TIMETABLE

SESSION 2—-2026
May 11, 2026 — July 10, 2026

Diploma in Pastry Arts
School of Culinary
ATl College



INTAKE : DPA 05/26 TOTAL COURSES
SCHOOL : Culinary TOTAL CREDIT HOURS
SESSION : May 2026 SEMESTER
TIMETABLE
TIME MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
[01] 08.30 — 09.00 am HTL 2013
Introduction t

[02] 09.00 - 09.30 am Hosgitraolit;(y?rr:)u?ism

CUL 2023 Industry
[03] 09.30 — 10.00 am Food Service L1-1

Sanitation Mr. Izwan A. Yaakop
[04] 10.00 — 10.30 am L2-1

[05] 10.30 - 11.00 am

[06] 11.00 - 11.30 am

Chef Edsel Freddy

[07] 11.30 - 12.00 pm
12.00 - 01.00 pm
[08] 01.00 - 01.30 pm

[09] 01.30 - 02.00 pm

[10] 02.00 - 02.30 pm

ATI 2012
[11]02.30 - 03.00 pm Tertiary Preparatory
Study Skills
[12] 03.00 - 03.30 pm L1-1

[13] 03.30 - 04.00 pm

[14] 04.00 - 04.30 pm

Ms. Nurshazliza S.K.
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INTAKE : DPA 01/26 TOTAL COURSES
SCHOOL : Culinary TOTAL CREDIT HOURS
SESSION - April 2026 SEMESTER
TIMETABLE
TIME MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
[01] 08.30 - 09.00 am
CUL 2023 IMT 2013
[02] 09.00 — 09.30 am Food Service Introduction to ICT
Sanitation B-602 CUL 2013

[03] 09.30 - 10.00 am L1-1 COMPUTER LAB Kitchen Preparatory

Chef Edsel Freddy Mr. Jerome J.W. (Practical)
[04]10.00 - 10.30 am DEMO 3

Chef Jack Sikajat
[05]10.30 - 11.00 am
[06] 11.00 - 11.30 am
[07] 11.30 - 12.00 pm
[08] 12.00 - 12.30 pm
12.30-01.30 pm
[09] 01.30 - 02.00 pm
[10102.00 - 02.30 pm HTL 2013 MKT 2013 CUL 2013 BMS 2033
[11] 02.30 - 03.00 pm Introduction to Principles of Kitchen P " Principles and
) 0P Hospitality & Tourism Marketing e (e(qherﬁpeira ory Practices of

[12] 03.00 - 03.30 pm Industry L1-2 _ C-30rg Management

Mr. Izwalr-11l-\1. Yaakop Ab“(:l:l'rf:t?rlr:an Cieiigzielg Mr. Httz):rt Lim
[13] 03.30 - 04.00 pm
[14] 04.00 - 04.30 pm
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INTAKE : DPA 08/25 TOTAL COURSES
SCHOOL : Culinary TOTAL CREDIT HOURS
SESSION . April 2026 SEMESTER
TIMETABLE
TIME MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
[01] 08.30 — 09.00 am BMS 2043 LT
CUL2063
[02] 09.00 - 09.30 am Principles of Pastry Foo and Beverags
and Bakery Human Resource OSLZ_Ozn 0
[03] 09.30 - 10.00 am CUL 2053 C-302 Management Mr. Frederic
PASTRY KiTougN | Chef Edward Lajuat L2 Chateau
[04] 10.00 - 10.30 am Chef Edward Lajuat Wi Jerome J.1.
[05] 10.30 - 11.00 am
CUL 2123
[06] 11.00 — 11.30 am Food and Beverage
Management
[07] 11.30 - 12.00 pm L2-2

[08] 12.00 - 12.30 pm
12.30 - 01.30 pm
[09] 01.30 - 02.00 pm

Chef Edsel Freddy

[10] 02.00 - 02.30 pm

[11] 02.30 - 03.00 pm

[12] 03.00 - 03.30 pm

[13] 03.30 - 04.00 pm

[14] 04.00 - 04.30 pm
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INTAKE : DPA 05/25 TOTAL COURSES
SCHOOL : Culinary TOTAL CREDIT HOURS
SESSION . April 2026 SEMESTER
TIMETABLE
TIME MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

[01] 08.30 - 09.00 am i cuL 2173 CuL 2133 cuL 2113
[02] 09.00 - 09.30 am Introduction to ICT Catering FICEEDETE | REIEnd ETTEge

B-602 Manige3ment In\:-e2nt10ry Cos:- (2302ntrol
[03] 09.30 - 10.00 am %?"{IJPET;R JLCVB DEM-O 3 Mr. Frederic Mr. Frederic
(04] 10.00 - 10.30 am - JErome J.4. Chef Edsel Freddy Chateau Chateau
[05] 10.30 — 11.00 am

CUL 2123
[06] 11.00 — 11.30 am Food and Beverage
Management

[07] 11.30 - 12.00 pm L2-2

[08] 12.00 - 12.30 pm
12.30 - 01.30 pm
[09] 01.30 - 02.00 pm

Chef Edsel Freddy

[10] 02.00 - 02.30 pm

[11] 02.30 - 03.00 pm

[12] 03.00 - 03.30 pm

[13] 03.30 - 04.00 pm

[14] 04.00 - 04.30 pm

Page 5 of 9




INTAKE : DPA 04/25 TOTAL COURSES
SCHOOL : Culinary TOTAL CREDIT HOURS
SESSION - April 2026 SEMESTER
TIMETABLE
TIME MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
[01]08.30 - 09.00 am BMS:2043 CuL 2133 cuL 2113
[02] 09.00 — 09.30 am Purchasing and Food and Beverage
' ) linen [FesaEs Inventory Cost Control
L2-1 L2-2
[03] 09.30 - 10.00 am Manig?zm ent Mr. Frederic Mr. Frederic
[04] 10.00 - 10.30 am Mr. Jerome J.W. Chateau Chateau
[05] 10.30 — 11.00 am
CUL 2123
[06] 11.00 — 11.30 am Food and Beverage
Management
[07] 11.30 - 12.00 pm L2-2
Chef Edsel Freddy
[08] 12.00 - 12.30 pm
12.30-01.30 pm |
[09] 01.30 — 02.00 pm
[10] 02.00 — 02.30 pm
BMS 2073
[11] 02.30 - 03.00 pm Entrepreneurship
Studies
[12] 03.00 - 03.30 pm L2-1
Ms. Tan Zia Yi
[13] 03.30 — 04.00 pm
[14] 04.00 — 04.30 pm
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INTAKE : DPA 01/25 TOTAL COURSES
SCHOOL : Culinary TOTAL CREDIT HOURS
SESSION . April 2026 SEMESTER
TIMETABLE
TIME MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
[01] 08.30 — 09.00 am s BMS 2043 —
[02] 09.00 - 09.30 am | Kursus Integritidan Employment
A”tl'_rgs1”ah Human Resource Preparatory Skills
[03] 09.30 - 10.00 am Mr. Zahir Management L2-1
Abdu ah' L1-2 Mr. Izwan A. Yaakop
[04] 10.00 - 10.30 am urrahman Mr. Jerome J.W.
[05] 10.30 - 11.00 am
[06] 11.00 - 11.30 am
[07] 11.30 - 12.00 pm
[08] 12.00 - 12.30 pm
12.30-01.30 pm |
[09] 01.30 - 02.00 pm
[10] 02.00 - 02.30 pm
BMS 2073
[11] 02.30 - 03.00 pm Entrepreneurship Pgsl:rl;z,;r?;
Studies
PASTRY KITCHEN
[12] 03.00 - 03.30 pm s, TI;Zn 1Zia vi Chef Edward Lajuat
[13] 03.30 - 04.00 pm
[14] 04.00 - 04.30 pm
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INTAKE : DPA 10/24 TOTAL COURSES
SCHOOL : Culinary TOTAL CREDIT HOURS
SESSION . April 2026 SEMESTER
TIMETABLE
TIME MONDAY TUESDAY WEDNESDAY | THURSDAY FRIDAY SATURDAY

[01] 08.30 - 09.00 am

CUL 2173 CUL 2133
[02] 09.00 - 09.30 am e Catering AECELE e

.00 - 09. ntroduction to ICT Invento Employment
B-602 Manige3ment L2-1 y Preparatory Skills
[03] 09.30 - 10.00 am COMPUTER LAB DEMO 3 Mr. Frederic L2-1
Mr. Jerome J.W. Chef Edsel Freddy éhateau Mr. Izwan A. Yaakop
[04] 10.00 - 10.30 am
[05] 10.30 - 11.00 am YPU 2022
[06] 11.00 — 11.30 am Socal Senices
[07] 11.30 - 12.00 pm .
[08] 12.00 - 12.30 pm Abdurrahman
12.30-01.30 pm
[09] 01.30 - 02.00 pm
[10] 02.00 - 02.30 pm
CUL 2153
[11] 02.30 - 03.00 pm Chocolate & LA
llles U PA;?;t;y }é\lﬁzaEN
12] 03.00 - 03.30 pm PASTRY KITCHEN .

121 P | Chef Edward e | R
[13] 03.30 - 04.00 pm
[14] 04.00 - 04.30 pm
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INTAKE : DPA 08/24 TOTAL COURSES
SCHOOL : Culinary TOTAL CREDIT HOURS
SESSION . April 2026 SEMESTER
TIMETABLE
TIME MONDAY TUESDAY WEDNESDAY | THURSDAY FRIDAY SATURDAY
[01] 08.30 - 09.00 am PU 2342 s o
[02] 09.00 - 09.30 am | KTy meartian Catering Employment
4 I|-rg-s1ua Manig%ment Preparatory Skills
[03] 09.30 - 10.00 am e Zahic oE s oL
[04]10.00 - 1030 am | ~oouranman b P
[05] 10.30 - 11.00 am P 2422
[06] 11.00 — 11.30 am Socal Senices
[07] 11.30 - 12.00 pm .
[08] 12.00 - 12.30 pm Abdurrahman
12.30-01.30 pm |
[09] 01.30 - 02.00 pm
[10] 02.00 - 02.30 pm
BMS 2073
[11] 02.30 - 03.00 pm Entrepreneurship PCl:LZ:232
BULES PASTRY KITCHEN
[12] 03.00 - 03.30 pm s T';fl 1Zia vi Chef Edward Lajuat
[13] 03.30 - 04.00 pm
[14] 04.00 - 04.30 pm
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