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master in 
culinary arts and kitchen management



university college of hospitality management and culinary arts 
of Sant Pol de Mar 
Established in 1966, it is a private university college offering academic university degrees focused on hospitality industry and
culinary arts.

the hotel school: 
learning by doing 

Hotel Schools of Distinction (HSD)

the institution
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international career of the students 
and professors
Experts from different nationalities and background have been 
part of our teaching staff.
Students from more than 50 countries have became part of our 
students body and have been trained as a future professionals 
for managerial positions and wordwide successful chefs. Actua-
lly, 45% of our students come from different countries. 

The configuration of EUHT StPOL as a hotel school with its own 
training hotel that allows us to offer students a structure comprising: 
•	 A	real	hotel	with	gourmet	restaurant	open	to	the	public.
•	 Ideal	facilities	for	theoretical	and	practical	learning.	
•	 6	F&B	environments:	dishes	of	the	day,	menu,	gourmet	men-

us, banquets, buffet, cocktail bar. 
•	 Kitchen	facilities:	demonstration	classes,	cooking	and	
 baking workshops, production kitchen, cooking and 
 sensory analysis amphitheatre.
•	 Student	residence.

industry placement: career service office

We	run	one	of	the	first	hospitality	career	services	in	Spain.	It	is	
one of the most highly sought after resources by leading hotel 
companies and a magnificent opportunity for our alumni to find 
a job after graduating.

A global alliance of some of the most 
prestigious hotel management universi-
ties, in partnership with hospitality industry 
leaders dedicated to creating high-quality 
talent by sharing knowledge and research.

 EUHT StPOL

Ferran Adrià. El Bulli, Roses (Girona).
3*** Michelin. 2002, 2006, 2007, 2008 and 2009 
World’s Best Chef according to World’s 100 Best 
Restaurants. Founder of Bullipedia.

“For many years I have maintained a pleasant rela-
tionship with the Sant Pol school, from which I have 
received students every year at El Bulli. I rate the 
training and professionalism with which the school 
prepares its graduates very highly.”

“For the years l’ve participated as a guest teacher at Sant 
Pol and I receive some of its trainees with great interest.”

Joan Roca.
El Celler de Can Roca, Girona.
3*** Michelin.
2012, 2013 and 2015 S. Pellegrino’s World’s Best Restaurants.

•	 It	is	the	pioneer	hotel	management	university	in	Europe	offering	a	hotel	training	facility	with	its	own	restaurant.

•	 Founding	member	of	the	exclusive	network	Hotel	Schools	of	Distinction.

•	 Highly	qualified international teaching staff responsible for student training in: culinary arts, restaurant management and 
room division management. This teaching combines academics with renowned professionals of the industry.

•	 Private	university	college	affiliated	to	the	University	of	Girona,	leading	Spanish	University	in	hospitality.

Official	partner	school	of	“elBulliLab”	in	the	“Bullipedia”	project	
proceeding	from	“elBulli	Foundation”	on	gastronomic	research.



professional development days (PDD)

sant pol alumni

Each	year,	EUHT	StPOL	invites	some	of	the	most	important	hotel	&	restaurant	chains.	Corporate	recruiting	managers	of	these	companies	
come to Sant Pol for personal job interviews to the graduated students and to recruit them. The goal is to obtain a job through a previous 
internship period. 
The	PDD	are	a	resource	and	a	tool	with	great	potential	for	all	stakeholders.	100%	of	students	attending	in	PDD	get	an	internship	contract	and	
subsequent employment contract in most cases. This exclusive service is also provided to all EUHT StPOL alumni.

The prestige that accompanies H-E StPOL graduates and the long trajectory of this institution as a university 
centre,	 has	 helped	 to	 develop	 an	 extensive	 network	 of	 relationships.	 Sant	 Pol	 Alumni	 include	 CEO,	 hotel	
managers,	chefs,	corporate	managers,	Food	&	Beverage	Manager	of	large	chains	and	chefs	with	Michelin	Stars.

some collaborating companies of the professional development days

high employment
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  EUHT StPOL

“I hear... and I forget;
I see... and I remember;
I do... and I understand”

Joan Roca.
El Celler de Can Roca, Girona.
3*** Michelin.
2012, 2013 and 2015 S. Pellegrino’s World’s Best Restaurants.

Ramon Freixa.
EUHT StPOL graduate (promotion 1993).
National Gastronomy Award 2014.
2** Michelin. Freixa Tradició. Avalon.

“My passion for cooking comes from my parents. The 
work system, management techniques and university 
degree come from the Sant Pol School.”

“My dreams have come true and I’ve been able to ca-
rry out my career in unusual places and the best hotel 
chains. Sant Pol was the beginning of the journey, throu-
gh which I got my first job at a prestigious restaurant.”

Alex Garés. EUHT StPOL graduate (promotion 1999).
Executive Chef in Ritz Carlton Thailand.

Confucius,	554	B.C.	-	479	B.C.	



master in culinary arts and kitchen management
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qualifications

Master in Culinary Arts and Kitchen Management by EUHT StPOL 
diploma.

study load
60	ECTS	and	1500	hours	of	study	work.
1	ECTS	is	equivalent	to	25	hours	spread	over	classes,	work	led	by	the	
teacher and personal study.

duration
8 months in the Hotel-School and 3-6 months internship in the industry.

timetable
5 daily hours from monday to friday. Requirement of full time availability.

teaching language
The classes will be taught in English language.

candidate profile
The	Master	is	addressed	to	graduates	and	professionals	of	gastronomy	
with experience in the culinary industry, wishing to expand and deepen 
their knowledge in this field.

job opportunities
Chef,	chef	de	partie,	executive	chef,	culinary	consultant,	executive	chef	
of	events,	head	of	R&D	department,	etc.

objectives
- Acquire knowledge of the administration and kitchen management 

of a cooking department.
- Learn how to apply different cooking techniques depending on 

the type of traditional cuisine, modern, on the cutting edge and 
thematic.

- Learn how to apply the newest culinary techniques: vacuum 
cooking, molecular cooking, cooking with nitrogen, etc.

-	 Know	and analyse the experiences and trends in creativity and 
innovation in cooking.

-	 Be	informed	on	the	culinary	trends, apply creative processes in 
the kitchen and constant research.

-	 Be	in	command	of	document processes planning cuisine of any 
category of events and control costs.

- Apply systematization and standardization processes in the 
development of the cuisine for different types of events.

methodology
The course is divided between theoretical classes, practical work-
shops and professional internship in a real, high quality restau-
rant.
The master is made of five independent modules whose content 
is explained in the following pages.
The candidates can choose to study the five modules in an aca-
demic year or to study any single module independently. To obtain 
the	Master’s	Diploma,	 the	student	needs	 to	attend	successfully	
the five modules, the thesis, and professional internship. There 
is the possibility to study each of the modules independently, ob-
taining	a	Certificate	Diploma.

syllabus plan

 EUHT StPOL

EUHT	StPOL	reserves	the	right	to	cancel	or	modify	the	schedule	or	course	content	whenever	it	considers	appropriate	to	improve	the	students’	preparation.

COOKING
INNOVATION AND

CREATIVITY

module 3

COOKING 
FOR EVENTS

module 4

PASTRY AND BAKING 
FOR RESTAURANTS

module 5

KITCHEN MANAGEMENT 
AND ADMINISTRATION

module 1

8 ECTS
205 hours
6 weeks

12 ECTS
290 hours
12 weeks

MASTER FINAL PROJECT (6 ECTS, 150 hours of study work)

9 ECTS
225 hours
5 weeks

6,5 ECTS
165 hours
4 weeks

6,5 ECTS
165 hours
4 weeks

CULINARY PRODUCTS
AND TECHNIQUES

module 2

PRACTICUM: INDUSTRY INTERNSHIP (12 ECTS, 300 hours of study work) * At the end of the Master.

MASTER IN CULINARY ARTS AND KITCHEN MANAGEMENT (60 ECTS, 1500 hours of study work)



study plan
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module 1: kitchen management and administration (5 weeks)

module 2: culinary products and techniques (12 weeks)

  EUHT StPOL

Biochemistry of cooking - 45 hours
Composition,	physical,	chemical	and	biochemical	processes,	
toxicology and good food hygiene practices.

Wine knowledge applied - 45 hours
Study of the relationship between wine and cuisine. Pairings in 
cooking.

Product categories
Salads, vegetables, pulses, fruits, pasta, rice, eggs, fish 
and seafood, meat and poultry, game.

Fields of study
a) Physicochemical food transformations.
b) Organoleptic qualities of raw materials.
c) Products adapted to specific nutritional needs.
d) Reception, pre-processing and storage processes.
e) Portioning and cutting processes.
f) Waste and use of products.
g)	Denominations	of	Origin.

Masterclass by prestigious chefs and experts.

Process management - 45 hours
Study of systematic design of operating processes in cooking.

Purchasing management - 45 hours
Study of purchasing negotiation and procurement procedures. 
Facility	design.

Cost control - 45 hours
Kitchen	management	and	performance	analysis.

Traditional cuisine
Au gratin, roasting, steaming, grilling, 
sautéing, frying and stir-frying, boiling, bain-
marie, preserves, smoking, braising and 
stewing.

Modern cuisine
Microwave,	humid	air,	vacuum,	pressure.

Cutting-edge cuisine
Extraction of flavours, infusions, essences,
distillation, natural dehydration.

Catalan 
Spanish 
Mediterranean 
European
World cuisine

Introduction and Overview

Knowledge of raw materials

Kitchen administration 

Culinary techniques Thematic cuisine

a) Apply human and material resource management techniques, 
as well as cost control and cooking performance.

b)	Good	practices for negotiating and purchasing raw materials in 
cooking.

c)	Base	the	activity of the cooking professional in its relations with 
biochemical science.

d) Learn how to expand the use and application of wine products in 
culinary preparations among participants.

e) Learn how to introduce good practices for the systematization of 
kitchen management processes.

f)	 Carry out the systematization of the production processes of va-
rious dishes.

Theoretical classes taught in the classroom. Practical sommelier classes.

a) Learn the specific features of categories and kitchen products.

b)	Carry out good management practices in the processes of 
reception, pre-processing and storage of products or raw 
materials.

c)	 Master	the	techniques	of	cutting	and	portioning.

d) Prepare dishes with healthy products.

e) Learn how to apply different cooking techniques depending on the 
characteristics and type of dish to be presented.

f) Learn how to apply different cooking techniques depending on 
the type of traditional cuisine, modern, on the cutting edge and 
thematic.

g) Learn how to analyse the losses and yields of raw materials.

h) Learn to select flavours, cooking techniques, and serving and 
wording of dishes.

content

content

methodology

autonomous learning
personal study: 20%

skills

skills

methodology
classroom learning
Teacher demonstration sessions (including lectures): 45% 

Student cooking sessions: 35%



module 3: innovation and creativity in cooking (6 weeks)

classroom learning
Explanatory class sessions: 10%
Teacher demonstration sessions (including lectures): 35%
Practical cooking sessions for participants: 35%

classroom learning
Explanatory class sessions: 10%
Teacher demonstration sessions (including lectures): 35%
Practical cooking sessions for participants: 35%

skills

skills

methodology

methodology

content

content

study plan
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module 4: cooking for events (4 weeks)

 EUHT StPOL

Introduction	to	creativity	
in cooking.

1.  Study of the categories of events:
	 Big	events,	banquets,	catering	for	events,	buffets,		
 conferences and conventions.

2.  Organization for each type of event.

3.  Knowledge and practice of preparation of
 different types of events.

4.  Event cost control system.

5.  Event service protocol.

Study of historical and current 
cases.

Roundtables with visiting 
professionals.

Innovative products:
Aromas, essences, thickeners, jellies and 
spherifications, emulsions, foams.

Innovative techniques: 
Vacuum cooking and storage 
Molecular	cuisine
Cooking	with	nitrogen

Introduction to creativity Experiences of innovation and 
future trends in cooking

Innovation and creativity

autonomous learning
personal study: 20%

autonomous learning
personal study: 20%

a)	Base professional cooking practice on the concept of creativity 
and the most significant experiences in innovation.

b) Learn how to relate your own personality and trends in cuisine.

c) Learn how to apply the newest culinary techniques: vacuum 
cooking, molecular cooking, cooking with nitrogen, etc.

d)	Make	work	in	the	kitchen	a	constant	research	project.

a)	Be	in	command of document processes planning cuisine of any 
category of events.

b) Learn how to apply the protocols of systems for the procurement 
of goods for the preparation of events according to their type.

c) Apply systematization and standardization processes in the 
development of the cuisine for different types of events.

d) Apply the techniques of cost control and performance of event 
services.

Masterclass by prestigious chefs and experts.

Masterclass by prestigious chefs and experts.



classroom learning
Explanatory class sessions: 10%
Teacher demonstration sessions (including lectures): 35%
Practical cooking sessions for participants: 35%

methodology

content

study plan and requirements
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module 5: pastry and baking for restaurants (4 weeks)
The module consists of teacher demonstration classes with rotary student participation 

final project during	the	lecture	period	(6	ECTS,	150	hours	of	study	work)

professional internship to be done after completion of the five modules 
(12	ECTS,	300	hours	of	study	work)

access	requirements	for	the	master’s	diploma	
and qualification
access
There	are	4	ways	to	access	the	Master	in	Culinary	Arts	and	Kitchen	Management:

1) Official university graduates in cooking-related courses.

2) Official university graduates with sufficient experience in the field of cooking according 
to EUHT StPOL.

3)	 Graduates	from	technical	cooking	courses	lasting	a	minimum	of	2	years	full	time.

4)	 Cooking	professionals	with	sufficient	proven	experience	according	to	EUHT	StPOL.

qualifications
All	students	who	take	the	5	modules	of	the	Master	will	obtain	the	EUHT	StPOL	Diploma	of	
Master	in	Culinary	Arts	and	Kitchen	Management,	regardless	of	their	previous	education.

  EUHT StPOL

 EUHT StPOL

1. Preparation of bread and pastry products.

2. Preparations with sugar.

3. Preparations with chocolate.

4. Savoury pastries.

5. Sweet pastries.

6. Ice-creams and sorbets.

7. Desserts in the restaurant.

autonomous learning
personal study: 20%

Masterclass by prestigious chefs and experts.

masterclass lectures

There will be a series of demonstrations 
and presentations by emblematic chefs with 
Michelin	stars.	Previous	editions	have	been	
attended	by:	Ferran	Adrià	(El	Bulli,	Bullipedia),	
Carme	Ruscalleda	(Sant	Pau),	Joan	Roca	
(El	Celler	de	Can	Roca),	Sergi	Arola	(S.	
Arola	Gastro),	Martín	Berasategui	(M.	
Berasategui),	Jordi	Cruz	(Àbac),	Jean-Louis	
Neichel	(Neichel),	Ramon	Freixa	(R.	Freixa),	
Carles	Gaig	(Gaig),	Fermí	Puig	(Drolma),	
Jordi	Vilà	(Alkimia),	Joan	Viñas	(La	Llar),	Alex	
Atala	(DOM),	Àlex	Garés	and	Antonio	Sáez	
(Lasarte),	Heinz	Winkler	(Residenz),	Gualtiero	
Marchesi	(Marchesi),	René	Redzepi	(Noma),	
Quique	Dacosta	(Q.	Dacosta),	Andoni	Luis	
Aduriz	(Mugaritz),	Paco	Pérez	(Enoteca,	
Miramar).

a)	Master	baking,	pastry-making	and	confectionery	techniques.

b) Learn how to organize the pastry item in the kitchen department.

c) Learn how to design a range of gourmet desserts at the restaurant.

d) Learn how to prepare a range of gourmet pastries in the restaurant 
with creativity and innovation.

*In	the	photograph:	René	Redzepi.	Noma,	Copenhagen.	2010,	
2011,	2012	and	2014	World’s	Best	Restaurant.

skills



www.santpol.edu.es 

Contact 

Carretera	Nacional	II,	s/n.	km	664
08395	Sant	Pol	de	Mar.	Barcelona
Phone	No.:	902	021	925	/	(+34)	937	602	240	(international	students)
Email: info@santpol.edu.es

guides 
your future 
in cooking

Spain

Barcelona

France

Mediterranean Sea

Catalonia
Sant Pol 
de Mar

Blog:	www.santpol.edu.es/blog

Facebook:	EUHT	StPOL

Twitter: @EUHTStPOL

YouTube: EUHTSTPOL1

Linkedin:
Escuela	Universitaria	de	Hotelería	y	Turismo	de	Sant	Pol	de	Mar

@EUHTStPOL


