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UTM De]ight Baking and Culinary Academy is a premier institution dedicated
to providing high-quality education and training in Patisserie and Culinary.
Our mission is to empower students with the knowledge, skills, and

confidence they need to excel in their careers and personal growth.

Founded in 2015, UTM Delight has built a reputation for excellence through
innovative teaching methods, experienced faculty, and a commitment to
student success. Our curriculum is designed to be dynamic and industry-

relevant, ensuring that our students stay ahead in an CVCI'—CV()]Vil‘lg WOI’ld.

At UTM Delight, we believe in holistic development, offering not only
academic excellence but also opportunities for leadership, creativity, and
personal growth through extracurricular activities, workshops, and
real-world projects. Join us at UTM Delight and take the first step

toward a bright and successful future.




At UTM Delight, we are committed to providing an exeeptional learning

experience that sets our students up for success. Here’s why we stand out:

1. Expert Faculty

Our team of experienced and highly qualified instructors brings

real-world expertise and innovative teaching methods to the classroom.

2. Industry-Relevant Curriculum

We design our courses to meet current industry trends, ensuring that our

students gain practical, up-to-date knowledge that prepares them for their careers.

3. State-of-the-Art Facilities

Our academy is equipped with modern classrooms, labs, and resources

that create an engaging and supportive learning environment.

4. Personalized Learning Approach

We believe in individualized attention, offering small class sizes,

mentorship, and tailored learning paths to help each student succeed.

5. Hands-On Training & Real-World Experience

Through workshops, internships, and project-based learning, our students get

hands-on experience that bridges the gap between theory and practice.

6. Career Support & Guidance

We provide career counseling, necworking opportunities, and job

placement assistance to help students transition smoothly into the workforce.

7. Strong Community & Networking

Join a community of motivated learners, industry experts, and alumni who
support and inspire each other to achieve their goals. Choosing [Academy Name]

means investing in your future with a trusted institution that prioritizes your

success. Join us and take the next step toward achieving your dreams!
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At UTM Delight, we believe that mastering the art of baking can open doors to endless

opportunities. Whether you aspire to become a professional pastry chef, start your own

bakery, or simply perfect your baking skills, we are here to guide you every step of the way.

Step 1: Learn from the Best
Gain hands-on training from cxpericnccd bakers
and pastry chefs who share their expertise,

industry secrets, and passion for baking.

Step 2: Master the Fundamentals
From essential baking techniques to advanced
pastry skills, our structured curriculum

ensures you build a scrong foundation.

Step 3: Experiment & Innovate
Dcvclop creativity by cxploring new recipes,
flavors, and presentation techniques to

makc your bakcd g()()dS Stﬂl’ld out.

Step 4: Gain Real-World Experience
Engage in practical training, live demonstrations,
and intcrnship opportunities to apply your

skills in a professional setting.

Step 5: Build Your Personal Brand
Learn about business strategies, marketing,
and customer engagement to successfully

launch and grow your own baking business.

Step 6: Connect with Industry Experts
Network with successful bakers, pastry
chefs, and entrepreneurs to gain valuable

insights and career guidance.

Step 7: Achieve Your Dream Career
Whether you want to work in top bakeries, open
your own patisserie, or teach baking, we equip

you Wl[h thC SklllS and C()IlfidCI‘lCC to Sl.lCCCCd.

At UTM De]ight , we don’t just teach baking—we help you build a future filled with passion,

creativity, and success. Join us and take your first step towards a 1‘ew:11‘ding career in baking!




Weekend Cooking &
Baking Course

e Weekend Cooking Course (1 Days | 2 Days)
e Baking Course (1 Days | 2 Days)

e Customized as per the requirement
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Baking & Patisserie Course :-

* Baking & Patisserie Course 4 Weeks | 1 Month
* 3 Month Diploma In Pastry Art

e Part Time Course For Working Professional

Culinary Making :- * Master Cuisine 1 Week Course
* 2 Weeks Cooking Course
* Bridal Cooking Course

* 1 Month Cooking Art (Certificate)
* 2 Month Cooking (Certificate)

* 3 Month Cooking Course

* 6 Month Diploma in Cooking & Food Production

* Part Time Course For Working Professional
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e Professional Barista Course (Coffee Course)
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e Professional Mixologist Course




Discover Your Career Path

Are You 18-30 yrs old?
Are you Passionate, Creative & Hardworking

Are you ready to spare 6months full time ?

3 CORE MODULES 1 ELECTIVE MODULE

BAKERY CAKE ART
INDUSTRIAL ENTREPRENEURSHIP
TRAINING TRAINING
PASTRY
MASTERCLASS VFIELD [t EXTERNSHIP
INDUSTRY VISIT

PRACTICAL & THEORITICAL
ASSESMENTS

BAKER, PATISSERIE

HOME hY BRAININ X PLACEMENT HOCOLATIER
ENTREPRENEUR ON JO G = P - CHOCO ,

RECIPE DEVELOPER CAKE ARTIST

BLOGGER




Cityés
Guilds

Academy Affiliated With City & Guild

UK (London) Internationally

To find academies affiliated with City & Guilds, London,
internationally, you can utilize the City & Guilds website's
international center search or explore specific regions like

India and Nepal, where they have a strong presence with

over 100 approved centers.

hogk- o ‘i*mig‘ﬁ.eademg .

2 das
-'..r-_"l - l__""_ ] r 'JL
‘frseooocou
I e ® 9 ® 09 0 Ve
" ®® C ® 9 2 L
FEE R EEEREERE N
-~ | & @ & & » & & . A


https://www.cityandguilds.com/international/centres
https://www.cityandguilds.com/international/centres

