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for Personal and Professional Development

Short Courses






Dear Prospective Student,

Thank you for considering the Trinidad and Tobago Hospitality and
Tourism Institute (TTHTI) as your training provider of choice as you seek

to enhance your career, refine your skills or pursue a new area of interest.

This booklet is designed to provide you with information on short,
professional and personal development courses offered by TTHTI. It will

also assist you in completing the registration process.

We look forward to your enrollment at TTHTT where learning is designed

to be a rewarding experience.

Regards,
Training and Development Department
TTHTI

February 2016



Our Vision

TTHTI will become a world-class hospitality and tourism institution delivering
educational and training programmes that meet the needs of a global market place.

Our Mission

To develop for the Hospitality and Tourism Industry human resources, capable of
delivering quality products and services, at international standards of excellence.

Our Quality Policy

At TTHTI, we are committed to delighting our customers and other stakeholders
with a quality of education that exceeds their expectations.

TTHTI is committed to the development, maintenance and continual improvement
of a Quality Management System that conforms to statutory and regulatory
requirements within the sector.

Everyone at the Institute is responsible for quality, and for the implementation of the
Quality Management System.
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Advance Cake Decorating

Duration:

36 hours marks on the final cake and also attend 27 contact
hours (75%) of classes in order &zeive the

Day & Time: certificate. Participants who are unsuccessful in

the examination will be allowed to-git it at a cost
of $200.00 on the next available class examination
date.

Saturday: 9:00arh 4:00pm (including 1 hour
lunch); Durations
6 days

Target Group:

Persons who have completed TTHTI &6s Cake
Decorating short course or any other basic cake Venue:

decoratily course and are desirous of developing Chaguaramas (TTHTI)

their decorating skills to a professional level.

) Registration:
Entry Requirement: Closes two weeks before the startlafss.

Persons must have complgdisdionlstdhplétdwhen @lfrdgired fees are
Decorating short course or any other basic cake  pajd.

decorating courseParticipants must be competent
in makig and using gum paste and fondant and bepijre-

able to correctly cover a cake. Participants are required to wear black pants/skirts,

white shirts, hair covering and aprons as well as

Content: whole shoes in the kitchen.
Advanced Rolled Fondant

Advanced Gum Paste

Advanced Royal Icing and Butter Cream
Mounting and Layering cakes

Special Occasion Cakes

Cake Finalization and Presentation

Tools & Equipment:

A list of the basic tools/egpiment which participants
must purchase for their own use along with a list of
suppliers will be provided.

o Do Do Do Do Do

Please note that not all courses listed will be offered each year. Do
refer to the short course schedule to determine which is being
offered. TTHTI reserves the right to alter course specifications at its

Level of Certificate: discretion.

Achievement
Exam:

Participants will receive @THTI Certificate of
Achievement.Students must gain 50 or more

TTHTI



Advance Cake and Pastry Making

Duration: Exam:
30 hours Participants must gain a total of 50 or more marks at
the end of the course and must also attend 23 contact
Day & Time: hours (75%) of classes in order to receive the
Tuesday and Thursday: 5:00(n8:00pm; Duration ~TTHTI Certificate of Achievement. Participants
8 10 days who are unsuccessful in the examinatior
allowed to resit it at a cost of $200.00 on the next
Saturday: 9:00arn 4:00pm (including 1 hour available class examination date.
lunch);

Durationsd 5 days

Venue:
Target Group: Chaguaramas (TTHTI) and San Fernando (Venue to
P& sons who have compl etpeddviledHTl1 6s Cake and
Pastry short course or any other basic baking course
and are desirous of increasing their baking skills arﬁegistration:

diversifying into more complex products. Closes two weeks before the start of class.

Registration is complete when adlquired fees are
Entry Requirements: paid.

Applicants must haveandompleted TTHTI 6s Cake
Pastry Making course or any other basic cake and attjre:

pastry making course. Participants are required to wear black pants/skirts,

white shirts, hair covering and aprons as well as
Content: whole shoes in the kitchen.

A Introduction to Desserts

A Basic Syrups and Creams Tools & Equipment;

A Plate Presentation Participants will be required to purchase/ walk with

A Specialty Cakes minor tools for th& use. A list will be provided

A Custards, Puddings and Soufflés upon registering.

A Pastry Petits Fours

Please note that not all courses listed will be offered each year. Do

Level of Certificate: refer to the short course schedule to determine which is being
Achievemet offered. TTHTI reserves the right to alter course specifications at its

discretion.
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Advance Mixology

Duration:30 hours re-sit it at a cost of $200.00 on the next available
class examination date.

Day & Time: Venue: Chaguaramas
Tuesday & Thursday: 5:00pin8:00pm (TTHTI)
(Chaguaramas);
Durationd 10 days Registration:
Closes two weeks before the swirtlass.
Target Group: Registration is complete when all required fees are

Persons who are interested in creating signature paid.
drinks using contemporary techniques.

Attire:
Entry Requirements: Applicants must have Participants are required to wear black pants/skirts,
completedT THT 1 6s Pr of es coursen ¥hite sgidsasg welhag whelg shoes for their practical
or a Bartending course with another organisation, €Xamination session.

. . Please note that not all courses listed wilbffered each year. Do
Special Requirement:

Participants must be eighteen (18) years and over.
Those under that age will need to have permission
from a parenbr guardian to enrol in the course.

refer to the short course schedule to determine which is being

offered. TTHTI reserves the right to alter course specifications at its

discretion.

Content:

Infusions

Pairing Mixed Drinks and Food
Incorporating Food into Drinks
The Theory of Molecular Mixology
Mixing the Classics

To Do o Do Do

Level of Certificate:
Achievement

Exam:

Participants must pass a practical assesstodre
awarded a certificate. Participants who are
unsuccessful in the examination will be allowed to

TTHTI






Bar Management

Duration:
30 hours

Day & Time:
Saturday: 9:00ari 3:00pm (excluéhg lunch);
Durationd 5 days

Target Group:

Persons interested in learning the essentials for
profitably managing a bar, inclusive of effective
beverage cost controls and purchasing
procedures.

Entry Requirement:
None

Content:
A Importance of Bar Manageme
A Introduction to Bar Control
A Purchasing, Receiving & Storing of Goods
(Alcohol)
A Inventory Costing
A Cost Control Systems

Level of Certificate:
Achievement

Exam:

Participants must pass a theory assessment to be
awarded a certificate. Participants who are
unsuccessful in the examination will be allowed to
re-sit it at a cost of $200.00 on the next available
class examination date.

10 TTHTI

Venue: Chaguaramas
(TTHTI)

Registration:

Closes two weeks before the start of class.
Registration is complete when all reqedrfees are
paid.

Please note that not all courses listed will be offered each year. Do
refer to the short course schedule to determine which is being
offered. TTHTI reserves the right to alter course specifications at

its discretion.



