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“We offer easy 
access to high-
quality education 
everywhere in 
the world!”

For more than 75 years Richemont has been highly 
regarded and sought after as a professional partner 
in the entire bakery and confectionery trade.

Founded in 1945 and headquartered in Lucerne 
(Switzerland), Richemont is considered an 
independent, national and international centre of 
excellence for the entire bakery and confectionery 
trade. More than 200 000 professionals have enjoyed 
the benefits of a Richemont vocational education 
and professional development, elevating their career 
to the next level. The latest infrastructure as well 
as highly educated trainers are simply a matter of 
course at Richemont. Our diverse array of services 
include comprehensive vocational education and 
professional development, individual seminars for 
businesses and groups, onsite sales training, the 

Introduction

publication of books and teaching materials, wide-
ranging consulting services, as well as research and 
development. An attractive restaurant and hotel, 
open to the public, round out our offerings. 

Richemont’s vision as an innovative leader in the 
world of vocational education training is to make 
our “Certified by Richemont” programs available 
to a worldwide audience. With this vision in mind, 
the first digital blended learning course was born: 
“Swiss Bakery, Pastry & Confectionery Professional” 
Certified by Richemont.

Reto Fries, Richemont Director
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Swiss Quality – 
Swiss Excellence

Switzerland and its sophisticated vocational 
education and training system (VET) ranks number 
1 worldwide and is deemed as the Gold Standard. 
Our reputation for top-quality education makes 
Switzerland the “go-to-choice” for students looking 
to study internationally. The system integrates 
practical training into the learning process therefore 
facilitating the school-to-work transition. Participants 
enter the labour market with a competitive edge as 
highly skilled, ready-to-work new employees.

Quality of vocational training International 
comparison, 2018
Source: WEF Global Competitiveness Report, 2018

Country Rank

Switzerland 1

USA 2

Netherlands 3

Austria 4

Denmark 5

Finland 6

Germany 7

Singapore 8

Malaysia 9

Norway 10

Why Do You Need Richemont  
as Your Partner?

Partnering with Richemont means access to top 
quality, “made in Switzerland” bakery courses under 
the Richemont Switzerland brand.

  Richemont certified vocational programmes are 
made accessible to students without the need to 
travel abroad. 

  The course content is 100% made in Switzerland 
and offered in local language.

  Instant access to Richemont’s “know-how” and 
experience.

  Scalability of business through online learning 
approach.

  Diversification in a competitive environment.
  Affordable courses due to the blended-learning 
concept.
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Become the Benchmark of the 
Bakery Education Worldwide

  Offer students Swiss quality, vocational 
education training certified under the Richemont 
Switzerland brand.

  Richemont has created world-class students 
with the ability to win world champion titles at 
the “WorldSkills” Competition 2017 and 2019 
successively – it is an excellent marketing tool to 
attract students.

  The quality and curriculum vitae of your school 
teachers are enhanced. To have teachers with a 
Richemont certificate on your teaching staff is 
appealing. 

  Be a pioneer in the digital education revolution 
and set new standards for vocational training in 
your country.

Our Promise

At Richemont, we uphold ourselves to clearly 
defined quality standards in all educational areas 
and services. “Certified by Richemont Switzerland” 
stands for top quality Swiss education recognised 
worldwide for bringing forth highly skilled graduates 
and teachers. Our goal is to train versatile, 
competent professionals to step into a successful 
career as a bakery professional or launch careers as 
ambitious entrepreneurs.

WorldSkills Rank Category Name

Kazan 2019 Bakery Richemont Trained
Sonja Durrer

Abu Dhabi 2017 Bakery Richemont Trained
Ramona Bolliger

Golden Girls: 
Sonja Durrer
(1st place in Kazan in 2019) 

Ramona Bolliger
(1st place in Abu Dhabi in 2017)
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Our Program

The “Swiss Bakery, Pastry & Confectionery 
Professional” course was designed with a blended 
learning education approach. It is a combination of 
online educational training and traditional school-
based classroom sessions where the physical 
presence of both student and teacher is required.

Online Learning

The training content is delivered online via an easy-
to-use and interactive learning platform translated 
into your local language. The learner is guided with 
interactive elements, videos and text to acquire the 
necessary theoretical knowledge and practical skills. 
The program is designed so that the student is able 
to perform the practical work autonomously, guided 
by videos and online feedback. The student is being 
led through a step by step practical process learning 
the necessary skills and techniques during self-study.
 

School-Based Classroom 
Sessions

During the classroom sessions, the student’s skill 
level is tested and reviewed by your Richemont 
certified trainers. The trainers work closely with the 
student to hone their practical skills and identify any 
shortcomings. During the classroom sessions, the 
students are introduced to working with industrial 
machines and working with larger production 
quantities thus training the student to work in a 
professional environment.

Through the methodical study of ingredients and 
techniques and understanding how the different 
production processes relate to each other the 
students will be able to create and write their own 
recipes and become true masters at their craft.

Our program is the perfect blend between carefully 
selected theoretical knowledge and high-quality 
practical training to bring forth Swiss quality, elite 
bakers, to the job market. 

The “Swiss Bakery, Pastry  
& Confectionery Professional” 
course is a combination of 
online educational training 
and traditional school-based 
classroom sessions.
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~80% Online Learning

On a personal computer, smart-phone 
or tablet allowing the student to study 
at home in their own time 24/7. 

A blend of theoretical and practical 
assignments. 

550 hours of online learning includes 
practical assignments in self-study

~20%  Classroom Sessions 

At your school, practical sessions taught 
by your Richemont certified trainers. 

Your trainers are required to participate 
in our “Train the Trainer” program.
 
3–4 weeks (140 hours) of traditional 
classroom training

Course Overview

The modular structure of the course allows our partner schools flexibility. The 
“Swiss Bakery, Pastry & Confectionery Professional” course can be offered in its 
entirety or in modules, depending on the learning objective. Similarly, the course 
duration can be adjusted from 6 months to 2 years, guaranteeing our partner 
schools a cost-effective utilization of the school’s time and resources.
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Swiss Bakery, Pastry & Confectionery Professional Course – Modular Structure

  Classroom Sessions (be safe & know the science): 
12–16 hours

  Bakery Classroom Sessions: 
9 products à 4 hours + instruction = 40 hours

  Pastry Classroom Sessions: 
7 products à 6 hours + instruction = 45 hours

  Confectionery Classroom Sessions: 
5 products à 7 hours + instruction = 40 hours

Course Description 

Course 1
The “Swiss Bakery, Pastry & Confectionery 
Professional” course introduces the learner to the 
fascinating world of Swiss baking and encompasses 
approximately 690 hours of digital and practical 
learning.

The course is dedicated to all-time Swiss and 
international bread and pastry classics along with an 
introduction to the diverse world of confectionery 
and the art of artisan chocolate production. 

Course 2
The “Swiss Bakery, Pastry & Confectionary 
Expert” course will start to be developed in 2022 
and can be offered to all students that have 
successfully completed the “Swiss Bakery, Pastry & 
Confectionary Professional” course. 

Module 1
Be safe
Occupational safety, 
fire protection, 
environmental 
protection, hygiene
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Module 2
Know the science
Natural science, 
nutrition,  
raw materials

Module 3
Bakery
Bakery products  
and techniques

Module 4
Pastry
Pastry products  
and techniques

Module 5
Confectionery
Confectionery  
products and  
techniques

Welcome Day
User receives  
access-details to the 
learning platform 
and an introduction. 
Welcome Day  
on-line or on  
campus

Classroom  
Sessions
Review, introduction 
raw materials, 
equipment,  
techniques,  
questions and  
answers

Bakery  
Classroom Sessions
Review, practical 
training with the 
guidance of  
instructors, feedback, 
questions and  
answers

Pastry  
Classroom Sessions
Review, practical 
training with the 
guidance of  
instructors, feedback, 
questions and  
answers

Confectionery 
Classroom  
Sessions
Review, practical 
training with the 
guidance of  
instructors, feed- 
back, questions  
and answers
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Key Information

Training Material for Students
Provided by the school:

  Access information to the digital online learning course (digital platform to be 
provided by Global Swiss Learning AG)

  “Starter kit” with basic baking tools for the practical self-learning. We have 
agreements with foreign industry partners who will be providing the content of 
the starter kit. 

Provided by the student:
  Personal computer, mobile phone or tablet to access the digital learning course
  Need to have equipment for self-learning. 

Language
  The digital course is translated into your local language

Learning Objectives
  Learn 21 products and their production process
  Master 42 techniques of baking / pastry and chocolate making
  Access 120 Richemont recipes
  Understand the use of 61 ingredients and raw materials 
  Operation of 17 baking machines / tools / equipment
  Reflective learning / exploratory learning
  Support and feedback from the trainer

Student profile
  Baking enthusiasts who want to turn their passion into a viable career in baking 
  Existing bakery professionals who wish to deepen their knowledge as well as 
complete their skill-set and boost their career opportunities

  Students who are planning to open their own bakery business in the future 
  Hobby bakers who are interested in experiencing top Swiss baking skills
  Students who are interested in international career opportunities 

Student requirements
  No prior baking experience required
  Minimum 16 years old
  Finished school graduation
  Familiar with digital media

Certification
Upon successful graduation, the student will receive a diploma “Certified by 
Richemont of Switzerland”. It serves as an excellent marketing tool for the school 
as well as for the certified students.

Module 5
Confectionery
Confectionery  
products and  
techniques

Confectionery 
Classroom  
Sessions
Review, practical 
training with the 
guidance of  
instructors, feed- 
back, questions  
and answers

Final Examination

Swiss Bakery, 
Pastry & 
Confectionery 
Professional 
courses introduces the 
learner to the fascinating 
world of Swiss baking.
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Train the Trainer Concept

Richemont Instructor(s)
ready to teach your trainer(s).

Your trainers attend the predefined 
“train-the-trainers” program and 
get “Certified by Richemont”.

Your certified trainers teach their students 
under the “Certified by Richemont” label. 
The quality of the training is periodically 
reviewed by Richemont.

Providing active or passive feedback

traintrain

Approximately 20 % of the “Swiss Bakery, Pastry & 
Confectionery Professional” course curriculum is 
taught to the student at your school by your trainers 
in traditional classroom sessions.

For this purpose, Richemont has implemented its 
proven “train the trainer” concept, to ensure your 
teaching staff receives in depth-knowledge and all 
the teaching tools necessary to conduct the course 
and guide their students to successful completion.

Your training staff will be educated in all aspects of 
course delivery so that the content can be taught 
to the students efficiently and professionally. After 
successful completion of the “train the trainer” 
program, your trainers will be awarded a “Certified 
Trainer” certificate by Richemont Switzerland 
which allows the trainer to be teaching under the 
Richemont name.

How to Become a “Certified 
by Richemont of Switzerland” 
Trainer?

Trainer Profile
The trainer is required to be a qualified bakery 
professional and a practising teacher with solid work 
experience.

Note: If the trainer has international work experience 
or competition experience (for example participation 
in World Skills Competition) and possesses English 
skills, it is a bonus but not a requirement.

Certification Process
  Completion of our online learning course “Swiss 
Bakery and Confectionery Professional”

  Completion of the “train the trainer” practical 
classroom training conducted by our Richemont 
trainers

The “train the trainer” concept is illustrated in the following example: 
Your school has partnered with Richemont and enrolled students for the  
“Swiss Bakery, Pastry & Confectionery Professional” course. For this purpose,  
local instructors are trained by Richemont.
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Location Options for the  
“Train the Trainer” Program

At your school
Our Richemont trainers educate your training staff 
at the school’s premises. The exact cost and amount 
of time required for the “train the trainer” program 
depends on the following factors:

  Your trainer’s profile (work experience)
  Your school’s infrastructure (classroom size, 
available equipment) 

  Number of trainers to be educated 
  The selected training modules (complete Swiss 
Bakery, Pastry & Confectionery Professional 
course or selected modules)

Taking into consideration the above factors, the 
scope and timeframe of the training can be tailored 
to your needs whenever possible. Our Richemont 
expert trainers will be conducting the training on-
site within your school’s infrastructure. The trainers 
will go through the curriculum within your teaching 
environment and they will be working with locally 
sourced ingredients and the equipment available in 
your country and school. 

Any obstacles or organizational challenges related to 
the infrastructure and the course can be identified 
and resolved on-site with the assistance and 
guidance of our Richemont trainers. This procedure 
will ensure your trainer is prepared the best possible 
for their teaching assignments. 

In Switzerland
Your trainers are trained at the Richemont Centre of 
Excellence in Lucerne, Switzerland under the care of 
Richemont expert trainers. Courses are conducted in 
German, French or English. Translation services for 
other languages can be arranged on request.

The trainers will be working within the state-
of-the-art Richemont bakery and confectionery 
facilities and be able to experience first-hand how 
Richemont operates. The exact time and cost of 
the training course depends on various factors 
(number of trainers, training modules, language, 
accommodation) and will be developed in close 
cooperation with the school.

Our Richemont Team in Switzerland
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Structure and Organisation 

About Global Swiss Learning

Switzerland is worldwide the No. 1 brand for high-
quality vocational education. However, Swiss 
Vocational Schools with higher certificates operate 
mostly within Switzerland and are missing the legal 
and organizational structure as well as the resources 
for international expansion. 

Global Swiss Learning’s role is to bring Swiss 
vocational education to the world by partnering with 
Swiss vocational schools, developing digital courses 
and offering complete blended learning packages to 
licensed foreign learning centres worldwide. Global 
Swiss Learning is the exclusive global distributor for 
Richemont and their courses. 

Richemont School

  Course content
  Trainers
  Richemont Certificate 
(students and teachers)

Global Swiss Learning

  Exclusive global  
distributor for Richemont 
brand and courses

  Online platform
  Contractual relationship
  Invoicing
  Market development

Schools Worldwide

  Attract and enroll students
  Provide teachers
  Provide course  
infrastructure

  Issue local certificate
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Career Path and Opportunities

Obtaining a Richemont certification provides a solid 
career foundation as well as multiple career options 
and access to further education in Switzerland.

Career Path

Job Opportunities for certified Richemont 
students
“Certified by Richemont Switzerland” means the 
student has acquired the relevant hands-on skills and 
knowledge to access promising career opportunities. 
For example:

  Bakery, Pastry and Confectionery Chef
  Door opener for students to attend advanced 
courses and traineeships in Switzerland

  Future entrepreneur / bakery business owner

Overview of the Swiss Education System
Vocational Education Training (VET) in Switzerland 
is closely linked to the other sectors of the education 
and training system. VET is an integral element 
and there are various pathways from VET to 
higher education offered by universities of Applied 
Sciences with their bachelor and master programs. 
As illustrated in the next chart, a student who has 
obtained a Federal VET Diploma is able to continue 
his/her education up to university level. 

Overview of the International Education System
As outlined in the chart on page 14, the student who 
enters the international Swiss education system 
is able to continue his/her education path with 
Richemont up to Bachelor Level. From there the 
student has the option to enter further education 
within the Food and Hospitality Management 
Industry in Switzerland. 

Obtaining a 
Richemont 
Certification 
provides a solid 
career foundation 
as well as multiple 
career options.

13Swiss Bakery, Pastry & Confectionery Professional



Career Path outline

Accreditation & Comparison with Swiss Education System

International Education based on Swiss 
Education content (Swiss Credit Points)

Swiss Education System
Swiss Federal Diplomas

International Diploma & Master of Advanced 
Studies (MAS)

Certificates of Advanced Studies (CAS) in Food: 
Business, Product & Sales, Finance & Supply 
Chain, Quality Insights, Responsibility, Sociology 
& Nutrition

Bachelor of Science in Swiss Bakery & 
Confectionary or Hospitality Management

Swiss Bakery & Confectionery Diploma & 
Possibility of a Traineeship in Switzerland

2 years work experience in related industry

Swiss Bakery, Pastry & Confectionery  
Expert Diploma

1 year work experience in related industry

Swiss Bakery, Pastry & Confectionery 
Professional Certificate

Universities & Federal Institutes of 
Technology Bachelor, Master, PHD/
docorinate (Universitäten, ETH)

Colleges of Higher Education & 
Universities of Applied Sciences, Bachelor 
& Master degree (Höhere Fachschulen & 
Fachhochschulen)

Advanced Federal Diploma of Higher 
Education (Eidg. Diplom, Eidg. 
Fachausweiss)

Federal Diploma of VET
(Eidg. Fähigkeitszeugnis, EFZ, 3 years)

LO
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Opportunities

Worldwide recognition through international 
competitions
Every two years “WorldSkills” hosts the world 
skills competition which attracts more than 1,300 
competitors from more than 60 countries and 
regions. At this event, young people from all corners 
of the globe gather together for the chance to win 
a prestigious gold, silver or bronze medal in their 
chosen skill. There are competitions in 56 skills 
across a wide range of industries. The competitors 
represent the best of their peers and are selected 
from skills competitions that are held in World Skills 
Member countries and regions.

Switzerland has won the World Skills gold medal 
in Bakery-Confectionery during the last two World 
Skills competitions successively. Swiss talent Ramona 
Bolliger captured 1st place in Abu Dhabi in 2017 
and Richemont trained Sonja Durrer is the reigning 
champion of the 2019 World Skills competition in 
Kazan, Russia. 

In October 2022 Shanghai, China will be the skills 
capital of the world when the city hosts the 46th 
World Skills competition where Richemont will 
compete as the defending champion to repeat its 
golden success.

Become a member of the Richemont Club 
The Richemont philosophy has been embodied 
in the prestigious international Richemont Club 
since 1950. The Richemont Club provides a high-
quality environment for the exchange of ideas 
among its international members, access to 
member exchange programmes and participation 
in professional meetings designed to enhance 
professional knowledge. Richemont Clubs already 
span its network across 13 countries around the 
world and more clubs are now being established in 
Brazil and China. The professional teachers at the 
vocational schools, as well as the students, have the 
opportunity to become members of the Richemont 
Club and thus actively benefit from the exchange of 
experiences among professionals. 

Urs Röthlin and Sonja Durrer
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Paulina and Paúl:

L’Artisan, Ecuador

L’Artisan was founded in 2012 in Quito – Ecuador, 
distinguishing itself by offering exclusively European-
style sourdough bread and slow fermentation bread, 
without additives. 

The product offer of L’Artisan is influenced by 
Mediterranean style country bread and French-style 
pastries.

In 2017, Paulina and Paúl took a training course at the 
Richemont craft school in Switzerland where they 
deepened their knowledge and received technical 
know-how to various baking processes. They 
also had the opportunity to learn about different 
alternatives during bread making and adapted those 
that were compatible with their own project and 
work systems.

Upon their return to Ecuador, Paulina and Paúl began 
to apply what they had learned, reinforced and 
reorganised the production and work processes in 
a more efficient way. They were able to understand 
the different flours and their challenges. In Latin 
America the flour supply is very limited and most 
of the flour is of poor quality, making the baking 
process more demanding and requiring more 
technical knowledge of the baker. 

What they had learned about the behaviour of the 
doughs during the different stages of production 
helped to better control the day-to-day challenges. 

“We apply what 
we have learned in 
practice.”
Paulina and Paúl, 
Ecuador

Success Stories
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“Richemont was 
an experience that 
marked a milestone 
in our projects as 
a family and as 
entrepreneurs.”
Katheríne and Miguel, 
Peru

Katheríne and Miguel:
Pan Criollo, Peru

Husband and wife duo, Katheríne and  Miguel, 
wanted to train in baking and pastry making and 
Richemont school was recommended to them by a 
friend.

Training at Richemont was an experience that 
marked a milestone in their projects as a family 
and as entrepreneurs. The first step after training 
was, deciding which direction to take. They left 
Switzerland with so much information, so much 
desire to do and try new techniques that, in short, it 
was a positive break in their lives.

Initially, Katheríne and Miguel both decided to go into 
baking, operating a neighborhood bakery. They used 
2 sacks of flour per day, i.e. approximately 3 tons 
of flour per month. As their business evolved, they 
changed the production processes, they removed 
chemical additives and started using sourdough. 
In order to upgrade and enhance their bread, they 
started to produce artisan bread with long cold 
fermentations.

As customers began to see the difference in aroma, 
flavor, texture and shelf-life of their bread, they 
were rewarded with long term customer loyalty. 

Furthermore, the bread gained popularity with a 
chain of restaurants and pushed them to grow as a 
producer. Subsequently, they were contacted by a 
major supermarket and as a result, they made the 
leap to larger premises.

Today, 7 years after leaving Richemont school, 
they own a production plant of 1000 square 
meters consisting of several production lines. The 
production consists of 20 employees in operations 
alone who process 1000 bags of flour per month, 
which is approximately 50 tons of flour per month in 
total.

Today, Katheríne and Miguel share their knowledge 
of technology and respect for traditional processes, 
especially long fermentations. They attribute the fast 
growth of their business to a combination of great 
passion for making good bread and training with the 
best in the world. 
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Infrastructure 
Requirements

School’s Infrastructure

A list of all equipment, tools and devices used in each 
training module will be provided by Richemont.

However, equipment standards differ from country 
to country, it is essential that our partner schools 
work closely with Richemont to evaluate a working 
basis. Alternative ways of working will be proposed 
wherever the equipment of the school differs from 
the working equipment proposed during the course. 

The goal is to work as much as possible with the 
existing infrastructure of the school. 

We have agreements with foreign industry partners 
with attractive conditions for both schools and 
students. 

Digital Course Host / Manager

It is recommended to appoint a digital course host /
manager to track and report all queries related to the 
digital learning course:

  Collection and management of student/trainer 
FAQ list

  Compilation of course feedback report 
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Frequently Asked 
Questions 
What is the scope of the course? What does the 
course structure look like?
Online Modules: The course is divided into 5 on-
line modules. Two preliminary modules are on the 
topics of occupational safety, fire protection and 
environmental protection, hygiene, natural sciences, 
nutrition and raw materials. The preliminary modules 
are followed by a bakery module, a pastry module 
and a confectionery module. 

Classroom Sessions: Accompanying the online 
modules, there are 4 units of face-to-face classroom 
sessions where the preliminary modules are 
reviewed, followed by the practical training of the 
bakery, pastry and confectionery modules. Each 
classroom session takes a minimum of 4–7 hours of 
attendance time. 

The exact total amount of time for the classroom 
sessions depends on the level of education of 
the students, the teachers, as well as the school’s 
infrastructure and can be customised. The modular 
course structure can be found in the chapter “Course 
overview”.

What does the online structure of the course  
look like? 
The course can be completed online on a 
smartphone, tablet or computer. It is structured 
with different theoretical and practical parts. On 
the one hand, students learn new knowledge 
through theory units, and on the other hand, they 
receive instructions in videos for the practical 
implementation of what they have learned. After 
each module, there are learning checks and the 
students have the opportunity to reflect and 
document what they have learned. In addition, the 
student will need to have access to support and help 
on the part of the school or the teacher.

How is the individual learning progress tracked 
for each student during the online course work?
Utilizing an online tracking process, the teacher can 
track and examine all online steps of the students. 
More information can be found in the chapter 
“Digital Course Host / Manager”.

How long does the course take? What is the time 
commitment?
Depending on the individual needs of the school, the 
course can be offered to the student as a 6 months 
full-time intensive course or it can be offered as a 
part-time course with up to 2 years to complete.  

Is there a final exam at the end?
There is an exam at the end of each product as 
well as at the end of the entire course. A certain 
percentage must be achieved during each product 
exam in order to continue to the next step. At the 
end of the course, the student must pass a final 
exam which includes a practical examination at the 
school. 
 
What degree is obtained upon completion of the 
course? Does the student receive a certification?  
Upon successful completion of the course, students 
will receive an official Richemont Certification. This 
certificate is recognized worldwide.

When will the digital “Swiss Bakery, Pastry & 
Confectionery Professional” course be launched?
The goal is to go online with the project in 2021. 
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SWISS CENTRE OF EXCELLENCE
Bakery • Pastry • Confectionery

Contact & 
Information

E-Mail: 
info@globalswisslearning.com

Global Swiss Learning AG
Poststrasse 24
6300 Zug
Switzerland

www.globalswisslearning.com

Please contact us to inquire about our 
current and upcoming programmes:

  Swiss Bakery, Pastry & Confectionery Professional
  Swiss Bakery, Pastry & Confectionery Expert


