
Jan - Oct 2025 Short Courses: Culinary, Agriculture, Health & Wellness

Start Date End Date Programme Day Time Mode

19-Jan-25 23-Feb-25

A Master Class in Agro-Processing for Small and New 

Businesses - Master your skills in Manufacturing: Pepper 

Sauce, Green Seasoning, Red Fruit Preservation, Ice-cream 

& Jams 

Sun 1:00pm - 4:00pm  CF 

25-Jan-25 15-Mar-25 Cooking - 101: A Healthy Approach Sat 8:00am  - 12:00pm  CF 

25-Jan-25 5-Apr-25
Geriatric Nursing Fundamentals - A Comprehensive and 

Practical Guide in Caring for the Elderly 
Sat 9:00am  - 1:30pm Blended

26-Jan-25 4-May-25 Bartending 101 Sun 9:00am  - 12:00pm Blended

1-Feb-25 8-Mar-25
A Master Class In Sustainable Hydroponic Farming For 

Commercial Production
Sat 1:00pm - 4:00pm  CF 

1-Feb-25 29-Mar-25 Baking 101 Sat 2:00pm - 6:00pm  CF 

8-Feb-25 5-Apr-25
A  STEP BY STEP Approach to Opening and Managing A 

Successful Small Food Business
Sat 1:00pm - 4:00pm Online

26-Apr-25 31-May-25
A Master Class In Sustainable Hydroponic Farming For 

Commercial Production
Sat 1:00pm - 4:00pm  CF 

27-Apr-25 1-Jun-25

A Master Class in Agro-Processing for Small and New 

Businesses - Master your skills in Manufacturing: Pepper 

Sauce, Green Seasoning, Red Fruit Preservation, Ice-cream 

& Jams 

Sun 1:00pm - 4:00pm  CF 

10-May-25 28-Jun-25 Baking 101 Sat 1:00pm - 5:00pm  CF 

10-May-25 28-Jun-25 Cooking - 101: A Healthy Approach Sat 8:00am  - 12:00pm  CF 

24-May-25 12-Jul-25
A  STEP BY STEP Approach to Opening and Managing A 

Successful Small Food Business
Sat 1:00pm - 4:00pm Online
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Start Date End Date Programme Day Time Mode

25-May-25 10-Aug-25 Bartending 101 Sun 9:00am  - 12:00pm Blended

7-Jun-25 26-Jul-25
A Professional Certificate in Food and Beverage 

Operations
Sat 9:00am  - 12:00pm Online

7-Jun-25 16-Aug-25
Geriatric Nursing Fundamentals - A Comprehensive and 

Practical Guide in Caring for the Elderly
Sat 9:00am  - 1:30pm Blended

5-Jul-25 23-Aug-25
A Professional Certificate in Food Safety (Hygiene) 

Management
Sat 9:00am  - 12:00pm Online

7-Aug-25 23-Oct-25
Bar Management 101: A Guide to Successfully Managing 

Beverage Operations 
Thu 5:30pm - 8:00pm Online

9-Aug-25 13-Sep-25
A Master Class In Sustainable Hydroponic Farming For 

Commercial Production
Sat 1:00pm - 4:00pm  CF 

9-Aug-25 27-Sep-25 Baking 101 Sat 1:00pm - 5:00pm  CF 

9-Aug-25 27-Sep-25 Cooking - 101: A Healthy Approach Sat 8:00am  - 12:00pm  CF 

10-Aug-25 21-Sep-25

A Master Class in Agro-Processing for Small and New 

Businesses - Master your skills in Manufacturing: Pepper 

Sauce, Green Seasoning, Red Fruit Preservation, Ice-cream 

& Jams 

Sun 1:00pm - 4:00pm  CF 

27-Sep-25 6-Dec-25
Geriatric Nursing Fundamentals - A Comprehensive and 

Practical Guide in Caring for the Elderly (NEW)
Sat 9:00am  - 1:30pm Blended

28-Sep-25 14-Dec-25 Bartending 101 Sun 9:00am  - 12:00pm Blended

25-Oct-25 29-Nov-25
A Master Class In Sustainable Hydroponic Farming For 

Commercial Production
Sat 1:00pm - 4:00pm  CF 

25-Oct-25 13-Dec-25 Baking 101 Sat 1:00pm - 5:00pm  CF 

25-Oct-25 13-Dec-25 Cooking - 101: A Healthy Approach Sat 8:00am  - 12:00pm  CF 

26-Oct-25 30-Nov-25

A Master Class in Agro-Processing for Small and New 

Businesses - Master your skills in Manufacturing: Pepper 

Sauce, Green Seasoning, Red Fruit Preservation, Ice-cream 

& Jams 

Sun 1:00pm - 4:00pm  CF 
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