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Entry requirements
Ages 15 and above

Certification
e Certificate of completion issued by Sisco Solutions & Training for Culinext

Institute




UPCOMING JOHANNESBURG DATE
04-08 May 2025

01-05 June 2026 (New price R5 000
06-10 July 2026

UPCOMING DURBAN DATES
25 - 29 May 2024 (R5 500)

e The registration fee secures your seat, uniform,
learning materials, and resources.

e Spaces are limited per intake and are allocated on a
first-come, first-served basis.

e Tuition fees are payable on the first day of class upon
arrival.




WHAT YOU WILL BE TRAINED TO DO

By the end of the programme, learners will be able to operate
confidently in bakery, catering, and small production environments, with
both practical baking skills and business knowledge to start or grow
their own baking venture.

Learners will gain the ability to:
e Receive and handle raw baking ingredients correctly
e Measure, weigh, and prepare ingredients according to recipes and
batch sizes

Produce consistent, high-quality baked products
Apply food safety, hygiene, and workplace standards

Cost and price baked products for profit

Market and brand a baking business professionally




WHAT YOU WILL BE TRAINED TO DO

Practical Baking Sessions
Throughout the 5 days, learners will bake and master:
e Scones
e Red Snowballs
e Melting Moment Biscuits
e Cupcakes
e 3-Layer Buttercream Cake

All products are produced in a professional training

kitchen using industry-standard methods.
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BUSINESS & MASTERCLASSES
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e Personal Branding for bakers
e Marketing and customer attraction
e Business branding and positioning
e Costing and pricing for profit

e How to sell baked products confidently fﬂuucan;narangby
Solutions & Train’
These sessions are designed to give learners the mindset, tools, and ' CULINEXT
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confidence to turn their baking into a real business.

30-Day Bake Your Business Challenge

After completing the course, learners are enrolled into our 30-Day
Bake Your Business Challenge, where they receive:

e Ongoing mentorship

e Sales and marketing guidance

e Weekly targets and support
The goal of the challenge is to help learners make back their R4,500
course fee within 30 days by selling the products they learned to bake.




WHAT ARE OUR LEARNERS SAYING
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Good morning bakers
Name :Nokuphila Ncube
Nonkue's bakers bite bliss

Income: 645
Selling everyday

Orders 5L scones and 10 Litres
scone pending

Evodia

Sisco Bakes And Training
Good morning team.

| have only received 7 income respons...

Good morning

Name : Euvodia klassen
BITO BAKERY

Income: 1940

From Selling Donuts at church and
scones daily

¥
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Lerato

Good morning Sisco (&3

Lerato Sola
Silly Cakes
Income so far: R 2060

Four orders received.
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Bokang's status k2
@ This group was mentioned.
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Good morning bakers done selling v
11 packets of scones at the street
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18 July 2025 I'm so proud! You guys are pushing
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K Khutso
Sisco Bakes And Training

Who's receiving orders yet?

Morning i managed to get 3 orders
last weekend and | got 1 for this
weekend
O&s

M Monica

Yes, | had cup cake orders for this
week Friday at Tshepo Themba clinix
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Hi Bakers,

| opened my social media accounts
today and I'm already 17 followers

in Instagram, I'm about to upload my
first reel and establish my reach.
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Lerato
] O < Are you going out to sell chomi?

| am | did | got R400 then bought my
ingredients again so I'm still waiting
for orders and I'm selling
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16:42



ADMISSION REQUIREMENTS

e Learners will receive a Certificate of Achievement from

aAges 15 & Above 5 Days Face-to-Face
/ 30 Day (Online mentorship program) Culinext institute by Sisco Solutions and Training
D
O

The Program Includes: Added Value Tuition Fees

_ _ (30 Day mentorship post programme PAYMENT OPTIONS
Sranded Culinext T-shirt (Great for entrepreneurs) Option1 — Full Upfront Payment
Branded Apron R4 500

Hard copy text book

Hard copy recipe book Attendance Schedule
Breakast daily

Pay the full tuition on day 1 of class.

Learners are required to attend
classes for 5 days only.

9am - 2pm Tuition Fees (DURBAN)

PAYMENT OPTIONS

Option1 — Full Upfront Payment
R5 500

Pay the full tuition on day 1 of class.

Application Fee
R500

This fee covers:
o Administrative processing
e Secures seat in the program
e Uniform and books




Thank You for

Your Attention

®  +2771956 4470

P} info@siscosolutions.co.za

@  www.siscosolutions.co.za

© 2 selbourne road, Fourways Sandton

Hammets crossing office park

Empowered by Sisco Solutions & Training .'.,°..°.,°.,°.,°.,‘.,‘.,‘.
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