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Turn your culinary passion
into a professional career.

Occupational Trade Certificate:
Chet | Cook | Kitchen Hand
National & International culinary
pathways

AN AUTHENTIC ENVIRONMENT
DRIVEN BY PASSION, PRIDE AND
EXCELLENCE.

thea@purplecarrot.co.za | 082 556 0779 | www.purplecarrot.co.za



WELCOME TO
PURPLE CARROT

We train future culinary professionals through skill,
discipline, creativity and real kitchen confidence.

WHY STUDENTS CHOOSE US

« Hands-on chef fraining from
foundational techniques to advanced
skills

* Theory, practicals, assessments,
workbooks, logbooks and PoE support

» Industry placements, culinary events
and real-world exposure

« A supportive culinary community with
mentorship and professional standards

The Goal Is Simple:
Build Confident Chefs Who Are

Ready For Industry.
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PROGRAMME SNAPSHOT

Occupational Certificate: Chef
SAQA ID 101697 | NQF Level 5

QUALIFICATION OUTCOME

A National Chef Qualification, Delivered With
Highfield Qualifications In Tandem With The
QCTO Programme.

3 YEARS
STRUCTURED PATHWAY

TRADE TEST
ADDITIONAL EXTERNAL COST

14-18 MONTHS
WORKPLACE/SIMULATED WORKPLACI
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CHOOSE YOUR ROUTE

Three pathways. One professional chef foundation.
Select the level of international certification that fits
your ambition.

OPTION 1

Professional Chef

TOTAL

R 285 000
Highfield Diploma for Professional Chefs
18 months school + 18 months
workplace/simulated workplace
OPTION 2
Chef + Management R 320 000

Professional Chefs + Culinary
Supervision and Management

20 months school + 16 months
workplace/simulated workplace

OPTION 3

Chef + Management + Pasiry R 360 000

Professional Chefs + Management +
Patisserie, Confectionery and Bakery
22 months school + 14 months
workplace/simulated workplace

Green chopping board

For fruits & Veggies
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ANNUAL FEE PLANNING

All courses are invoiced annually and may be subject to
an annual increase. Payment plans are signed after
enrolment fees are paid.

PROGRAMME INVESTMENT SUMMARY

Year 1 Year 2 Year 3

OPTION 1 R 90 000 R9%5000 R 100000
OPTION 2 R90000 R 110000 R 120000
OPTION 3 R90000 R 130000 R 140000

Deposits And Instalments Vary By Option And Year.

R1 500 annual application fee

« Covers administration, processing and admissions
evaluations

 Exam fees, chef table tickets and trade test fees are
additional




THE LEARNING JOURNEY

Students build a Portfolio of Evidence through study
guides, workbooks, practical guides, assessments,
projects and logbooks.

Theory Study gwdes, classroom learning
and written assessments
Chef-led kitchen fraining,
‘ Practical ingredients and recipe
application

Logbooks, industry exposure and
simulated workplace experience

Evidence kept on site until
programme completion
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WHAT YOUR FEES INCLUDE

Core training essentials are built into
the programme so students can arrive
ready to work.

Registration on national & international platforms
Onsite assessment and moderation

Comprehensive theory classes

Practical training including ingredients and recipe
ook

Workbooks, logbooks and printed notes

Uniform starter kit: 2 jackets, 2 pants, 2 aprons, 2 skull
caps

Professional knife kit — the tools of your tfrade
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YOUR APPLICATION
PROCESS

Simple, structured and designed to
confirm the right student-school fit.

Submit application

Bring ID copy, completed registration form,
one-page CV, highest qualification certificate
and motivational letter.

Interview + assessment

Written assessment is completed during
the interview.

Acceptance letter
Sent via WhatsApp or email after the
intferview.

Enrolment fees

Pay registration, starter kit and initial
learning material fees.

Payment plan

Agree and sign the payment plan for
remaining tuition fees.
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school of culmory art

READY TO START YOUR
CULINARY JOURNEY?

Explore the course options, book a
conversation and take the next step toward
a professional chef career.

Chef Thea Prinsloo
082 556 0779 | thea@purplecarrot.co.za

2 Luke Street, Zigmart Building,
1st Floor, Potchefstroom

www.purplecarrot.co.za
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