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New batch starts every 3 months

PHASE 1
• Using equipment, ingredients, knife skills 

and blending techniques
• Sauces, condiments, spreads, dressings 

and hot/cold beverages
• Cooking methods
• Modern plating methods
• Basic kitchen organization and operations
• Basic nutrition and flavour building

PHASE 2
• Classic cold kitchen: Smoothies and 

beverages, sandwiches, salads
• Preparing appetizers & bowls in different 

plating styles
• Global cuisines: Indian curries & street 

food, European and Mediterranean
• Global breakfast preparations
• Professional interview grooming & 

preparation
• Intensive bootcamp

CERTIFICATE IN PROFESSIONAL COOKING SKILLS

30 Days - Paid internship (industrial exposure)

Career Progression
• Alumni placed with brands 

like Hyatt, ITC, Marriot, 
Indian Accent, Taj

• Enhanced earnings
• Entreprenuerial possibilities

21st Century Skills
• Personality development
• Communication skills
• Grooming, hygiene, ethics

Training Support
• Train at a 5 star hotel with 

experienced professionals
• Uniforms
• Transport
• Meals

Email: admissions@tataiis.org
Call & Whatsapp: Chandrashekhar - 81694 38994
         Om Singh - 95870 97821
         Sayali Kakade - 81809 10612

Course fees: INR 24,000/-
Anyone between 18-35 years of age 

and can read and write in 
English/Hindi/Gujarati can apply

Scan & Register Now!

Book your 
slot now!

Need-based scholarships

60 Days - Theory + practical + 21st century skills (               )Certi�cation
included

Follow TATA IIS online


