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NSIA is a Category 1 award-winning hospitality 
and cookery academy that has been providing 
the industry with highly skilled graduates  
since 2001. 

Based in central Auckland, we provide students with a multi-

resource environment with state-of-the-art facilities in order 

to enhance the success of our students. We aim to achieve 

global excellence in the sustained preparation of students 

for the futures they aspire to achieve.

In the last three years NSIA has participated in the 

prestigious Nestle Toque d’Or competition. Participation 

is by invitation only and NSIA has been the only private 

training establishment invited to participate during this 

time. We have excelled each year, taking away bronze, silver 

and gold medals in Front of House and Kitchen. Many of 

our students are given the opportunity to participate in 

competitions to help hone the skills that they learn in the 

classroom.

Due to our highly regarded reputation, we attract the 

best tutors and teaching staff who have a wealth of 

industry related experience and knowledge to pass on to 

our learners. We are the largest training provider of our 

kind in New Zealand so if you are considering a career 

in the hospitality or cookery industry, then we have the 

programmes, facilities and teaching resources to help  

you succeed.

Why 
NSIA?
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As a school we have incorporated six key values that cover all 
areas of operation. These guiding principles help NSIA become 
the first choice provider when studying in our offered subjects.

Always do 
the right 

thing

Focus  
on the  
learner

All  
of us  

together

Pursue 
growth

Embrace
our  

differences

Love  
what 

you do

Our values
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NSIA is New Zealand government funded 
(TEC) and registered (NZQA) and offers a 
range of qualifications at Levels 3, 4 and 5 
over three disciplines consisting of cookery, 
baking and hospitality. 

The qualifications that we offer are of excellent quality and 

our graduates are highly regarded in the industry.

If you would like to explore your creativity, our chef tutors 

will teach you the necessary skills to transform your 

creative passion into a successful career. Our cookery 

programmes start at Level 4 and provide learners with the 

skills they need to find employment as chefs and cooks 

across a range of hospitality sectors. 

For the very first time, NSIA will be offering students the 

chance to study baking. With practical classes capped at 

12 students per class and theory classes capped at 24 

students per class, you can be assured of quality, hands-on 

time with NSIA teaching staff.

Hospitality is an exciting industry where qualified 

graduates are always in demand. As a hospitality student 

at NSIA you will be taught by skilled and dedicated tutors 

who will prepare you to enter the hospitality industry. You 

will be able to tap into NSIA’s industry links which will prove 

invaluable when finding employment after graduation.

So what are you waiting for? Get in touch today to secure 

your future.

What 
we

offer



WHY CHOOSE COOKERY?

If you have your heart set on working 
in any area of the food industry or 
restaurant scene and your sights 
are set on reaching the top, then a 
qualification in cookery is for you.  
The world of cookery is exciting, 
creative and ever-evolving. As a 
career path it will let you make the 
most of your artistic and creative 
flair and will provide you with job 
opportunities all over the world. 

QUALIFICATIONS

New Zealand Certificate in Cookery 
Level 4

New Zealand Diploma in Cookery 
(Advanced) Level 5
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What will I learn?
Junior Commis: here you will be introduced to food safety, 

effective kitchen working practices, staff interaction and 

standard operating procedures within a commercial food 

service environment. Your practical training will focus on cold-

larder work, marinades, dressings and cold sauces, stocks, 

soups, and egg dishes. 

Commis Chef: in this module you will be taught about risk 

assessment, customer expectations, communication, teamwork 

and general supervision. You will learn the practical skills 

required to create cocktail foods, complex sauces, fish, seafood, 

vegetable and rice dishes. 

Demi Chef de Partie: health and safety legislation is covered in 

this module while practical training is focused on meat, pulses 

and grains. 

Chef de Partie: in this final module you will be given the 

practical skills to make pasta, pastry, desserts, cakes and dough.

Entry requirements
You must be at least 17 years or older

Have completed NCEA Level 2 or other secondary 

school qualification

Have an IELTS score of at least 5.5 with no band 

score lower than 5.0 if English is your second 

language

If you do not meet these requirements, but are over 20 
years of age, you may still be enrolled if the motivation 
and the skills needed to succeed in the programme are 
shown. Please note that you should be physically able to 
complete the practical components of this programme, in 
line with health and legal requirements.

Career opportunities
Restaurant Chef de Partie

Café Sous Chef

Medical Facility 2nd Cook

Industrial Catering Demi Chef de Partie

Hotel Demi Chef de Partie

Catering and Events Demi Chef de Partie

Rest home Assistant Cook

Intake dates
We have intakes throughout the year, please refer 

to our website for further details.

Duration
48 weeks including 8 weeks of holiday

This programme is designed to help you develop essential 

culinary skills and knowledge across a range of disciplines.

CO
O

KE
RY

New Zealand 
Certificate in 
Cookery
Level 4
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What will I learn?
Kitchen Management: in this block you will be given an 

introduction to academic writing which will set you up for 

completing assessments. You will learn key skills in the fields of 

financial management, human resources, staff development, 

business ethics, workplace relationships  and regulatory 

requirements in the hospitality industry.

Products and Production Systems:  you will investigate 

historical culinary influences of food products and compare 

artisan methods to mass production. The practical skills taught 

include the cooking and presenting of a range of advanced food 

items using a variety of production methods.

Kitchen Design and Regional Cuisines: this module covers 

the principles of kitchen workflow and design. You will investigate 

regional cuisines from around the world, including an analysis 

of their nutritional characteristics. Practical work will involve 

preparing and cooking a variety of international cuisines. 

Menu Development: In this final block you will learn about menu 

planning and development, marketing, preparation and cooking of 

an original menu for a commercial hospitality environment.

Entry requirements
You must be at least 17 years or older 

Hold an IELTS score of at least 5.5 with no band 

score lower than 5.0 if English is your second 

language

Have completed NCEA Level 2 including eight 

Level 2 credits in a language rich subject 

OR have completed the New Zealand Certificate in 

Cookery or Bakery (Level 4), or equivalent 

OR have three years relevant and current industry 

experience

Career opportunities
Restaurant Sous Chef

Hotel Sous Chef

Café Head Chef

Medical Facility First Cook

Industrial Catering Sous Chef

Catering and Events Junior Sous Chef

Rest home First Cook

Intake dates
We have intakes throughout the year, please refer 

to our website for further details.

Duration
48 weeks including 8 weeks of holiday

This programme expands on the Level 4 Certificate and will 

provide you with increased capability in advanced culinary 

techniques. It is also ideal for those with some experience in 

cookery, who have already gained the basic skills to go straight 

to Diploma level.
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"The best part of my 
cookery course was the 

time spent in competition 
training. I felt challenged 

and inspired to reach 
higher. I have to say, 

the chef trainers were 
awesome and I commend 

them all"
Natalie Whaiapu, NSIA 

GraduateNew Zealand 
Diploma in 
Cookery
(Advanced) Level 5



WHY CHOOSE HOSPITALITY? 

Hospitality is exciting! Whether it’s 
serving coffee at an artisan café, 
or providing silver service at a top 
end restaurant; hospitality staff are 
always in demand. A qualification in 
hospitality will ensure that you stand 
out in one of the country’s most 
rapidly growing industries.

QUALIFICATIONS

New Zealand Certificate in Food and 
Beverage Service (Restaurant Services 
and Barista) Level 3

New Zealand Certificate in Food 
and Beverage Service (Restaurant 
Services) Level 4

New Zealand Diploma in Hospitality 
Management Level 5
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What will I learn?
Hospitality basics and restaurant services: in this module 

you will learn about health and safety, food safety practices, and 

how to interact with staff, managers and customers to provide 

good service. You will begin your practical restaurant service 

training. 

Restaurant, café and barista service: you will complete 

your restaurant services practical training in the NSIA training 

restaurant and café and will be able to prepare and serve hot 

and cold, non-alcoholic beverages. You will also be taught how to 

provide counter and table service in a café environment and how 

to prepare and present espresso beverages. 

Entry requirements
Be at least 17 years or older

Have completed NCEA Level 2 (or higher) -  
a New Zealand Certificate in Hospitality (Level 2) from 
a New Zealand TEO is an advantage

Have an IELTS score of at least 5.0 with no band 
score lower than 5.0 if English is your second 
language

If you do not meet these requirements, but are over 20 
years of age, you may still be enrolled if the motivation 
and the skills needed to succeed in the programme are 
shown. Please note that you should be physically able to 
complete the practical components of this programme, 
in line with health and legal requirements.

Career opportunities
You may seek employment as a barista or 

member of service staff in:

Cafes

Restaurants

Bars/pubs

Sports clubs or nightclubs

Intake dates
We have intakes throughout the year, please refer 

to our website for further details.

Duration
20 weeks including 2 weeks of holiday

This programme is designed to prepare you for work as front 

line service personnel in cafes, restaurants, bars, clubs and other 

hospitality environments in entry-level positions.
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New Zealand 
Certificate 
in Food and 
Beverage Service
(Restaurant Services and 
Barista) Level 3
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What will I learn?
Liquor licensing and workplace supervision: in this 

module you will earn credits that will help you to apply for New 

Zealand duty manager licensing. You will also learn about host 

responsibilities and the supervisory skills required to maintain a 

food or beverage service operation.

Alcoholic beverages and food matching: here you will learn 

all about wine evaluation, beer heritage styles and flavors, and 

a range of alcoholic beverages. This is followed by applying this 

knowledge to match food items on an establishment menu. 

Entry requirements
Be at least 18 years or older

Have completed NCEA Level 2 (or higher) -  
a New Zealand Certificate in Hospitality (Level 4) from 
a New Zealand TEO is an advantage

Have an IELTS score of at least 5.5 with no band 
score lower than 5.0 if English is your second 
language

If you do not meet these requirements, but are over 20 
years of age, you may still be enrolled if the motivation 
and the skills needed to succeed in the programme are 
shown. Please note that you should be physically able to 
complete the practical components of this programme, 
in line with health and legal requirements.

Career opportunities
Bar tender

Duty manager

Café Supervisor

Senior waiter

Wine company representative

Bar manager

Intake dates
We have intakes throughout the year, please refer 

to our website for further details.

Duration
20 weeks including 2 weeks of holiday

This programme expands on the Level 3 Certificate and will 

provide you with the advanced skills you will need to monitor 

and maintain food and beverage operations in a range of  

outlets such as cafes, restaurants and bars.
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"My time at NSIA was very helpful 
to my career development as it 

created a base from which I could 
gain confidence to do the job and 

to be successful"

Yvette Kim, NSIA Graduate

New Zealand 
Certificate 
in Food and 
Beverage Service
(Restaurant Services) Level 4
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What will I learn?
Introduction to management practices: you will be 

introduced to the central philosophies of facilities, resource 

management, operating procedures and compliance 

requirements. The practical time is dedicated to the application 

of the skills and knowledge that you learn in theory. 

Building food service teams: in this module you will focus 

on developing and maintaining effective teamwork and the 

management of staff relationships within a hospitality team.

Staff training and food and beverage menu development: 
you will become proficient at developing food and beverage 

menus that meet cost requirements and the management of 

staff training processes.

Marketing and event management: the final module 

will provide you with key marketing and sales strategy tools 

for hospitality and restaurant items. You will be given the 

opportunity to apply your team leadership capabilities through 

event management.

Entry requirements
Be at least 18 years or older

Have completed NCEA Level 2 (or higher) -  
a New Zealand Certificate in Hospitality (Level 4) from 
a New Zealand TEO is an advantage

Have an IELTS score of at least 5.5 with no band 
score lower than 5.0 if English is your second 
language.

If you do not meet these requirements, but are over 20 
years of age, you may still be enrolled if the motivation 
and the skills needed to succeed in the programme are 
shown. Please note that you should be physically able to 
complete the practical components of this programme, 
in line with health and legal requirements.

Career opportunities
Head Barista/Cafe Manager 

Bar, Functions or Restaurant Manager

Front Office/Hotel Manager

Duty Manager (General Manager certificate 

required)

Guest Services Representative

Executive housekeeper

Hotel reception

Waiter/waitress

Intake dates
This qualification will be offered from January 

2018. Please check our website for the latest 

information on intake dates.

Duration
46 weeks including 6 weeks of holiday

This programme aims to produce graduates ready to step into 

roles in a junior/entry-level management or supervisory level 

within the hospitality industry. You will get the opportunity to 

be in charge of NSIA’s Training Restaurant ‘Orange’ on a regular 

basis during your practical modules. This will provide you with 

cash handling, function, restaurant service, and barista skills.
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New Zealand 
Diploma in 
Hospitality 
Management
Level 5



WHY CHOOSE BAKING? 

Baking is one of the oldest professions 
in the world. It is very creative and 
innovative and demands commitment, 
a hard-working attitude and a passion 
for food. Qualified bakers are in 
demand in a range of environments 
including cafes, restaurants, bakeries 
and supermarkets. So if you have an 
interest in cakes, pastries, dough and 
bread then read on! 

QUALIFICATIONS

New Zealand Certificate in Baking 
(Generalist) Level 4

New Zealand Diploma in Cookery 
(Advanced) (Patisserie Strand) Level 5
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What will I learn?
Personal safety, basic ingredient, equipment and materials 
knowledge, basic bread: In this module you will be introduced 

to the ingredients and materials required for baking basic bread. 

You will learn about personal safety within a baking environment 

and gain a practical understanding and experience of measuring 

and working to baking specifications, to produce basic bread 

products.

Workplace safety and operations, specific ingredient 
knowledge, baking methods and specialty breads: In this 

module you will gain an understanding of workplace safety and 

operations, as well as knowledge of costing in relation to yields 

and losses. You will gain practical experience in producing 

specialty breads using a variety of methods and ingredients.

Workplace safety records, bakery science, bakery 
techniques, baked small goods and cakes: In this module 

you will be taught about baking science and will learn recording 

systems for the workplace and personal safety. In practical classes 

you will produce baked small goods and cakes.

Bakery production and systems, quality control, product 
pricing and sweets: In this final module you will learn about 

workplace interactions and automated bakery systems. You will 

gain knowledge in how to respond to product and process faults 

to ensure quality control of baked products and systems. You will 

learn about how to cost different bakery products and in practical 

classes you will prepare and bake a variety of sweets.

 

Entry requirements
Be at least 18 years or older

Have completed NCEA Level 2 (or higher) – a New 
Zealand Certificate in Baking or Basic Cookery (Level 
3) from a New Zealand TEO is an advantage.

Have an IELTS score of at least 5.5 with no band 
score lower than 5.0 if English is your second 
language.

If you do not meet these requirements, but are over 20 
years of age, you may still be enrolled if the motivation 
and the skills needed to succeed in the programme are 
shown. Please note that you should be physically able to 
complete the practical components of this programme, 
in line with health and legal requirements.

Career opportunities
Employment opportunities include bakery and 

patisserie work in:

Bakeries

Supermarkets

Specialised and artisan bakery stores

Cafes

Restaurants

Bakery product manufacturers

Intake dates
This qualification will next be offered from January 

2018. Please check our website for the latest 

information on intake dates.

Duration
48 weeks including 8 weeks of holiday

This programme is designed to introduce you to the practical 

knowledge and theory behind working in a commercial bakery 

including the production of specialty breads and doughs, as well 

as a variety of sweets.

BA
KI
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New Zealand 
Certificate in 
Baking
(Generalist) Level 4
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What will I learn?
Kitchen Management: in this block you will be offered an 

introduction to academic writing which will set you up for 

future work. You will learn key skills in the fields of financial 

management, human resources, staff development and 

business ethics.

Products and Production Systems: on the theory side you 

will investigate historical culinary influences and will compare 

artisan methods in the mass production of culinary products. 

The practical skills taught include the cooking and presenting 

of a range of patisserie items using a variety of advanced 

production methods.

Kitchen Design: in this module you will get to design a 

commercial bakery kitchen layout and investigate regional 

cuisines from around the world, including their nutritional 

impacts. Practical work will cover a range of advanced 

international pastries, desserts and sweets.

Menu Development: the final block offers you the skills and 

insights to establish positive workplace relationships. You 

will learn about the development, marketing, preparation 

and cooking of an original menu for a patisserie or bakery 

establishment.

Entry requirements
You must be at least 17 years or older

Have completed NCEA Level 2 including eight 

Level 2 credits in a language rich subject 

OR have completed the New Zealand Certificate in 

Cookery or Bakery (Level 4), or equivalent 

OR have three years relevant and current industry 

experience

Hold an IELTS score of at least 5.5 with no band 

score lower than 5.0 if English is your second 

language

Career opportunities
Employment opportunities include bakery and 

patisserie work in:

Bakeries

Supermarkets

Specialised and artisan bakery stores

Cafes

Restaurants

Bakery product manufacturers

Intake dates
This qualification will be offered from January 

2018. Please check our website for the latest 

information on intake dates.

Duration
48 weeks including 8 weeks of holiday

This programme expands on the Level 4 Certificate and will 

provide you with increased capability in advanced patisserie 

techniques. It is also ideal for those with some experience 

in baking, who have gained the basic skills to go straight to 

Diploma level.
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"I am very excited to see what 
my future will bring in the 

culinary industry. I am very 
lucky to have had the support 

from the chef tutors within 
NSIA who have helped me 
gain confidence as a chef "

Olivier Ho, NSIA Graduate

New Zealand 
Diploma in 
Cookery
(Advanced) (Patisserie) Level 5
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INTUERI



17

NSIA is proud to be part of Intueri Education Group, the largest 
group of vocational training providers in New Zealand.

Within our group, you will find specialised training opportunities in hospitality, pharmacy, 

design, hairdressing, special effects makeup, beauty therapy, tourism, information technology 

and much more.

Our NZQA-accredited schools specialise in providing industry relevant training across a 

number of exciting and diverse industries where there is steady demand for skilled people and 

we work closely with those industries to ensure our graduates find employment in the field 

they are most passionate about.

We firmly believe that the Intueri graduate has the knowledge, the real-world skills, and the 

professional and personal qualities to make a difference.

You will enjoy every aspect of your experience at our schools, from meeting new friends and 

the opportunity to be involved in competition, to the work experience and career pathways we 

provide through our extensive network of industry partners.

We offer an extremely well-rounded and practical education that has our alumni 

recommending us all around the world.

You will love  
studying with us

intueri.co.nz

info@intueri.co.nz
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Connect will help Intueri students find a 
job in New Zealand whilst studying at any 

of our schools!
Connect works closely with leading industry partners to create 

opportunities for our students, and to assist with their transition into 

employment (in New Zealand). 

Connect also assists students with finding relevant employment 

during their studies and arranges work experience programmes, 

volunteer work and work opportunities during special events; from 

the start of their studies until completion.

Connect conducts workshops within each class, every term, to 

discuss important topics such as ‘interview skills’, ‘what it means to 

be an employee’ and ‘networking within the industry’. Information 

presented in these workshops is sourced from employer feedback 

and industry research.  

Connect 
Career Service





+64 9 222 4590 

international@intueri.co.nz

facebook.com/NorthShore 
InternationalAcademy 

nsia.co.nz

NSIA Tower

100 Symonds Street

Auckland Central 1010
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