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Basic Professional Cookery - International Class
Application

Date of birth or Danish social security number:  Name:

Clo:
Address: Town:
Postal code: Mobile phone number:
Home phone number: E-mail address:
Hall of residence:
Applicants can apply for admission to a hall of residence if the time of Yes
transportation between their Danish address and the College is at least 1 O]

hour and 15 minutes.

If your wish to reside at the hall of residence, we will send an application
for a room to them. Approximately 4 weeks before the school begins,
they will contact you by mail.

Telephone no. +45 39 56 34 44,

Educational Background (Please tick relevant box):
[0 Secondary School Certficate

[0 Other General Certificate of Education [JOther:

Important information: Please enclose a brief letter of motivation in English, your CV, copy
of passport and other relevant documentation (diplomas, references, etc.). This application
is not valid and will not be processed before all the stated documents have been submitted
to the college.

Citizenship:
Danish [ other [  Country:

Non-EU residents must enclose a copy of their permanent residence permit or residence permit
in anticipation of permanent stay in Denmark.

Date Signature/Student

Please forward your application to: Copenhagen Hospitality College,
Vigerslev Allé 18, 2500 Valby
Please do not hesitate to call us should you have any questions
telephone no. +45 33 86 22 00 or e-mail: hrs@hrs.dk
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Basic Professional Cookery — International Class

If you are an EU citizen or if you hold a permanent residence permit or a residence permit in antici-
pation of permanent stay in Denmark and you wish to start a vocational education and training pro-
gramme within food and beverage, you can enroll on the Basic Professional Cookery Programme
offered in English. The length of the programme is 30 weeks.

The Basic Professional Cookery certificate will enable you to continue a vocational education and
training either as a chef, gastronomy assistant, caterer, “smoerrebroedsjomfru” or waiter/waitress.

The programme includes cooking classes, waiting, nutrition, culinary culture, hygiene, science, en-
vironment, Danish and IT. The practical training will take place in our college’s own restaurant and
kitchen and in restaurants in Copenhagen.

The programme is given on a full-time basis with approx. 30 lessons per week. Full attendance is
compulsory, and all modules must be completed in order to obtain the foundation programme certif-
icate.

All classes are taught in English, and it is therefore of utmost importance that you master English at
a high level.

During the Programme it is imperative that you learn enough Danish so that you can understand,
speak read and, to some extend, write Danish when you finish the programme. It is advisable that
you have passed what is equivalent to danskprgve 2, module 3 before you enter the programme.
Besides the Danish lessons you will follow at the college you will be expected to follow Danish les-
sons in you spare time.

Your Danish abilities (especially comprehension and oral skills) will be assessed before you will be
allowed to take the final exam which will lead to the Basic Professional Cookery certificate, and you
may have to learn more Danish before you will be allowed to take the foundation course test.

As stated on the first page, the completed application form must be enclosed with a brief letter of
motivation in English as well as your CV and relevant documentation (diplomas, references, etc.).

Please do not hesitate to contact us at:
Copenhagen Hospitality College
Vigerslev Allé 18

2500 Valby

Tel. no.: + 4533 86 22 00

E-mail: hrs@hrs.dk

Home page: www.hrs.dk
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