
 

B.SC. CULINARY ARTS PROGRAM OUTCOMES (PO) 

 

What do I expect the student to know, do and demonstrate which values, at the end 
of  the programme? 

 

Students of B.Sc. Culinary Arts Programme at the time of graduation will be able to: 

PO 1) Demonstrate familiarity with the organizational structures and basic functions of kitchen 

sections within hospitality and foodservice establishments,knife skills, tool and equipment handling, 

cooking and plating skills required by professional culinarians and apply principles of food 

preparation to produce a variety of food, bakery and pastry products. 

PO 2) Demonstrate knowledge and skills regarding personal hygiene habits, food handling practices, 

international food quality/ food safety and sanitation standards, regulations and procedures followed 

in food and beverage service operations. 

PO 3) Students shall be able to plan menus and prepare dishes of high standard using traditional and 

contemporary recipes, plating and presentations for regional Indian and international cuisines and 

demonstrate skills in producing a variety of decorative pieces and cold food products including items 

appropriate for buffet presentation. 

PO 4) Apply the principles of menu planning and layout to the development of menus and perform 

mathematical computations related to food service operations and anticipate and manage 

operational costs in order to operate an economically sustainable food service establishment.   

PO 5) Differentiate between the varieties of alcoholic and non-alcoholic beverages and assess their 

affinity to foods, demonstrate various types of food and beverage service. 

PO 6) Demonstrate the ability to apply the fundamentals of culinary science and food nutrition to 

maximize nutrient retention in food preparation and storage in a professional bakery, pastry, 

standalone restaurant or star category hotel kitchens. 

PO 7) Demonstrate the ability to work with others and handling multiple tasks simultaneously  



in a professional kitchen at intermediate, supervisory or management positions. 

PO 8) Demonstrate an understanding of purchasing in the hospitality industry by writing food 

specifications, applying purchasing practices, interpreting market trends, using new technology 

applications, and analyzing operational cost control.  

PO 9) Explain basic concepts involved in marketing and entrepreneurship & how they can be 

applied to food service operations to facilitate financial objectives. Develop strategies to improve 

business performance using creativity and problem solving skills, based on operational theory and 

procedures. 

PO 10) Identify and illustrate the basic elements of equipment design and layout in food service 

facilities. 

PO 11) Possess an extensive business portfolio that displays an up to date resume, cover letter, skill 

set, work philosophy, career goals and extensive work samples. 

PO 12) Demonstrate an understanding of the international hospitality industry, investigate trade 

publications and professional organizations appropriate for culinary higher education and value 

cross-cultural perspectives that will allow them to effectively function in the global culinary 

community. 


