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MCCI Professional Diploma Courses

Culinary Courses for Teens 

Summer grooming course for young school leavers

National Vocational Qualification Leel 1, 2 & 3 (NBTE Approved)  
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NationalVocationalQualification Framework
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-150,000 -150,000
UNIQUE QUALIFICATION NUMBER: TPLIHLG2FBS0000097

Course Duration:6 weeks    
Guided Learning Hours:290   
Fee:N150,000

UNIQUE QUALIFICATION NUMBER:TPLIHLG2FBP0000094

Guided Learning Hours: 680 
Duration 4month 
Fees:225,000
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UNIQUE QUALIFICATION NUMBER: TPLIHLG2FSHO00000103
Course Duration:6 weeks   
Guided Learning Hours:330  
Fee:N120,000
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Guided Learning Hours:330  
Fee:n120,000

Ourse Dura�on:6 Weeks
UNIQUE QUALIFICATION NUMBER: TPLIHLG2HKO0000113 
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TPLIHLG2FOO00000106
Course Duration:6 week    
Guided Learning Hours:320   
Fee:N150,000
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GLH - Guided Learning
 Hours

GLH 
Duration:
Fee
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Mixology (Non-Alcoholic drinks only) 
Tour Guiding  
Hospitality Business Development & Start-up 
Sustainability & Eco-Tourism 
Event Decoration 
Housekeeping Service Operation 
Cleaning Service 
Food Costing and Catering Service 
Hospitality and Business Marketing 
Food and Beverage Service Operation 
House Keeping Operation/Services 
Front Office Operation  
Customer Service and Relationship Management 
Hospitality Business and Marketing 

18



Bar Operations & Management :                                              3 months                                  N70,000
Baking Patisserie & Confectionery                                     4 months                                 N250,000
Customer Service & Relationship Management :                        3 months                                 N70,000
Tour Guiding & Operation :                                                    6 months                                 N100,000
Food & Beverage Service Operation :                                        6 months                                 N90,000
Event Planning Management & Decoration :                             6 months                                 N100,000
Front Office Operation & Management :                                   6 months                                 N95,000
Housekeeping  Operations:                                                6 months                                  N100,000
Hotel & Catering Operations :                                                 6 months                                 N120,000
Leisure & Tourism Management :                                             6 months                                  N130,000
Hospitality Business Development & Entrepreneurship :             1 year  -                                       N180,000
Advance Event Planning & Management :                                 1 year (8 months in school:  

                                                                                                 4 months on field)             N127,500
Advance Housekeeping Operations & Management :                  1 year                                       N155,000
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Mixology and Bar Operations                                             1 Month                             N150,000
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This course is suitable for all people who have an interest in cooking and want to improve their existing culinary skills. 
The intensive structure will equip learners with the knowledge, skills and confidence to go into a career in the food 
industry, be it small scale catering, chalet cooking or working in professional kitchens. All relevant topics- theoretical 
and practical are covered. Our teaching is straight forward, we avoid using jargon. Assessments take place throughout 
the duration of  the course, so that students can chart their progress. We will create time for career advice and personal 
development. 

Online HACCP training to be completed before you begin the course. -50,000

Mise en place and kitchen sections
-  mise en place for stocks, sauces, and soups
- mise en place for meats, poultry, fish and shellfish 
- mise en place for vegetables and fresh herbs 

Kitchen machines, utensils and knives

Eligibility: 16 years and above

Introduction to a professional kitchen
Kitchen tour - Fire safety - Health and safety - Rules of  the kitchen - Manual handling 

Knife skills and Cutting techniques 

Ÿ Fish and shellfish 

Ÿ  Stock. sauces and soups 

Ÿ Stocks and dr essings 

Ÿ Presentation skills 

Ÿ Sauces and soups 

Ÿ Breakfast Dishes( Pancakes, waffles, eggs and sandwiches)

Ÿ Bakery and y east pr oducts 

Ÿ Meat, poultry and game 
Ÿ Differences between starters, mains, sides and desserts (portions and timing etc) 

Practical Class

Ÿ Pasta and risotto 

Ÿ Pasta - fresh pasta and dried pasta - production - storage and recipes 

Flavours (bitter, sour , sweet, umami, salty) 
-     Spice
-    seasonings

Ÿ Stew 

Ÿ Cooking techniques (grilling, broiling, roasting, sautéing, pan frying, deep frying, steaming, submersion 
cooking, braising and stewing) 

Ÿ Pastry (Pastries, desser ts and confectionery)

DIPLOMA IN CUISINE  MCCI CERTIFICATE
(3 MONTHS) N500,000
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50,000

50,000

50,000

50,000

50,000



Age 12 - 75 

schedule on the website: www.masterminds.institute
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NIGERIAN SOUP:            a. EdikangIkong b. Egusi c. Oha d. Ogbono                                              3 Days
                                                      e. Fisherman Soup f. Onugbu (Bitterleaf Soup)                                       50,000
                                                      g. Groundnut Soup h. Obe Olepo I. Banga
                                                  
                                                

NIGERIAN WESTERN:   a. Chicken peeper soup b. Party Jollof                                                      2 Days
                                                       c. Ewagoin and sauce d. Obe Olepo,                                                           30,000
                                                       e. Ewedu and Gbegiri and Amala f. Eforiro
                                                       g. Catch food| Ayamase or ofada sauce

CUISINE

NIGERIAN EASTERN:  a. Nkwobi b. Onugbu (Bitterleaf Soup)                                                       2 Days
                                                     c. OfeNsala (whitesoup) with Pounded yam                                               30,000
                                                     d. Ofe Ora  e. OfeUtazi f. Banga Soup
                                                     g. Catch food|Nkwobi

CUISINE

NIGERIAN NORTHERN: a. Kayanciki b. MiyanTaushe c. MiyanKuka                                           2 Days                                               
                                                         d. MiyanGyada Da TuwonShinkafa e. Dan Wa-ke                                 30,000
                                                         f. Masa g. Catch food: allele 
CUISINE

NIGERIAN SOUTHERN: a. Fish Peppersoup b. Fisherman Soup c. Edikainkong                          2 Days
                                                        d. Egusi e. Banga f. Okro sea food                                                             30, 000
                                                        g. Catch food| ekpannkukwo
CUISINE



ITALIAN CUISINE:       a. Penny Arabiata b. Lasagne c. Pizza                                                                                   2 Days
                                                  d. Pasta and Bolognese Sauce e. Seafood Risotto                                                                40,000
                                                  f. Alfredo g. Catch food| Classic Italian Meat Balls 

FRENCH CUISINE:      a. Cream of tomato sauce with garlic croutons                                                                    2 Days
                                                  b. Fillet de Poisson au four aveebeurre blanc citronne et `ragout haricot                        30,000 
                                                     (baked fish served with citrus butter cream sauce and a richly 
                                                     seasoned stew of beans)

INDIAN CUISINE:          a. Chicken Tikka  b. Mutton Kheema                                                                                  1 Day
                                                                                                                                                                                                   30,000

MIDDLE EASTERN:     a. Hummus  b. Fattoush c. Kibbeh                                                                                         2 Days          
                                                   d. Dawood Basha with Rice e. Ummali                                                                                 (40,000)

CHINESE CUISINE:     a. Egg Fried Rice b. Chicken Corn Soup c. Beef in Oyster Sauce                                         2 Days
                                                  d. Sweet and Sour Fish Sauce                                                                                                  30,000



GREEK CUISINE:                                  a. Greek Salad b. Moussaka  c. Baklava                                                                                     2 Days
                                                                                                                                                                                                                                30,000

JAPANESE CUISINE:                            a. Shrimp Tempura b. and Miso Chicken Noodles Stir Fry                                                   2 Days
                                                                            c. Beef Teriyaki with Fried Rice  d. Sushi (California roll)                                                     50,000  

DIABETIC/:HYPERTENSIVE        a. Asian Chicken Salad with Peanut Steriyaki Flank Steak b. Banana Bread                      2 Days

(HEALTHY OPTION)                         c. Bread Fruit and Sweet Potato Pottage d. Oatmeal Cookies                                                 30,000
                                                                          e. Bulgar Couscous stir fr

LOW CALORIES/HIGH PROTEIN: a. Waldorf Chicken Salad b. Moroccan Couscous and Chicken                                             2 Days

(HEALTHY OPTION)                                c. Chilli Con Carne                                                                                                                    30,000

GERIATIC DIET COURSE:             a. Bulgar Wheat Jollof and Lemon Chicken                                                                            2 Days

(HEALTHY OPTION)                       b. Pan fried and Baked Sweet Potatoes                                                                                   30,000 
                                                                                c. Meat balls d. Pasta and Steamed Vegetablese. Sugar Free Dessert

DESSERT COURSE:                                 a. Strawberry Cheese Cake b. Chocolate Mousse                                                                   3 Days  

(COLD AND BAKED)                                c.No Bake Orange Cheese Cake d. Honey and Oats Bars                                                      50,000
                                                                               e. Swiss Roll f. Apple Pie g. Carrot Cake h. Tiramisu  
                                                                               i. Chocolate éclairs/profiteroles 

 



CUP CAKES:           a. Red Velvet b. Chocolate c. Rainbow d. Blueberry Muffin                                                                                                2 Days
                                          e. Apple Oats f. Cinnamon Muffins                                                                                                                                      30,000

                                  COOKIES:                   a. Ginger Drop Cookies b. Peanut Cookies c. Checkerboard  d. Almond Cookies                                                                       2 Days
                                           e. Chocolate Drop cookies f. Vanilla –Chocolate Cookies g. Butter Cookies                                                                                30,000
                                           h. Short Bread

  RICE COURSE:        a. Jollof Rice  b. Caribbean Rice c. NasiGoreng (Indonesian Fried Rice)                                                                                    3 Days
                                          d. Oriental Rice (Chinese Fried Rice) e. Shrimp Fried Rice f. Nigerian Fried Rice                                                                    50,000
                                          g. Rice Salad h. Coconut Rice  i. Ofada Rice and Ayamese Sauce

 

EGG COURSE:        a. Frittata b. Scrambled Eggs c. Poached Eggs d. Omelette                                                                                                             1 Day
                                         e. Spanish Omelette f. Egg enConcorte g. Crème Caramel                                                                                                              30,000 
                                         h. Deviled Eggs
 

FISH COURSE:      a. White Fish Sauce b. Fish Pepper Soup c. Fish Stew d. Fish Pate                                                                                                  3 Days
                                         e. Fish Cakes/Fingers  f. Grilled Tilapia g. Fisherman Soup                                                                                                             50,000 

MEAT COURSE:     a. Classic Italian Meat Balls b. Beef c. Shredded Beef in Green Pepper Sauce                                                                            3 Days
                                          d. Grill Steak  e. Pepper beef Skewers f. Beef Stoganoff                                                                                                                 50,000
                                          g. Beef Goulash h. Peppered Beef Stew 



CHICKEN COURSE:                                                 a. Tandoori Chicken in Butter Sauce b. Spicy Chicken in Szechuan Sauce                                        3 Days
                                                                                              c. Harissa Chicken  d. Chicken Satay e. Chicken Lollipop  f. Chicken Kiev Waldorf                          50,000
                                                                                              g. Chicken Tenders h. Chicken Fajita i. Waldorf Chicken Salad 

BREAKFAST COURSE:                                                a. Pancakes and Waffle b. 3 Styles of Egg c. Club Sandwich                                                                       2 Days
                                                                                                    d. Beef Burger e. Minced Beef Sauce f. Sweet Potato Crocquette                                                               50,000
                                                                                                    g. Akara (Beans cake) and Accompaniment
           

NIGERIAN FINGER FOOD/APETIZZER:       a. Peppered Gizzard b. Spring Rolls c. Samosa                                                                                           2 Days 

 (SMALL CHOPS)                                           d. BBQ Chicken Wings e. Butterfly in Bread Crumbs                                                                               30,000
                                                                                                     f. Banana Mosa  g. Samosa h. Puff-Puff

PASTRY/SNACKS COURSE:                                     a. Banana Bread b. Carrot Cake c. Cinnamon Roll d. Butter Cookies                                                       3 Days
                                                                                                    e. Chocolate Chips Cookies f. Doughnut g. Meat Pie                                                                                   50,000
                                                                                                    h. Sausage Roll 

SALAD COURSE:                                                             a. Hawaiian Salad b. Greek Salad c. Waldorf Chicken Salad d. Vegetable Salad                                      2 Days
                                                                                                    e. Asian Citrus salad f. Coleslaw g. Potatoes salad h. Fruit salad                                                                30,000
                                                                                                    i. Dessert



BREAD COURSE:                a. Focaccia (Italian Bread) b. Dinner Rolls c. Cinnamon Bread                                                                                                             3 Days
                                                        d. Wheat Bread e. Sour Dough Bread f. Brioch g. Classic White Loaf                                                                                                    50,000
                                                        h. Ciabatta i. Brown Bread j. Bagel 

VEGETABLE:                         a. Stuffed Peppers b. Stir Fried Vegetables c. Vegetable Salad                                                                                                                3 Days
                                                       d. Vegetable Medley e. Spaghetti Vegetables f. Minestrone Soup                                                                                                             50,000
                                                       g. Roasted Vegetable h. Eforiro 



30



31



32



33










	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16
	Page 17
	Page 18
	Page 19
	Page 20
	Page 21
	Page 22
	Page 23
	Page 24
	Page 25
	Page 26
	Page 27
	Page 28
	Page 29
	Page 30
	Page 31
	Page 32
	Page 33
	Page 34
	Page 35
	Page 36
	Page 37
	Page 38

