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2ࣙYEAR DIPLOMA PROGRAM IN CULINARY ARTS
A Career Path for Future Chefs & Culinary Leaders

LEARNING ENVIRONMENT & SWISS PEDAGOGY

The Diploma in Culinary Arts is a two-year, full-time program designed to train the next generation of 
professional chefs. The program combines classical culinary foundations withmodern techniques, 
international standards, and real-world kitchen experience.

Students develop strong technical skills, professional discipline, and creative confidence while working 
in a structured learning environment that mirrors professional kitchens. The curriculum prepares 
graduates for careers in hotels, restaurants, pastry kitchens, catering operations, and international 
culinary establishments.

The 2-Year Culinary Arts Diploma follows a Swiss-inspired, competency-based learning approach. 
Students alternate between theory and intensive practical training in professional kitchens, supported 
by structured assessments and continuous feedback.

The program is delivered under the academic umbrella of SHL Schweizerische Hotelfachschule Luzern, 
reinforcing international quality standards and industry relevance.
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