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Welcome To Le  Cordon Bleu Malays ia .
Where  Tradi t ion Meet s  Innovat ion.
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“Built on over a century of tradition and 

excellence, Le Cordon Bleu is the guardian of 

French gastronomy - preserving and passing on 

the mastery and appreciation of the arts, 

a legacy that has been the cornerstone of 

French gastronomy for over 500 years.”
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i About Le Cordon Bleu

i n t r o d u c t i o n

W h y  L e  C o r d o n  B l e u  M a l a y s i a
 
Building on over a century of tradition and excellence, the  
Le Cordon Bleu network is committed to innovation and best 
practice in Gastronomy, Hospitality and Management and 
honours its commitments through an expanding international 
network of teaching, learning and research conducted in 
conjunction with the development of products and services. 
While being an independent entity, the Le Cordon Bleu 
network also works collaboratively with industry, training  
and university partners to ensure rigor, relevance  
and exemplary enterprise.

—  �G L O B A L L Y  R E CO  G NI  S E D  

CU  L IN  A R Y  P RO  G R A M M E

Le Cordon Bleu is a world renowned network of educational 
institutions dedicated to providing the highest level of culinary 
and hospitality instruction through world class programmes.
Le Cordon Bleu continues to evolve by combining innovation 
and creativity with tradition through the establishment of 
Bachelor’s and Master’s degrees in business that focus on the 
demands of a growing international hospitality industry.

—  TR  A DITION       O F  E X C E L L E NC  E

Le Cordon Bleu is considered by many to be the world’s 
premier culinary arts institute. With over 120 years of 
teaching experience, Le Cordon Bleu network has remained 
committed to providing a solid foundation in best practices in 

A n  I n t r o d u c t i o n

Le Cordon Bleu is considered to be the guardian of French 
culinary technique through its culinary programmes that 
continue to preserve and pass on the mastery and appreciation 
of the culinary arts that have been the cornerstone of French 
gastronomy for over 500 years.

The collaboration of the nation’s top education provider, 
Sunway University, together with Le Cordon Bleu, an 
international institution synonymous with culinary excellence, 
opens up a new era. The expertise of a world famous culinary 
institution being imbued to Sunway, complements the fine 
tradition of expert training in cuisine.

Gastronomy, Hospitality and Management. Graduates become 
part of a great tradition of excellence, with credentials that 
will set them apart from the competition in a demanding and 
changing environment.

—  F R E NC  H  CU  L IN  A R Y  T E C H NI  Q U E S 

Le Cordon Bleu also offers the most complete and 
comprehensive training in classic French culinary techniques 
available today, with many hands-on hours in teaching 
kitchens under the guidance of world-class chefs.

—  OUR    DI  S TIN   G UI  S H E D  F A CU  LT Y

The faculty at Le Cordon Bleu includes revered chefs from 
Le Cordon Bleu Paris, international personalities and 
specialists in the tourism and hospitality sectors.

—  F OCU   S S E D  L E A RNIN    G

Learning at Le Cordon Bleu Malaysia is definitely a focussed 
experience as each class consists of a maximum of 16 students. 
Smaller classes enhances the learning experience of each 
student as instructors are able to pay special attention to the 
needs and capabilities of each student.

—  G R E A T  C A R E E R  IN   T H E  F UTUR    E

Each graduate leaves Le Cordon Bleu with the skills to launch 
an exciting career not only in the world’s leading restaurants, 
hotels or resorts, but also as a journalist, author, instructor, 
consultant or entrepreneur.

—  T H E  A L U M NI   N E T W OR  K

Le Cordon Bleu programmes start students on a journey 
that inspires excellence, creativity, innovation and personal 
enrichment allowing them to embark on to successful careers 
or personal pursuits. Over the past 100 years, Le Cordon Bleu 
has produced many famous graduates, including Dione Lucas, 
Julia Child, Nancy Silverton, Nathalie Dupree, Eric and Bruce 
Bromberg, Allen Susser, James Peterson, Lydia Shire, Giada De 
Laurentiis, Gaston Acurio and Ming Tsai just to name a few.

—  M E E TIN   G  T H E  N E E D S  O F  T H E  INDU    S TR  Y

Le Cordon Bleu Malaysia continually adapts its academic 
programmes to the future needs of culinary, tourism and 
hospitality industries.
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i n t r o d u c t i o n

ii Course Structure

Certificat d’Assistant de Cuisine
3 months

Certificat d’Assistant de Pâtisserie
3 months

Certificat de Cadet de Cuisine
3 months

Certificat de Cadet de Pâtisserie
3 months

Certificat de Commis de Cuisine
3 months

Certificat de Commis de Pâtisserie
3 months

Intake: January, April, July, October

• •• •Diplôme de Commis Cuisinier
9 months

Diplôme de Commis Pâtissier
9 months
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i n t r o d u c t i o n

S P M

O - L e v el

s t pm

a - le  v el

The Pathway To Successiii

Bachelors Degree*

Le Cordon Bleu Australia

Le Cordon Bleu New Zealand

2 – 3 Year Course

Join The Working World
Advanced Diploma*

1 Year In Australia

Diplôme 
de Commis

Pâtissier

Diplôme 
de Commis
Cuisinier

* Please speak to our counsellors who will assess your results accordingly for entry requirements.

Minimum Credit in English



l
e

 c
o

r
d

o
n

 b
l

e
u

 2
0

1
5

Class Structureiv

i n t r o d u c t i o n

3-Hour Practical Classes3-Hour Cooking Demonstration

3-Hour Demo 3-Hour Practical

18 Hours Per Week

50% Practical Class Performance Evaluation

40% Final Exam (Practical)

10% Final Exam (Written)

Assessment



l
e

 c
o

r
d

o
n

 b
l

e
u

 2
0

1
5

Course Outlinev

i n t r o d u c t i o n

C E RTI   F IC  A T  D ’ A S S I S T A NT   D E  CUI   S IN  E

	 French culinary terms and definitions
	 The use and care of cookery equipment
	 Working in a safe and hygienic manner
	 Food preparation and mise en place
	 Work organisation and planning
	I ntroduction to French Cuisine
	 French classical cooking techniques
	 Variations of cooking methods
	 Fonds de Cuisine – foundation sauces preparation
	 Commodities – receiving and storage

C E RTI   F IC  A T  D E  C A D E T  D E  CUI   S IN  E

	� Mise en place, organisation and workflow planning in the 
preparation and service of meals

	� Classical French stocks, glazes, basic and advanced sauces 
and soups

	H ors d’oeuvre, canapés, salads and appetizers
	� Vegetables, eggs and farinaceous cooking techniques and 

menu items
	 French pastries and cakes
	 Prepare and cook simple hot and cold desserts
	 Career preparation and workplace communication

C E RTI   F IC  A T  D E  CO  M M I S  D E  CUI   S IN  E

	� Meat, poultry and game preparations and cookery techniques, 
dish presentation and finishes

	�S eafood preparation, cookery techniques, dish presentation 
and finishes

	 Cheese knowledge and uses menu trends and market 		
	 application
	D esserts à l’assiette
	� Preparation of foods for dietary, allergies and cultural 

requirements
	S easonal and market influences in cuisine
	 Classical and contemporary menus
	� Modern approach to plate design and presentation to 

restaurant standards
	�O rganise and prepare mise en place for a restaurant 

situation in a team
	 Presentation and service requirements of the finished menu
	T eamwork
	 Career preparation

C E RTI   F IC  A T  D ’ A S S I S T A NT   D E  PÂ TI  S S E RI  E

	 The use and care of cookery equipment
	 Working in a safe and hygienic manner
	 Food preparation and mise en place
	 Work organisation and planning
	 French classical cooking techniques
	 Commodities – receiving and storage
	 Basic French pastry terms and basic decoration
	I ntroduction to chocolate and desserts
	I ntroduction to bread and yeast dough
	� French pâtisserie – introduction to a variety  

of cakes and pastries
	 Basic dough fillings – short pastry, choux pastry and puffs

C E RTI   F IC  A T  D E  C A D E T  D E  PÂ TI  S S E RI  E

	 Artistic and decorative skills
	I ce cream and sorbet
	I ntroduction to bread making
	 Mastering Bavarian creams and mousses
	 Classical and contemporary desserts
	 Classical and contemporary presentations
	 Variations on restaurant hot and cold plated desserts
	 French pastries and cakes
	 Career preparation and workplace communication

C E RTI   F IC  A T  D E  CO  M M I S  D E  PÂ TI  S S E RI  E

	� Sweet yeast products
	A dvanced gateaux and tortes
	D esserts for dietary requirements
	A dvanced boulangerie-bread products
	A fternoon tea menus
	 Preparation and service of espresso coffee
	A pplication of menu presentation
	� Modern approach to plate design and presentation to 

restaurant standards
	 Presentation and service requirements of the finished menu
	�O rganisation and preparation of mise en place for a restaurant
	T eamwork
	 Petit four classic and contemporary chocolate box
	 Presentation of petit fours
	 Career preparation and workplace communication
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t he   c hefs  

Born in Brittany, France, Chef Rodolphe received his C.A.P. 
and B.E.P. from Saint Ivy College, Professional Advanced 
Level in Food and Beverages certificate at Saint Marc College 
graduating with a Diploma, E.S.C.F. from the Ferrandi School. 
He became the Chef de Partie at L’ Espérance a 3-Michelin-
starred restaurant and then at Jacques Le Divellec, 2-Michelin-
starred restaurant. Chef Rodolphe is a member of the elite 
Chaîne des Rôtisseurs, Kuala Lumpur, an international 
gastronomic society. 

Born in Normandy, France; Chef Thierry has a passion for 
bakery and pâtisserie and a talent in the Art of Pastry. He 
received his Diploma from CFA, Alençon, France, and soon 
became an executive pastry chef in a 5 star hotel, opening 
Salon de Thé. In 2003, he joined Constance Hotel, Constance 
Academy and Mauritius IVTB. His skills with baking, sugar 
and chocolate art has brought him much recognition in the 
yearly Bernard Loiseau Culinary Festival in Mauritius.

Chef David began as an apprentice at a leading Birmingham 
hotel, moving on to Henley-on-Thames. 2 years were spent 
at the 4-star Compleat Angler Hotel in Marlow as Executive 
Sous Chef, before Chef David moved on to the Bear Hotel in 
Woodstock. He emerged runner up of Hampshire’s Chef of 
the Year competition in 2005. Chef David then began work 
with Master Chef Steven Saunders in Brocket Hall and Sheene 
Mill, before designing and opening the Shendish Manor in 
Hertfordshire, one of the country’s best house hotels till this 
very day. 

RODO    L P HE   ONNO  
T e c h n i c a l  D i r e c t o r  &  

C u i s i n e  C h e f  I n s t r u c t o r

Chefs2

DA V ID   M ORRIS   
C u i s i n e  C h e f  I n s t r u c t o r

THIERRY        L ERA   L L U
P a s t r y  H e a d  C h e f
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TUN    HUSSEIN        ONN    L I B RARY     ( THO   L )

The ISO 9001:2008 certified THOL as one of the largest 
libraries for private educational institutions in Malaysia. 
Equipped with technology for the 21st century, our library is 
linked worldwide, providing easy access to a huge variety of 
books and other collections to support teaching, learning and 
research efforts of the academic community at Sunway University. 

	 24-hour Wireless Access Coverage (Wi-Fi) 
	 Campus Bookshop
	 24-Hour Security and Auxiliary Police & Security 
	 Classrooms 
	 Lecture Theatres
	E lectronic Teaching Devices
	S cience Laboratories (Physics, Biology and Chemistry)
	IT  Labs
	 Computer Centres
	 Library Multimedia Zone
	 Badminton Courts
	 Basketball Court
	 Jogging Track
	N etball Court
	 Volleyball Court
	O lympic-sized Swimming Pool
	T able Tennis Table
	 Multi-Purpose Hall
	R oof Top Garden
	I nformation Centre
	A trium 
	S tudent Lockers
	AT M Facilties (CIMB and Maybank) 
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3 Amenities

fa  c i l i t i es

Pâtisserie Practical Room

Cuisine Demo Room

A  H O S T  O F  F A CI  L ITI   E S

Located in Sunway Resort City, this township consists of a 
hospital, shopping mall, theme park, hotels and educational 
institutions. This township portrays the ideal city lifestyle, 
with the advantages of good infrastructure, a wide range of 
amenities, and conveniences.

Occupying 22 acres of prime land in Bandar Sunway,  
Petaling Jaya, Sunway University is fully equipped with 
academic, hostel and sports facilities and among the largest 
private institutions in Malaysia as well as being connected to 
free shuttle service.

Sunway University also provides sports facilities such  
olympic-sized swimming pool, tennis, badminton and 
basketball courts, full-sized field for soccer as well as a  
24-hour security and security personnel who are accorded  
full-fledged auxiliary police status.
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3.1 Accommodation

E X C E L L E NT   A CCO   M mOD   A TION  

Students get to enjoy the best of both worlds with convenience 
and safety, and active and sporty lifestyle, with resident access 
to the gymnasium, swimming pool, basketball court and 
multipurpose hall equipped for indoor badminton and table 
tennis. As it is across all our residences, 24-hour security is 
provided by a dedicated and professionally trained team.

	  SUN   W AY   M ONASH      RESIDEN       C E

Sunway Monash Residence is a hub for students of various 
nationalities to experience an independent lifestyle in a 
residence with premium facilities and service surpassing that 
of private accommodations. Ample space is available as it is 
able to house up to more than 2,000 residents. Connected via 
a specially built link bridge at Starbucks Cafe, Le Cordon Bleu 
Malaysia is located 10 minutes away, also linked by an elevated 
walkway. Besides 24-hour security surveillance and patrol, 
numerous sporting facilities are also available.

	  SUN   - U  RESIDEN       C E

Sun-U Residence is the accommodation of choice for students 
of all nationalities wanting to experience living in a condo 
environment. A 3-minute walk away from Le Cordon Bleu 
Malaysia, Sun-U Residence is not just an accommodation but 
also a safe place equipped with security surveillance and patrol 
for its residents to maintain an active and healthy lifestyle. 

Sunway Monash Residence Sun-U Residence

fa  c i l i t i es

§
§

A C C O M M ODATION     

The township has excellent infrastructure ranging from  
family-friendly attractions such as theme parks, shopping 
malls, cinemas and restaurants to amenities such as medical 
centres and banks.



Fee Structure

Diplôme de Commis Cuisinier or Diplôme de Commis Pâtissier

Level Certificat d’ Assistant (L1) Certificat de Cadet (L2) Certificat de Commis (L3) Total

Course Fees 23 300.00* 24 000.00 25 500.00 72 800.00

Application Fees 1 600.00* 1 600.00

Uniform & Book 1 200.00* 1 200.00

Tool Kit 6 400.00* 6 400.00

Grand Total (RM) 82 000.00

Diplôme de Commis Cuisinier or Diplôme de Commis Pâtissier

Level Certificat d’ Assistant (L1) Certificat de Cadet  (L2) Certificat de Commis (L3) Total

Course Fees 23 300.00** 24 000.00 25 500.00 72 800.00

Application Fees 5 400.00** 5 400.00

Uniform & Book 1 200.00** 1 200.00

Tool Kit 6 400.00** 6 400.00

Grand Total (RM) 85 800.00



Fees, Conditions & Refunds Policy
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�Sunway Le Cordon Bleu Institute of Culinary Arts  
Operating Co: Sunway Le Cordon Bleu Sdn. Bhd. (Co. Reg: 905967-M)

	 A Member of Sunway Education Group. 
	O wned and Governed by Jeffrey Cheah Foundation

Add.   �Administrative Office 
 No. 5, Jalan Universiti, Bandar Sunway, 47500 Subang Jaya, Selangor Darul Ehsan, Malaysia

Tel.      +603 5632 1188	    Fax.     +603 5631 1133 	     Email.     lecordonbleu@sunway.edu.my
         Le Cordon Bleu Malaysia	               Le Cordon Bleu Malaysia	               Le Cordon Bleu Malaysia




