Would You Like To Qualify As A Chinese Chef？
Register now with Persatuan Restoran Selangor Ku Su Shin Choong Hung
Chef Training Course！

The History of the Chef Training Course
The name of the association is the Persatuan Restoran Selangor Ku Su Shin Choong Hung. Members of the association are proprietors of Chinese restaurants, management staffs and chefs. The association is also the vice-president of the World Federation of Chinese Cuisine Association. It represents the Chinese cuisine enterprise of the country and is an internationally recognized organization. The training provides comprehensive Chinese culinary arts as well as some other Asian culinary recipes.
The training is intensive with the aim of producing good results within the 6 months period. We have invited chefs from the tops restaurants in Kuala Lumpur to conduct the training. The course covers various cuisines like Thai, Cantonese, Vegetarian, Nyonya, Roasting, Pastries, Dessert, Muslim, Dim Sum, Japanese Cuisine and noodles. We are able to recommend job to students upon the completion of their training course.
Program & Practical Training
The course comprises of 3 months primary class and 3 months upper class. Student must strictly abide by the instructions to attend practical training at the designated restaurants in order to complete the course. This will qualify the student to seek employment on graduation.
	Primary Class
	Upper Class

	Class
	Practical
	Class
	Practical

	Every Tue, Wed, Thurs
	Every Mon, Fri, Sat
	Every Mon, Wed, Fri
	Every Tue, Thurs, Sat

	1000 hrs to 1400 hrs
	1000 hrs to 1430 hrs
	1000 hrs to 1400 hrs
	1000 hrs to 1430 hrs

	1500 hrs to 1800 hrs
	1700 hrs to 2200 hrs
	1500 hrs to 1800 hrs
	1700 hrs to 2200 hrs


Certificate and Letter of Recommendation
Upon graduation students will received certificate issued by the association which is affiliated to World Association of Chinese Cuisine, Peking, China. Hardworking and outstanding students are given Letter of Recommendation. With the certificate, letter of recommendation and the right working attitude, the student will have a bright future either working at local or oversea.
Hostel
We provide hostel for outstation student. RM500.00 for 6 months inclusive of facilities like water, electricity, washing machine, Amway water filter, refrigerator, television, video recorder and etc.
Fees
The total fee is RM 8,000.00 payable  in 3 terms.
(2 months for a term)
Term 
Payable on 

Amount RM

1st
 12.05.2010

  2,000.00
2nd
 01.09.2010

  3,000.00
3rd
 01.11.2010 

  3,000.00

Enrolment Fees
Fees for 1st Term


RM2,000.00

Miscellaneous Fees, Uniforms, Notes,
Insurance, Industrial Shoes,
Library (Books & CD)


RM   500.00

Hostel Fee


RM   500.00

Ingredients Fees for Practical
RM   500.00

Deposit (Rebate)


(RM  300.00)




RM 3.200.00

_____________________________________________________________________________________________________________________
Persatuan Restoran Selangor Ku Su Shin Choong Hung
65th Chef Training Course Application Form
Commencement Date:   12-07-2010 (Monday)
Name: (C)______________________ (E) __________________________________
I.C. No: ((((((  ((  ((((  Qualification：______________________
Address: _____________________________________________________________
____________________________________________________________________

____________________________________________________________________

Tel: __________________ Handphone: __________________Fax: ______________
You notice about our chef training course from:
( Media / Advertisement   ( Alumnus   ( Existing Student

( Gastronomic Magazine   ( Association Committee Member

( Other: __________________________________________
