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-5 Vision
The Asia Centre of French Culinary Excellence
ofAlote] T A Ql g A AT 2 AR FA

Educational Objectives (W==H)

Modern culinary and gastronomic cooking techniques
(et 22| 7= &5)

Empowering students with artistic talent and creativity
(Cl=40[|0H =4 O[A A e

Freedom to create your very own professional identity
(obdl Applgre] AEd 2z 2 st Aak 7jiE)

Opportunities to become global culinary and food service
entrepreneur

(MIAA R A z2|Ate I MAFEAZL 2 o+ U ST HE 2
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Highlights (E7|Ata})
Bachelor of International Culinary Arts from Institut of Paul
Bocuse

Accredited by French Ministry of Higer Education & Research.

(S4T5HD, TatA 2|2 B0 ZH7|X 2459 2|5)

2 internships (global and/or domestic)
(2H2| CIEI4])

Newly designed state-of-the-art facilities
(2| HE A =2 A2)

Same curriculum and standards as Institut Paul Bocuse in France
(LS SEF 28t Sor ustE & UsHE 48)

Be a part of global IPB alumni network
(EEFRL| MAAC =& HERFS d¥oz 2F)
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Potential Career Paths (ZI2E£0})

Executive Chef/Pastry Chef (Restaurants, Hotels, Resorts, Casino,
Cruise Lines, etc.)
(A2 AL/ THE[AG| (AR, 2, 2|2E, A, AFX 5§))

Culinary Entrepreneur
(2]AIZE] ATR)

Education and Training Consultant
(g HAEE)

Culinary Production Consultant
(LIAIAYE HEEHE)

Catering Equipment Sales Manager or Sales Representative
(AIO|& & MH|A AT CHE &= 22| A}

Culinary Purchasing Manager
(2]AIAFY SOl 22[A})
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“Institut Paul Hocuse Peogram Welcome Ceromony,

Date : 2018-09-11 (Tue) Time : 15:30 ~ 16:30 Place : W13 F4EH$! 62 WCH
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