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At Global Swiss Learning, we have made Richemont's quality vocational education programs
available to students worldwide. With our exclusive partnership, we proudly represent the
school, which is globally recognized for its excellence in baking, pastry, and confectionery. 

In collaboration with Richemont, we work on developing and digitalizing courses that
provide a flexible, accessible, and attractive learning experience for companies looking to
improve their employees' knowledge. Global Swiss Learning is the global distributor of the
Richemont brand and courses outside Switzerland.

Upon completion of professional training, students will receive an official certificate issued
by Richemont. In addition to the quality of education, both the company and the student will
benefit from the prestige of an international certificate.
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Global Swiss Learning and Richemont,
a successful partnership!
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The sophisticated Swiss education and
professional training system rank first in the
world. 

Switzerland's reputation for high-quality
education makes it the right choice for students
looking for international study programs. 

The system integrates practical training into the
learning process, facilitating school-to-work
transition and talent development. 

Students gain knowledge and a competitive
edge, making them highly qualified and ready to
work.

Swiss quality, 
Swiss excellence

World Talent Ranking 2021
Source: IMD WORLD TALENT RANKING 2021
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Two-thirds of young people in Switzerland benefit from the solid foundation vocational
education supports. It provides students with lifelong learning opportunities and a
gateway to numerous professions.

The benefits of vocational education
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Our courses are coordinated with the needs of the market;
Plug and Play: High-quality professional education for employees, produced
in Switzerland at an affordable cost;
Qualified and certified Richemont Switzerland instructors and facilitators;
Your employees will be well trained, motivated, and prepared for the
challenges of everyday life;
The quality of the courses contributes to employee loyalty and consequently
impacts your brand's reputation in the market.

Benefits for businesses

Comprehensive practical skills training; 
Know-how and know-why;
Precise skills and technical understanding of the process;
Preparation for the job market;
Extensive career plan with the possibility of continuing education in
Switzerland.

Benefits for the students
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About Richemont

"We live and love the craft, and we transfer that
passion to our students."

 

educational materials, extensive consulting
services, as well as research and
development. 

The school's portfolio is complete with an
attractive restaurant and hotel open to the
public. Richemont's vision as an innovative
leader in the world of professional education
training is to make "Certified by Richemont"
programs available to an international
audience. With this vision in mind, the first
Professional course in Bakery, Pastry, and
Confectionery was born.  
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Founded in 1945 and headquartered in Lucerne
(Switzerland), Richemont is considered an
independent Swiss and international center of
excellence for the entire bakery and
confectionery market. More than 200,000
professionals have enjoyed the benefits of
Richemont's education and professional
development, taking their careers to the next
level. 

State-of-the-art facilities, as well as highly
trained instructors, are essential elements at
Richemont. 

The diverse range of services includes complete
professional education and development,
individual seminars for companies and groups,
on-site sales training, publication of books, and
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Richemont stands for clearly defined
quality standards in all areas and
educational services. "Certified by
Richemont Fachschule Switzerland"
translates as high-quality Swiss education,
recognized worldwide for its highly skilled
students and teachers.
The goal is to train versatile and
competent professionals for a successful
career in baking, pastry,  and
confectionery.

Richemont's
Promise

Richemont 
program
Training content is delivered online and
translated into English or any other
language through an easy-to-use and
interactive learning platform.
Interactive elements, videos, and texts
guide the students in acquiring the
theoretical and practical skills necessary
for their professional development. The
program is designed so students can learn
autonomously and practically, in groups or
individually.
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The Professional Bakery, Pastry, and Confectionery courses introduce you to the
fascinating world of Swiss bakery and confectionery. The course is dedicated to
classical Swiss and international items and the fundamentals of the art of artisanal
chocolate production. 

Richemont's teaching methodology offers much more than recipes. The teaching
approach introduces students to techniques, skills, ingredients’ chemical and
physical reactions, and the importance of using the right products. By taking the
classes, the student will understand baking, pastry and confectionery as a whole,
develop the ability to create new recipes, and be prepared for the job market.

 

Richemont's methodology

Certification

The student will be certified by Richemont Switzerland upon successfully
completing the course. Obtaining a Richemont certification provides a solid
foundation for multiple professional options and access to continuing education in
Switzerland.
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The student will
understand baking,
pastry, and
confectionery as a
whole, develop a
detailed understanding
of ingredients, and
refine skills in creating
new recipes.
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With a computer, smartphone, or
screen for group classes, the
students will have the flexibility to
study during office hours or at home.

The course combines theoretical and
practical activities.

An estimated 540 hours of online
learning, including self-study
activities.

Course overview

Online Learning

Students must complete one or all
professional training online modules,
and Richemont will provide on-
campus training and test the student's
knowledge in the classroom.

The trainers are qualified by
Richemont. 

An estimated 141 hours of on-campus
learning.

 

Classroom training
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0111.2 hours - Online

0217.9 hours - Online

Overview
Milk truffle (Truffes Milch) 
Trio sticks (Triostangen)
Piedmont mould praline (Piemonteser
Formenpraliné) 
Kirsch stalks (Kirschstängeli)
Raspberry jelly praline (Himbeergelee-
Praliné)

197.9 hours - Online
Theory + Practice

129.6 hours - Online
Theory + Practice

03186.1 hours - Online
Theory + Practice
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Overview 
Milano cookie (Mailänderli)
Bird's nest (Vogelnestli)
Gingerbread (Lebkuchen) 
Lemon cake roll (Zitronenroulade)
Royal pineapple tart (Ananas Royal Torte)
Truffle square (Truffesschnitte)
Puff pastry almond croissant (Blätterteig-
Mandelgipfel)

Core Modules
Online Learning

Course 1: Modular Overview - Online
Professional Training in Bakery, Pastry and Confectionery

Module 1: Quality and Safety

Occupational safety
Fire protection
Environmental protection
Hygiene

Module 2:  Food and raw materials

Overview 
Natural Science
Nutrition
Raw materials

Module 3: Bakery 

Overview
Zurich bread (Zürcherbrot)
Butter roll (Butterweggli)
Butter braid (Butterzopf) 
Caraway-cheese-Schlumbi (Schlumbi)
Mixed rye bread (Roggenmischbrot)
Lye pretzel (Laugenbrezel)
Butter croissant (Buttergipfel)
Yeast nut croissant (Hefenussgipfel)
Cheese quiche (Käsewähe)

Module 4: Pastry

Module 5: Confectionery

05
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018 hours on-campus

03
Core Modules

Classroom Training 

Course 1: Modular Overview - Classroom training
Professional Training in Bakery, Pastry and Confectionery

Module 1: Quality and Safety

Module 2: Food and raw materials

Module 3: Bakery  

Module 4: Pastry

Module 5: Confectionery
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028 horas on-campus

40 hours on-campus

0445 hours on-campus

0540 hours on-campus

Information about the course structure

Core modules

Quality and Safety and Food and Raw Materials modules are mandatory for all students registered
for Richemont courses.
 

Classroom training 

The teachers are trained by Richemont Switzerland and hold the know-how, standard, and
essence of the school and its teaching methodology.

The company can choose one or more specialization modules (Bakery, Pastry, and Confectionery).
When selecting more than one module, the student does not need to repeat the content in the
core modules.

Before starting Richemont’s on-campus training, students are required to complete online training.
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Key information
Material for students

Computer, cell phone, or tablet to access the online course

Equipment and ingredients

Learning Objectives

Master 42 baking/confectionery and chocolate-making techniques (by taking all three modules)
Understand the use of 61 ingredients and raw materials
Operation of machines/equipment/utensils
Reflective learning/exploratory learning

Instructor support and feedback

Student profile
Bakery and confectionery professionals who want to deepen their knowledge, improve
their skill set, and expand the quality of their work

Bakers and pastry chefs interested in experiencing the best of Swiss culinary techniques

Language 
The course is offered entirely in English

Student Prerequisites

No previous experience in baking and confectionery is required
Minimum age of 16
Completed high school
Familiar with digital media
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Professionals in the food industry or other industries who would like to expand their baking and 
confectionery knowledge
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Every two years, the WorldSkills international
technical skills competition attracts over 1,300
competitors from more than 60 countries. At
this event, young people from all corners of the
world come together for the chance to win a
prestigious gold, silver, or bronze medal in their
chosen skill. There are competitions in 56 skills
across a wide range of industries. Competitors
represent the best in their categories and are
selected from skills competitions held in
WorldSkills member countries and regions.

Switzerland has won the WorldSkills gold medal
in baking and pastry during the last two
competitions in succession. 

The talented Swiss, Ramona Bolliger, won 1st
place in Abu Dhabi in 2017, and Sonja Durrer,
trained by Richemont, is the current champion
of the WorldSkills 2019 competition in Kazan,
Russia.

Opportunities and
international recognition
International competitions

In October 2022, Richemont Switzerland will
host the 46th WorldSkills competition in the
baking and confectionery categories in
Lucerne. 

We wish success to all the competitors!

Urs Röthlin and Sonja Durrer
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L'Artisan was founded in 2012 in Quito, Ecuador,
differentiating itself by offering exclusively
European-style, natural-fermented, additive-free
bread. 

L'Artisan's product offering is influenced by
Mediterranean-style rustic bread and French-
style pastries.

In 2017, Paulina and Paúl graduated from one of
the Richemont school's courses in Switzerland,
where they deepened their knowledge and
received technical know-how in various baking
and confectionery processes. They also had the
opportunity to adapt those baking processes
that were compatible with their own design and
work systems.

Successful cases

Upon returning to Ecuador, Paulina and Paúl
began to apply what they had learned,
strengthening and reorganizing the production
and work processes more efficiently,
understanding the different types of flours and
challenges in their applications. In Latin
America, the supply of flour is very limited, and
most of the flour is of low quality, making the
baking process more difficult and requiring
more technical knowledge from the baker.

What they learned about the doughs' behavior
in the different production stages helped them
control the day-to-day challenges better.

"We apply what we learn 
in practice."

 
 

Paulina and Paúl, Ecuador

Paulina and Paúl: L’Artisan, Ecuador
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Katheríne and Miguel wanted to study bakery and
confectionery and were referred to Richemont
school by a friend. The training experience at
Richemont was a milestone in their plans as a
family and as entrepreneurs. 

The first step after the training was to decide
which career direction to take. They left
Switzerland with so much information and a desire
to do and try new techniques; all in all, it was a
positive transition in their lives. 

Initially, Katheríne and Miguel decided to go into
baking, operating a neighborhood bakery. They
used two bags of flour per day, or approximately
100 kilos per day, with a total of 3 tons of flour per
month. 

As the business evolved, they changed production
processes, removed chemical additives, and used
natural fermentation. To reach a higher level and
increase the value of the bread, they started to
produce long cold fermentation artisan bread. 

Successful cases

As customers began to notice the difference in
aroma, taste, texture, and shelf life of their bread,
they were rewarded with long-term customer
loyalty.

In addition, their creations gained popularity with a
local restaurant chain, which boosted their growth
as producers. Subsequently, they were contacted
by a large supermarket and made the leap to
larger facilities.

Seven years after their course at the Richemont
school, they have a 1,000-square-meter factory
consisting of several production lines, with the
artisan bakery line representing the company. 
 
The production is composed of 20 people in
operations alone, who process 1,000 bags of flour
per month, that is, approximately 50 tons of flour
in total per month.

Today, Katheríne and Miguel share their
knowledge of technology and traditional
processes, especially long fermentations. 

"The training experience at
Richemont was a game
changer in our projects as a
family and as
entrepreneurs."

Katheríne and Miguel, Peru

Katheríne and Miguel: Pan Criollo, Peru
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What is the scope of the course? How is the
course structure presented? 
 
Online modules: The course is divided into five
online modules. Two core modules address the
topics of occupational safety, fire and
environmental protection, hygiene, natural
sciences, nutrition, and raw materials. The core
modules are followed by a specialization module
in Bakery, Pastry, and/or Confectionery. 

On-campus modules: Classroom training will
be offered by Richemont Brazil at the location
chosen by the contracting company or partner
school. Completion of the online modules is
mandatory before attending the in-person
classes. The estimated time for the on-site
course is 141 hours. 

Frequently asked questions

What does the online course structure look
like?

The course can be completed online using a
smartphone, tablet, or computer and is
structured into different theoretical and practical
parts. On the one hand, students learn new
knowledge through theoretical sessions; on the
other hand, they receive video instructions for
practically implementing what they have learned.
After each module, there are checks on learning,
and students have the opportunity to reflect on
and document what they have learned.

How long does the course take? What is the
minimum time investment? 

The online course consists of more than 540
hours of learning. Richemont considers the need
for students to understand the process, the
product, the reactions of the ingredients, repeat
the recipes, and thus have the opportunity to
assimilate all the knowledge acquired.

How will the student be evaluated?

There is an exam at the end of each chapter, and
the student must reach a certain percentage to
move on to the next step. In addition, the student
must submit their results via the e-learning
platform and will receive evaluation and feedback
from a Richemont trainer. 
 
What certification is obtained at the end of the
course? Does the student receive a certificate?

There are two types of certifications: 

1) After successfully completing one or more
online learning specialization modules, the
student will receive a certificate of completion. 

2) Upon successful completion of the on-campus
training combined with the completion of the
online learning, the student will be certified by
Richemont Switzerland as a "Professional in
Bakery (and/or Pastry, and/or Confectionery)". 
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Contact
information

E-mail
info@globalswisslearning.com

Global Swiss Learning AG
Poststrasse 24 
6300 Zug
Suíça

www.globalswisslearning.com
www.richemontbrasil.com


