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Please visit the SHATEC website (www.shatec.sg) for more information.

COMPETENT
A future ready 

professional who is key 
to the industry

+ ATTITUDE
A positive minded 
learner who excels in 
work and life

NIMBLE
A responsive individual 
who embraces and 
adapts to change

DEPENDABLE
A resourceful and 

connected leader who 
delivers results

OPERATIONALLY 
READY

A qualified team player 
who rises to every 

challenge 

THE
SHATEC
CAN-DO 
SPIRIT

ABOUT SHATEC
Established by the Singapore Hotel Association (SHA) in 1983, an era which preceded structured education 
in hotel management in Singapore, SHATEC partnered the world-renowned Swiss École hôtelière de 
Lausanne to develop its earliest programmes and soon became the region’s first dedicated hotel school, 
training new entrants to ensure a continuous pipeline of talents for Singapore’s hospitality industry. 
Today, SHATEC is recognised for producing generations of accomplished hospitality professionals, 
entrepreneurs and renowned chefs across the globe. 

A school for the industry by the industry, SHATEC has made its mark as a premium hospitality school 
with many of its graduates highly sought after by and holding key positions in the hospitality and tourism 
industry all over the world. Carrying its true brand promise that “the art of hospitality lies within the 
heart”, SHATEC believes every individual can succeed given the right stimuli, and provides the caring 
environment where aspiring professionals can thrive and grow to be their own success stories.



PROGRAMME 
INFORMATIONa

PROGRAMME INTAKES
Please refer to the SHATEC website (www.
shatec.sg) for the detailed intake schedule.

MODE OF STUDY
Full-Time
The average teacher-to-student ratio is 1:40 for 
theory lessons and 1:20 for practical lessons.

ASSESSMENT FRAMEWORK
Theory and practical examinations, practical 
exercises, presentations, written assignments, 
projects, and class participation.

DURATION & STRUCTURE
18 months consisting of:
12-month Institutional Training
Students will be expected to complete 38 
skills under 18 learning units. The programme 
consists of 15 to 30 instructional hours per 
week spread over 4 terms or 2 semesters. 
Each term is 10 weeks in duration, excluding 
exam and break weeks.

Applicants who have successfully completed 
a preceding course in WSQ Certificate / Higher 
Certificate / Advanced Certificate in Food 
Services (Culinary Arts) may be eligible for 
exemptions in relevant subjects and as such 
complete the institutional training in less than 
12 months.

6-month Industrial Attachment
The industrial attachment component combines 
practical training with hands-on experience that 
will prepare students well in future careers in 
the hospitality industry.

Students will be placed with approved industry 
training partners of their choice and a monthly 
training allowance will be provided during the 
period of attachment.

CERTIFICATION
WSQ Diploma in Food Services (Culinary Arts) 
awarded by SkillsFuture Singapore.

a Please find full details of the programme information on the SHATEC website at www.shatec.sg. 

PROGRAMME 
OUTLINEb,c

Certificate Level
1.	 Food Hygiene

•	 Follow Food and Beverage 
Safety and Hygiene Policies 
and Procedures

2.	 Basic Skills for Kitchen 
Operations
•	 Demonstrate Basic Knife 

Skills
•	 Receive and Store Products
•	 Maintain Safe and Secure 

Working Environments
•	 Prepare Western Cold 

Sauces

3.	 Professional Development 1
•	 Project a Positive and 

Professional Image

Higher Certificate Level
4.	 Fundamentals of Western 

Cooking
•	 Prepare Equipment and 

Ingredients
•	 Prepare Western Foundation 

Sauces
•	 Prepare Western Stocks and 

Soups

5.	 Principles of Western Cooking
•	 Prepare Fish and Seafood for 

Cooking
•	 Prepare Basic Western Egg 

and Dairy Products
•	 Demonstrate Basic Dry Heat 

Cooking Methods
•	 Demonstrate Basic Moist 

Heat Cooking Methods
•	 Prepare Vegetables, Fruits, 

Nuts and Mushrooms
•	 Prepare Basic Western 

Grains and Legumes
•	 Prepare Cold Plates and 

Garnishes

6.	 Restaurant Service Skills for 
Chefs
•	 Interact and Serve Food and 

Beverage Customers
•	 Prepare for Service  

(Mise En Place)
•	 Provide Go-the-Extra-Mile 

Service

Advanced Certificate Level
7.	 Advanced Culinary Techniques

•	 Demonstrate Advanced Dry 
Heat Cooking Techniques

•	 Demonstrate Advanced Moist 
Heat Cooking Techniques

•	 Demonstrate Sous Vide 
Method

8.	 Food Quality Management
•	 Conduct Food and Beverage 

Hygiene Audits
•	 Supervise Quality Procedures

9.	 Pastry and Baking Techniques
•	 Demonstrate Baking 

Techniques, Mixing Methods, 
and Piping Skills

•	 Prepare Sweet and Savoury 
Fillings, Sauces and Creams

10.	 Food Nutrition
•	 Understand Nutritional 

Knowledge and Dietary 
Requirements

11.	 Communication Skills
•	 Facilitate Effective 

Communication and 
Engagement at the 
Workplace

12.	 Professional Development 2
•	 Develop Self to Maintain 

Professional Competence at 
Supervisory Level

Diploma Level
13.	 Specialty Cuisines

•	 Prepare Various Types of 
Cuisines

•	 Prepare Advanced Western 
Salads and Garnishes

14.	 Specialty Pastries and 
Desserts
•	 Prepare Dry Heat and Moist 

Heat Asian Desserts
•	 Bake for Health

15.	 Kitchen Organisation
•	 Apply Food and Beverages 

Concepts and Set-up

16.	 Food Production Management
•	 Supervise Food Production
•	 Maintain Inventories

17.	 Food and Beverage Cost 
Control
•	 Manage Cost and Quality 

Controls

18.	 Problem Solving Skills for 
Managers
•	 Solve Problems and Make 

Decisions at Managerial 
Level

Developed under the SkillsFuture Singapore 
(SSG) Skills Framework for Food Services, 
the WSQ Diploma in Food Services (Culinary 
Arts) is offered as an integrated programme 
encompassing skills from Certificate, Higher 
Certificate and Advanced Certificate levels. It 
is the complete training track for the Diploma 
qualification. 

WSQ Certificate 
in Food Services 
(Culinary Arts)

WSQ Higher 
Certificate in 
Food Services 
(Culinary Arts)

WSQ Advanced 
Certificate in 
Food Services 
(Culinary Arts)

WSQ Diploma 
in Food Services 
(Culinary Arts)
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b Please visit SHATEC website at www.shatec.sg for the complete subject synopses.

c PLEASE REFER TO ADMISSION DETAILS FOR STUDENTS (ANNEX TO PROGRAMME BROCHURES) FOR FURTHER INFORMATION ON:  
1. Entry Requirements 2. Programme Fees 3. Miscellaneous Fees 4. The Committee for Private Education and EduTrust Certification 5. Student Protection (Fee Protection 
Scheme and Medical Insurance Scheme) 6. Refund, Withdrawal, Transfer / Deferment Process 7. Admission Procedures



ADDRESS
21 Bukit Batok Street 22, Singapore 659589

OFFICE HOURS
Mondays – Saturdays: 9.00a.m. – 5.00p.m.
Closed on Public Holidays

By Bus
From Bukit Batok Bus Interchange, take bus 173 and alight 
opposite Bukit Batok Swimming Complex (4th stop). 
It is a 2-minute walk to SHATEC Institutes campus.

By MRT
Alight at Bukit Batok Station (NS2), and walk for approximately 
10 minutes to SHATEC campus.

By Car / Taxi
• 	Ayer Rajah Expressway (AYE): Exit 11, Clementi Ave 6
• 	Bukit Timah Expressway (BKE): Exit 2, Dairy Farm Road / 	        

Upper Bukit Timah Road
•	 Kranji Expressway (KJE): Exit 5, Brickland Road
•	 Pan Island Expressway (PIE): Exit 28, Bukit Batok East Ave 3

SHATEC INSTITUTES PTE LTD
CPE Registration Number: 19830155C
Period of Registration: 16 July 2018 to 15 July 2022

Tel: (65) 6415 3588 / 510 / 554 / 527 / 548 / 528
Fax: (65) 6415 3530
Email: enrolment@shatec.sg
Website: www.shatec.sg

ShatecSG	

Shatec Sg

Shatec

SHATECcn

SHATEC SG

myshatec

Get connected with us on social media!

DISCLAIMER
Information in this brochure may be subjected to change. Please 
visit www.shatec.sg for the latest information and updates. SHATEC 
reserves the right to alter, amend or delete any programme 
fee, admission requirement, and mode of delivery or other 
arrangements without prior notice. The information in this brochure 
is correct at the time of printing (December 2018).

THE SAPLING –
A SHATEC TRAINING RESTAURANT

Our students begin their learning journey with us as saplings, seedlings with the 
immense potential to change and recreate Singapore’s hospitality industry. With the 
right “nutrients” or learning conditions, our saplings will grow and develop into sturdy 
trees, resilient to life’s many storms and challenges. 

Thus was coined the name for SHATEC’s training restaurant – The Sapling. The 
Sapling reflects SHATEC’s vision for its students – to begin as saplings but to mature 
into magnificent trees. It is our hope for these big trees to in turn serve as nurturing 
influences to new and aspiring saplings in their journey, thus ensuring a vibrant 
renewal of talents for Singapore’s hospitality and culinary scene.

All students specialising in culinary, pastry, and hotel studies will serve a Practicum 
term at The Sapling. The Practicum term provides an intensive and realistic opportunity 
for our saplings to hone their craft, think on their feet, and strengthen their confidence – 
empowering them to meet a myriad of work situations and ultimately preparing them 
for careers after graduation. 

Nestled within home ground on the school’s Bukit Batok campus, The Sapling invites 
guests to an all-day casual dining experience where trainees whip up sumptuous 
Western and Fusion cuisines. An evergreen favourite for private and corporate events, 
The Sapling also features signature events such as “Gourmet Night” in partnerships 
with top Singapore chefs and F&B brands, presenting exclusive culinary creations with 
the SHATEC trademark five-star hospitality.  
 


