Practical Learning + 2 hours of theory
• Choice of breads, viennoiserie, tarts, chocolates, desserts, cookies etc.
• Course fee Rs.5000 / day

Our Mentors

Chef Avijit Ghosh - Director at IIPC

With over 30 years of experience in the field of pastry, his passion for
the arts has only increased over time. His career spans across the
Oberoi hotels, Leela Group of hotels and as a Chef Consultant. With the
knowledge and experience that he brings to the table, Chef Avijit will
be overseeing the Academic operations at IIPC as Director of IIPC, with
a vision to nurture young talent ready for the evolving pastry industry.

Chef Michelle Peris - Executive Pastry Chef

Chef Michelle will be heading the pastry school at Bangalore, fueled with the
desire to always inspire young learners. With a background spanned across
hotels, restaurants and teaching at a pastry school over 10 years, she has worked
and learned from many acclaimed chefs, grown in her field, tutored over 100
students and modeled them into great chefs.

Our Instructors

Chef Riya Arora - Pastry
Chef Instructor

Chef Riya is a qualified patisserie
chef with a Bachelors in Hotel
Management from Christ University.
She started her career with the Leela
Palace Bangalore, gained a year
experience as a chef instructor at
Lavonne and Whitecaps school for
pastry and Co – headed the kitchen
in two private cafes.
She has 6 years of experience in the
field of baking and confectionery
arts and loves to share her knowledge and passion with others.

Chef Mukesh Rawat
- Guest Faculty

Holds laurels of being India's
pastry champion and brings
with him immense experience in the field of pastry
and displays. He is a very
humble chef with a great
passion for teaching and
training young individuals in
the line of bakery and
confectionery. He will be
conducting masterclasses on
Sugar art at IIPC.

Parrejat Borah

A skilled cake artist, specialised in
fondant and sugar modelling. She
has been awarded as one of India's
top 10 cake artists and in 2019 by
Cake masters magazine, UK.
She will be teaching our students
the art of fondant cakes and sugar
modelling.

iihm launches institute
of pastry and culinary
and the first ever
chocolate hotel
The International Institute of Hotel
Management has launched a world-class Pastry
School, IIHM Institute of Patisserie and
Culinary (IIPC) headed by renowned Pastry
Expert, Chef Avijit Ghosh, Brand Ambassador the
Belgian chocolate company Callebaut and former
Corporate Pastry Chef, Leela Palaces Hotels and
Resorts. The good news for young culinary talents
who aspire to become pastry chefs or
homemakers who want to master the art of
making chocolates is that IIPC will start special
classes to learn chocolate-making. Interested
people are welcome to come to the hotel, stay for
six days, and learn the art of chocolate making. It’s
a residential program open to all interested
candidates. The new hotel will have its own
chocolate café and chocolate buffet with the best
international chocolate brands displaying their
products here. Chocolate-lovers will also get to
see, taste and buy a variety of items that will be
available at the chocolate exhibitions that will be
held here from time to time.

media coverage

ht ps:/ w w.yout be.com/watch?v=AMNxZPiQlR4
Click the thumbnail to watch the media coverage video

media coverage

ENROLL
NOW AT
IIPC!

ABOUT IIHM
• 11 Cities
• 16 Campuses
• 55+ Countries having MOU with IIHM
• 200+ Fellows of IIHM
• 9000+ Students
• 50000+ Alumni across the World
• 1 million + Students to get Vocational Training in next 10 years

GLOBAL PARTNERSHIP

MASTER THE ART AND
COMMERCE FROM ONE
OF THE WORLD’S BEST
CULINARY SCHOOLS

Access to 200+ Fellows of
IIHM International college
of Distinguished Fellows

IIHM Gallery

KOLKATA DELHI BANGALORE JAIPUR PUNE
HYDERABAD AHMEDABAD GOA SAMARKAND
BANGKOK SINGAPORE

Contact us
Address
Beside Sri Rakum Blind School, Shri Krishna
Temple Road, Indira Nagar, 1st Stage,
Bangalore
Mobile
(080) 49922681
E-mail us
info@iipcglobal.com

