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Dear Students and Budding Chefs, 
 
A human being is going to eat food 5-times a day, and also celebrate their special occasions — to bring 
excitement in their lives. Hence, the demand for cooks/chefs is never going to go down, though with a
re-defined job profile. 
 
With this fast-changing scenario of  the food industry, our current professional chefs and chef  students 
need to be proactive to meet the challenges of  their changed job expectation and it is our responsibility to 
restructure the culinary course and make our students ready to meet the challenge of  the “new normal”. 
 
The students, of  course, must acquire the desired culinary skills expected of  a good cook and additionally, 
they should be fully aware of  the online communication technology, management, leadership skills and the 
ability to quickly adjust to the new work environment of  the small-is-big concept in restaurant operations. 
 
The International Institute of  Culinary Arts, New Delhi, in its 20 years of  operations, is fully equipped to 
meet your culinary career aspirations and train you to be industry-ready by the time you complete your 
studies with us. 
 
I am also delighted to share that IICA was recently awarded the title of  Best Culinary Institute in India 2025 
at the Food Connoisseurs India Awards, and honoured with the 11th FICCI Higher Education Excellence 
Award 2025 for Excellence in Creating Employment & Entrepreneurship (Private) by Mr. Nitin Gadkari, 
Hon’ble Minister of  Road Transport and Highways.
 
Come join us and realise your dream career!

Message from
Virender Singh Datta
Founder & Chairman, IICA New Delhi
Member, Advisory Board – Indian Culinary Forum

—  v i r g i n i a  w o l f

“One cannot 
think well, love 
well, sleep well, 
if  one has not 
dined well.”



v i s i o n a r y  l e a d e r s h i p



f a c u lt y  o f  e x c e l l e n c e
Mentors who bring world kitchens into our classrooms, preparing you for a global career.

chef de cuisine
18 years of hospitality experience. Expert 
in Spanish Cuisine, Molecular Gastronomy 
& Multicuisine. Trained at Pusa Delhi, 
worked with Taj, Hyatt Regency, Claridges & 
Radisson.

Chef 
Pradeep Kumar

executive chef
22+ years of experience across India & Dubai. 
Specialist in European Cuisine, Indian 
Curries & Tandoor. Worked with Radisson, 
Intercontinental & Trident Hilton. Winner of 
Emirates Culinary Guild & Trident Hilton culinary 
awards.

Chef 
Sumit Gupta

sous chef - bakery & pastry
18 years of bakery & pastry expertise. Worked 
with Daily Bread, Lopera (French bakery) & 
Coast Café. Known for artisanal breads and fine 
desserts.

Chef 
Dharmendra Kumar

sous chef
12+ years of culinary exposure across the 
globe, including experience with International 
Royal Caribbean Cruise, Miami, USA. Worked 
with JW Marriott, Oberoi, Radisson, Hyatt & 
international cruise lines. Expert in Italian, 
European & Continental cuisines.

Chef 
Prashant Kumar

chef de cuisine 
bakery & confectionery
9 years of teaching & baking experience. 
Specializes in cakes & French patisserie. Gained 
professional experience working with bakeries 
& baking institutes. Holds a Degree in Hotel 
Management from Delhi Institute of Hotel 
Management.

Chef 
Ayushi Jain

chef de partie
Experience with renowned luxury hospitality 
brands including Marriott & The Oberoi Group. 
Specializes in Indian & Modern Indian cuisine 
with expertise in kitchen operations, modern 
plating, buffet production & commercial 
kitchen management. Graduate of Institute of 
Hotel Management, Gwalior, with a passion for 
culinary training & mentoring aspiring chefs.

Chef  
Ritwika Bakshi



For Whom This Course Is Designed
This course is ideal for:

•	 Aspiring pastry chefs and bakers looking to specialize in professional eggless baking.

•	 Entrepreneurs planning to start their own bakery, café, cloud kitchen, or home baking business.

•	 Home bakers who wish to transform their passion into a professional career.

•	 Professional bakers who want to add eggless confectionery and bakery products to their existing portfolio 
and expand their business opportunities.

Whether you are a beginner or someone with a basic understanding of  baking, this diploma offers a 
structured pathway to develop technical expertise and creative skills in the world of  bakery and patisserie.

Note: We will make our best efforts to include most of  the bakery and pastry preparations within the curriculum. However, there are certain bakery and 
pastry dishes that cannot be prepared without eggs; such preparations may be excluded from the course curriculum.

Course Overview
The Diploma in Bakery & Patisserie – Pure Eggless is a comprehensive Level-2, six-month 
professional program designed for aspiring bakers and pastry enthusiasts who want to master the art of  
eggless baking and confectionery. Affiliated with the prestigious City & Guilds, UK, this diploma combines 
international standards with industry-focused practical learning, making it one of  the most specialized 
eggless bakery programs in India.

The curriculum is carefully designed to provide in-depth training in artisan breads, eggless cakes, cookies, tea 
cakes, desserts, chocolates, plated desserts, laminated doughs, and modern pastry techniques.

The program also places strong emphasis on entrepreneurship and business opportunities within the growing 
eggless baking market, helping students develop the confidence and practical expertise required to establish 
their own bakery, café, cloud kitchen, or home baking venture.

Students undergo intensive hands-on practical training supported by structured theoretical sessions, helping 
them understand the science behind eggless baking, ingredient functionality, texture balancing, presentation, 
and commercial production techniques. The program includes four practical classes and one theory session 
every week, ensuring a balanced and industry-oriented learning approach.

To provide real-world exposure, students also participate in workshops, guest sessions, live demonstrations, 
and practical assignments conducted by experienced chefs and industry experts. This practical exposure 
helps students build confidence, creativity, and professional kitchen discipline.

o n ly  a t  i i c a
Founded by the legendary chef and hospitality veteran, Virender Singh Datta, since it’s 
inception, IICA has preserved its identity as a research & innovation-focused culinary 
institute. Whilst teaching all of its students the fundamentals of culinary arts and bakery 
and patisserie sciences, the institute prides itself in securing the following credentials and 
achievements.

Upon successful completion 
of  the course, you will receive 

Accreditation

LEVEL 2 - DIPLOMA IN BAKERY & 
PATISSERIE FROM

KEY HIGHLIGHTS OF THE PROGRAM

•	 Specialized Expertise in Pure Eggless Baking & Pastry Arts

•	 International Certification from City & Guilds, UK

•	 Intensive Hands-On Practical Training

•	 Focus on Modern Presentation & Creative Dessert Styling

•	 Entrepreneurial Guidance for Bakery & Café Startups

4000+ 20 years 1:10
students 
graduated
till date

of successful 
operations

faculty to student 
mentorship ratio



Fee Structure

FAQ

Option 1 – Advance course in Bakery & Patisserie (Level-3) 
You can do advanced course (level-3) program in IICA, New Delhi.
Also, you can go for higher studies in UK, courses driven by City & Guilds.

Option 2 – Start job in pastry shops or hotels.

Total fees INCLUDE— City & Guilds, UK Qualification - Diploma in food preparation and cooking 
(Patisserie) Level-2; 2 Sets of Kitchen Uniform (+1 Chef Coat +1 Ceremonial Jacket); 1 Pair Kitchen Safety 
Shoes; Bakery Tool Kit; All Ingredients; Study Material; Convocation, Industrial Visits & Annual Picnic.
EXCLUSIONS— Accommodations, Travel, Lunch & Personal Expenses, Industrial Training.

Note: Upgrade to Level – 3 and get additional international qualifications. 
All payment subject to 18% GST and Govt. taxes as applicable. 
All fees once paid are not refundable. 
Application fees shall be adjusted in enrollment fees.

*Tuition Fee — ₹2,54,000
Examination Fee — ₹40,000
Total — ₹3,24,000

Enrollment Fees — ₹30,000

Fee payment Option – A

Course Fee (Six Months)

(Effective Session - July 2026)

Fee payment Option – B

What are the options available after completing the Diploma in Bakery & Pastry ?

3 installments of ₹98,000/- each

Enrollment Fee — ₹30,000
Payment in installments:

Eligible students can apply by filling out an admission form at our New Delhi Campus at Hauz Khas Village 
Road, New Delhi, or by visiting our website www.chefiica.com

How to Apply

Scholarships up to ₹45,000*

*Terms & Conditions apply.

Where Future Chefs Train
Training at IICA focuses on developing key professional 
skills, including:
•	 Industry-Standard Training
•	 Hands-On Practical Learning
•	 Food Production Techniques
•	 Plating & Presentation Skills
•	 Chef-Led Learning & Mentorship

http://www.chefiica.com


Placement Partners

Industry Speaks



A proud milestone 
marking two decades of 

excellence in culinary and 
pastry education.

IICA’s

40th

 
bat ch

CONVOCATION 
ceremony 2025

Padma Shri Awardee Dr. Pushpesh Pant
Renowned Culinary Historian

Mr. Vikrant Batra
Co-founder, Café Delhi Heights

Chef Virender Singh Datta
Founder and Chairman, IICA





“
“

IICA is the stepping stone of my career. It 
has given me a lot. The faculty is the best, 
all the chefs are so helpful and nice. IICA 
has made me what I am today. IICA has 
helped me think out of the box. 
Thank you, IICA!

SAKSHI
BANSAL
Jan 2016 batch
worked at Gordon Ramsay’s 
Maze Grill, Hong Kong

Only at IICA.

Become a Chef
like Sakshi.

Scholarship Available.

Great internship opportunities 
in India and abroad.



1800-843-2433  |  www.chefiica.com



39, Daryacha,
Hauz Khas Village Road,

n e w  d e l h i

admissions@chefiica.com

8447728601

@chefiica

@iica_newdelhi

@chefiica

1800-843-2433
www.chefiica.com


