GASTRONOMICOM

Course calendar 2026 (1st half)

Cooking courses Pastry courses French language

Schedule: Schedule: Schedule:
9:30am to 12:30pm 9:30am to 12:30pm 9:30am to 12:30pm
or 1:15pm to 4:15pm or 1:15pm to 4:15pm or 1:15pm to 4:15pm
a a Je a a AP a <
1| 1[su 1|su 1|w 1| F olida 1|m
D
2| 2|m 2|m 2|7 Bakery and 2|sa 2|7
old starte ang Advance
ennoiserie Advance!
JANUARY INTAKE 3|su 3w i Bakery a
Presentation of the staff, welcome breakfast, French t s|t 5| ¢
e
6w Bake d 6 [sa
7 Beginner SNNOISErE
Beginner g French Re o ’ 7 8
Cold start Bakery and L " " beg
old starters anguage &
viennoiserie Lo o . akes and . 8| F 8Im
9 |sa of
Advance
Advance
10[Su 10{w akes a
Advanced A ElitE
Advanced French entreme
Cakes and 1| m u| T
Hot starters Language
entremets
2T 12 F
13w akes and 13|sa
. Beginner 0 e guag
Beginner g French entreme
Cakes and 4T 14| Su
Hot starters Language
entremets Beg Beg
15[ F 15| m
16| sa 6| 7
Advance! Adva
17|su 17|w
Advanced Advanced French
. 18[ m 8| 7
Fish and sauce | Plated desserts Language
19 1 19 F
Eiale e =
20| w 20(sa
Beginner Beginner French =
. n| T 21(8u
Fish and sauce | Plated desserts Language
Beginne Beginne
2| F 2{m
e d e ocolate g Advance Advance
23(sa EEIRE Ve d e oco
2asu 24w
25| m 25| 7 graduatio graduatio
26| ™ 2| T 26| T graduatio graduatio »‘_ 2 2| F
7| T 27| F 27| F 27 27|sa
| Beg Beginne e = . =
28w 28| sa 28sa APR B 28 28|Su
2|1 29| Su 29 29| ™
30| F 30| m P 30 30 7
31sa EN




GASTRONOMICOM

Course calendar 2026 (2nd ha

Cooking courses Pastry courses French language

Schedule: Schedule: Schedule:
9:30am to 12:30pm 9:30am to 12:30pm 9:30am to 12:30pm
or 1:15pm to 4:15pm or 1:15pm to 4:15pm or 1:15pm to 4:15pm
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