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NIRALI COOKERY & BAKERY INSTITUTE
Affiliated With City & Guilds, London (UK) &
Food Industry Capacity and Skill Initiative (FICSI)

TEACHING SKILL THE WORLD CLASS WAY
TRAIN TO BE A MODERN

PASTRY CHEF

MASTER THE ART OF PATISSERIE

Clty&F DIPLOMA COURSE IN PROFESSIONAL PATISSERIE
Guilcls INTERNATIONAL CERTIFICATE, LONDON (UK)

India’s First Institute To Provide
100% Eggfree & Geletin Free Bakery Diploma Course
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Chef NEERAJ JAIN
FOUNDER & DIRECTOR
NIRALI COOKERY &
BAKERY INSTITUTE
STAR IN TV SHOW
NIRALI'S KITCHEN
BAKERY CONSULTANT
GOVT. CERTIFIED TRAINER
(NSDC / FICSI)
CONSULTANT CHEF
ENTREPRENEUR
FOOD EXPERT
MENTOR
AUTHOR

Nirali Cookery Institute Was Established In The Year 1998, Institute is
Affiliated With City & Guilds, London (UK) & Food Industry Capacity and
Skill Initiative (FICSI, N.S.D.C.) to provide 6 Weeks / 3 Months / 6 Months

Professional Diploma in Patisserie & Bakery Craft and Diploma in Multi
Cuisine Chef.

Institute Offers 50 Professional Culinary Courses For Amateur &
Professionals From Soups To Desserts With National And International
Cuisines. Institute Also Offers Special Courses Like Teenage Cooking
Workshop, Kids Cold Cooking Workshop, Professional Bakery And
Chocolate Making Workshop, Abroad Going Students Workshop, Bridal
Grooming Workshop And Many More....

Founder & Director Chef Neeraj Jain Runs women skill & Entrepreneur
development Programme like Premix Making, Pickle Making, Sweets &
Namkeen Making, Cookies & Biscuits Etc.

Work Experience :

Government Approved Certified Trainer (NSDC/FICSI)

Completed more than 1000 Live Cookery Shows in India.

Hosts 'Nirali's Kitchen Season 4' cookery show on TV Channel UCN NEWS.
Runs 6 working outlets in prominent places at Nagpur with the Brand name of
'Nirali Cafe' and has distributed franchises of the same.

Provides Consultation to many Bakers, Chocolatiers and Restauranteurs.
Taught more than 1 Lac students across India.

Work towards Women Empowerment and Skill Development.

Jury of more than 500 cookery Institutes.

Life long member of Indian Culinary Forum

Awards

* Women Entrepreneur Award by Nagpur Municipal Corporation

* Best Lady Entrepreneur by Vidharba Industrial Association

* Women Entrepreneurship Award by Femina India

* India's Best Regional Brand Award by CMO Asia

* Brain Behind Brand by Navabharat Print Media

* India Book of Records

* Professional Icon of Vidharba by Lokmat Group

* Women Bhaskar Award by Dainik Bhaskar

* Excellence Award by 94.3 My FM

* Vidarbha Gaurav Award

* Vocational Excellence Award by Rotary Club of Nagpur

* Sakhi Sanman Awards by Lokmat Group

Records

* India Book Of Records Holder

* Asia Book Of Records Holder
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It is with great pleasure that | welcome you to Nirali cookery & Vakery
Institute. As Principal | am hugely impressed by the commitment of the Institute
and the staff to the provision of an excellent all-round education. Under my
leadership, and as a team working together, we strongly promote academic
achievement among our students.Nirali Cookery & Bakery Institute has been
imparting knowlege about complete bakery & pattassire full time course, which
e is recognised by City & Guilds (UK) as well as NSDC-FICSI.We are proud to say
~ that we are the only Institute in India who provides International Diploma with
egg free and gelatin free recipes in our complete course. With a long and
rewarding history of achievements behind us, our institute continues to move
forward together with confidence, pride and enthusiasm.l hope you enjoy
going though our website.

Work Experience :
Chef R. P Sharma Extensive Bakery Experience of 38 years
AB Mauri India Pvt Ltd (12 years)
PASTRY CHEF .
4 E Oberoi Group of Hotels (17 years)

PRINCIPAL ( Since 2018 ) Tropilite Foods Pvt. Ltd. (3 Years)
NIRALI COOKERY & Goodrich Carbohydrates (1 Year)
BAKERY INSTITUTE Technical Consultant & Product Developer to Bakers

Member of Indian Culinary Forum

Chef R. P Sharma
Principal

More than two decades ago we committed ourselves to develop excellent trained human
resources via Entrepreneur Development Programs in Bakery and Culinary Science that would
contribute to the development of nation. Nirali Cookery & Bakery Institute (NCBI) was the
manifestation of that vision and a commitment to achieve exemplary standards in Culinary
Education. We strive to mould the students into dynamic individuals who stand out among their
peers. We at NCBI offer multi dimensional learning experience in Bakery Science and Technology
and groom a youth to adapt more professional and practical approaches in life and become a
successful Pastry Chef.
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Chef Ajay Sood Chef David Miles
RETIRED SR. EXECUTIVE CHEF Corporate Chef Royal
TAJ GROUP OF HOTELS Caribbean International.

Dalton West Lancashire, UK
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Chef Jai Bhasin Chef Nand Lal Sharma
EXECUTIVE CHEF DY. GENERAL MANAGER
ROYAL CARIBBEAN CRUISE LINES, USA HIMACHAL TOURISM (HPTDC)

e
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Chef Sireesh Saxena Chef Surindar Kumar Chef Vivek Chauhan

RETIRED VICE PRESIDENT EXECUTIVE CHEF EXECUTIVE PASTRY CHEF
HOTELS CUM CORPORATE CHEF MALA HOME RESORT, SHIMLA LE MERIDIEN HOTEL NEW DELHI
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Chef Neeraj Jain Chef R. P. Sharma Chef Ishag Khan
PASTRY CHEF PASTRY CHEF PASTRY CHEF
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Chef Utpal Bhoyar Chef Madhulika Choudhary

PASTRY CHEF PASTRY CHEF
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| Bakery Lab
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log on to : www.niralicookery.com Follow / like us on www.facebook.com/niralicookery
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Our Offering:

#= 6 Months Diploma Course in Bakery
Science & Technology.

# Fyll Time Program (26 Weeks
Hands On Practical &
4 Weeks Theory)

Bakery Practical - 100% Hands on
classes.

Theory-Functions and science of
ingredients and Bakery Technology.

Safety at work place & food safety.

Importance of personal hygiene in
food business.

Art of decorative food for
presentation with latest technique

Industry expert trainers

Y¥Y ¥V ¥YY V¥V %

In house Store
# 42 Hours Training Per Week
# Monday to Saturday 10 AM to 5 PM

log on to : www.niralicookery.com Follow / like us on www.facebook.com/niralicookery
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Theory & Hands On Practical’s
#~Food Safety & Hygiene,
# Bakery Technology & Management.

' #=Basic To Advance Level Cake Decoration.

Cream Cakes, Cupcakes, Fondant Cakes
(whipped Cream, Butter Icing, &
Royal Icing), Wedding Cake

# petit Gateaux, French Pastries, Brownies,
Entremets.

# Chocolate & Pralines, Confectionary,
Exotic Truffle, Energy Bar, Marshmallow
& Jelly.

% % ™ French Macaroons, Croissants,

Meringues, Cookies, Biscuits, Breakfast
Pastries, Khari, Toast, Baked Snacks &
Savory Canapés.

#p|qted Desserts, Frozen Dessert &
Hot Dessert

= #=All Types Of Bread, Artisan Breads,

Stuffed Breads And Science Behind
Bread Making, Viennoiserie

{ = Pie, Tart & Puff-pastry.

s Chocolate Sculpture
#Suygar Art
#=Theory & Practical Assessment.

Follow / like us on www.facebook.com/niralicookery



This unit covers common hazards, risks and the
ways to control and minimise them. The
concept of a hazard and its associated risk is
infroduced and learners then progress to
identifying common hazards and associated
risks and the steps involved in the risk
assessment process

The aim of this unit is to provide learners with
knowledge of the parameters of basic food
safety practices as relevant to the catering
industry. This unit provides learners with a
range of food safety skills directly relevant to
the catering and hospitality industry

This unit provides the opportunity for learners
to develop their knowledge, understanding
and skills to prepare, cook and finish biscuit,
cake and sponge products for service in
restaurants and to paying customers.
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This unit provides the opportunity for learners
to develop their knowledge, understanding
and skills to prepare, cook and finish pastry
products for service in restaurants and to
paying customers.

This unit covers preparing, cooking and
finishing of dough products for service in
restaurants and to paying customers.

This unit covers the preparation, cooking and
finishing of hot desserts and puddings for
service in restaurants and to paying customers.

log on to : www.niralicookery.com Follow / like us on www.facebook.com/niralicookery
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This unit covers the preparation, cooking and
finishing of cold desserts for service in
restaurants and to paying customers. Some
cold desserts may have cooked components
prior to finishing and chilling takes place and
this is reflected in the content of the unit.

This synoptic test covers the assessment of the
underpinning knowledge.

log on to : www.niralicookery.com Follow / like us on www.facebook.com/niralicookery
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Course Fees - 2,50,000/-

Including

# Toolkit + 1 chef coat + 1 apron + 1 cap
# All course and study material

#» Raw Material

Excluding

#» GST & Certification Charges.

CAREER OPTIONS IN BAKERY INDUSTRY
# Enjoy Working on Cruise lines
Star Hotels, Resorts & Spa
Fast Food Malls, Air lines,
Bakery & Corporate Hospitals
#» Can start as home bakers.
# Opportunity to go abroad
#» Entrepreneurship development
program- Recipe development, Costing
Pricing and Marketing

log on to : www.niralicookery.com Follow / like us on www.facebook.com/niralicookery
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Taj-Sats, Mumbai

JW Court Yart by Marriot, Ahamdabad
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REKHA KUMARI PRIYANKA SHUKLA MADHULIKA KAHALE
Radisson Blu, Nagpur Seven Heaven Bakery, Nagpur | |  Freelance Home Baker
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PRATHAMESH REBHE
New Millennium Bakers, Goa
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RUTURAJ LOTHE
New Millennium Bakers, Goa

ARPIT WARKE
New Millennium Bakers, Goa
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KUNAL DHOBLE
New Millennium Bakers, Goa

RADHIKA MANKE
The Leela Goa

TWINKLE GANATRA
The Leela Goa

AMAN KHAN
Le-meridien, Nagpur

RAMSHA KHAN
Le-meridien, Nagpur

log on to : www.niralicookery.com
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DHANSHREE BORKAR ANKITA CHHAJED SURAJ KUTTARMARE SHABNAM SYED
Radisson Blu, Nagpur Radisson Blu, Nagpur Savio Pires, Goa Tajsats Air Catering Limited Mumbai
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Enchante Cafe & Confectionery, Hyderabad The Manohar Hyderabad Grand Mercure Bangalore Radisson Blu, Ludhiana
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Follow / like us on www.facebook.com/niralicookery
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Application Form 4

Courses:
® Diploma in Professional Pastry Kitchen

® Advanced Diploma in Professional Pastry Kitchen  Month: ..................

® Home Professional Pastry Kitchen

Personal Details:
N O o e Date of Birth

Permanent Address

Education Details:

Highest QUalfiCOtion: .. .. e e e e
Name of the College: . ... e
Year of Passing: ...o.vviiieii e Aggregate Percentage

Family Details :

Father/Husband’s Name

How do you Know about our Institute? Please tick ( ) : D Friend I:l Face Book I:l Google Add

Student Signature
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Centre No. 838224

City & Guilds

Nirali Cookery Institute

642, Tekdi Road , Behind Sindhi Gurusangat
Hall Sadar Bazar- Nagpur
Maharashtra-440001

(W.e.f. 01 Jul 2022, Valid for one year)

Approved Centre
2022-2023

Awarded 07 December 2022

Kirstie Donnelly mnj%
DirectorGeneral Director

The City and Guilds of London Insiifule City & Guids

The Ciry ard Guilds of London Futitute b the swarding body for City & Guslds and ILM qualfications,

Thee inatituite vean fosnded in 1078 and graried Royal Chaner in 1900,
Ciry & Culedy amdd ILM gore City & Gousildi Geoap busineties

The City and Guilds
of London Institute
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WINNER OF INDIA'S BEST REGIONAL BRAND AWARD

NIRALI COOKERY & BAKERY INSTITUTE

NIRALI
RY
cuu;ns UNIT OF NIRALI MAHAVIR EDUCATION SOCIETY (Reg. : NGFP/0000110/2020)
BAKERY Sadar, Nagpur. India. M. : 9822940541 Mail : info@niralicookery.com
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@Mﬁﬁtatﬁ of Excprr.

This award certifies that

has successfully completed Nirali Cookery & Bakery Institute's

Course :

Date of Issue :

Mrs. Neeraj Jain
Managing Director
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#%FICSI

Faod Indiatry Capacity snd A ininattve

Tertificate of Affiliation

NiraLT COOKER.Y ANI) B‘\KERY LSTITUTE

Has been affiliated to

Food Industry Capacity and Skill Initiative (FICSI)
as a

Vocational Training Provider
Certificate No: FICSI/TP/AFF/2019/ 82

: This Certificate is valid for two years from 03:0.8-.2019

Faraz Faridi Su
Head-Business Development ch ve Officer
Food Industry Capacity and Skill Initaitive (FICSI)
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THSC

TOURISM & HOSPITALITY SKILL COUNCIL
AFFILIATION OF TRAINING PARTNER

Corporation

This is to certify that Nirali Cookery & Bakery Institute for their training centre located at 642, Tekdi Road, Sadar Bazar,
Nagpur is hereby affiliated as a Training Partner in accordance with THSC Protocol. Training Partner is approved 1o
conduct THSC approved courses.

Commis Chef

Certificate validity is from 10/06/2022 to 09/06/2024

Date of Issue: 28" June 2022

Certificate Number: THSC/DA/2022-2023/73 g .
—Eatnly —
__—-:~—"_'_"

Chief Executive Officer
Tourism & Hospitality Skill Council



