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Message from
Virender Singh Datta
Founder & Chairman,
IICA New Delhi

Dear Students and culinary career aspirants,

This particular quote was always true and remains undisputed even today, especially when Coronavirus has invaded 
or impacted the lifestyle of  every household globally.

Corona or no Corona, 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 culi-
nary 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 15th year 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.

Come join us and realise your dream career!

—  v i r g i n i a  w o l f

Virender Singh Datta
Founder & Chairman,
IICA, New Delhi

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



Accreditation
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This course is accredited by City & Guilds, UK, and WACS, Paris.
Upon successful completion of  the program the student shall have the 
options to pursue further work or study overseas.

Course Structure
IICA’s Level 3 in Professional Patisserie & 
Confectionary principles is a one-of-a-kind programme 
designed to meet the demands of  both aspiring 
professional patisserie chefs and the ever-changing 
industry demands. 

Designed by hospitality veteran, the award-winning 
Chef  Virender S Datta (Founder & Chairman, IICA), 
this programme is ideal to learn both the basics and 
advance levels of  Baking & Patisserie. 

The first 12 months of  the program is devoted to 
complete course content of  the programme. This is 
done via a combination of  both practical & theory 
classes. Students are also given opportunities to practice 
what they have learned every month via various 
methods — such as revision classes and in-class tests. 

In the first three semesters the predominant emphasis is given to teaching basic aspects of  bakery & 
patisserie, whereas the second set of  semesters are devoted in teaching advance skills for bakery & 
patisserie. At the end of  the 12-month training at our campus, the student is then sent for industrial 
training at a leading hotel/restaurant/pastry shop. 

The students are selected at the discretion of  host establishments, via 
various methods of  selection such as personal interviews & bakery 
trials. The entire faculty shall assist each and every student in preparing 
for the selection process. At the end of  the industrial training, the 
student is required to return to the institute for revision classes and final 
examinations.

Number of students per session: 36–40
Number of students per batch: 18–20
Classes held per week: 5 (4 practical + 1 theory)

Number of students per session/batch shall be as per Delhi Govt. 
guidelines and social distancing norms.

iica faculty and students
hold the world record for

the world’s biggest walnut brownie
made on the

international walnut day

students perfecting
their skills

Course Overview
Diploma in bakery and patisserie arts is an ideal course for someone who wants to pursue a career 
as a pastry chef  and gain maximum skills in bakery & patisserie, with the perfect mix of  practical 
and theory classes throughout the year. The course offers all aspects of  advance level of  bakery & 
patisserie skills.

crafting perfection

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.

2800+ 15 years 1:10 2
students 
graduated
till date

of successful 
operations

faculty to student 
mentorship ratio

state-of-the-art training 
centres in New Delhi 
and Gurgaon

Multiple 
international 

affiliations and 
accreditations.

Multiple 
knowledge-
partner for leading 
organisations



Fee Structure

How to Apply
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 at www.chefiica.com.

January/July

March/September

Each semester — ₹90,833 + 18% GST

Tuition fees —

Enrollment fee —
(fee for security*, formal &
kitchen shoes, uniform,
bakery toolkit,
WACS registration)

*₹10,000 on account of security refundable at the end of the course.

Total 

International fees — ₹60,000

₹5,45,000 + 18% GST AS APPLICABLE

May/November

July/January

September/March

November/May

1st semester

2nd semester

3rd semester

4th semester

5th semester

6th semester

Student Eligibility
• Minimum qualification is 12th standard 
• Fluency in English

₹4,55,000

₹30,000

a class in session



“
“

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

Become
a Chef

Only at IICA.
like Sakshi.

www.chefiica.com
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