
   

22th June 2022 Pictionary
Dough Tales

jam berliner, custard poppers,
doughnuts

24th June 2022 Dessert map
Stick-in Around

Sea salt chocolate grissini, cake pops

27th June 2022 Keep me in mind(photo list)
Nuts Freak

pistachio blondie, walnuts and carrot muffins

Date Activity Menu

15th June 2022
Hygiene and Safety

(Hand washing technique)

Color blast
M &M cookies,

pineapple marshmallows

17th June 2022 Memory Chain
Summer king

mango cupcakes with cinnamon frosting, dried
mango candy chocolate bars

20th June 2022
Who am I ??

(one or two liner puzzle)

Sugar Rush
sweet dough, peanut caramel ganache

snicker tartlets

YOUNG CHEF PROGRAM - 
Delhi campus

Bakery & Patisserie 

Timings- 
03:30pm to 05:30pm 

Fees-
 Rs. 3600 for any three class +18% Gst
         Rs. 6000/- for the program +18% Gst

Fun and Creative Activities | Age Group : 6 & Above



DATE SCHEDULE
Two week program(6 Classes), Choose any Start Date

starting ending

15 June 2022

22 June 2022

27 June 2022

04 July 2022

Hands on Classes
Certificate of Course Completion
Take what you make ‘home’
Printed Recipes provided at the beginning of   
Getting Apron  Complimentary 
Classes are completely hands-on promoting creativity, problem solving, critical thinking , teamwork
and communication.
Student to Teacher Ration 1:5

  Inclusions:

All cheque(s) to be made in favor of Datta Hospitality Management Support Services Pvt. Ltd
All fees are subject to 18% GST 100% fees must be submitted to secure a seat in any of the programs
Fees are non-refundable IICA reserves the right to change any menu/ menu item without prior notice
Classes missed shall not be repeated

Please Note:-

Masks will be mandatory for everyone during the course of this programme.
Temperature screening will take place at the entry points of the institute everyday
All Faculty at the institute are Fully Vaccinated

COVID RULES AND REGULATIONS

CONTACT US
www.chefiica.com

Toll Free- 1800-843-2433
E:admissions@chefiica.com

29 June 2022 11 July 2022


