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As a ploneesr in private terfiary education in the region, KDU Callege seis itsell apan by focusing on delivering
gquality programmes partnering with top universities around the world. With more than 438,000 alumni, KDUT has bailt
& sirong presence in the region and continues lo inspire its students to greater heights.
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OUR PROMISE

“ Our experience being the
I** Hospitality & Culinary
Arts school in Northern
Malaysia & RM 5 million
worth of facilities makes
our students stand out
above the rest. Get the
Swiss edge with us.”

Ms Cindy Loh
Academic Department Heacd
School of Hospitality, Tourism and Culinary Arts
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-—*.II“’ foundation and head start for you to launch your career in this field.
- Our award winning chefs at KDU will halp you turn your dreams into reality. Join

'._---' develop new recipes and understand culinary sciences, as well as an eye for

\ﬁx —

The culinary industry is one of the most successful service industries in
Malaysia. If you have the passion for cooking coupled with the interest to

arrangements and designs, our culinary programme at EDU will provide the

us and discover the endless opportunities we have to offer.
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t Career Options
\

// Hospitality & Food Service:
Hotels, Resorts, Restaurants and
Catering i
YL .
A Health:

Catering for Hospitals, Clinics, Health
Resorts, Spas and Retirement Homes
A . " | —
// Education & Training:

Hotel, Culinary and Tourism Training
Institutions
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STUDY ROUTE

STPNL A-Level/ AUSVIAT /S IMI Diplama in
Foundation Stadies. Professional Chof
UEC or equivalent Training

IMI 3+0 B.A. ICI

International Hotel & Tourlsm KDU
1 ——— Higher Diploma in University Collage

Major: Indfernational

Culinary Arts B.A. of Culinar
E Culinary Managemaent A, ¥
ot e EIMI ﬂ:'llj'l“l e at I':l, Switrarland Hmig‘muni 1H¢m}

in Culinary Oparations
B.A. of Culinary

: Bidarta wha carplated Management (Hons)
bl i in Baking & Pastry

. ICI B.A.(Homs) B.A. of Culinary

in Infernatiomal
\ Management (Hans)
\\, Culinary Arts i
- IMI B.A. (Hens) : : in Italian Culinary
'& e it at ICI, Switzerland

Management
at
IMI University Centre,
Switzerland

IMI Imzen MBA
Cholce of pathways:
- Bwiss Hotel Managerent O perations
= Bustainable Hotel & Tonrism Managemmaent
= Spcial Media Marloeting
« bnxury Brands and Services Management

NMBA in Hospitality Business
Management
EDUuuc

Sfudants can alss articulate info these uhiversities afler the campletion of the diplama programeme:

¢ Rustralian Undversities : Uniraraiby of Tasmania, Griffith Unimwersity, Victoria University of
E Technology, Edith Cowan University, Inbernational College of Tourism and Hotel Management La
v Trobe Unreersity, e Corden Blew

U8 Undwersities : Ashland University, Johnsen & Walee Unlvereity, Hawall Pasifie Unmseraity, Lynn
Uniesrsity, New Hampshire Unbssraity, Pordus Tniveraity, Widener Univeraity

United HKingdom Uniwersities : Lecds Metropeolitan University, Middlesex University, Oxford
Brookes Universily, Thames Walley Unbwersity, Universily of Sirathchrde, Unbrersity of
v Welverhamptan, U Blredngham

i Taiwan Universities 1 Ming Dao University

....................... Entry with advanced standing
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ALUMNI

EDU believes that people should learn more from people and not just boolks. Here at EDU,
lessons are learned but people are celebrated for the inspiration they bring to each other.

Upon my graduation from KD, I took on variows roles ranging from setting up restaurants
and bars fo managing ktchens and outlets. I decided to move to Australia for twe years and

- o

after that, New Zealand to explore and gain more experience. It's noy fifth year here and now

I manage two cafes and a bakery. | believe EDU's Professional Chef Training Programime
had given me the crocial foundation I needed (o succeed. [ enjoy what [ do and sesing my
custemers happy males my work even more enjoyable.

Chad Drelan Lam
Graduate of 2000
Head Chef, Tead St Larder/Wai Kitchen/Little Wai, New Zealand

KD offers an array of seeds that we can plant, cultrrate and then watch as our seeds bloom.
The experience | gained from KD Professicnal ChefTraming Programme was invaluable.
After iy gracuation [ was tasloed by my belated father to manage a family cvmed restaurant
in town, Though it was foongh to combine old rules with a new system, the knowledge and
sldills that 1 learnt from this course helped me out. With 10 years of experience, | realized my
dream to start up a whole new restaurant. The beginning of the business was a challange. In
the culinary business we have to love what we do in order to become successiul. [ have

always irted to learn as much as | could in order to bring it inte my evaryday work. [ learned
to be humble, set goals, not be afraid to fail, lept on improving and *Never Grve Up'l

Tan Hock Chai
Graduate of 2000
Crameer of Zi Zai Restawrant at Paya Terubong, Fenang

v EDU gawe me a good start in my career. Lecturers were very encouraging and always
pointed me towards the right direction. The kmewledogs I gained from EDT was the starting

|| Point of my career as [ worked my way up in the hotel industry and continuously improved

* myself bo win medals at international compeatitions. I now lead a great team at Roval Plaza
and | am proud to be & EDT graduate,

Darren Ong
Graduosate of 2001
Chef de Cuieine and FHA Gold Medalisi, Reyal Plazs on Seolis, Singapore

In this industry, education and experience does pay off at the end. | have met and been
mentored by KDU chefs who have changed my life and my mindsei. After many years of

work in Europe and on board Holland America Cruise Liners, | decided to open my own
restaurant with my family, Abbey Boad Bistro has been doing well since its opening and [

always think back to my days in KDU where the lecturers were sirict and demanding of

students to keep up to the standards, but to also have fun at the same time, This has helped

me greatly in this line of work, for without this training | would not have had the discipline to
aim and reach higher,

Mr. Bamuel Chaong
Craduate of 2002
Cremiar and Haad Chef, Abbay Road Biatro, Panang
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If you are passionate aboul cooking up a slorm and yet still want 1o be able to foray oul into the management level, this
diplaoma is perfect for you. In this course, not only will you discover varions cooking technigues and subjects that include
buatehes ¥ FJu'.JhHeI‘iE,-:’.'IJ]i]!-El]‘,' ariz and d.'EE.i.I:'l:L. Lyt Wi will alan he E}lpﬂuﬁed to hands-an and MmAanager 1al alkilla

needed lo succeed upon graduation,

£/ Year ] /f Year 2

» Nutrition & Food Hygiene = Introduction to Marketing

* Fundamentals of Menu Planning = Kitchen Maintenance & Design
* Introduction to Hospitality Studies * Bakery

» Larder » Culinary Arts & Design 1

» Bulchery * Personal Development Planning I1
* Patisserie | « Food Production 11

» Business Language & Culture I; English * Project Module

+ Business Language & Culture II : Introductory French = Entrepreneurship

» Garde M F . i i

» Food F'mzl-:.llg:nn | o fa it

* Food & Beverage Cost Conirol /i ¥ear 3

» Patisserie I ;

* Personal Development Planning [ sk it

+ Kitchen Management & Supervision

MPU Subjects

Local

* Pengajian Malaysia [l

= Cral Communication 11/ Bahasa Kebangsaan A
¢ Ethilea and Moral 11

= Halistis Personal Developrnant

Foreign

= Bahasa Malayu Esmunikaai |

* COral Communication 11

=« Btivies and boesl 1 Duration 2 years 4 months
* Halistle Peraonal Developrment Offered at HDU PEMANG
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FACILITIES

ff Business Lounge
f/ Caréme
= Pasiry & Bakery Eitchen

/f Cafeteria
ff Computer labs and iMac labs
// Escoffier

= Garde Mangrer & Butchery Kitchen
ff Fully-equipped science labs
/{ Games Design Lab
£ Gymnasium
// Library

= Electronic book dalabases

= Electronic journal databases

» Specialized elecironic databases
/¢ KDU-Holiday Inn Hospitality Training Suite
/{ Pastry Kitchens

* Pully-equipped hotel specification kitchen

= Stale-of-the-ar equipment
// Bervice Restaurants

» Bon Appetit - Fine Dining

* Bar 9] - Alfresco Casual Dining Cafe
ff Bpin Doctor Lab
£/ Burau
£{ Wi-Fi enabled campus

AT ST
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BUSINESS + Corl. in Financial Plansing (CFF) « Dip in Busines * Esale Univarsity
2+0 B, Arts (Hona) Busimeas Managamant [Daubla Majer)

MASE COMMUNICATION + [Dip, in Masa Copmunleaiion + Nesthumbsris
Usiiwaraley 240 BS=, [Hena) Comnumlaalian asd Publie Ralatiara

COMPUTING + Carin Infermalian Technalagy = Dip.in Camputer Studiad = Dip. in
Camad Techralagy + Marbumbeia Unlvaeralny 3+0 BSe. (Hana) i Compating Srudies
+ Uniwerairy of Landar 3=0 Bae. (Hard) in Craatws Camputing

DESIGN + Diplama in Creative Madia Design « Diplema in Inerier Dadlgn

ENGINEERING : Dip. in Blactrical & Elaciranic Enginearing (Microalactronios)
+ [Dip, in Blecirical & Elactromls Engimeering (Mechairanies) ¢ Nosthumbyia
Usilwaraiey 3+0 BEmg. (Hane) in Blactrical & Blecranie Enginaaring

HOSFITALITY, TOURISN & CULINARY ARTS + Dup. (6 Holel Managesant + [MD
Usiiveraity Cantve Dip. 0 [ntermational Hotel & Tourdsm Maragoemaent + 1BI
Usilwaraley Cantra Dip i Profedalanal Chal Tralning = 1M Univeraity Cantra 3+0 B.A
in Internatianal Hotal & Touriem Mansgamanl

LANGUAGE - lmanaliwe English Language « 1IELTS Fraparatery Course + CIDTT -
Intepsva English Language Enhancaman Programme (IELEP) + Heliday Engliak
Language Caurse (HELGS) + Corperals Training Programmes + Batter BEnglish for
Batter Buminesi Opportunity Trairikg Programmes + Creative Tips and Tricls in
Teaching English Werlakapa

PFRE-UNIVERSITY : O0CE A-Laval
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KDU College (Pg) Sdn. Bhd., ceeanm
By Paramaumt Edusatian

32, Jalan Anson, 10400 Penang

Tel :04-238 G368

Fax :04-228 0054/0362

Email: best@kdupg.edw.my

KDU Ipoh Recruitment Centre

1¥ Floor, No.3, Jalan Dato Tahwil Azar,
30300 Ipoh, Peral.

Tel :05-241 4211

Fax :05-241 4211

Email : best@kdupg.edu.my

Website: http:// www.kdupg.edu.my
Dihat members inalide:
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