
  

Sunway Le Cordon Bleu Institute of Culinary Arts programme the initial course offering is a 9-months 

Professional Certificate programme which offers the students a choice of either French Cuisine or French 

Pastry, each of which includes a three months internship. The French Cuisine Certificate programme is in three 

parts. Firstly the Cuisine de Base provides a comprehensive introduction to classic French cuisine skills, and 

related aspects including techniques and terminology; the second, Cuisine Intermediarie, imparts an in-depth 

study of French regional cuisines, and related subjects; and the third, Cuisine Superieur, examines the current 

evolution of French techniques and the mastery of classic and contemporary cuisines. 

The Patisserie Certificate is also in three parts. The first, Patisserie de Base, introduces the essentials of 

creating French pastry, including the range of classic techniques. The second, Patisserie Intermediaire, 

develops among other aspects, artistic and decorative skills for both classical and contemporary presentations; 

and the third, Superior Patisserie, combines all the skills of the first parts and perfects them through individual 

interpretation.  

LE CORDON BLEU EVENT - EPICURE MALAYSIA 2011 

Le Cordon Bleu Malaysia participated and held workshops at Epicure Malaysia 2011 (16 – 18 September 

2011), Malaysia’s leading lifestyle fair. 

At this fair, there workshops were conducted by Le Cordon Bleu Malaysia’s guest Master Chef Fabrice Danniel 

and our Technical Director for Malaysia Chef Franck Bruwier.  

Chef Fabrice Danniel who honed his culinary skills at Parisien Michelin-star restaurants and in the international 

arena in Switzerland, Lebanon, Egypt and Qatar, specialising in patisserie and is now Executive Chef at Le 

Cordon Bleu Dusit Culinary School in Bangkok, will share his experience.  

Chef Franck Bruwier who had also worked in Michelin-star restaurant in France wowed all participants with his 

Vegetable ala Grecque with Herbs & Hot Pike Perch Terrine.  

   

   

LE CORDON BLEU AT THE MIGF 2011 

At the grand launch of MIGF 2011 once again Chef Franck Bruwier show cased his French Culinary Skills by 

presenting 3 exciting hors d'ocuvre for all guest to Savour Le Cordon Bleu Culinary Style 

   

    

LE CORDON BLEU MALAYSIA - FIRST SERIES OF WORKSHOPS 

Sunway Le Cordon Bleu - Malaysia will be holding a series of workshops beginning 9 November 2011 till 9 
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