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CULINARY ARTS

&

' An effectivecomple wlating updated training‘method
*that allows the student to promptly develop all the th€oretical and

- practical notions'starting from the foundations of the culinary art and
arriving at contents and knewledge of the highest level. Competence,

Technique and Sustainability are the keywords of this profession.

PROFESSIONAL ADVANCED DIPLOMAS

IN ITALIAN LANGUAGE
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Th ar;ofessii;'"ﬁ of pastry \,2 4
Ac "_S_"ta designed using a teachifig me /of maximum

effectiveness, with excellent results in tegms ofknowledge, all
achieved in a shert'space of time. Importance is given to dexterity and
professional techniques, essential and indispensable requirements
for entering the job market.

PASTRY ARTS FOR HOTEL &
RESTAURANT SERVICE
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The pastry chef in the restaurant a }ho’sﬁ ality.i:nd_uétry

A professiorﬂﬁ‘a?b;@'together all the knowledge and technical
skills of the traditional pastry chef, contextualizing his work within

a team, working closely with the Executive Chef of the brigade

to guarantee superior quality in the catering service and in the
hospitality and meet the needs of the modern clientele of renowned
hotels and restaurants.

THE ADVANCED PROFESSIONAL DIPLOMAS

Young aspiring students eager to embark on a new career find in CAST
Alimenti a complete offer of medium-extensive professional training
programs, capable of transforming them into contemporary professionals.

BAKER
PASTA MAKER
P1ZZA MAKER

GELATO MAKER
CHOCOLATIER
BARMAN



PROFESSIONAL ADVANCED DIPLOMAS
D IN ENGLISH LANGUAGE

Welcome to CAST
Enjoy your Stay with
us and feel at home!

IN ITALIAN GASTRONOMY.

CAST Alimentiis also an excellent
accommodation facility, which
offersits students the most
welcoming solutions for the
entire duration of the courses.
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an intensive program peoretical activities in the
classroom, demonstratien actices in the laboratefy, to [éarn
the main techniques and're tch erizedviade in Italy
gastronomy. T R ey i
Designed for international students as a “gastronomic experience”
of cooking, pastry, bread, pasta, pizza and ice cream.

Via Serenissima, 5 - 25135 Brescia, Italy

CAST ALIMENTI, CENTER OF FOOD ART, SCIENCE AND TECHNOLOGY ¢ 300502350076 (©) +303311184675 (2 info@castalimentiit

Founded in Brescia in 1997, it is one of the best Italian training and _ . .
specialization schools, which offers cutting-edge culinary and hospitality ({ } y castalimenti.it/en
training, it is the school where culinary excellence is taught and practiced, it € pegioneLombardia 1 00O
is the ideal place for the study of Made in Italy.




