









	Prospectus 2026
	The Bread Ahead Academy
	What you will learn
	What is the Bread Ahead Academy?

	Course Outline - Classroom
	CATEGORY
	WEEK
	MAIN TOPICS / LEARNING AIMS
	CLASSROOM BASED
	FUNDAMENTALS
	WEEK 1
	WEEK 2
	BREAD
	WEEK 3
	WEEK 4
	WEEK 5
	VIENNOISERIE
	WEEK 6
	WEEK 7
	WEEK 8
	PASTRY
	WEEK 9
	WEEK 10
	WEEK 11
	EXAMS
	WEEK 12


	Classroom Time
	Programme Content
	week 1-2
	week 3-5
	week 6-8
	week 9-11
	week 12


	Course Outline - Bakery
	CATEGORY
	MAIN TOPICS / LEARNING AIMS
	BAKERY BASED
	BOROUGH PRODUCTION  BAKERY
	WEMBLEY PRODUCTION  BAKERY

	Work Experience
	Programme Content
	week 13-15
	week 16-18
	week 18-22

	Who would this course appeal to?
	Aimed at anyone with a keen interest in baking who wants to make a career out of it - Someone looking for a career change within the hospitality industry itself - Highschool graduates that want to get into baking without extensive study time and who need work experience

	Why choose us?
	Bread Ahead has successfully delivered 10+ years of bakery school workshops. Through consultations with the baking industry and through our own experience we’ve been able to identify what’s missing from college graduates coming through the system.
	The missing link is full multisensory learning, in simple terms they lack the skills of “bakers’ hands”. The Bread Ahead Academy offers a unique training program that builds the baker’s confidence and gets them ready for all aspects of the baking industry, especially in artisan baking.
	Important Dates


	Open Enrollment
	For students of all backgrounds and abilities. Contact us to learn more!


