HTA School of Culinary Art
HTA E-LEARNING CHEF APPRENTICESHIP IN
PROFESSIONAL COOKERY AND CULINARY ART

For further information on, contact
HTA School of Culinary Art on
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Introduction
Partnering with HTA School of Culinary Art, Hilton Worldwide MEA introduced a Chefs’
Apprenticeship Training Programme in 2013, designed to create the next generation of
professional culinary experts across its growing MEA hotel portfolio.
About the E-learning professional Chef apprentice course
The three-year Apprenticeship-based Diploma in Professional Cookery and Culinary Art
presented by HTA is supported and certified by City & Guilds, one of the most recognised global
accreditors and awarding bodies for Vocational Qualifications.
The initiative delivers a total of 33 modules over three years and combines theory and practical
learning and importantly makes tutoring available so that students can earn while they learn.
HTA School of Culinary Art is responsible for the theoretical assessment of the programme
content, as well as guiding the In-house Chef Facilitator in the gathering of evidence of
competence. City & Guilds will officiate the final exams and award Qualifications at the end of
the three year programme.
Entry requirement
The HTA Curriculum is presented in English and as such English literacy and basic numeracy
skills is an essential requirement for successful completion of this programme.
The Diploma programme may be completed with the utilisation of the E-Learning Portal and is
available for Students’ to join at any time during the year.
How this course works
Educational Provider: HTA School of Culinary Art
Established in 1995, HTA School of Culinary Art was formed to assist South Africa’s fastest
growing industry Hospitality, Travel and Tourism, with the skilling and development of Chefs.
Today HTA, through a range of training interventions, skills and certifies approximately 800
cooks, chefs and caterers per annum. HTA’s training interventions include the training of
persons both employed and those wishing to enter our industry.
HTA’s state of the art training centre is situated in Johannesburg South Africa and its facilities
include a number of modern classrooms, skills kitchens, administration centre, resource rooms,
boardrooms and student recreational areas.
HTA is accredited by City & Guilds International (Centre Number: 843244) and is a Training
Provider member of the South African Chefs Association.
All programmes designed by HTA will, where applicable, be built on or around both the
outcomes and range items of the South African National Qualification Framework (NQF) unit
standards, as registered by the Quality Council for Trades and Occupations and CATHSSETA
(Culture, Art, Tourism Hospitality and Sports Sector Education and Training Authority).

Hilton In-house Chef Facilitator
As a nominated In-house Chef Facilitator, the Facilitator has a very important role to play in the
development of the Chef Apprentices. The Chef Facilitator will be the first point of contact for
the receipt of course materials, coaching and assistance with any number of questions they may
have.
In essence the Chef Facilitator is the Mentor of the Chef Apprentice.
The Chef Facilitator is the eyes and ears of HTA, the designated Quality Assurers of this
programme. As the HTA Team is not able to monitor and assist the Chef Apprentices in person,
it is the Chef Facilitator’s responsibility to act as the agent of HTA. Their main responsibility is
the gathering of evidence of competence, the proof of ability to perform set requirements as
stipulated in the course material.
As such, the Chef Facilitator must be a qualified Executive or Sous Chef in daily contact with the
Apprentice. As a qualified and experienced professional Chef, the Facilitator will be able to guide
and explain the relevant material to the Chef Apprentice and also sign off on all documentation
where applicable. The Chef Facilitator will be the person demonstrating and explaining all
practical components of this programme.
Chef Facilitator Requirements:
1.

Executive Chef, Executive Sous or Sous Chef

2.

Formal qualification and/ or relevant work experience

3.

Ability and time to take ownership of this project

Hilton Learning and Development Department
The Apprenticeship programme is essentially a kitchen-based continuous learning programme.
For this reason the Chef Facilitator is responsible for the instruction of the Chef Apprentice and
documenting performance.
Effective participation in the programme is achieved with the support of the L & D department.
This may be by assisted monitoring of schedule deadlines, communication with HTA or
assistance with training challenges the Chef Facilitator may encounter.
THE E-LEARNING PORTAL
Introduction
Bridgewater’s web-based Learning Portal or Learning Management System (LMS) brings HTA to
the Chef Apprentice. With individual Login and Password details, each Chef Facilitator and Chef
Apprentice gain access to the HTA curriculum content provided on the learning portal.
The learning portal sends automated notifications of new resource or online tests releases
directly to the listed Chef Facilitator’s e-mail address.

It is HTA’s policy that the Chef Facilitator is the designated contact for all users from a hotel
with regards to programme communication. Any communication received from or sent to
Apprentices is also communicated through the Chef Facilitator.
User’s Guide
Once logged in, a user enters the home page of the Learning Portal and will see the allocated
course or courses on the left of the computer screen under “Learning Paths”. Chef Facilitators
have access to all material released to the Chef Apprentices, as well as documentation only for
Facilitator use. These would include answer sheets and Module requirements where applicable.
It is possible to click on a link for an instructional video on how to use the Learning Portal, or a
printable instructional document can be downloaded. An HTA programme guide will be
available for download from August 2016.
Resource Mediums
The Diploma curriculum is currently conveyed via the LMS Portal using the following means:
Resource documents: For all competencies.
Audio files: To enhance the Culinary French Terminology curriculum.
Video files: Key Practical components are enhanced through this added tool. HTA will continue
building the current library of 60 video clips.
Recommended Resources: Links to special interest web-sites and a listing of recommended
reading.
MODULES
COOKERY THEORY
History of cooking
Great chefs in cooking history
The kitchen brigade
The development of South African cuisine
French cuisine
Sensory perception
Mise en place
Handle and maintain knives
Identify kitchen equipment and utensils
Cooking methods
Kitchen planning and design
Menu planning and design
Eggs
Stocks
Soups
Sauces
Salads and dressings
Sandwiches and canapés
Fruit
Vegetables
Meat
Offal

Assessed
Y
Y
Y
N
N
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y

MODULES
Dietetics
Herbs and spices
Seasonings and flavourings
Fish
Shellfish
Grains
Pulses
Pasta, noodles and farinaceous items
Dough
Pastry
Cakes and sponges
Biscuits and cookies
Petit fours and friandise
Plating and presentation
Complex meat, offal, poultry and game
Charcuterie and garde manger
Fungi
Organic food
Chocolate
Sugar
Advanced dough
Jams, pickles and preserves
Frozen desserts and soufflés

Assessed
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y

Poultry
Game
Introduction to pastry
Hot and cold desserts
Icings, dessert sauces, creams, custards and
glazes
Potatoes
PRINCIPLES OF MANAGEMENT
Study techniques and computer literacy
Cultural awareness and effective working
relationships
Hospitality and Tourism
Employability

Y
Y
Y
Y
Y

Cheese
Aspic and gelatine
Outdoor cooking
Cuisines around the world
Molecular gastronomy

Y
Y
Y
N
N

Y

Nutrition
HEALTH AND SAFETY
HACCP
Principles of food area management

Y

Care, clean and store crockery and cutlery
Environmental awareness and
sustainability
Safety and security
Food Safety
Personal hygiene and professional
behaviour
Basic first aid and fire fighting

Y
Y

N
Y
Y
Y

Event management
Designing a business plan
Hospitality management

Y
Y
Y

Hospitality law and food legislation
Training
Time management

Y
Y
Y

FOOD AND BEVERAGE
Food and Beverage
Role of the waiter
Restaurant operating equipment
Preparing for service
General service guidelines and rules
Order taking procedures
The Menu
Forms and techniques of service
Breakfast
Beverages
Drink service
Customer service

Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y
Y

Y
Y

Y
Y
Y
Y

FOOD COSTING
Value Added Tax
Ingredient costing
Selling price
Gross and net profit
Wastage
Conversion factor
Yield testing
Introduction to budgets

Y
Y
Y
Y
Y
Y
Y
Y

CULINARY FRENCH TERMINOLOGY
Language fundamentals
Kitchen terminology and equipment
Basic ingredients
Classic dishes and techniques

Y
Y
Y
Y

Theoretical Assessment Tools
HTA has a set 60% pass requirement per subject across all programmes. Should a Chef
Apprentice fail a set year (achieve below 60%), the entire year will have to be re-taken.
Module assessments (tests)
Each Module has set assessments to be completed by the Chef Apprentices before proceeding to
the next Module. Every assessment contributes toward an accumulated mark which forms part
of the final Academic Achievement Report or programme result.
In order to facilitate ease of completion and submission, where possible the assessments will
take the form of multiple choice questionnaires.

• An annual schedule is released at the start of each academic year, noting the module
assessments to be completed. This schedule is available on the LMS Portal and is also emailed to the Facilitator.
• All assessments are completed online via the LMS Portal. These are set with activation and
deactivation dates as per the assessment schedule.
• Chef Apprentices have a single opportunity to meet the 60% pass requirement of any given
assessment.
• Failure to complete an assessment in the given time-frame will result in the allocation of a
0% mark.
• Concerns or challenges faced regarding the completion of assessments have to be
communicated to HTA by the Chef Facilitator before the online assessment deactivation date.
Exams
The 11th Module of each academic year is dedicated to Final Theoretical Exams of all
components covered.
• In order to participate in these Exams, all module assessments must be completed by the
final submission date advised by HTA. Should a Chef Apprentice fail to comply, he/she will
not complete the exams and will have to re-enrol for the entire year.
• One supplementary exam opportunity per subject is offered, should the Chef Apprentice
achieve between 50 and 59% on the final report.
The E-Learning Portal
Learning Portal or Learning Management System (LMS) brings HTA to the Chef Apprentice.
With individual Login and Password details, each Chef Facilitator and Chef Apprentice gain
access to the HTA curriculum content provided on the learning portal.
The learning portal sends automated notifications of new resource or online tests releases
directly to the listed Chef Facilitator’s e-mail address.
It is HTA’s policy that the Chef Facilitator is the designated contact for all users from a hotel
with regards to programme communication. Any communication received from or sent to
Apprentices is also communicated through the Chef Facilitator.
User’s Guide
Once logged in, a user enters the home page of the Learning Portal and will see the allocated
course or courses on the left of the computer screen under “Learning Paths”. Chef Facilitators
have access to all material released to the Chef Apprentices, as well as documentation only for
Facilitator use. These would include answer sheets and Module requirements where applicable.
It is possible to click on a link for an instructional video on how to use the Learning Portal, or a
printable instructional document can be downloaded. An HTA programme guide will be
available for download from August 2016.

Support
In order to support the Chef Facilitator, HTA has created an easy access link to the LMS portal as
well as a designated e-mail address for queries regarding the programme and administration.
Bridgewater offers technical support for questions related to the operation of the LMS Portal.
• Portal link: a link from the HTA website, www.htatrain.co.za, has been created. Simply click
on the Bridgewater Learning logo.
• HTA Help Desk: hilton@htatrain.co.za
• Technical support: support@bridgewater.co.za
REGISTRATION AND PROGRAMME ACTIVATION
Registration
• Annual registration opens on the 1st of May until the 15th of July of that particular year.
Documentation is sent to participating hotels in each region, or by request.
• Registration documentation has to be completed for all new 1st Year Apprentices, as well as
Apprentices progressing to the 2nd and 3rd Year Modules.
• The hotel will be required to provide standard information regarding designated contacts,
etc.
• Upon receipt of the completed registration documents, all required information is captured
and forwarded to the HTA Accounts department for invoicing.
• The HTA Accounts department issues an invoice to the hotel for payment.
• Upon confirmation of receipt of payment by the HTA Accounts department, programme
activation is authorised.
Programme activation
• Once activation is authorised, the nominated Chef Facilitator of a hotel will receive an e-mail
from HTA containing the login and password details of each registered Chef Apprentice.
• The LMS Portal also automatically sends a notification e-mail upon activation. This mail will
contain a link to the Portal.
• Each hotel receives one Chef Facilitator login.
• Programme content is activated on the 1st of August, the official start of the academic year.
Contacts
In order to support the Chef Facilitator, HTA has created an easy access link to the LMS portal as
well as a designated e-mail address for queries regarding the programme and administration.
Bridgewater offers technical support for questions related to the operation of the LMS Portal.

• Portal link: a link from the HTA website, www.htatrain.co.za, has been created. Simply click
on the e-learning logo.
• HTA Help Desk: hilton@htatrain.co.za
• Technical support: support@bridgewater.co.za
General information : qc@htatrain.co.za
www.htatrain.co.za

