
    NATIONAL

WACS
GLOBAL
MASTER
CHEF
    PROGRAMME

BERJAYA University College of 
Hospitality (BERJAYA UCH) and The 
Centre for Professional Development 
and Life Long Learning (CPDLLL) 
invites you to enrol in the prestigious 
World Association of Chefs Societies 
(WACS) Global Master Chef 
Preparation and Diploma Programme 
created by the WACS Global Master 
Chef Educational Committee.  
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About WACS
The World Association of Chefs' Societies (WACS) 
is a global network of Chef’s Associations. 
Founded in October 1928 at the Sorbonne in Paris, 
this global body now represents 93 official Chefs’ 
associations as members that represent over 10 
million professional chefs worldwide.

Global Master Chef
Certification
Well-recognised around the globe, the WACS 
Global Chef certification is the highest testimony 
to culinary professionalism and personal 
achievement in the Culinary Arts industry. 
It demonstrates that the recipients are the 
crème de la crème of the culinary arts world.

Endorsed byWACS
World Master Chefs are the most highly 
regarded and distinctive professional chefs in 
the international industry, many having achieved 
Michelin Star status. By creating opportunities 
through education, training and professional 
development, WACS is committed to promoting 
the skills of its members and bringing them to 
the forefront of the industry.

A non-profit
association
representing

10
million chefs
worldwide over

93
countries

WACS

1. Business Administration
Many Master Chefs are successful proprietors of 
restaurants and catering companies. To achieve such, it is 
imperative to have the knowledge of general business 
administration with emphasis on business competencies 
such as;

2. Educational Theory
Part of being a Master Chef is to achieve pedagogical 
competence in order to educate apprentices and provide 
continuing education to the staff. Topics in this category 
include;

3. Subject-Related Theory
Knowledge of the laws and principles that makes this 
industry so unique is an important asset. This category 
emphasises on culinary theory and technical 
competencies. This includes;

4. Practical Theory
Understanding the art and practicing the craft of perfecting 
mouth-watering cuisines is an important task of a Master 
Chef. This programme includes learning about;
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WHAT DO

HAVE TO KNOW?

Global Master Chef  Benefits

Programme Requirements

Programme Includes

Entry Requirements

Intake

Fees

  603.2687 7000 (General Line) 

  603.2687 7101 (Direct Line)

  jochen@berjaya.edu.my

CONTACT
Director School of Culinary Arts, BERJAYA UCH

WACS Global Master Chef


