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DAY o9:oo:o9.55
09.55 -
10.o5

10.05 - 11.OO 11.OO -11.55 11.55 - 12.50
12.50 -
o1.50

o1.50-02.45 02.45-03.40 03.40-04.35 04.35-O5.30

MON

BAKERY & PATISSERIE
(PR) (A)

BAKERY & PATISSERIE (PR) (A)

cooKERY (PR) cooKERY (PR) LARDER (PR)

cooKERY (PR) (B) (BrK) cooKERY (PR) (B) (BrK)

TUE

cooKERY (PR) (A) (QFK) cooKERY (PR) (A) (QFK)

cooKERY (PR) cooKERY (PR) LARDER (PR)

BAKERY & PATISSERIE
(PR) (B)

BAKERY & PATISSERIE (PR) (B)

WED

BAKERY & PATISSERIE
(PR) (A)

BAKERY & PATISSERIE (PR) (A)

BAKERY (PR) BAKERY (PR) LARDER (PR)

cooKERY (PR) (B) (QFK) cooKERY (PR) (B) (QFK)

THUR

cooKERY (PR) (A) (BrK) cooKERY (PR) (A) (BTK)

BAKERY & PATISSERIE (PR) (B)

LARDER (PR) LARDER (PR) LARDER (PR)

BAKERY & PATISSERIE
(PR) (B)

FRI FREE
COOKERY &

LARDER THEORY
.I

COOKERY &
LARDER THEORY

I

BAKERY &
PATISSERIE
THEORY .I

EQUIPMENT
MAINTENANCE

(:

EQUIPMENT
MAINTENANCE

HYGIENE HYGIENE

v7l70i
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SUBJECT TO CHANGE


