
WHAT THIS PROGRAMME TEACHES YOU
If you are detail-orientated and enjoy being creative, this 
combination is perfect for you if you also love to bake. 

This one-year programme will give you the fundamental 
knowledge and skills to create beautiful and delicious 
bakery products, from various types of breads and pies, 
to cakes and biscuits. The four courses that make up this 
certificate give you plenty of a hands-on opportunities 
in our professional kitchens, using commercial 
machinery, for real-life situations. You’ll be learning from 
highly experienced tutors with more than 30 years of 
experience as bakers, managers and product developers.

WHERE THIS PROGRAMME CAN TAKE YOU
Baking is more popular than ever and bakers are on 
New Zealand’s Skill Shortage List. The range of potential 
employers is nearly endless, so you can work for a local 
business or start your own specialty shop. If travel is 

appealing, this qualification can help take you around 
the world working in bakeries, shops, cafés or tourism 
operations like cruise ships.

ENTRY REQUIREMENTS
You will need to have NCEA Level 2 or a New Zealand 
qualification in level 3 baking or cookery.

If you are 20 years or older and do not meet the 
academic entry requirements above, but have skills, 
education or work experience to indicate that you have 
a reasonable chance of success, you may be eligible for 
special admission.

ENGLISH LANGUAGE REQUIREMENTS
Evidence of English language competency must be 
provided if English is not your first language.

BAKING

New Zealand Certificate in Baking (Generalist) (Level 4)

Looking for a career that lets you express your 
creativity in the bakery kitchen and is hands on, 
creative and rewarding? Consider becoming a baker 
or pastry chef, a role with so many avenues and 
around-the-world possibilities.

LEVEL CREDITS LOCATIONS DURATION STUDY  
OPTION

DOMESTIC  
FEES*

4 120 Rotorua, Tauranga 1 year Full-time $6,552  
per year

*Fees are applicable to study in 2017 and are indicative only; fees will vary depending on the courses selected, and/or course-related costs where applicable.

SERVICES 
INDUSTRIES



APPLY NOW
0800 86 46 46
toiohomai.ac.nz

STUDENT LOANS & ALLOWANCES
All of our full-time programmes qualify 
for student loans and allowances through 
StudyLink. Many part-time programmes also 
qualify. Apply online at www.studylink.govt.nz 
or phone 0800 88 99 00. Apply early to help 
avoid enrolment and payment delays.

New Zealand  
Diploma in Bakery 

(Level 5)

New Zealand 
Diploma in Hospitality 

(Level 6)

New Zealand 
Certificate in 

Bakery (Generalist)  
(Level 4)

New 
Zealand 

Certificate 
in Food and 

Beverage Service 
(Level 4), strand 

in Restaurant 
Services

 
 

New Zealand 
Diploma in 
Hospitality  
(Level 5)

New Zealand 
Certificate in 

Cookery (Level 4)/
Culinary Arts  

Level 4

New Zealand 
Diploma in 

Cookery (Advanced) 
(Level 5)/Culinary 

Arts Level 5

New 
Zealand 

Certificate in 
Food and Beverage 
Service (Level 3), 
strands in Café 
Services, and 

Barista

CAREER
OPPORTUNITIES

Chef; café, food and 
beverage or restaurant 

manager; caterer; 
kitchen assistant; 
baker; pastry chef

Study-to-work pathway

Disclaimer: Every effort has been made to ensure the information 
contained in this flyer is accurate at the time of printing in March 
2017. However, no liability can be accepted for any errors or 
omissions or views expressed herein, and information is subject to 
change. Toi Ohomai Institute of Technology reserves the right to 
cancel, change the content, timing, method or place of delivery of 
any course or programme.

Further study in 
applied hospitality at 

degree level
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