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CULINARY ARTS PROGRAMMES
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CULINARY ARTS PROGRAMMES
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CULINARY ARTS PROGRAMMES
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CULINARY ARTS PROGRAMMES
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CULINARY ARTS PROGRAMMES
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CULINARY ARTS PROGRAMMES
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HOSPITALITY AND CULINARY MANAGEMENT
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HOSPITALITY AND CULINARY MANAGEMENT
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Industry Management

HIVFV—= e SUEAPY— e IRTVRAV MCBITS
PIVRA e 7TRI=ZAPL—YV gV

OYRY e R=URy T R¥E)V s )V RY « TIV—hEET
T 2 2 DML, 7— R VR ZAPRFTRfOY—E 2
FESEIC B IO T BE AR PRE T & AR B OMEN I R 2 it U &
9, AE. R, ZEN, FLUTHANAFILEMET &
FRHC, AV 22—y TRBLTEBEDT— RE IR AR
LIRS IRERT %, A, /N, BMBAR. LA NI,
FTIW, I=T 7000k E, BMERIHBT BHA TEBIRR
WK 72D DRENZBICOIT BT LN TEET,
BELTWEFY X0y Ry

Bachelor of Culinary Arts & Business
AVFV—=7—V&EIRXR %LE

AVF) =7 =Y &EIXADELFIE. NZQAL V7D
ERZTI3ERO T TS LT, T OFHNRENMIE.

[)SFwZ « by« 7L—1} (Paddock to Plate) | Y
T ARMIBTE FEEERETROHRRE MR ED D T &
WICHEZEBWTED, EYVRAEMOREAL BRI B
T, ZOHMFHBEEDE I EFLIHL T ZZUET,
T—FEERI—RXFRFIRAEZY T4 « XX I A hOd—
A6 EIRL, HARSHITA Y 2=y TRITHSTENTE

ZHLVI—AELHBEEINTVET, ¥EE. Jua—n\ Uk Bt+e
RIS I 2 RLBLE SO — U 2 ORAE, AlE, (B, ra¥ . .
b, BHICOVWT RO ES, MSc Culinary Innovation Management
BHRLTWVWABFY YRR i Za—Y—FVF AVFV—A ) R—=2 g« IXTVAV S BLE
5%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%m%%%%iﬁéégéﬁﬁﬁﬁ
: . . CHRZE S, pELNNGE ST TARINEIAS N
BmﬁebrdﬁammeCNmaw[ksgn Tl G i SR D A 5] O B < 22 % B g2 = » % H
anagement e LT,
PYALVRA c AVFY—THFAL Y « IRXRTIAV b }
2 e RBELTVWAFry R v Ry

éﬁ?&®?ﬁ7nﬁiAm\NU-F72%§ﬁ#t§E;

eftE N, HHOYV Y 21— 3 Y A=A —FROTDICHFES Master of Applied Hospitality Management
NE Ul RHIOGEBRBIEL. 2EHRE N T sl bpled Hospita’ty Mianagems
HUD s T L AVTE B 75~ — Y v —ERIC AR S T JSHRAEZY T4 « XXXV LS

\\\\\\\\

CLEd, AR/ S—E7— FESRRBBICBUL1 ) pemisgo s L BOAEE A EDE ISR L X
A= 3 AR FIE L, ARSEE W, SFEETREIEOM ), . < m o Ao b5 LS. R RS o+ 23S

(CHLD §A T £, \ : T
A A2 POV —H— LB T bO A, R, AR
RRLCEF Y2 /ix W HTTVET, HRL— 2 305 SREE T, B

DRAEZY T 1 « IR AZEIT 5 1o DI BB
AFNWEFTELS VT b AFIVOERICHLHLZENT
WX, X, Y—EXAMEERE IOV THA Y
. BEVRR - TS L BICRIERK & AR
BN ORRER R DICA RISFHEENR LR > TOET,
COFEIETIE, RSB BEEZEMT B 721 TR, 2
ERRDEFR L AL LT, ERN—ADT7 7 g - 1)
Y—F - Tz FERMELTVET,
RELTVWBFY A I F—AS5UT

19



HOSPITALITY AND CULINARY MANAGEMENT
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BACHELOR OF FOOD INDUSRY ENGINEERING
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HICHEMEBEE, 7O—NVEKRAERY T ¢ 2R TS %
NZEBERLET,

BACHELOR OF INTERNATIONAL
BUSINESS MANAGEMENT

AVE—=FTa P EIRRX «IRXVAVE 215
* Bachelor of International Business Management

* International Bachelor in International Business

Management

EEE S, <=7 7427, BT 00—V E D X AHKIg DO
AR Z R DEMRZERT 5707 I LT, DAL TH
¥21)— L., MARFAOHPICHEISTESXIICED KT,

BACHELOR OF MARKETING AND COMMERCIAL

~_ MANAGEMENT )
R—=TTAVT < TYR A= %)V« IRXRIAV b
¥+5

 Bachelor of Marketing and Commercial Management
* International Bachelor in Marketing and
Commercial Management
SHOS =77 ¢ 278, WEETEON,. B8XTTI XL
ALTTIV=REOERT, BRI T 5 H5 T REy
N— VORI 2 R T 5 E0EZ A H LT,

BACHELOR OF BUSINESS
ADMINISTRATION AND SERVICES
EYRR 7 RIZARL—vay 7V R - =¥ X
215
* Bachelor of Business Administration and Services
* International Bachelor in Business and Services
Management
FEE MRS, WERGRL. B X CE R ARSI I N 7Y
T, Y—ECRIBEADE I X AZMRMCERT 572D 51 %
FUET,
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HOSPITALITY AND CULINARY MANAGEMENT

MASTER IN INTERNATIONAL CULINARY &
HOSPITALITY MANAGEMENT
AVE=FTaF I AVFV—&FAERY T 1 -
RRVAVE LS

* Master in International Culinary & Hospitality
Management

+ International Diploma in Culinary and Hospitality
Management

AVFV=T =V BLOERAERY T4 31T AV FOHEE
ATV B TRGEFENTOE T, Ak z & -
T 70— NVERAEZ) T 27 2—THlfzY —F L,
Ryl aED DIEIFRI i T 9 5 SR ORBEN O ULE 2
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MASTER IN GASTRONOMY, CIRCULAR

‘ ECONOMY, AND CSR
HA MR/ I—, EREES. EROHENER
ELs

* Master in Gastronomy, Circular Economy, and
Corporate Social Responsibility

* International Diploma in Gastronomy and Circular
Economy
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2T, PR & RO BN EEDFRIZRUE T, U
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MASTER EXECUTIVE IN INTERNATIONAL CULINARY
& HOSPITALITY MANAGEMENT
AV B—FaFIl e HUFU—&HRRERY T4 -
SRRXTAVE
RAZ =« LTE8Fa—FT47 - 7470
* Master Executive Diploma in International Culinary
& Hospitality Management
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WINE & BEVERAGE PROGRAMMES
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Diploma in Wine and Management
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Diploma in Wine, Gastronomy and

Management
TIAY e HAPA/ = TV R « RRXIAV b
SR A" 4
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YV—T1747—F
Certificate in Wine Tasting (online)
TAY «TART AT (FVIF4Y)
TOHLWAVSAY - TIAY - TalILTE, A0
TART 4 27 &I A ERIEAR R R B PTHIER,. AL,
HfRZ PO ET,
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Wine and Beverage Certificate
IAVKENVLYY Y—FT14T47—F
BT A Y OEMRNFERD = — AIIEA B Tz DITHFEL
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WINE & BEVERAGE PROGRAMMES

Wine Studies Certificate
IAY « AEZTF 40— Y—TF4 74—
CTOIA—=AX., IAVEHREZT TR, TAHEEL, Kl
e LBITTA WD I M ZHIDOTTENEEZTWEE
HEGEEODICE I I N TVET, HEOBETIE. HiH
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Professional Barista Certificate
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Wine, Spirits and Other Beverages Short Courses P
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CONTINUING EDUCATION, ADVANCED TECHNIQUES AND BUSINESS CONSULTING

HEEE & EFRN
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MASTERCLASSES AND SHORT COURSES

Masterclasses and Short Courses
RAZR—I5X &¥ag—phra—A
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. Cgrtificate in Plant-Based Patisserie
T3V IR—ADYA -V —T 4T 145

* Wine Tasting Certificate - .
TAYVTFART ALY - —F 4T 4 ! t" ' "
* Art & Science of Multi-Sensory Dinin . i
T7—h&IALVRA X T - )VFETY— e XAZVT - -
* Challenges and Solutions in The Global Food System 4
JU—INVT—=F\OF vy LIV a— g3
* Cheese Making: A Whey with Curds
F—ZAED 5L &R
* Content Writing for Food, Wine & Tourism Businesses
aAVTIIIATA YT -T—F YA V&Y=V ALEIRA
* Entrepreneurship in Food Business
T — RE YR RAICET BRSNS
* Food Business Innovation: Bring your Dream to Market
T—REIRAA I N—= g v fa il
* Food in Art
7—hIBIFLT—F
* Food Photography
T—F74 b 757 4—
* Writing & Publishing Recipes
FAT AV T&INT Uy 2J- LY
* Gastronomic Tourism
AHALB /I 7 Y—1) XL
* Gastronomy & Nutrition
AN s
* Introduction to Japanese Soba & Udon
AADYIN &S P HA
* Introduction to Japanese Sake

* Madrid - Curso de Cocina Arroz Con Pato y Fresas
X RUw R -WGE A F T2 7oKk

* Mexico - Los Caminos del Vino

* Plant-Based Diets: Nutrition & Wellness
TV IR=ADHE ALY b 1 REY )V A
* Principles of Gastronomy
AA+a/ I—DJHH
* Raw Food Essentials
ROy YY)V
* The Art of Fermentation
FEED T — b
* Food Writing for Publication
T—=RIAT 42T - N7V r— 3y
* Food Writing for Publication Essentials
T—=RIA47 427 - RIS % 27HFHIH *BUE, 42T A ViR HEENTIRELTEY A, .
* Managing Customer Complaints
&7 L— LOEH
* Trends in Food & Hospitality
T—R&RAERZYT DLV E
* Tasting and Communicating Flavours
TART A YT ERHEDAI 2= — 3y
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Gour o gusonemic cxperince
s af (¢ Cordow [Blew

CULINARY WORKSHOPS « DEMONSTRATIONS « TASTINGS « WINE DISCOVERY
CONFERENCES « EVENTS « PRIVATE HIRING « TEAM BUILDING

BEFED OWiZBEE T, ERUWIASE ORI Z 2O TG, FRERT A XTI =ED TWEE. )b D)V R
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Le Cordon Bleu Culinary Village at Sdo Paulo

“Our ambition is to offer a variety of experiences to an international public

through numerous workshops and activities based on the heritage of French and

international gastronomy, led by Le Cordon Bleu Master Chefs.”
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Chef Eric Briffard U w2 « 7'1) 7 7—2/x 7,
Meilleur Ouvrier de France [FHFIREFHRIN 72 H,
Director of Culinary Arts and Head of the Le Cordon Bleu Paris %1 1) 7~ 1) —7— Y 7 ¢ L 2 Z— /N KT




LA BOUTIQUE
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MEDIA & PUBLICATIONS
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MEDIA & PUBLICATIONS
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LE CORDON BLEU RESTAURANTS AND CAFES
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PRACTICAL INFORMATION & COMMANDERIE DES CORDONS BLEUS
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FExICBIY % BEWEHE

ENROLEMENT ENQUIRIES

Ve VR Y« TH—Icxfd 2 THRICBLX LT, &&F D DOF ¥ VS ADIYEN IS L E T, BRUFICBHWED

BLIREW,

NORTH AMERICA

USA

1460 Broadway, Lobby 1, New York, NY
10036 USA

Email: howtoapplyusa@cordonbleu.edu
Web: cordonbleu.edu/usa

Tel: +1212 6410331

Toll Free (within North America): +844
2801009

Canada

453 Laurier Avenue East, Ottawa, Ontario,
K1N 6R4, Canada

Email: ottawa@cordonbleu.edu

Tel: +1 613 236 CHEF (2433)

Toll free +1 888 289 6302

Restaurant line +1 613 236 2499

CENTRAL & LATIN AMERICA

Mexico

Av. Universidad Andhuac No. 46, Col. Lomas
Andhuac, Huixquilucan, Edo. De Mex. C.P.
52786, México

Email: mexico@cordonbleu.edu

Tel: +52 55 5627 0210 ext. 7132 /7813

Brazil

Rua da Passagem 179, Botafogo, Rio de
Janeiro, Brasil. CEP 22290-031

Email: brasilinternacional@cordonbleu.edu
Tel (Mobile): +5521997166110

Chile

Universidad Finis Terrae, Avenida Pedro de
Valdivia 1509

Providencia, Santiago de Chile

Tel: +56 24 2072 23

Rio de Janeiro

Rua da Passagem, 179, Botafogo, Rio de
Janeiro, RJ, 22290-031, Brazil

Email: riodejaneiro@cordonbleu.edu

Tel: +55 21 9940-02117

Sao Paulo

Rua Natingui, 862 Primero andar, Vila
Madalena, SP, Sdo Paulo 05443-001 Brazil
Email: saopaulo@cordonbleu.edu

Tel: +55 11 3185-2500

Peru

Universidad Le Cordon Bleu

Av. Vasco Nufiez de Balboa 530, Miraflores,
Lima 18, Peru

Email: peru@cordonbleu.edu

Tel: +51 1 617 8300

EUROPE

United Kingdom

15 Bloomsbury Square, WC1A 2LS London
Email: Icbe@cordonbleu.edu

Tel: +442074003900

France

13-15 Quai André Citroén, 75015 Paris
Email: paris@cordonbleu.edu

Tel: +33 (0)1 85 65 15 00

Spain

Universidad Francisco de Vitoria

Ctra. Pozuelo-Majadahonda Km. 1,800
Pozuelo de Alarcén, 28223, Madrid, Spain
Email: madrid@cordonbleu.edu

Tel: +34 91 71510 46

Turkey
Ozyegin University Cekmekdy Campus
Nisantepe Mevkii, Orman Sokak, No:13,

Alemdagd, Cekmekdy 34794, Istanbul, Turkey
Email: istanbul@cordonbleu.edu
Tel: +90 216 564 9000

MIDDLE EAST

Lebanon

Burj on Bay Hotel, Tabarja - Kfaryassine,
Lebanon

Email: lebanon@cordonbleu.edu

Tel: +961 9857557

ASIA

China

2F, Building 1, No. 1458 Pu Dong Nan Rd,
Shanghai, China 200122

Email: shanghai@cordonbleu.edu

Tel: +864001181895

Taiwan

National Kaohsiung University of Hospitality
and Tourism, No.1, Songhe Rd, Xiaogang Dist.,
Kaohsiung City, 81271 Taiwan Region

Email: taiwan@cordonbleu.edu

Tel: +886 (07) 801 0909 / 0800-307688

Korea

Sookmyung Women’'s University, 7th Fl,
Social Education Bldg., Cheongpa-ro 47gil 100,
Yongsan-Ku, Seoul, 140-742 Korea

Email: korea@cordonbleu.edu

Tel: +822719 6961

Japan

Sagami Bld. 2F,
104-0061 Tokyo
Email: japanhub@cordonbleu.edu
Tel: +81(0)3-5050-2431

Ginza 7-13-6, Chuo-ku,

Thailand

4,4/5 Zen tower, 17th-19th floor
Central World, Ratchadamri Road,
Pathumwan District, Bangkok 10330
Thailand

Email: thailand@cordonbleu.edu
Tel: +66 2 237 8877

Indonesia

Wisma 46 Kota BNI 48th Floor JIn.
Jend Sudirman Kav. 1 Jakarta. 10220
Indonesia

Email: indonesiahub@cordonbleu.edu

Tel: +62811900421

Manila

G/F George SK Ty Learning Innovation
Wing, Areté, Ateneo de Manila
University, Katipunan Avenue 1108,
Quezon City, Philippines

Email: info@cordonbleu.edu

Tel: (+632) 8426.6001 loc. 5381 and
5384

Malaysia
Sunway University, No. 5, Jalan
Universiti, Bandar Sunway, 46150

Petaling Jaya, Selangor DE, Malaysia
Email: malaysia@cordonbleu.edu
Tel: +603 5632 1188

India

G D Goenka University, Sohna Gurgaon
Road, Sohna, Haryana, India

Email: Icbo@gdgoenka.ac.in

Tel: +91 880099 2022 /23 /24

India (Hub)

Email: india@cordonbleu.edu
Bangalore: +91 98198 78173

Delhi: +91 84478 61198

Mumbai: +91 98198 78173

PAN India: +91 9619275876 / +91 88844
00775

OCEANIA

Australia

Days Road, Regency Park,
Australia, 5010 Australia
Email: australia@cordonbleu.edu

Tel: +6188348 3000

Free call (Australia only): 1 800 064
802

South

New Zealand

52 Cuba Street, Te Aro, Wellington
6011, New Zealand

Email: nz@cordonbleu.edu

Tel: +6444729800
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