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Fundamental level 
Term 1 

❖ Introduction to Chocolatier  

❖ Hygiene, health 

❖ Hazardous & Safety  



Intermediate level 
Term 2 

❖ Tasting techniques 

❖ Ganache 

❖ Fundamentals of Dry fruits 

❖ Fundamentals of herbs 

❖ Fruits technique  

❖ Fruit puree  

❖ Tempering 

❖ Tempering by seeding 

❖ Tempering by cooling 

❖ Tempering by pro machines 

❖ Enrobing 

❖ Enrobing manually  

❖ Enrobing with enrobing machine 

❖ Moulding  

❖ Framing 

❖ Storage 

❖ Chocolate machinery review 

❖ Praline 

 

 



Advance level 
Term 2 

❖ Advance Practice 

❖ Recipes Practice​ France best Traditional chocolates ​Exclusive 

❖ Ganache base, Praline base, Caramel base, Fruit base 

❖ Infusion technique Exclusive 

❖ Coloring & spray technique 

❖ Shelf life optimization 

❖ Advance Decoration 

❖ Macaroons 

❖ Lollipop 

❖ Chocolate bakery & pastry 

❖ Recipes Practice​ France best Traditional Pastries ​Exclusive 

❖ Modern Contemporary Plated Desserts 

❖ Modern Small Buffet Items (Catering) 

❖ Molecular Recipes 

❖ Fundamental of Boutique Chocolatier 

❖ Fundamental of Restaurant Chocolatier 

❖ Design & Modeling New 

❖ Sculpture 

❖ Business 

❖ Career 

❖ Entrepreneur 


