
The programme is designed to equip learners with 
foundational skills in culinary arts, food preparation, 
customer service, and hospitality operations. It 
focuses on practical training in cooking techniques, 
menu planning, kitchen hygiene, food and 
beverage service, and basic sales and marketing 
strategies in the hospitality industry. Ideal for 
aspiring chefs, kitchen assistants, and service 
personnel, this course prepares graduates to work 
in hotels, restaurants, catering establishments, and 
related settings.

KCSE certificate with a minimum 
aggregate of D (plain), or Pass in 
Artisan Certificate Level, or a 
relevant qualification.

-
Career Opportunities

Duration

January, May, September

6 Terms

Physical

- Waiter/Waitress
- Chef
- Instructor in Vocational Training Centers

Certificate in Food Production, Sales 
and Services - KNEC
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