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Culinary arts offers a perfect recipe
for future chefs to explore new ideas

young person in the culina-
/A ry arts can work his or her
d way up to becoming a chef
de cuisine (executive chef) wor-
King the traditional way or a mas-
ter chef showcasing talent in spe-
ciality cuisine, or skillsas a baker
or pastry chef or create new me-
nu items for restaurants and food
processing comparnies as a rese-
archchef.

Trained culinarians have the
option to start a venture or explo-
e new-age culinary professions
like food styling, food photograp-
hy, food blogging or food journa-
lism

During the lastdecade, culina-
ry has emerged as a preferred ca-
reer option in the food service in-
dustry. Today, it has greater accep-
tability among parents who reali-
ze that skills gained at a
professional culinary school pro-
vide a sense of independenceas a
skilled chef. More and more yo-
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for the food industry No matter chef’s career with the quality of
the diploma, certificate or degree  faculty, training and updated faci-
that results from attending aculi-  lities.

To become an accomplished
culinarian and turn your passion
for making ordinary ingredients
into delicious and unique dishes,
you have to go through profiessio-
nal learning under the masters at
a good culinary school where yo-
ur culinary talents can grow into
a qualification with a culinary
artsdegree.

A bachelor's degree program-
me in culinary arts prepares you
for a career as a chef, with hands-
on training through internships.
You willlearn topreparea variety
of local and international foods,
plan menus, manage and motiva-
teemployees.

From food safety and sanita-
tion to inventory control, you'lle-
arn a bit of everything in culina-
ry art degree programmes. You
could also choose to do a diploma
and specialize in bakery, patisse-
rie, confectionery or other cuisi-
ne specialities.
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