
 

 
 

 

COURSE I N F O R M A T I O N  2 0 23-24  
 

COURSE DURATION FEE AND DEPOSIT EXTRAS 

The Leiths Diploma  

in Food and Wine 
3 terms. £30,990 

(deposit £3,000) 

You will require kitchen 

equipment, costing approx. 

£200. 

 
A knife set from Leiths, costing 

between £270 and £399. 

 
Your uniform will cost approx. 
£100. Course literature is also 
required, totaling approx. 
£35. 

 

You will be sent order forms for 
the above when you have 
enrolled. 

Leiths International  

Diploma 

3 terms (term 1 online). Please contact our 
Registrar for more 
information. 

The Leiths Diploma  

in Food and Wine 

2 terms. £24,460 

(deposit £2,000) 

The Foundation  

Certificate 

1 term (autumn/winter). £10,790 
(deposit £1,000) 

The Intermediate  

Certificate 

1 term (winter/spring). £12,710 

(deposit £1,000) 

The Advanced Certificate 1 term (spring/summer). £13,160 

(deposit £1,000) 

Essential Certificate  

(Daytime) 

1 month (summer). £3,990 
(deposit £400) 

You will require kitchen 

equipment, costing approx. 

£145; and uniform, costing 

approx. £38. 
 

You will be sent order forms 

for the above when you have 

enrolled. 

Essential Certificate  

(Daytime, part time) 

2 days a week for 10 weeks. £3,990 
(deposit £400) 

Essential Certificate  

(Evening) 

2 evenings a week for 10 weeks 

and 3 Saturdays. 
£3,990 

(deposit £400) 

Plant Based Essential Cooking  

Certificate (Evening) 

2 evenings a week for 10 

weeks and 3 Saturdays. 
£3,990 

(deposit £400) 

You will require kitchen 

equipment, costing approx. 

£131; and uniform, approx. £38. 

Chef Skills  

(Daytime) 

1 month (summer). £4,190 
(deposit £400) 

Equipment and uniform is the 

same as the Essential Certificate. 

Chef Skills  

(Evening) 

2 evenings a week for 10 weeks 

and 3 Saturdays. 
£4,190 

(deposit £400) 

Introduction to Patisserie 2 days a week for 6 weeks. £3,060 
(deposit £400) 

All equipment is provided. 

Chef Skills: Patisserie  

(Daytime) 

2 days a week for 10 weeks. £4,490 
(deposit £400) 

You will require kitchen 

equipment, costing approx. 

£177; and uniform, costing 

approx. £38. 

Nutrition in Culinary Practice:  

The Accreditation (Daytime) 

1 day a week for 10 weeks. £3,830 
(deposit £400) 

All equipment is provided. 

Nutrition in Culinary Practice:  

The Accreditation  

(Daytime, part time) 

2/3 days per week, 1 month 

(summer). 
£3,830 
(deposit £400) 

Nutrition in Culinary Practice:  

The Accreditation (Evening) 

2 evenings a week for 

10 weeks. 
£3,830 
(deposit £400) 

Assessment in Marine Cookery 

(Component towards 

a Ships Cook Certificate) 

2.5 days encompassing 

both theory and practical 

assessments. 

£995 Candidates will require chef’s 

whites and their own knives. 

Online Accreditation – Essential 
Cooking Certificate  

Optional extra, held in person at 

Leiths, 2 days. 

£635 

 

All equipment is provided. 

Online Accreditation - Chef 
Skills 

Optional extra, held in person at 

Leiths, 2 days. 

£635 

 

Online Accreditation – NICP 1 
Day Assessment  

Optional extra, held in person at 

Leiths, 1 day. 

£450 

Online Essential Bread and 
Patisserie - 2 Day Assessment 

Optional extra, held in person at 

Leiths, 2 days. 

£635 

WSET Level 1 1 day assessment.  £210 All equipment is provided. 

 
The above indicates prices following a price increase as of April 2023. Please note that these prices are likely to change at the end of the financial year.  

View all our courses and classes online at leiths.com or call 020 8749 6400. 

CLICK ON COURSE 

TO VIEW ONLINE 

https://www.leiths.com/professional-courses/leiths-three-term-diploma
https://www.leiths.com/professional-courses/leiths-three-term-diploma
https://www.leiths.com/professional-courses/leiths-international-diploma-in-food-and-wine
https://www.leiths.com/professional-courses/leiths-international-diploma-in-food-and-wine
https://www.leiths.com/professional-courses/leiths-two-term-diploma
https://www.leiths.com/professional-courses/leiths-two-term-diploma
https://www.leiths.com/professional-courses/foundation-certificate-in-food-and-wine-1
https://www.leiths.com/professional-courses/foundation-certificate-in-food-and-wine-1
https://www.leiths.com/professional-courses/intermediate-certificate-in-food-and-wine
https://www.leiths.com/professional-courses/intermediate-certificate-in-food-and-wine
https://www.leiths.com/professional-courses/advanced-certificate-in-food-and-wine
https://www.leiths.com/professional-courses/essential-cooking-certificate
https://www.leiths.com/professional-courses/essential-cooking-certificate
https://www.leiths.com/professional-courses/essential-cooking-certificate
https://www.leiths.com/professional-courses/essential-cooking-certificate
https://www.leiths.com/professional-courses/essential-cooking-certificate-evening-course
https://www.leiths.com/professional-courses/essential-cooking-certificate-evening-course
https://www.leiths.com/professional-courses/plant-based-essential-cooking-certificate-evening-course
https://www.leiths.com/professional-courses/plant-based-essential-cooking-certificate-evening-course
https://www.leiths.com/professional-courses/chef-skills-daytime-course
https://www.leiths.com/professional-courses/chef-skills-daytime-course
https://www.leiths.com/professional-courses/chef-skills-evening-course
https://www.leiths.com/professional-courses/chef-skills-evening-course
https://www.leiths.com/courses/introduction-to-patisserie-skills
https://www.leiths.com/professional-courses/professional-patisserie-course
https://www.leiths.com/professional-courses/professional-patisserie-course
https://www.leiths.com/professional-courses/nutrition-in-practice-the-accreditation
https://www.leiths.com/professional-courses/nutrition-in-practice-the-accreditation
https://www.leiths.com/professional-courses/nutrition-in-practice-the-accreditation
https://www.leiths.com/professional-courses/nutrition-in-practice-the-accreditation
https://www.leiths.com/professional-courses/nutrition-in-practice-the-accreditation
https://www.leiths.com/professional-courses/nutrition-in-practice-the-accreditation-evening
https://www.leiths.com/professional-courses/nutrition-in-practice-the-accreditation-evening
https://www.leiths.com/professional-courses/assessment-in-marine-cookery
https://www.leiths.com/professional-courses/assessment-in-marine-cookery
https://www.leiths.com/professional-courses/assessment-in-marine-cookery
https://leiths.com/classes/online-essential-two-day-assessment
https://leiths.com/classes/online-essential-two-day-assessment
https://leiths.com/classes/online-chef-skills-two-day-assessment
https://leiths.com/classes/online-chef-skills-two-day-assessment
https://leiths.com/classes/online-nutrition-one-day-assessment
https://leiths.com/classes/online-nutrition-one-day-assessment
https://leiths.com/classes/bread-and-patisserie-assessment
https://leiths.com/classes/bread-and-patisserie-assessment
https://leiths.com/classes/wset-1-award-in-wines

