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With a legendary but contemporary 
international reputation in the 
culinary arts, Le Cordon Bleu 
provides the ultimate training in 
contemporary hospitality within 
the education sector. Through 
its many schools, the group is 
dedicated to preserving and passing 
on the mastery and appreciation 
of the culinary arts and restaurant 
management. 

Since its establishment in 1895, 
Le Cordon Bleu has embodied the 
spirit of French cuisine and culture. 
Over many years, our endeavours 
in the world have propelled us 

Message froM the 
President

along many new and challenging 
paths. Le Cordon Bleu views Kuala 
Lumpur with its vibrant food scene 
and forward-looking cuisine as an 
important location for its newest 
school. It represents the French Art 
de Vivre in a large multicultural city 
with abundant fresh produce, great 
history and a confident future. 

Le Cordon Bleu’s intensive 
programmes offer immeasurable 
opportunities for new learners, 
established professionals and 
career changers to advance from 
sound basic principles through to 
supervisory and management skills 

from certificate to degree status. 
Working with our professional 
staff you can be assured of 
up-to-date levels of training and 
instruction for the achievement 
and fulfilment of your education 
for restaurant, catering business or 
entrepreneurial venture.

In the Sunway Le Cordon Bleu 
Institute, we invite you to experience 
the Le Cordon Bleu tradition, 
expertise and passion to design  
your international career and join  
Le Cordon Bleu International, 
the world’s most exclusive 
hospitality club.

André J. Cointreau

President & CEO

Le Cordon Bleu
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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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Founded in Paris in 1895, Le Cordon 
Bleu is considered today the largest 
network of culinary arts school in the 
world with more than 35 institutes  
in 20 countries, training more than  
20,000 students of over 100 
nationalities every year. Le Cordon  
Bleu is a culinary institute that 
combines innovation and creativity 
with tradition through its certificates, 
diplomas, bachelors and master 
degrees, including an online degree 
in gastronomic tourism.

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

about  
Le Cordon bLeu

A N  I N T R O D U C T I O N
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Le Cordon Bleu views Kuala Lumpur with its vibrant food scene and forward-looking cuisine as an important location 
for its culinary institute. It represents the French “Art de Vivre” in a large multicultural city with abundant fresh produce, 
great history and a confident future. The set-up of Sunway Le Cordon Bleu institute in Sunway City  has provided a 
comfortable and conducive learning and living environment in a self-contained township for students enrolled in its 
culinary arts course. With some of the best restaurants, cafés and famed street food centres in the vicinity you are 
never far from the uniquely Malaysian experience outside your kitchen experience. Le Cordon Bleu here in Malaysia 
which has been synonymous with professional cooking will definitely raise the bar for culinary arts in Malaysia and 
South East Asia. 

Experience life in a multicultural society where Malaysians of different races and religions live in harmony and 
acceptance with each other. This diversity also makes Malaysia a melting pot of culinary heritages. The distinctiveness 
of Malaysian food has given an opportunity for Malaysia to become a culinary tourism destination in Asia.

Why Le Cordon
bLeu MaLaysia
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Globally Recognised  
Culinary Programme

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.

For more than a century, Le Cordon 
Bleu has enabled aspiring culinary 
professionals to turn their ambitions 
into reality. 

Although many Le Cordon Bleu 
students may have some experience 
attending cooking classes and baking 
classes, a large number comes from 
various academic disciplines and 
professional backgrounds. 

Some are looking to start a new 
career through a professional 
qualification in culinary arts, while 
others are looking to combine their 
interests in the culinary arts to 
advance in their current occupation. 

Our students strive for successful 
careers in a wide variety of fields, 
including restaurant kitchens, 
catering, restaurant and hotel 
management, journalism, consulting, 
food service, food styling, and 
education.

French Culinary Techniques

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. 

Tradition Of Excellence

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 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.

 
Our Distinguished Faculty

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

Focused Learning

Learning at Le Cordon Bleu Malaysia 
is definitely a focused experience as 
each class consists of a maximum of 

16 students. Smaller classes enhance 
the learning experience of each 
student as instructors are able to pay 
special attention to the needs and 
capabilities of each student.

Great Career In The Future

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.

The Alumni Network

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 Broomberg, and on 
the homefront Dato’ Fazley Yaakob, 
Darren Chin, Amelia Ng and Chua Toi 
Aik.

Meeting The Needs  
Of The Industry

Le Cordon Bleu Malaysia continually 
adapts its academic programmes to 
the future needs of culinary, tourism 
and hospitality industries.
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The Grand Diplôme® can be 
combined with our Diploma in  

Culinary Management as an
integrated programme.

C U L I N A R Y  A R T S  & 
B U S I N E S S  /  I N T E R N S H I P 

P A T H W A Y

Respected across the culinary and hospitality industry as a mark of excellence, Le Cordon Bleu’s Grand Diplôme® is an 
influential qualification combining classical training in both cuisine and pâtisserie. Students are first taught basic culinary 
skills before applying this knowledge to high-quality produce and specialist ingredients.

This Diploma is awarded after the successful completion of both the Diplôme de Cuisine and the Diplôme de Pâtisserie.

 “The Grand Diplôme® is our most influential qualification, 
which simultaneously combines classical training in both cuisine and pâtisserie.”

grand diPLôMe

Teaching Methodology
 • Demonstration Class
 • Practical Class 
 • Theory Class

Intakes
January, April, July, October

High school diploma or equivalent
(SPM / UEC / O-Level / STPM / A-Level)

•
Eligibility to study in Malaysia.  

17 years or older
•

Competency in English language 
(IELTS 5.5 overall scoreboard)

•
No prior culinary experience is 

required

K E Y  F A C T S

E N T R Y  R E Q U I R E M E N T S
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SUPERIOR CUISINE 

CERTIFICATE

11 weeks 

Prerequisite: Intermediate Cuisine

SUPERIOR PÂTISSERIE 

CERTIFICATE

11 weeks 

Prerequisite: Intermediate Pâtisserie

INTERMEDIATE CUISINE

CERTIFICATE

11 weeks

Prerequisite: Basic Cuisine

INTERMEDIATE PÂTISSERIE

CERTIFICATE

11 weeks

Prerequisite: Basic Pâtisserie

BASIC CUISINE CERTIFICATE

11 weeks 

Prerequisite: SPM / UEC / O-LEVELS

IELTS 5.5

BASIC PÂTISSERIE CERTIFICATE

11 weeks 

Prerequisite: SPM / UEC / O-LEVELS

IELTS 5.5

Diplôme de Cuisine
Basic, Intermediate & Superior 

Cuisine Certificates

Diplôme de Pâtisserie
Basic, Intermediate & Superior

Pâtisserie Certificates

G R A N D  D I P L Ô M E ®

9 months / 18 months

Course struCture
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grand diPLôMe® Core Content

Basic Cuisine

11 WEEKS
Prerequisite: SPM - Credit in English

  UEC - B6 in English

  IELTS - 5.5

C O R E  U N I T S
• Cuisine Skills 1
• Cuisine Kitchen Operations 1
•  Cuisine Theory and Product 

Knowledge 1
•  Level 2 Food Safety in Catering 

(CIEH)
• Professional Development

C O R E  O B J E C T I V E S
•  Demonstrate fundamental basic 

cuisine preparations and cooking 
techniques including: 

 - knife skills
 - basic classical vegetable cuts
 - fish filleting skills
 - elementary butchery skills
 - basic stocks and derivatives
 - elementary sauces and emulsions
 -  basic doughs e.g. pasta and puff 

pastry
 -  introduction to plating presentation
 -  basic plated desserts for restaurants
 -  elementary methods of cooking e.g. 

braising, pan-frying, boiling, deep-
frying, roasting, and steaming

• Identify French culinary terms
•  Follow health, safety and hygiene 

regulations
• Identify wine & alcoholic beverages
• Obtain basic cheese knowledge
•  Develop personal kitchen 

organisation and management skills

Intermediate Cuisine

11 WEEKS
Prerequisite: Basic Cuisine

C O R E  U N I T S
•  Cuisine Skills 2
•  Cuisine Kitchen Operations 2
•  Cuisine Theory and Product 

Knowledge 2
• Professional Development

C O R E  O B J E C T I V E S
•  Implement all the basic techniques 

learned and apply them to 
fundamental European regional 
cuisine and culinary techniques 
including:

 - developing specific knife skills
 - preparing live shellfish
 - methods of preserving
 -  developing butchery skills and fish 

filleting
 -  compile classic and modern plating 

presentations
 - sweet and savoury hot soufflé
 - developing sauce knowledge
 - practising cooking methods
 -  identifying specific European 

techniques and cuisine

•  Follow health, safety and hygiene 
regulations

• Experience food and wine pairing
•  Study cheese production 

knowledge
•  Extrapolate personal kitchen 

organisation and management skills

Superior Cuisine

11 WEEKS
Prerequisite: Intermediate Cuisine

C O R E  U N I T S
• Cuisine Skills 3
• Cuisine Event
• Cuisine Kitchen Operations 3
•  Cuisine Theory and Product 

Knowledge 3
• Professional Development

C O R E  O B J E C T I V E S
•  Demonstrate a wide range 

of fundamental classical and 
contemporary cuisine techniques 
including:

 - extending cooking techniques
 - advanced butchery skills
 -  specific preparation and cooking skills 

for vegetables and garnishes
 -  elaborating world flavours and texture 

techniques
 -  expressing personal cultural choices 

with ingredients and flavours
 - cooking to order
 -  seasonal and market influences on 

cuisine

•  Meet health, safety and hygiene 
regulations

•  Analyse sweet wine and dessert 
pairing

• Discover cheese beyond taste
•  Establish personal kitchen 

organisation and management skills
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Basic Pâtisserie

11 WEEKS
Prerequisite: SPM - Credit in English

  UEC - B6 in English

  IELTS - 5.5

C O R E  U N I T S
• Pâtisserie Skills 1
• Kitchen Operations 1
•  Culinary Theory and Product 

Knowledge 1
•  Level 2 Food Safety in Catering 

(CIEH)
• Professional Development

C O R E  O B J E C T I V E S
•  Demonstrate fundamental basic 

pâtisserie preparations and baking 
techniques including:

 - knife skills
 -  elementary sugar cooking techniques
 - tart production techniques
 -  basic pastry doughs e.g. short crust, 

sweet dough and puff pastry
 - simple breads
 - petits fours baking skills
 - basic entremets skills
 - piping techniques

• Identify French culinary terms
•  Follow health, safety and hygiene 

regulations
• Identify wine & alcoholic beverages
• Obtain basic cheese knowledge
•  Develop personal kitchen 

organisation and management skills

Intermediate Pâtisserie

11 WEEKS
Prerequisite: Basic Pâtisserie

C O R E  U N I T S
•  Pâtisserie Skills 2
• Kitchen Operations 2
•  Culinary Theory and Product 

Knowledge 2
• Professional Development

C O R E  O B J E C T I V E S
•  Implement all the basic techniques 

learned and apply them to 
fundamental advanced pâtisserie 
and bakery preparation techniques 
including:

 - chocolate piping techniques
 - elementary cake decoration
 -  introduction to viennoiserie  

e.g. brioche, croissant
 - developing chocolate skills
 - classical French entremets
 -  introduction to hot and cold plated 

desserts
 - chocolate centrepiece skills

 - tempering technique

•  Follow health, safety and hygiene 
regulations

• Experience food and wine pairing
•  Study cheese production 

knowledge
•  Extrapolate personal kitchen 

organisation and management skills

Superior Pâtisserie

11 WEEKS
Prerequisite: Intermediate Pâtisserie

C O R E  U N I T S
•  Pâtisserie Skills 3
• Culinary Event
• Kitchen Operations 3
•  Culinary Theory and Product 

Knowledge 3
• Professional Development

C O R E  O B J E C T I V E S
•  Master advanced techniques and 

confectionery methods including:
 -  hot and cold contemporary plated 

desserts for restaurant
 -  afternoon tea production and event 

organisation
 - decoration and presentation
 - entremets design and decoration
 -  confectionary and moulded chocolate
 -  artistic cooked sugar centrepiece 

technique
 -  identifying seasonal and market 

influences on pastry products

•  Meet health, safety and hygiene 
regulations

•  Analyse sweet wine and dessert 
pairing

• Discover cheese beyond taste
•  Establish personal kitchen 

organisation and management skills
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Completion of the Basic Cuisine Certificate, Intermediate Cuisine Certificate and Superior Cuisine Certificate results in 
the award of Diplôme de Cuisine. You will learn to master the necessary skills to create fine cuisine dishes through a 
combination of practical sessions, demonstrations and theory lessons, gaining knowledge from our team of classically 
trained Le Cordon Bleu master chefS who have experience working in senior position in the world’s finest kitchens and 
Michelin star restaurants.

Our cuisine Le Cordon Bleu master chefs lead demonstrations to show you how to produce dishes to the highest 
professional standard. You are then tasked with replicating what you have been shown in one of our dedicated cuisine 
practical kitchens under the guidance of one of our Le Cordon Bleu master chefS to ensure satisfactory progress is 
made.

Theoretical technical classes explore a specific culinary subject or ingredient and are taught through concise classroom 
sessions. Each technical class is supplemented by supporting resources to underpin the practical knowledge taught and 
provide context to the techniques developed and ingredient used.

diPLôMe de Cuisine

Diplôme de Cuisine

Teaching Methodology
 • Demonstration Class
 • Practical Class 
 • Theory Class

Intakes
January, April, July, October

High school diploma or equivalent
(SPM / UEC / O-Level / STPM / A-Level)

•
Eligibility to study in Malaysia.  

17 years or older
•

Competency in English language 
(IELTS 5.5 overall scoreboard)

•
No prior culinary experience is 

required

K E Y  F A C T S

E N T R Y  R E Q U I R E M E N T S

BASIC CUISINE CERTIFICATE

11 weeks
Prerequisite: SPM / UEC / O-LEVELS

IELTS 5.5

INTERMEDIATE CUISINE CERTIFICATE

11 weeks 

Prerequisite: Basic Cuisine

SUPERIOR CUISINE CERTIFICATE

11 weeks 

Prerequisite: Intermediate Cuisine
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Course struCture

Basic Cuisine Certificate

Basic Cuisine opens the door to the 
adventures of classic cuisine. From 
day one, students begin to master 
the basic skills: how to hold a knife 
properly, peel vegetables and truss 
a chicken. As the term progresses, 
techniques become more complex. 
Students learn how to use and 
integrate condiments, herbs and 
spices which complement the dishes 
prepared.

Intermediate Cuisine Certificate

Intermediate Cuisine introduces 
students to classic French regional 
dishes and European cuisine 
techniques, through which they will 
apply the techniques introduced 
during Basic Cuisine. Through practice, 
students will begin to perform tasks 
instinctively and with greater ease and 
understand the importance of mise en 
place: organisation and production.

Superior Cuisine Certificate

During Superior Cuisine, which 
concludes our Diplôme de Cuisine, 
students will focus on advanced 
preparation and cooking techniques, 
whilst being encouraged to develop 
their own creative ideas and apply 
their kitchen operation knowledge. 
Alongside mastering intricate 
techniques, students at this level will 
also individually gain group leadership 
skills that will prepare them for an 
industry environment. Working as 
a team, students will plan and host 
a dinner event where together they 
will produce items of high-quality 
appearance and taste.
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Completion of the Basic Pâtisserie Certificate, Intermediate Pâtisserie Certificate and Superior Pâtisserie Certificate 
results in the award of Diplôme de Pâtisserie. You will be taught the required knowledge to master the culinary art of 
pâtisserie, developing creative skills and learning established techniques to create classic and contemporary dessert 
served in the finest restaurant and pâtisseries.

Our pâtisserie Le Cordon Bleu master chefs lead demonstrations of delicate and intricate pastry items to showcase 
key techniques in creation and decoration. You are then tasked with replicating what you have been shown in one of 
our dedicated pâtisserie practical kitchens under the guidance of one of our Le Cordon Bleu master chefs to ensure 
satisfactory progress is made.

Theoretical technical classes explore a specific culinary subject or ingredient and are taught through concise classroom 
sessions. Each technical class is supplemented by supporting resources to underpin the practical knowledge taught and 
provide context to the techniques developed and ingredient used.

diPLôMe de PÂtisserie

Diplôme de Pâtisserie

Teaching Methodology
 • Demonstration Class
 • Practical Class 
 • Theory Class

Intakes
January, April, July, October

High school diploma or equivalent
(SPM / UEC / O-Level / STPM / A-Level)

•
Eligibility to study in Malaysia.  

17 years or older
•

Competency in English language 
(IELTS 5.5 overall scoreboard)

•
No prior culinary experience is 

required

K E Y  F A C T S

E N T R Y  R E Q U I R E M E N T S

BASIC PÂTISSERIE CERTIFICATE

11 weeks
Prerequisite: SPM / UEC / O-LEVELS

IELTS 5.5

INTERMEDIATE PÂTISSERIE CERTIFICATE

11 weeks 

Prerequisite: Basic Pâtisserie

SUPERIOR PÂTISSERIE CERTIFICATE

11 weeks 

Prerequisite: Intermediate Pâtisserie
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Course struCture

Basic Pâtisserie Certificate

Basic Pâtisserie is designed to give 
students a strong foundation on 
which to build their pâtisserie skills 
and knowledge. As students progress, 
they learn to prepare a wide selection 
of desserts and pastries through 
practical sessions and demonstrations. 
This exciting course introduces the 
various concepts, properties and 
applications of pâtisserie which are 
essential for working in the industry.

Intermediate Pâtisserie Certificate

During Intermediate Pâtisserie, 
students begin to master fundamental 
techniques and their proficiency 
will allow them to focus more on 
decoration. Students will also be 
introduced to sugar sculpting and 
more advanced chocolate work, 
developing skills such as chocolate 
piping and casting, and preparing 
restaurantstyle desserts. Under the 
guidance of our chefs, students are 
able to develop essential artistic skills.

Superior Pâtisserie Certificate

Superior Pâtisserie combines all the 
knowledge, techniques and skills 
previously acquired and encourages 
students to personalise their work. 
Students will focus on developing 
advanced levels of artistic and creative 
work, whilst being taught precision 
and efficiency. Alongside mastering 
intricate techniques, students will also 
individually gain group leadership 
skills that will prepare them for an 
industry environment. Working as a 
team, students will learn to plan and 
host an afternoon tea event together.
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Our Diplôme de Boulangerie has been developed to meet the needs of the expanding 
culinary sector of the hospitality industry. The programme aims to provide excellence 
in the classical practical skills of boulangerie arts, kitchen management and 
gastronomy.

The programme provides graduates with a range of competencies at supervisory 
and management level that will be required to function as a culinary professional in 
roles ranging from baker, bakery manager, restaurateur, catering business operator, 
entrepreneur to self-employed professional.

diPLôMe de bouLangerie

S T U D Y  O U R  D I P L Ô M E  D E  B O U L A N G E R I E  A N D  
D I P L Ô M E  D E  P Â T I S S E R I E  T O G E T H E R

Students have the option to create a comprehensive programme by studying the Diplôme 
de Pâtisserie alongside the Diplôme de Boulangerie within a 1 year period.



17

ADVANCED BREAD BAKING CERTIFICATE

Prerequisite: Basic Bread Baking

120 hours

Fermentation theory

Liquid & solid natural leavens

Puff pastry & “farine de tradition” handling

Traditional bread baking & derivative products

BASIC BREAD BAKING CERTIFICATE

120 hours

Bread baking theory & techniques, food hygiene & safety

Yeast doughs, fermentation & preparations

Viennoiserie & specialty breads

Initiation bread baking decoration

Diplôme de Boulangerie
Basic & Advanced

Bread Baking Certificates

2 Terms 
3 Months • Basic (Term 1)

3 Months • Advanced (Term 2)

Intakes
January, April, July, October

K E Y  F A C T S
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The Diploma in Culinary Management has been designed to provide aspiring managers and business owners with the 
relevant skill set to lead successful kitchens and food businesses in an increasingly competitive world. The focus of the 
programme is to provide practical and technical advanced culinary skills, alongside entrepreneurship and management 
studies.

Taught through culinary workshops, interactive learning, food business mentoring, field trips, students will develop their 
creativity and innovation in line with modern food trends.

diPLoMa in 
CuLinary 
ManageMent
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1 Term 
3 Months • 200 Hours

Typical week
Approximately 20 hours per week

Teaching Methodology
 • Culinary workshops
 • Interactive learning
 • Food business mentoring
 • Industry research field trips

Intakes
January, April, July, October

Le Cordon Bleu Grand Diplôme®, 
Diplôme de Cuisine, OR
Diplôme de Pâtisserie

•
Eligibility to study in Malaysia

•
17 years or older

•
Competency in English language 

(IELTS 5.5)

K E Y  F A C T S

E N T R Y  R E Q U I R E M E N T S

Culinary Innovation

As the core module within the 
diploma, this element provides 
students with an in-depth knowledge 
of innovative culinary techniques 
including sensory evaluation, 
evolution of world cuisine, recipe and 
menu development.

Gastronomy & Food Trends

Students will evaluate the cultural 
and social dimensions of global food 
trends, restaurant planning and food 
and wine menu design. Topics will 
include: influence of social trends on 
diet; food sourcing; sustainability; 
evolution of gastronomy and the 
development of eating habits across 
cultures.

Menu Concepts & Marketing

Teaches the importance of strategic 
marketing within the food industry 
examining how global trends 
influence customer behaviour. 
Students will gain an understanding 
of all aspects of the marketing mix: 
advertising, PR, branding and social 
media.

Wine & Beverages

Students will gain an insight into 

wine selection, wine service, food 
and wine pairing and management 
of wine. Taught by our wine experts, 
students will be introduced to wine 
in the context of a food business. 
Cocktail creation and discover the art 
of coffee drinking. 

Food & Beverage Cost Control

Students will be taught the core 
aspects of cost control, planning, 
optimisation of resources, menu 
management and menu engineering 
to enable an operation to run 
efficiently, effectively and profitably.

Professional Kitchen 
Management

Effective kitchen management 
demands skills in team building and 
communication, this element of the 
diploma will provide students with 
these skills in order to operate a 
profitable and efficient kitchen.

Food Hygiene & Safety

With food safety being of principal 
importance within any food service 
operation, this unit covers the 
standards of food handling for 
culinary professionals.  

Business Environment

Introduces students to the process 
of writing a business profile for their 
food business concept. Students 
will view food business through the 
eyes of an entrepreneur. Within the 
unit, students will design a business 
strategy for their food concept, 
consider legal requirements and gain 
a thorough understanding of how to 
design an effective business model.

Course struCture
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CLass struCture

Assessment*

50%
Practical Class 
Performance 
Evaluation

40%
Final Exam 
(Practical)

10%
Final Exam 
(Written)

Cooking 
Demonstration
3 Hours / day

Practical  
Classes

3 Hours / day

Theory
Classes

estimated 3 Hours / week

6 Hours / day

* Each components have to pass half of it

3 Hour Cooking Demonstration 3 Hour Practical Class
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Diplôme de 
Cuisine

Diplôme de 
Pâtisserie

the PathWay to suCCess

S P M • U E C • O - L E V E L • S T P M • A - L E V E L

Minimum Credit in English

Bachelors Degree*

Le Cordon Bleu Paris
Le Cordon Bleu New Zealand

3 Years Course

Join The 
Working World

Industrial placement 
within Malaysia

3 / 6 months 
(optional)

Diploma in Culinary 
Management

3 months

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

Grand Diplôme®
9  /  1 8  M O N T H S

Diplôme de 
Cuisine

+
Diplôme de 
Pâtisserie
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industriaL
researCh

Market Visits
Basic Cuisine & Pastry Students

Organic Farm Experience 
Intermediate Cuisine & Pastry Students
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Discover Commercial Kitchen
Superior Cuisine Students

Pastries Production Factories
Superior Pastry Students
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Chefs

Le Cordon Bleu Master Chefs of Malaysia
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CHEF RODOLPHE ONNO

Technical Director &  
Cuisine Chef Instructor

Brittany, France

Born in the beautiful peninsula of Brittany, France, Chef 
Rodolphe Onno has always been enchanted by the flavours of 
his hometown.

Specialties such as roasted turbot in hazelnut butter, 
vegetables flavoured with the sea and milk chocolate 
pistachio are some of his favourite dishes, and it is his passion 
for flavours that has inspired him to master the technicalities 
of culinary arts and to create an illustrious career that spans 
more than 20 years.

It all began in 1987, with professional certificates from the 
Saint Ivy College in Pontivy, Saint Marc College in Tregunc and 
FERRANDI, the prestigious school affiliated to the Paris Ile-
de-France, the Regional Chamber of Commerce and Industry.

His passion, determination and ambition steered his inevitable 
journey into Michelin-starred restaurants, where he became a  
Chef de Partie at the 3-Michelin-starred L’ Esperance and the 
2-Michelin-starred Jacques Le Divellec, before becoming  
Executive Chef at the Val Joly hotel restaurant in Saint 
Gervais.

Believing that food is a way of sharing culture, Chef Rodolphe 
has travelled far and wide. Driven by the desire to create 
a legacy with his mastery and to share his formidable 
knowledge and expertise by mentoring budding chefs, he 
became the Cuisine Chef Instructor at Le Cordon Bleu Dusit 
in Bangkok and has now taken over the role of Technical 
Director at Le Cordon Bleu Malaysia. 

Chef Rodolphe is also a member of the elite Le Chaine de 
Rotisseures, an international gastronomic society in Malaysia. 
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Creativity and determination have always been the earmarks of Chef Sylvain 
Dubreau’s career. 

Upon gaining his professional certificates from the Centre de Formation 
d’Apprentissage in St. Germain de Lesignan in 1991, Chef Sylvain spent 
fourteen years honing his craft and mastering the arts of French cuisine at the 
Grandes Maisons area in Paris, where many Michelin-starred restaurants and 
hotels are located, including 3 Michelin-star La Tour d’Argent, 2 Michelin-star 
Les Ambassadeurs, 1 Michelin-star Prunier and the world-renowned 2 Michelin-
star Hotel de Crillion.

His world travels began at the Michelin-star La Melazane by Gourmard 
restaurant at the Hilton Resort in Mauritius in 2004, before moving on to 
spend 5 years at world-famous Lotte Hotel in Seoul, South Korea. 

Keen to experience the challenges of restaurant-ownership for himself, he then 
moved on to Japan, where he has established his own ultra-exclusive 17-seat 
French fine dining restaurant, the Sucre-en-Rose.

Always on the hunt for new challenges, Chef Sylvain has now joined Le Cordon 
Bleu Malaysia as Chef Cuisine Instructor and looks forward to sharing his 
journey with his students.

CHEF SYLVAIN DUBREAU

Cuisine Chef Instructor
Gironde, France

Surrounded by the rich bounties of the land and sea of the English countryside 
while growing up, young Chef David Morris was always destined to make food 
a large part of his life.

His culinary journey began as a humble apprentice at a leading Birmingham 
hotel, working and developing his skills while attending a college nearby for 
the next 5 years.

Over the next decade, he quickly climbed the ranks at such highly regarded 
establishments such as the Phyllis Court Club at Henley-on-Thames under the 
mentorship of Head Chef Norman Cook, the 4-star Compleat Angler Hotel 
in Marlow and the Bear Hotel in Woodstock, finely honing his style, craft and 
command of the kitchen. 

In 2005, he became the runner up as Hampshire Chef of the Year and then 
began work with Master Chef Steven Saunders at Brocket Hall and Sheene 
Mill, and then moving on to designing and opening Shendish Manor in 
Hertfordshire, one of the best country house hotels today.

Chef David joined Le Cordon Bleu in London in 2010 as a Cuisine Chef 
Instructor, one of the first few non-French chefs. At Le Cordon Bleu, 
Chef David was part of a team who developed the short courses and was 
responsible for developing the manuals for the classic cycle. 

Chef David has been with Le Cordon Bleu Malaysia since 2014 and is highly 
respected by staff and students alike for his craft, knowledge, patience and 
good humour.

CHEF DAVID MORRIS

Cuisine Chef Instructor
Birmingham, United Kingdom

Chefs
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Chef Stephane was born in France, Normandy. He always had a passion for 
pâtisserie since he was a kid. He started his apprenticeship as a pâtissier, 
confiseur, chocolatier and glacier in Normandy in 1986. 

After receiving his Certificat d’Aptitute Professional (C.A.P) in 1988 from the 
CFA of Alencon, Chef Stephane went to work in several pastry shops and 
restaurants in Versailles area. 

He opened his own restaurant in 2000 and operated it for over 6 years, and 
later joined several 5 star hotels in Malaysia in the F&B Management. 

Chef Stephane is a passionate pastry instructor as he enjoys sharing his baking 
secrets with his students. 

CHEF STEPHANE ALEXANDRE

Pastry Practical Chef Instructor
Normandy, France

THIERRY LERALLU

Boulangerie & Pastry Chef 
Instructor

Normandy, France

Chef Thierry was born in France, Normandy. He always had a passion for bakery 
and patisserie and a talent in the Art of Pastry. He started his apprenticeship as a 
baker, Patissier, chocolatier and confiseur in Normandy well-known for the fresh 
cream, milk product, cheese and apple.

Thierry Lerallu from an early age showed his predisposition for his job and was 
rewarded repeatedly as the best apprentice in various specialties; from the bakery 
to patisserie, He remains unbeatable and comprehensive.

After receiving his Diploma from CFA, Alencon France he ventured out to see the 
world and had set foot in Malaysia in the early nineties where he worked for several 
5 star international hotels.  It was in Malaysia where he discovered the Malaysian, 
Chinese and Indian cuisine.. 

His skills with baking, sugar and chocolate art had brought him much recognition in 
the yearly Bernard Loiseau Culinary Festival in Mauritius and they depended heavily 
on his talent for beautiful creations and desserts which made such a distinction and 
were highly regarded and appreciated by both participants and renowned guests.

With his numerous years in the industry starting in France and eventually all over 
the world, his appointment as Head of Pastry Chef at the Sunway Le Cordon Bleu 
did bring the patisserie programme to great heights in Malaysia and South East 
Asia. He subsequently joined the Le Cordon Bleu School in Seoul Korea but have 
returned to the Malaysia school as Pastry and Bakery Chef Instructor to commence 
our Boulangerie Programme

He is well loved by students  and colleagues and is very patient in imparting the 
pastry arts skills to all who learnt after him.
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The ISO 9001:2008 certified Sunway 
Campus Library is 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 students of Sunway Le Cordon Bleu.

Located in Sunway City, this township consists of a hospital, shopping 
mall, eateries, international restaurants, 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 Sunway City, Subang Jaya, the Sunway 
University campus is where Le Cordon Bleu is situated. 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.

The campus 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.

S U N W A Y  C A M P U S 
L I B R A R Y

a host of
aMenities

Canopy Walk Library
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Spacious rooms

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 multi-purpose 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-U RESIDENCE

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

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.

Note:  Other private residence of choice includes Geo Residence, Nadayu and Sunway 
Lagoon View which are both walking distance from Sunway Le Cordon Bleu 
teaching facilities.

exCeLLent
aCCoModation

Sun-U Residence
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Gymnasium

  24-hour Wireless Access 
Coverage (Wi-Fi) 

 Campus Bookshop
  24-Hour Security and 

Auxiliary Police & Security 
 Classrooms 
 Lecture Theatres
 Electronic Teaching Devices
  Science Laboratories (Physics, 

Biology and Chemistry)
 IT Labs
 Computer Centres
 Library Multimedia Zone
 Badminton Courts
 Basketball Court
 Jogging Track
 Netball Court
 Volleyball Court
 Olympic-sized Swimming Pool
 Table Tennis Table
 Multi-Purpose Hall
 Roof Top Garden
 Information Centre
 Atrium 
 Student Lockers
  ATM Facilties (CIMB and 

Maybank) 

Sunway Monash Residence

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.

A C C O M M O D A T I O N
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L E  C O R D O N  B L E U

Notes
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