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Diploma in Pastry Arts focuses on principles of bakery and
pastry operation, practical hands-on and theoretical training
in all areas of bakery and pastry production. This programme
is designed to equip students with essential skills in making
desserts, cakes, tarts, pies, artisan bread, chocolates and con-
fectioneries attractions.
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Why Choose Us? el

ESTABLISHED INSTITUTION

Cosmopoint College, founded in 1992, has produced over : \/ Entry Requwements
50,000 graduates with high marketability. °

. MINIMUM 3 SPM CREDITS
PROGRAM ACKNOWLEDGED BY THE .
GOVERNMENT AND THE INDUSTRY : J AFFORDABLE TUITION FEES*
Our programmes are relevant to the job market. Each . . . .
programme has been approved by the Ministry of Higher o Financial aid assistance
Education. .

« v~ GERENTIKERJA (G.E.R.A.K)
GOVERNMENT-OWNED INSTITUTIONS * e
Cosmopoint College has 10 campuses throughout Malay : Employment within 6 months after
sia and is owned by Equity Nasional Berhad (EKUINAS), a 4 graduation
government investment agency. .

* / LOW REGISTRATION FEES*
STRATEGIC CAMPUS LOCATION :
Every Cosmopoint College campus is close to public AU e el T2
transportation and other amenities. Additionally, a strate- SCAN ME
gic location creates opportunities for part-time jobs with e
thousands of nearby businesses. O
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www.cosmopointcollege.edu.my n@ mycosmopoint



PROGRAMME AIM:

In this programme, you will learn the skills of preparing pastries
and cakes, pies and other baked goods using a variety of
dough, icings, fillings, and other ingredients used in pastry
making.

With a perfect balance of lectures and hands-on kitchen expe-

riences, this programme will train you to become well poised to
move directly into employment.

CAREER PROSPECTS:

ENTRY REQUIREMENTS:
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“Be The Next
Master Chef”

version 2023

PROGRAMME STRUCTURE

Penghayatan Etika dan Peradaban
Reading, Vocabulary & Grammar 1
PC Competency

Theory of Baking and Pastry Goods
Effective Communication Skills
Principles of Moral and Ethics
Bahasa Kebangsaan A*

Reading, Vocabulary & Grammar 2
Family Institutions

The Precepts of Islam

Creative and Problem Solving
Principles of Management
Introduction to Bakery and Pastry Skills

Patissier )

Cake Designer Bakery Fermentation Products
Social & Human Skills Project

Baker Drama and Role-Play in English

Boulangerie Owner Kitchen Organization

Food Stylist Principles of Marketing

Classical Pastry and Desserts

Basic Academic Reading & Writing
Food Sanitation

Artisan Bread Baking

Food and Beverage Management
Financial Accounting

Essential Business Communication Skills
Nutrition

Human Resource Management
Traditional Malaysia Kueh and Desserts
Hospitality Cost Control

Confectionery Arts and Special Occasion Cakes
Chocolates and Confectionery Making
Restaurant and Production Desserts
Bakery and Pastry Operation
Introduction to Entrepreneurship
Industrial Training

A pass in SPM with a minimum of three (3) credits in any
subject, or its equivalent; OR

A pass in Sijil Tinggi Persekolahan Malaysia (STPM) with a
minimum of Grade C (GP 2.00) in any subject, or its equiva-
lent; OR

A pass in Sijil Tinggi Agama Malaysia (STAM) with a minimum
grade of Magbul in any subject, or its equivalent; OR

A pass in SKM level 3 in a related field; OR

A Certificate (Level 3, MQF) in a related field with at least
CGPA of 2.00 and 1 credit in SPM.

* Entry requirement for each campus is subjected to MOHE's approval.

Visit Our Campus:

P COSMOPOINT COLLEGE KOTA KINABALU ok2s3(s)

Lot 102,103, 104 & 105, Block P Alamesra, Plaza Utama, Sulaman-Coastal Highway,
Kuala Menggatal, 88400 Kota Kinabalu Sabah, Malaysia.

Tel: +6088-348 800



