
                                                

 
CULINARY TRAINING COURSE 

Course Details 
 
Welcome to details about the culinary training programme we offer at Okavango Cooking School. 
We are a privately owned school, situated in Matlapaneng, Maun, Botswana, in the heart of the 
safari industry. We only take a maximum of 10 students and pride ourselves on individual attention 
to each student. We offer the best training in Botswana. 
 
Our 4-month culinary training programme is well recognised by the tourism industry and the trainers 
at Okavango Cooking School come with years of hands on experience as chefs within the hospitality 
industry in Botswana. 
 
The training programme includes all aspects of food production and cooking, covering the following 
topics: 

- Food production 
- Cooking methods 
- Kitchen and personal hygiene 
- Culinary terms 
- Soups, stocks & sauces 
- Fruit & vegetables 
- Grains & pasta 
- Meat, fish, poultry & seafood 
- Dairy & eggs 
- Breakfasts & light meals 
- Garnishing & presentation 
- Portion control 
 

Payment terms 
 
The cost of the course is P18,000.00 per person.  
A non-refundable enrolment fee of P200 is required when submitting the application form. 
 
Payment terms for the course are as follows: 

1. School fees must be paid in full prior to the course starting. 
2. School fees can be paid in monthly instalments prior to the course starting. Should you 

require this option please discuss it with the school. 
 
The course fees include: chefs’ uniform (jacket, apron and chef’s beanie), ingredients, course 
manuals, exams and final certificate. Please contact the school should you wish to discuss the terms 
of payment. 
 
 
The course is designed to equip people working in the kitchen on the technical and practical know 
how of how to cook. It is especially for those who want to start their career in restaurants and 
hotels.  



                                                
 
 
There is particular emphasis on basic food preparation procedures, methods of cooking and 
various techniques and skills required in the food production sector as well as other related topics 
such as safety and security at work.  
 
 
Learning outcome of the training 
 
Upon successful completion of this course, the beneficiaries should be able to demonstrate and 
practice: 

- Kitchen management and organisation. 
- General kitchen cleaning and preparing for work. 
- Food hygiene, Personal hygiene and Food poisoning. 
- Properly handle kitchen waste. 
- Maintain safety and security and pest control. 
- Different cooking methods. 
- Preparation of different dishes such as stock, sauce, soup, light meals, fish, poultry and 

meat. 
- Identify different types of vegetable, fruits and salads. 
- Knowledge about pasta, cereals, cheese and dairy product. 

 
Career Path 
 
After completing this course, a learner will be able to: 

- Join hotels, restaurants, fast food outlets, catering and banquets services. 
- Start-up your own small-scale restaurant or fast food outlet. 

 
Certification 
 
During the course, the learners will write exams and on successful competition of all theoretical and 
practical exams a certificate will be awarded. 
 
For any other queries you can contact Okavango Cooking School on 73444545. 

 
Kind regards 

 

S.A Lindegger 

  
Starr Lindegger 
Principal 
 

 

@okavangocooking 

Email:  okavangocooking@gmail.com 
Website: www.okavangocooking.com 

Cell: +267 73444545 
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