
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Updated 15th January 2024 
 
Dear prospective student, 
 
Thank you for your interest in SCAFA, the culinary school of Lahore. 
 
The Home Pro program is ideal for candidates looking to gain in-depth professional cooking skills on a more 

flexible schedule; ideal for home business candidates or students not looking for work experience. The 

benefit of this option is that it provides students with over 150 hours of hands-on culinary training. We 

recommend this option to students who are either studying or are working professionals. The Home Pro 

Program is focused on learning French culinary techniques in cuisines while the remaining weeks will be 

basics in patisserie and world cuisine (Mediterranean, Latin American, Far East, Asia, and Middle East). All 

subjects are developed and taught in a practical environment (90% hands on, 10% theory) where students 

will be able to learn, understand, create, and develop their skills in cooking. The program ensures that 

students gain skills individually and as a group; by the end of the program, all students will have increased 

knowledge of food and preparatory skills, have team management and leadership skills, and finally have 

developed time management and organisational skills. 

 
The next session will be on the following dates: 

• 15th Jan 2024 (AM 10:00 – 2:00) 

• 14th Feb 2024 (AFT 2:30 – 6:30) 

• 14th Feb 2024 (PM – TUE & WED 6:30 – 9:30 PM and Saturday 2 PM – 6 PM) 

• 15th April 2024 (AM 10:00 – 2:00) 

• 8th July 2024 (AM 10:00 – 2:00) 
 
Please see the outline of the Home Pro program following the details on fee and payment plan. 
 
Regarding the fee plan for the part time kitchen program, please see the details below: 
 



 
 
The program fee covers: *Study materials for the course * Ingredients, Tools & Equipment * Uniform Set 
Students who do part time are not eligible for the BHMS Culinary Diploma or City and Guilds Diploma. 

Unless they replace 1 class day with an assessment day** Ask office for more information 

To secure a space, payment must be deposited directly at the school or via bank transfer. Please see our 
bank details: 
 

 
 
Please let me know if you have any questions on any aspect of the information contained in this email. 
Please call me directly on +92 42 35690478 should you want to visit the school. 

Culinary Regards, 

 

Alisha Janine Haque-Burns 

Director / COO Business Development SCAFA Dubai & Lahore 

WhatsApp: +971 50 5538415 / 00923034687476  

Direct Contact: +92303 4272233 

w: www.scafa.ae e: alisha.haque@scafa.ae s: ah7208   

Go Green - Print this email only if genuinely required.  

♻ 1 Ream of paper = 6% of a tree and 5.4kg CO2 in the atmosphere: 3 sheets of A4 = 1 litre of water 
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HOME PRO AM/AFT OPTION 
 Week 1-4 Fundamentals 

Week 5-7 Butchery 
Week 8-10 Baking and Pastry 

 
 
 
 
 



 
Week 11-13 World Cuisine 

 
 
 

HOME PRO EVENING OPTION  

  



 


