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Bachelor Degree Program
1. FERREEE LT

Bachelor of International Business in Culinary Arts
2. R RIGR HEIREEE L

Bachelor of International Business in Pastry & Chocolate Arts
3. AR BEREEFEELT

Bachelor of International Business in Vegetarian Culinary Arts
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PGD Program
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Swiss Grand Diploma in Vegetarian Culinary Arts
2. T B EM TR ASUR

Swiss Grand Diploma in Culinary Arts

3. It RERE RIS DI R A SR
Swiss Grand Diploma in Pastry & Chocolate Arts
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Master Degree Program
| BBEEERELT R
Master of Arts in Culinary Business Management
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Admission request IELTS/TOEFL
B+ AZ [ELTS 5.5/ TOEFL 55
fE+ AZE IELTS 6.0 / TOEFL 67-74
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Address: Englisch Gruss Strasse 43~ Address: Route Cantonale 51 A
3902 Brig 1897 Le Bouveret
Switzerland Switzerland

Phone: +41 27 922 04 04 Phone: +41 24 482 82 82
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We are the only culinary arts school ranked No.8 in the 2022 QS World University Ranking for Hospitality and
leisure management. We are regarded as Switzerland’s best culinary arts and one of the world’s finest. Thanks
to ourcomprehensive curriculum that blends a top-rated culinary arts education with practical business theory.
Nurture your talent, feed your curiosity, and build the strong foundations to succeed in the world of culinary arts.

At Culinary Arts Academy Switzerland, you don’t just get a world-class education — you also get the qualifications
to back itup. Our courses are run in partnership with both academic and industry partners, meaning you’ll finish
your education with diplomas that are highly regarded and professionally recognized in any kitchen around the world.

Our world-class instructors have worked in Michelin-starred restaurants and have even cooked for royalty. Our
curriculumis influenced and delivered by the best, to provide expertise, inspiration, and support throughout your
culinary journey.Hands-on masterclasses with industry icons let you experience working side-by-side with legends
of the culinary world — gaining valuable insider knowledge in the process.

Accreditation

University of Derby

World Association of Chef Societies

The International Centre of Excellence in Tourism and Hospitality Education
EduQua
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