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Start Date End Date Programme Day Time Mode
23-Jan-24 8-Feb-24, Introduc.tlon to the F.Uﬂdamen'.cals of Agro-Processing and Tue, Thu & 5:30pm - 8:30pm Blended
Food Science (Creating a Quality Product) Sun 1:00pM - 4:00pmM

A Step-by-Step Approach to Opening and Managing A

27-Jan-24 23-Mar-24 Successful Small Food Business Sat 1:00pmM - 4:00pmM Online
A Sustainable and Practical Approach to Hydroponic Food
-Jan- -Feb- Sat : - 4 Blended
27--an-24 247Teb-24 Production Utilizing Solar Technology @ 1:00pm - 4:00pm ende
27-Jan-24 23-Mar-24 Baking 101 Sat 1:00pm - 5:00pm CF
27-Jan-24 23-Mar-24 Cooking - 101: A Healthy Approach Sat 8:00am - 12:00pm CF
28-Jan-24 21-Apr-24 Bartending 101 Sun 9:00am -12:00pM Blended
A Professional Certificate in Food and Beverage .
2-Mar-24 27-Apr-24 Operations Sat 9:00am -12:00pm Online
BarM t101: A Guideto S fully M i
2-Mar-24 11-May-24 BZ\r/er:;:ng;nef:ti:g: vide tosuccessivlly Managing - ¢4 8:00am - 11:00pm Online
16-Apr-a »-Mav-2 Introduction to the Fundamentals of Agro-Processing and Tue, Thu & 5:30pm - 8:30pm Blended
pr24 ¥=24 Food Science (Creating a Quality Product) Sun 1:00pM - 4:00pM
A Sustainable and Practical Approach to Hydroponic Food
-Apr- 8-May- Sat : - 4 Blended
20-7pr24 we-May-24 Production Utilizing Solar Technology @ d:oopm - 4:00pm ende
16-Jul-2 6-Auq-2 Introduction to the Fundamentals of Agro-Processing and Tue, Thu & 5:30pm - 8:30pm Blended
4 924 Food Science (Creating a Quality Product) Sun 1:00pM - 4:00pmM
A Sustainable and Practical Approach to Hydroponic Food
-Jul- -Aug- Sat : -4 Blended
20-ul24 7Avg24 Production Utilizing Solar Technology @ d:oopm - 4:00pm ende
8-Oct-24 24-Oct-24, Introduction to the Fundamentals of Agro-Processing and Tue, Thu & 5:30pm - 8:30pm Blended

Food Science (Creating a Quality Product) Sun 1:00pM - 4:00pmM
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Start Date End Date Programme Day Time Mode

A Sustainable and Practical Approach to Hydroponic Food <a

2-Oct-2 -Nov-2
* 4 o4 Production Utilizing Solar Technology

t 1:00pM - 4:00pmM Blended
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