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Courses Available

Food Production Restaurant & Bar Housekeeping




Education and Training

Are you a holder of WASSCE/ Alternative Qualification?(Specify)

Are you a holder of Diploma/ Degree/ Alternative Qualification?(Specify)

Are you currently employed in the hospitality industry?

Note: Please attach all evidences

Referees

Referee 1 Referee 2
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Checklist

Duly filled in application form should be submitted accompanied by the following;

(Please tick as appropriate to indicate whether documents are attached)

All Applicants Yes No For Office use only

Photocopies of all qualifications

Photocopies of evidence of working experience

Health Clearance Certificate

Photocopy of National Identity Card




PRIME SCHOOT,

Requirement for Freshmen/women

The duration for the course is 9months default One year.
A student would go for compulsory attachment for 2months.

26 Weeks of in house training reports submitted at the beginning
of each week.

Vacation of two weeks in the 6! month of admission.
Theory class once a week.

Demonstration class is once a week.

Self —Practical once a week.

During Demonstration class with Chef the school provides all
ingredients needed for the class.

But during self- Practical, the student provides ingredients needed
for the class.

After every fourth lesson there is Practical assessment.




PRIME SCHOO],

Total cost
Tuition Fees Ghc 6,000.00
Uniform Chef Jacket Ghc 200.00
Apron Ghc 30.00
Books *will be sold at a cost*
T- Shirt Ghc 50.00
Medicals Ghc 60.00

Total Ghc6,340.00

External Examination FeeS

NVTI(proficiency Il) *Fees will be determined by NVTI*

Pay to:

ECOBANK

Account Name: Prime School of Hospitality and culinary Arts
Account No.: 1441001907741

Branch: Weija




AGREEMENT

a student of Prime School of hospitality and
culinary arts on the day agrees to adhere to all the school
rules and if | default in any, the school reserves the right to dismiss or render any
form of punishment that accords to the default.

Rules

. Theory class begins at 9am

. All student are to attend both theory and Demonstration class
. Practicals at the commercial kitchen is compulsory

. Industrail Attachement is compulsory.

. Staying absent for both theory and practical class for 2months without any

tangible reason could result in abrupt dismissal
. Each student is to complete 1600hours for 9months
. NVTI/HTA Exams are compulsory.




