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Explore global perspectives with our Exchange programs, seamless access to internship with global high 
reputable top hospitality organizations. At A + CAA, we o�er a unique opportunity to broaden your culinary 
horizons through international experiences. Moreover, our commitment extends to your career journey with 
job placement assistance, setting you on a robust path towards culinary success.





Chef Fidelis Asie (FAS) is a highly skilled pastry chef 
and artisan baker with over a decade of professional 
culinary expertise. with a bachelor's degree in Medical 
Biochemistry, FAS's culinary journey took root during 
an internship with Dr. Roberts of Orchid Bistro, focusing 
on the intricate art of wedding cakes. He later earned a 
Professional Chef's Diploma in Patisserie from Red Dish 
Culinary School.

Taking on the role of Pastry Chef for Borough Hotels and 
Circa Lagos, FAS, a Nigeria-born Chef of Ghanaian and 
Nigerian descent, brings a rich fusion of West African 
flavors to his craft. His love for African-infused pastries 
is evident in innovative creations, such as experimenting 
with the African star fruit (Agbalumo/Udara).

Beyond the kitchen, Chef FAS actively promotes food 
safety through seminars and in-house sta� training, 
emphasizing the importance of a safe working 
environment. Notably, he has successfully 
managed a bakery under the guidance of Chef 
Duhalde of LA Taverna Milano. He is currently a 
culinary pastry instructor for A+ culinary academy.

Chef FAS's expertise extends to bread & pastries 
consultation, showcasing his profound love for bread. 
Outside the culinary world, his interests include 
painting, traveling, and running.

Chef Fidelis Asie
Pastry Chef Instructor 



“Get real world culinary 
arts experience and 
industry internship at 
ACAA” 



Chef Kelechi Okorie was born in the heart of lagos on the 6th 
July. 

He is a graduate from the University of Port Harcourt with a 
bachelor degree in Agriculture. chef Kelechi  is an exceptional 
chef with over half a decade experience as a cuisine chef. He 
has an intrepid skills with a superb understanding of di�erent  
cooking techniques. he has a vast experience in bespoke  dining, 
large and small catering services, cooked for well known 
celebrities and religious leaders and has also. trained  a lot of 
students who are doing exceptionally well in the hospitality 
industry.

Kelechi Okorie
Cuisine Chef Instructor



“Become a professional Chef!
Start your culinary journey 
with us.” 
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Access to Job Placements
and Recomendations

Food Business and career opportunities

World od small bites and hors d’oeuvres





















@a.agency_culinary

www.aplusculinary.org


