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Welcome To Chef School
The Culinary Arts School of Ontario Ltd., a Boutique style - "Restaurant Focused Chef School" that offers intensive,
hands-on courses in the culinary arts since the year 2000.
We boast to be the only "real life - real drama" chef school in the Greater Toronto Area. You will not only be immersed
in a professional cooking program, you will learn within Culinaria Restaurant, one of Mississauga's best.
We understand the prospect of leaving your home country to travel abroad to Canada can be both exciting and
challenging, and we are here to provide you with as much information and assistance as you need.
Our dedicated Registrars' Office will help you identify the right course for you, help you apply for that course and will
then support you during your time studying with the Culinary Arts School of Ontario.
We can advise you on:
•
•
•
•
•
•
•

Information on the courses available
Applying to study at the college
Cost of paying for your course
Visas and immigration
Finding somewhere to live
Getting a bank account
Directing you to all of the local amenities to get you settled in Mississauga!

We are only a phone call or email away and can answer any questions you may have. Please do not hesitate to contact
us.
Call us at 905-273-5588.
We look forward to meeting you at the Culinary Arts School of Ontario in the future!

David Buchanan
President
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Living In Mississauga

Welcome to Mississauga, located in the heart of Ontario, the most multicultural province in Canada. Ontario is a land of
opportunity, where half of all new immigrants make their home. It is a prosperous, democratic society built by the hard
work of generations of immigrants. We are the living embodiment of Canada's renowned cultural mosaic.
On the map, Ontario is in the middle of Canada. It is also the hub of the Canadian economy. Mississauga is Canada's 6th
largest city, home to over 700,000 residents representing cultures from around the globe. Mississauga is an awardwinning world-class city located on the beautiful shores of Lake Ontario. It is home to one of the most vibrant and
cosmopolitan populations in the country, and is one of the most diverse cities in the world. This diversity gives the city a
well-earned reputation for tolerance, respect and appreciation of all cultures.
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Explore
You will find a large range of
exciting new experiences to
partake in and so much to
discover in the city of
Mississauga. Eclectic, diverse
and engaging for the most
discerning visitor, Mississauga's
expanding landscape has
endless options for you to
enjoy!

A Cultural Landscape
Mississauga is committed to preserving,
supporting, and enhancing the artistic and
historic fabric of its society making it a premier
cultural destination for the 21st Century.
Mississauga is dedicated to contributing to the
community through public art, museums,
heritage, theatre, film, and so much more. The
city delivers a large selection of venues and
hosts for those wanting to explore cultural
experiences. Mississauga Celebration Square is
the premier location for free outdoor events
which features a main stage with a state-ofthe-art sound and lighting system, two digital
program screens, a lawn, an interactive water
feature which converts in to an ice rink during
the winter months, an amphitheatre, as well as
a cafe in the summer months.
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The Living Arts Centre is among a number of
popular venues hosting cultural activities. It
has quickly become the pinnacle for
performing arts in the city core, featuring
every kind of performance imaginable —
from drama, dance, music, variety, and
comedy to opera, symphony, jazz, blues,
ballet and big band.

The Art Gallery of Mississauga is a public,
not-for-profit art gallery located in the
Mississauga Civic Centre right on Celebration
Square across from Square One Mall. The
AGM is proud to admit people free of
charge, serve communities, and showcase
positive visual art.

Natural Areas and Recreation
Whether you are a spectator or participant, Mississauga offers a variety of fun sporting and recreational activities for
you to enjoy. Built along the shore of one of the largest fresh water lakes in the world, Mississauga is the perfect
location for sports and activities. Enjoy the beautiful marinas, golf courses, swimming pools, skating rinks, and an
abundance of natural areas.
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The city boasts 225 km of trails and
woodlands to over 520 naturalized
parklands to be discovered and enjoyed for
recreational pursuits. Some parks provide a
serene and tranquil setting where you can
enjoy passive recreational pursuits while
others offer a variety of active recreational
facilities. Mississauga's extensive trail system
offers everyone the perfect way to get
active. Trails can be used for walking,
cycling, jogging, inline skating and even cross
country skiing during the winter months.

For those looking for sports in a more
competitive atmosphere, the Hershey Sport
Zone is Mississauga's premier sports and
entertainment complex. This award-winning
facility features a 5,500 seat arena hosting
mainstream concerts and championship
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Shopping
New residents to Mississauga will easily be
able to obtain anything necessary to adjust
to your new life. There are a plethora of
malls and stores on nearly every street
corner to suit all of your needs. Square One
Shopping Centre is the largest mall in
Ontario hosting more than 360 stores and
services, located in the heart of the city.

Enjoy the large farmers market on the Square One mall grounds
on Fridays and Sundays between June and November. Daily
grocery shopping is made simple for international students as
most large grocery stores carry international cuisine products.
There are also a great variety of independent grocers catering to
many global cultures.

Location, Location, Location
The Greater Toronto Area (GTA) is the booming hub of Ontario. We are located in the historic Elliot House (circa 1836),
in the western end of the GTA, minutes from the communities of Toronto, Brampton, Etobicoke and Oakville. Pearson
International Airport is located in the northern part of the city, a 15 minute drive to the downtown core.
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Working In Canada
Co-Operative Education (W.O.R.K)
W.O.R.K. is an important component in some of the Diploma Programs at
Chef School. Students partake in 225 hours in our Sous Chef Diploma Program,
and 375 hours in our Professional Chef Diploma Program.
W.O.R.K. provides:
• The opportunity to apply learning in a real-life, hands-on environment
• Practical experience and skills development
• Contacts with potential future employers
• Self-confidence developed through real work experience

Working On-Campus
If you are a registered, full-time student with
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Choosing Your Program
When viewing potential courses it is essential to make an informed choice when you are deciding which course to study,
so thorough research is important. When choosing a course it is important to think about the careers you would like to
pursue upon successful completion. Some employers look for specific qualifications and some will look to employ
students from courses that are formally accredited by the relevant professional bodies. You will need to assess yourself
as well as the courses on offer, seeking guidance where needed from the appropriate professionals.
Please note that if you do decide to change the course after your arrival we work with you to make the appropriate
amendments. However, sometimes it may not be possible due to different entry requirements for each course.
Therefore, it's imperative to understand each course, and what the requirements are.

PROGRAMS OFFERED
BASIC
You are: Seeking skills and knowledge used by chefs.

Culinary Arts Diploma

This 18 week program provides formal kitchen and classroom education. You will
be exposed to the many disciplines, techniques and knowledge needed to become
more proficient in a commercial kitchen.
You are: Working toward becoming a Chef with an initial focus on becoming skilled
and employed as restaurant cook.

Sous Chef Diploma

This 34 week program provides formal kitchen, theory classroom, production
kitchen and work experience education elements to get you started on your
journey.

ADVANCED
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You are: Planning on becoming a professional Chef and you have little or no
restaurant cooking experience.

Professional Chef Diploma

This 51 week program provides formal theory, kitchen, production kitchen & work
experience education. You will start from the ground up, moving to menu and
restaurant venue exercises - our Capstone Chef Management exercise.
You are: A graduate of a Basic Level Cooking Program or have current Restaurant
cooking experience and now require skills and knowledge to move forward in your
career as a Chef.

Culinary Management Diploma

This 18 week program provides formal theory, kitchen, production kitchen
& leadership experience education. You will start by understanding what
Leadership, Research and Development is required to be a Chef then you will move
to menu and restaurant venue exercises - our Capstone Chef Management
exercise.

How To Apply
When To Apply
All programs have start dates in January, March, and September of each year. Be advised that international student
documents may take 3 - 6 months to process, depending on your country of origin.

Admission Requirements
The Chef School is committed to quality admissions. This means that the college enrollment is limited to students who
demonstrate an aptitude for culinary training and the dedication to succeed.
In order to be admitted into a program of your choice, you must:
•
•
•
•
•

Have graduated from senior/ secondary school or equivalent
Be 18 years of age or older at the time of registration
Pay the $500 Registration Fee
Provide proof of English proficiency, if English is not an official language in your country
Achieve a passing grade on the Admissions Test

Language Proficiency Requirements
A strong understanding of the English language is essential to your success at the Culinary Arts School of Ontario. All of
our classes are conducted in English and you must be fluent enough to understand your instructors and the technical
vocabulary used in the hospitality industry. If English is not your first language, one of the following can be used as an
assessment for our Diploma Programs:
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•

International students applying from inside Canada or a country where English is recognized as an official
language, do not need to submit an English proficiency score. Instead, we will review your results in the English
skills portion of our Admissions Test that is administered to all applicants. After you apply to the Culinary Arts
School of Ontario, we will send you further information on this testing procedure.

•

English Proficiency for international students applying from a country where English is not one of the official
languages:

LANGUAGE PROFICIENCY REQUIREMENTS BY PROGRAM
Culinary Arts
Sous Chef
Professional Chef
Diploma Program
Diploma Program
Diploma Program
MELAB
IELTS
CAEL

Score of 76
5.0 with no band score
less than 4.5
Overall 60 or greater

Score of 78
5.0 with no band score
less than 4.5
Overall 60 or greater

Score of 82
5.5 with no band score
less than 5.0
Overall 70 or greater

Culinary Management
Diploma Program
Score of 82
5.5 with no band score
less than 5.0
Overall 70 or greater

For exceptions to these requirements, please contact our Admissions Representative at (905) 273-5588.

Supporting Documents Required
•
•
•

Translated and notarized diploma/transcripts of senior/ secondary school and/or other level of
post-secondary education completed
Proof of English proficiency, if applicable to you, such as TOEFL or IELTS
Copy of passport page containing photo and personal information

Study Permits / Temporary Resident Visa / Work Permits
If you want to study in Canada for more than 6 months you must apply for a Study Permit. Study Permits are not issued
from within Canada. You must apply to Citizenship and Immigration Canada (CIC) which is located in your nearest
Canadian Embassy, High Commission or Consulate. Official information on requirements can be obtained from a CIC
office in Canada, a Canadian Embassy or Consulate overseas or from the CIC website at cic.gc.ca.
A Temporary Resident Visa (Visitor Visa) is sufficient if you want to study for 6 months or less.
If your program has a co-op placement required, please apply for your Co-op Work Permit along with your Study Permit
application.

Health Insurance
It is extremely important to have insurance while you are studying in Canada. Canadians are privileged with exceptional
health care, however without the appropriate insurance coverage medical attention can be very expensive.
An International Student, or Visitors to Canada plan, ensures that you aren’t left with a $100,000 hospital bill after a
major accident or an unexpected medical emergency. Just as important though, are the other benefits such as the 24/7
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emergency assistance to help guide you through an emergency and monitor your case to make sure you’re receiving
appropriate care.
Chef School has partnered with Ingle International to connect you with simple access to health insurance for the
duration of your studies (refer to http://www.studyinsured.com/ for more information and to sign up). They offer a
variety of packages to accommodate your budget and health requirements. Be sure to research the best coverage for
your needs as each policy is different.
If you purchase insurance by a daily rate, be sure to enter the dates of arrival and departure to and from Canada.
If you are covered by an international health insurance plan, it is advisable to thoroughly check the coverage of your
plan before your arrival.

Application Procedure
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STEP 1
Download and complete the International Student Application form (available on our website).

STEP 2
Submit your Application to Chef School with the $500 registration fee and
required Supporting Documents.

STEP 3
If your application is successful you will receive an Acceptance Letter from Chef School.

STEP 4
Once you receive your Acceptance Letter you must apply for a Study Permit (visa) and Co-op Work
Permit (if applicable) or ensure that your existing Permit(s) are valid prior to commencement of
your study start date.

STEP 5
Sign and return your Enrollment Contract with payment to
your Admissions Officer at Chef School.

Cost Of Study
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Fees are charged according to the level of the course you have chosen and are accepted into. There are also costs
related to your studies such as registration and materials fees. It is advisable to keep this in mind when arranging your
finances. In addition to this you will need money to pay for your living expenses such as food, clothing, bills, etc.
Planning a budget is a key component to success as an international student.

FEES (IN CANADIAN CURRENCY)
Registration Fee
$500
Base Tuition Fees (Not including additional fees and mandatory health insurance - see below)
Culinary Arts Diploma (2 Terms)
$6,550
Sous Chef Diploma (2 Terms plus PK Unit & W.O.R.K component)
Professional Chef Diploma (3 Terms)
Other Program Related Fees
Expendable Materials Deposit (Term 1 & 2)

$7,950
$13,950

Expendable Materials Deposit (Term 3)
Mandatory Health Insurance – Post Secondary
Health Insurance for English for Academic Purposes Program
(Based on Ingle International pricing)

$620

Other Possible Costs
Airport Reception Fee (one way), by request only
Living Costs
Accommodation:
Chef School does not provide on-campus housing.
The College does not arrange non-homestay accommodation for students.
Mississauga has a large housing and rental market that offers numerous
accommodation options for students. Please refer to the accommodation
section of this guide for further information.
Public Transportation (per year), estimated
Books and Supplies (includes text book, uniform, knife kit, and student
supplies)

$620

$ 495 / year (Silver Plan)
$ 595 / year (Gold Plan)
$ 695 / year (Platinum Plan)
N/A
$500-$1200
Estimated costs for privately
arranged accommodation may
range per month, depending
on individual living situation
(e.g., downtown or suburb;
shared or individual)
$1,200 - $1,400
$650 + $84.50 TAX Term 1&2
$354 + $46.02 TAX Term 3

Fee and Refund Policy
All fees are subject to change, without notice. The Fee Refund Policy applies, please refer to the Chef School website.
The $500 registration fee is non-refundable. If your application for a student visa is denied, a refund of all fees less $500
will be processed. You will need to submit the original visa refusal letter issued by the Canadian Embassy/Consulate in
order for a refund of all other fees to be processed.
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Payment Options
Fees can be paid by certified cheque, money order / bank draft, or electronic bank or email transfer. Credit Card
payments and personal cheques are not accepted. Fees should be made payable to: Chef School. All funds must be paid
in Canadian Currency (CAD). If paid by bank draft, be sure to include your name.

BANK TRANSFER INFORMATION (from outside Canada ONLY)
Bank Name
Scotiabank
Bank Address
865 Britannia Road West, Mississauga, Ontario, Canada, L5V2X8
Account Holder
The Culinary Arts School of Ontario (O/A Chef School)
Account Number
21022 00174 18
SWIFT Code
NOSCCATT
Sufficient fees must be added to cover the bank charges. The sending bank may also levy a service fee. Student Name &
ID should be written on the bank transfer application. A copy of the receipt from the sending bank should be sent to us,
as proof of payment.
Bank transfer recognition may take up to 4 weeks.

Opening a Bank Account
This is a list of banks in Canada, including chartered banks, credit unions, trusts, and other financial services companies
that offer banking services and may be popularly referred to as "banks".

Top 5 banks in Canada:
• Canadian Imperial Bank of Commerce
• TD Canada Trust
• National Bank of Canada
• Royal Bank of Canada
• Bank of Nova Scotia

You should speak to your bank in your own country to find out if they have any partnerships with any Canadian banks
which allow you to use their banking services as soon as you arrive in Canada. If this is not possible, you can open an
account upon your arrival with any major bank here in Canada.
Also, you may have to pay monthly fees to the bank to open an account. If you are planning to open an account, it is
necessary to provide your passport for identification, a letter from the College to confirm your status, and evidence of
your address in your home country.
Sometimes it takes a few days to get a bank account, so please make sure that you have sufficient funds to pay for food,
travel or temporary accommodation, etc. We strongly advise that you do not carry large amounts of cash. Instead we
advise you to buy travellers cheques from your home country that can be cashed in Canada as and when required.
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Additional Information
English Enhancement
If you would like to improve your English language skills in a training program prior to or part-time while you are
studying, the following ESL programs are recommended:
Village English
http://www.village-english.com/contact-us
Immigration Peel
www.ImmigrationPeel.ca
Sheridan College
http://www.sheridancollege.ca/international-centre/prospective-students/esl.aspx
Stratford Career Institute
http://www.scitraining.ca
moretutors.ca
http://www.moretutors.ca/mississauga-english-tutors.html
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International Services
You will find that Mississauga is well equipped with all the tools and services that you need to feel at home. There are
many organizations that are set up to help newcomers get adjusted.
These organizations can help you with the following:
• Health
• Employment
• Education
• Transportation
• Housing
• Financial Assistance
• Translation and Interpretation Services
• Locating religious places of worship
• Any other information you may require
Peel Multicultural Council
http://peelmc.ca

Prepare For Canada
http://www.prepareforcanada.com

Immigration Peel
http://www.immigrationpeel.ca

Mississauga Culture on the Map
http://www.mississauga.ca/portal/discover/guide

Mississauga Library - Newcomers
http://www.mississauga.ca/portal/residents/newcomers

Citizenship and Immigration Canada
http://www.cic.gc.ca

Housing Options
Chef School does not provide accommodation for students and therefore you must organize where to live prior to
arrival. Mississauga has a large housing and rental market that offers numerous accommodation options for students.
There are different types shared and private accommodations ranging in price to suit your budget and style. It is very
important to establish a reasonable budget and give yourself plenty of time to explore your options. Refer to the
websites listed below to browse some of the current vacancies.
Kijiji (search for "real estate" located in the Mississauga/Peel Region in the GTA)
http://toronto.kijiji.ca
Mississauga Classifieds
http://www.mississauga.com/peel-classifieds
www.padmapper.com
Craigslist
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http://toronto.en.craigslist.ca/mss

How To Get Here
Upon arrival it is advised that you have a confirmed address that will be your final destination. It is also advised that you
arrive during day time hours so that you may have access to all of the amenities to help you get settled.
The Toronto Pearson International Airport is located about 15 minutes away by car.
For a taxi pick up call 905-274-4444.
For bus transit information call 905-615-INFO (4636) or 905-615-4BUS (4287) for an automated route system.
Address:

The Culinary Arts School of Ontario Ltd. o/a Chef School
5732 Kennedy Road
Mississauga, Ontario
L4Z 1T1

Contact Number:

905-273-5588

Email:

kasha@chefschool.ca

Fax: 905-507-6373
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