Jan-0ct 2026 Short Courses: Culinary, Agriculture, Health & Wellness

Last update: November 27, 2025

IN A CHANGING

ENVIRONMENT
SBCS RELEVANT
GLOBAL LEARNING INSTITUTE
Start Date End Date Programme Day Time Mode

Entrepreneurship in Food and Beverage: From Concept to

-Jan-26 -Mar-26
7-an2 H4-Mar2 Operation

Sat 1:00pM - 4:00pmM Online

A Master Class in Agro-Processing for Small and New
18-Jan-26 1-Mar-26 Businesses - Master your skills in Manufacturing: Pepper  Sun 1:00pM - 4:00pmM Blended
Sauce, Green Seasoning, Red Fruit Preservation, Ice-cream

18-Jan-26 19-Apr-26 Bartending 101 Sun 9:00am -12:00pM Blended
24-Jan-26 21-Mar-26 Baking 101 Sat 1:00pm - 5:00pmM CF
24-Jan-26 21-Mar-26 Cooking - 101: A Healthy Approach Sat 8:00am - 12:00pm CF

Medical Office Administration Essentials — A Practical
29-Jan-26 2-Apr-26 A:prlci:ch Ice Administration Essentials ractica Thu 5:30pm - 8:30pm Online

Geriatric Nursing Fundamentals - A Comprehensive and

_Jan- -Apr- : -1: Bl
31-Jan-26 11-Apr-26 Practical Guide in Caring for the Elderly Sat 9:008m -1:30pm ended
14-Mar-26 17-Oct-26 Certificate in Phlebotomy: Theory and Practical Sat 9:00am - 2:00pm CF
26-Apr-26 24-May-26 Mocktail and Zero-Proof Mixology 101 Sun 8:00am - 1:00pm CF

A Master Class in Agro-Processing for Small and New
31-May-26 5-Jul-26 Businesses - Master your skills in Manufacturing: Pepper ~ Sun 1:00pm - 4:00pmM Blended
Sauce, Green Seasoning, Red Fruit Preservation, Ice-cream
31-May-26 23-Aug-26 Bartending 101 Sun 9:00am -12:00pm Blended
6-Jun-26 25-Jul-26 Baking 101 Sat 1:00pm - 5:00pmM CF

6-Jun-26 25-Jul-26 Cooking - 101: A Healthy Approach Sat 8:00am - 12:00pm CF



http://www.sbcs.edu.tt/programme/bartending-101/
http://www.sbcs.edu.tt/programme/baking-101/
http://www.sbcs.edu.tt/programme/cooking-101/
http://www.sbcs.edu.tt/programme/bartending-101/
http://www.sbcs.edu.tt/programme/baking-101/
http://www.sbcs.edu.tt/programme/cooking-101/
http://www.sbcs.edu.tt/area-of-study/online-courses/

Start Date End Date Programme Day Time Mode
Ent hip in Food and B :F @ tt
6-Jun-26 25-Jul-26 n reprjeneurs ip in Food and Beverage: From Conceptto L:00pm - 4:00pm Online
Operation
Geriatric Nursing Fundamentals - A Comprehensive and
6-Jun-26 -Aug-26 Sat : -1 Blended
un-2 22-Avg-2 Practical Guide in Caring for the Elderly @ 3:008M - 1:30pM ende
9-Jun-26 1-Dec-26 Certificate in Phlebotomy: Theory and Practical Tue & Thu 5:30pm - 8:00pm CF
Medical Office Administration Essentials — A Practical
12-J0n-26 13-Aug-26 edical Office Administration Essentials ractica Thu 5:30pm - 8:30pm Online
Approach
Hospitalit : A Practical Guide To Hospitalit
5-Jul-26 12-Sep-26 osprtality 101 racticalbuide To Hospitality Sat 9:00am -12:00pMm Online
Excellence
20-Sep-26 13-Dec-26 Bartending 101 Sun 9:00am - 12:00pm Blended
26-Sep-26 14-Nov-26 Baking 101 Sat 1:00pm - 5:00pmM CF
26-Sep-26 14-Nov-26 Cooking - 101: A Healthy Approach Sat 8:00am - 12:00pm CF
Geriatric Nursing Fundamentals - A Comprehensive and
6-Sep-26 -Dec-26 Sat : -1 Blended
2b-oep-2 soec2 Practical Guide in Caring for the Elderly @ 3:008M - 1:30pm ende
BarM t101- A Guide t fully M
1-Oct-26 3-Dec-26 arManagemen _101 vige tosuccesstully Manage Thu 5:30pm - 8:00pm Online
Beverage Operations
Medical Office Administration Essentials — A Practical
1-0ct-26 3-Dec-26 edical Office Administration Essentials ractica Thu 5:30pm - 8:30pm Online
Approach
A Master Class in Agro-Processing for Small and New
4-Oct-26 25-Oct-26 Businesses - Master your skills in Manufacturing: Pepper Sun 1:00pm - 4:00pm Blended

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

www.sbcs.edu.tt



http://www.sbcs.edu.tt/programme/bartending-101/
http://www.sbcs.edu.tt/programme/baking-101/
http://www.sbcs.edu.tt/programme/cooking-101/

