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A Culinary Arts graduate can get employment in both for profit 
and non-profit organizations in national and international job 
markets. They can handle various roles in different industries 
like Hotel / Restaurant / Bar, Catering Industry, Transport, 
Molecular Gastronomy, Food styling / Food Journalist / Food 
Bloggers, Entrepreneurship Development. Our Culinary Arts 
program will enable you to be an extremely productive and 
talented professional capable of effectively delivering for the 
needs of these segments.

Culinary Arts students have a plenty of options to get 
employed in various industries. In addition, they acquire 
a great potential to successfully launch their own 
businesses as they are well rounded in many subjects.
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Year 1 : Focus on fundamental principles, concepts, 
commodities of food production and culinary arts.  
The program includes a combination of classroom and 
practical learning with an emphasis on core competencies 
and general education. Students receive Hotel Induction 
Training to understand the Industry.  

Year 2 : Focus on core culinary arts including continental 
and Indian cuisine, bakery and confectionary arts, meat 
cookery and general education. Elective subjects like food 
styling and food photography are offered for the modern 
hotel industry. At the end of each semester, industrial 
training is offered at the star hotels. 

Final Year : Focus on specialization in culinary and 
advance bakery arts. Elective subjects like food journalism 
and analyst, food and health psychology, food and 
Ayurveda are offered for the transforming hotel industry. 
Final semester comprises of mandatory 20-week 
internship in a star hotel. Further students may continue as 
a job in the same hotels selected by hotels. Students will 
be awarded a Bachelor of Science in Culinary Arts degree 
after successful completion of internship.

To be able to undertake specialist study in area of 
culinary arts. 

To apply the knowledge and skill in the food 
production and culinary sector. 

To exhilarate in hotel and food sector in global 
cuisine. 

To be able to demonstrate a basic ability to 
understand and use the English/ French language 
proficiently in relation to culinary and food services. 

To develop student's personality as hotel industry 
demands for a skilled man power. 

To teach students the use of innovative technology 
and automation through Culinary Arts in hotel food 
service. 

To perform team work and to meet of all 
beneficiary i.e. hotel and culinary industry, and 
society by large.

B.Sc.
CULINARY ARTS

This is a three-year program divided into 6 semesters 
in which student would learn about different 
avenues and aspects of hotel industry focused on 
the culinary aspects to gain hands-on skills. 

The program is structured with a blend 
of industry and academic requirements 
together in a purposeful manner to serve 
the specific purpose of vibrant and constant 
changing hotel and catering industry. 
The prime focus is to develop skilful and 
innovative minds through emerging 
changes and technology in hotel industry. 
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