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Chocolate Masterclass
No Qualification

Key Info
Learning Area
Delivery Mode
Duration

Catering
Part-time
1 Day

Dates & Locations
Course Type
Location
Start Date
Fees

Leisure and Professional
Cornwall College Camborne
17/03/2023
Tuition Fees: £0.00

Chocolate Masterclass • Cornwall College • Page 2 of 2

Course Summary
Master the art of tempering chocolate and produce your own petit fours and an array of
chocolate works or garnishes.
This course will run from 09:00 to 15:30 and there will be a £40 fee for materials

Case Study: Dorian Janmaat
Dorian completed the Professional Cookery Diploma Level 2 and 3 at Cornwall College
and went on to work alongside Raymond Blanc at 2 Michelin star restaurant Belmond
Le Manior Aux Quat Saisons. He is now Head Chef at the Idle Rocks in St Mawes,
having returned to his home country of Cornwall.
"Studying at Cornwall College was immensely enjoyable, the tutors have great
knowledge and understanding of the industry, while making it fun to learn and
encouraging the development of further skills. The Level 2 and 3 diplomas gave me the
platform and basic foundations to explore the culinary area. If you wish to join the
catering industry my advice is to work hard, commit yourself to your employer, be
honest with yourself and use your passion to inspire others around you."

Contact Us
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0330 123 2523
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