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WHY CHOOSE RACA?

Education that makes a difference:

*  Swiss-quality hospitality education.

*  Experienced and diversified faculty body.

* Rigorous academic program.

* Hands-on practical classes.

*  Effective internships in Jordan and abroad.

* Leadership and business oriented
syllabus.

Career Without Boundaries:

Top international companies recruit our
graduates every semester, such as IHG Group,
Marriott Group and Hilton Worldwide, etc..

*  More than 90% of our students are
directly employed after graduation.

*  8.7% of worldwide employment is in
Travel & Tourism sectors.

*  TheTravel & Tourism economy is expected
to grow by 4% per annum 2013 — 2023.

* 337 million jobs in hospitality worldwide
are expected by 2023.




OUR CAMPUS

PARTNERING
WITH EHL

We offer our students the best
educational experience in Hospitality.

With a remarkable location in the
vibrant west side of Amman, our
campus offers a friendly and welcoming
atmosphere.

Lecture halls and classrooms equipped
with interactive whiteboards that are
connected to students’ iPads.

Kitchen labs set up to replicate the
working environment of a five-star
hotel kitchen.

Culinary library, considered the largest
in the region, containing volumes of
various books & Journals covering

all aspects of the food and beverage
industry, and international cuisines.

RACA is currently recognized
as an associate member of
the network of EHL-Certified
Schools.

Ecole Hételiere de Lausanne
(EHL) is an ambassador for
traditional Swiss hospitality
education and has been

a pioneer in hospitality
education since 1893.

EHL is regularly recognized as
the best hotel management
school in the world with the
highest graduate employment
rates in the industry.

RACA'’s partnership aims to
continuously develop and

expand the curricula at RACA.
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VISION

The Royal Academy of
Culinary Arts will be the
market leader in the region
for culinary education.

Through its commitment

to quality, innovation and

an industry-relevant educa-
tional program, coupled with
the highest values of social
integration, the Royal Acade-
my of Culinary Arts ensures
its graduates will become its
finest ambassadors in this
important economic sector.

MISSION

The aim of the Royal Acad-
emy of Culinary Arts is to
provide the industry with
more than just culinary
graduates and to give its stu-
dents more than just culinary
qualifications.

The ultimate goal of the

Academy is to provide the
industry with future leaders,
trendsetters, entrepreneurs
and innovators.

Furthermore, the Academy
will ensure that its graduating
students possess valuable
transferrable skills; such as
the spirit to achieve, self-
discipline, respect, integrity,
adaptability and motivation
for lifelong learning.

RACA
AT A GLANCE

The Royal Academy
of Culinary Arts, an
Associate member of
the network of EHL-
Certified Schools is

a non-profit private
Jordanian institution,
founded in 2008,
that offers students a
two-year diploma in
Culinary Arts.

RACA welcomes
students who have
successfully completed
a full secondary school
program.

RACA PROGRAMS

First Semester:

RACA offers a cohesive academic and hands-
on training program of Basic Knife Skills,
Foundations of Culinary Arts Science and
Cooking Methods, F&B Service Techniques,
ServSafe & Food Hygiene, Culinary & Beverage
Science and Professional Development & Life
Skills.

Second Semester:

The students are exposed to a developed
program of Cooking in Restaurant Operation,
Menu & Recipe Development, Basics of Pastry
& Bakery, Management Principles in Hospitality
and Purchasing & Principles of Accounting in
Hospitality.

One year certificate in Culinary Arts

Third Semester:

It is the Industry Internship Semester, where
students spend 22 weeks of industry training in
5-star hotels in Jordan or all over the world to
have them ready for the work place by the time
they graduate.

Fourth Semester:

In this semester, the students go back to an
advanced industry-linked and project-based
program in Modern Cooking Techniques,
Sensory Evaluation & Flavor Pairing, Nutrition,
Entrepreneurship, Banquet Operations
Management.

Two year Diploma in Culinary Art
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