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BEST OF BOTH WORLDS!

Study at Ascot Academy & obtain your
DUAL CERTIFICATION AWARDS
(Nationally and internationally) qualification!




WHAT IS DUAL CERTIFCATION AWARDS?
1 A unique 2 Vocational qualifications

1 Certificate from Jabatan Pembangunan Kemahiran (National)
1 Diploma from City & Guilds (International)

WHO ARE THE AWARDING BODIES ) Sté

JPK Certificate Courses are the most recognised skill based vocational training
programme in Malaysia and accredited by the Department of Skill Development (JPK)

City and Guilds of London Institute (Cit
recognised worldwide. It is the best known vocational, managerial and engineering
training for 28 industry areas

WHAT ARE THE BENEFITS OF DUAL CERTIFICAON AWARDS?
9 Obtain 2 Vocational Qualifications in 1 year - Certificate & Diploma

1 Employment opportunities Nationally and Internationally

PROGRAMME OFFERED & ENTRY REQUIREMENT

CULINARY PROGRAMME
Jabatan Pembangunan Kemabhiran (JPK) Accredited Certificate in Culinary Arts
Level 1 & 2 + City & Guilds UK Diploma in Food Preparation and Cooking

Duration: 1 year (Excluding 3 months Industrial Training)
Entry Requirements: Minimum SPM (Must pass English subject)

Certificate in Culinary Arts Level 1 & 2 Diploma in Food Preparation & Cooking
(Jabatan Pembangunan Kemabhiran) (City & Guilds)

Module 1 dHandle Food ltems Module 1 8 Safety at Work

Module 2 8 Perform Cooking Methods Module 2 8 Food Safety

Module 3 8 Produce Breakfast Module 3 dKitchen maintenance and design

Module 4 8 Produce Stocks and Soups Module 4 8 Budgets, costing and control

Module 58 Produce Appetizers Module 5 8 Nutrition and dietetics

Module 6 8 Produce Sauce and Gravy Module 6 3 Menu planning

Module 7 8 Produce Rice Dishes Module 7 & Preparation, cooking and service:
- - meat and poultry dishes, fish and shellfish

Module 8 8 Produce Farinaceous Dishes dishes, stocks, sauces and soups, pulse and

Module 93 Produce Main Courses vegetable o_hshe;, pastry dishes, farlnaqeous,

pasta and rice dishes, cold preparation dishes,
Module 10 8Produce Desserts egg dishes and savories

Module 11 8Handles Catering Activities i’ﬁ o \




FRONT OFFICE PROGRAME

Jabatan Pembangunan Kemahiran (JPK) Accredited Certificate in Guest Service
Operation Level 3 + City & Guilds UK Diploma in Reception Services

Duration: 1 year (Excluding 3 months Industrial Training)
Entry Requirements: Minimum SPM (Must pass English subject)

Certificate in Guest Service Operation Level 3

(Jabatan Pembangunan Kemabhiran)

Module 1 - Reception Activities Handling

Diploma in Reception Services
(City & Guilds)

Module 1 - Security practices

Module 2 8 Front Office Database Administration

Module 2 § Customer Care

Module 3 d Guest Relation Activities Handling

Module 4 8 Concierge Services

Module 5 d Front Office Procurement Requisition

Module 6 - Front Office Staff Administration

Module 7 d Front Office Staff Development

Module 3 & Personal Presentation

Module 4 8 Safety Practices

Module 5 & Fire Prevention

Module 6 - General Reception Procedures

Module 7 8 General Front Office Procedures

Module 8 - Basic Guest Room Cleaning

Module 8 - Advanced Reservation Procedures

ASCOT ACADEMY Module 9 - Guest Accounting Procedures

Module 10- Selling and Marketing Techniques
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CITY & GUILDS VOCATIONAL ADVANCED DIPLO

INTERNSHIP

T

CERTIFICATION CULINARY PROGRAMME
DUAL CERTIFICATION FRONT OFFICE PROGRAMMH

T

| SPM / STPM or equivalent |

1 Internship & Job placement will be arranged by the Academy at 4 to 5 star Hotel & Resort in Sabah, West Malaysia and Internat ional.
9 Graduated students of Advanced Diploma in any of the Hospitality programmes under City & Guilds will be considered for year 1 entry onto
Hospitality degree programme in United Kingdom, New Zealand, Australia and China Universities/ Institutes.

(Terms & Conditions apply)
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ABOUT ASCOT ACADEMY

We are an accredited Vocational Training Centre, specialising in Hospitality,

and Culinary Arts programmes. The Academy is located at Auto City Building
of 1 Borneo Hypermall and has officially begun its operation on the 1st March
2010. Ascot Academy, is the result of a joint venture agreement between

UMS Link Holdings Sdn Bhd, itself the corporate entity of Universiti Malaysia
Sabah (UMS) and Asiatic Resorts Sdn Bhd, a local private firm.

Ascot Academy offers a variety of modern facilities which caters specifically
to the theoretical and practical studies of the Hospitality Industry. Great care
has taken towards the development and set up of these facilities in order to
ensure that the students of the Academy receive the very best and most
relevant learning experience.

FACILITIES

6 Well Appointed Training Room

Food & Beverage Training Lab

2 Kitchen Training Lab

Front Office Training Lab

Guest Mock Up Room / Housekeeping Training Lab
Student Research Centre

Student Locker Rooms

Student Lounge Area
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CYBERVIEW LODGE RESORT & SPANOVOTEL KOTA KINABALU BERINGGIS BEACH RESORT, GAYA CENTRE HOTEL, THISTLE JOHOR

CYBERJAYA, SELANGOR 1BORNEO, SABAH SABAH SABAH BAHARU
YTL GAYA ISLAND SABAH ORIENTAL HOTEL ~PRESTIGE WORLDWIDE ~GRAND BORNEO HOTEL, PULLMAN PUTRAJAYA
RESORT HOSPITALITY (M) SDN. BHD 1BORNEO HYPERMALL LAKESIDE
TUNAMAYA BEACH ~ TABCO FOOD SERVICES CASA DEL RIO MELAKA HOTEL GRANADA JOHOR TCC MANPOWER PTE
& SPA RESORT SDN BHD BAHARU LTD,
LE MERIDIEN KOTA KINABALU
NEXUS KARAMBUNAI RESORT & SPA, SHANGRILA RASA RIA RESORT & SPA & and many
SABAH SUTERA HARBOUR RESORT SHANGRILA TANJUNG ARURESORT &SPA 101 e 6 .

Managed by ULink Ascot Sdn Bhd (875429\)
Address:
Block 912 & 913, Ground, First & Second Floor, Auto City, 1 Borneo Hypermall, Jalan Sulaman, 88400
Kota Kinabalu, Sabah, Malaysia

FOR MORE INFO, PLEASE CONTACT :
Tel: 60 88 487 200, 487 300 & 484 600 Fax: 60 88 487 400
E-Mail: info@ascotacademy.com.my  Website: www.ascotacademy.com.my




