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PROGRAMME STRUCTURE  
 FOR  

 B.Sc in Culinary Studies  
Course Details  
 

Name of the Course -    B.Sc (Culinary Studies)   
    

Duration:   3 Years / 6 Semesters 

 
Semester I (B.Sc. CS )   

Code Subject  Hours Per 
Week 

Maximum Marks  Total No. Of 
Credits 

Lec  Tut Pr Theory  Practical Th Pr 

Interna

l 
Assess
ment  

Final 

Exami
nation 

Intern

al 
Asses
sment 

Final 

Exami
nation 

CS-

101 

Food 

Production 
Foundation-I 

2  8 20 80 20 80 200 2 4 

CS-
102 

Indian Cuisine-I 2  2 20 80 20 80 200 2 4 

CS-

103 

International 

Cuisine-I 

2  2 20 80 20 80 200 2 4 

CS-
104 

Bakery 
Foundation-I 

2  2 20 80 20 80 200 2 4 

CS-
105 

Food Media –I -  2   20 80 100 - 4 

CS-

106 

Culinary 

Foundation - 

1 1  20 80   100 2  

CS-
107 

Kitchen 
Management- I 

2   20 80   100 2  

CS-
108 

Event 
Management  

2   20 80   100 2  

CS-

109 

Communication 

Skills 

2   20 80   100 2  

            

 Total  15 1 16 160 640 100 400 1300  
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PROGRAMME STRUCTURE  

 FOR  
 B.Sc in Culinary Studies  

Course Details  

 
Name of the Course -    B.Sc (Culinary Studies)   

    

Duration:   3 Years / 6 Semesters 
 
Semester II (B.Sc. CS)   

Code Subject  Hours Per 

Week 

Maximum Marks  Total No. Of 

Credits 

Lec  Tut Pr Theory  Practical Th Pr 

Interna
l 

Assess

ment  

Final 
Exami
nation 

Intern
al 

Asses

sment 

Final 
Exami
nation 

CS-
201 

Food 
Production 
Foundation-II 

2  8 20 80 20 80 200 2 4 

CS-

202 

Indian Cuisine-

II 

2  2 20 80 20 80 200 2 4 

CS-
203 

International 
Cuisine-II 

2  2 20 80 20 80 200 2 4 

CS-
204 

Bakery 
Foundation-II 

2  2 20 80 20 80 200 2 4 

CS-

205 

Food Media –II -  2   20 80 100 - 4 

CS-
206 

Culinary 
Foundation -II 

1 1  20 80   100 2  

CS-
207 

Nutrition & 
Dietetics 

2   20 80   100 2  

CS-

208 

Event 

Management-II 

2   20 80   100 2  

CS-
209 

Communication 
Skills-II 

2   20 80   100 2  

            

 Total  15 1 16 160 640 100 400 1300  
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PROGRAMME STRUCTURE  
 FOR  

 B.Sc in Culinary Studies  
Course Details  
 
Name of the Course -    B.Sc (Culinary Studies)   

    
Duration:   3 Years / 6 Semesters 
 

Semester III (B.Sc. CS)   

Code Subject  Hours Per 
Week 

Maximum Marks  Total No. Of 
Credits 

Lec  Tut Pr Theory  Practical Th Pr 

Interna
l 

Assess
ment  

Final 
Exami

nation 

Intern
al 

Asses
sment 

Final 
Exami

nation 

CS-
301 

Food 
Production 

Foundation-III 

2  8 20 80 20 80 200 2 4 

CS-
302 

Indian Cuisine-
III 

2  2 20 80 20 80 200 2 4 

CS-
303 

International 
Cuisine-III 

2  2 20 80 20 80 200 2 4 

CS-

304 

Bakery 

Foundation-III 

2  2 20 80 20 80 200 2 4 

CS-
305 

Food Media –III -  2   20 80 100 - 4 

CS-
306 

Culinary 
Foundation -III 

1 1  20 80   100 2  

CS-

307 

Kitchen Layout  

& Designing  

2   20 80   100 2  

CS-
308 

Event 
Management-III 

2   20 80   100 2  

CS-
309 

Communication 
Skills-III 

2   20 80   100 2  

            

 Total  15 1 16 160 640 100 400 1300  
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PROGRAMME STRUCTURE  

 FOR  
 B.Sc in Culinary Studies  

Course Details  
 

Name of the Course -    B.Sc (Culinary Studies)   
    

Duration:   3 Years / 6 Semesters 

 
Semester IV (B.Sc. CS )   
 

Code Subject  Hours Per 

Week 

Maximum Marks  Total No. Of 

Credits 

Lec  Tut Pr Theory  Practical Th Pr 

Interna
l 

Assess

ment  

Final 
Exami
nation 

Intern
al 

Asses

sment 

Final 
Exami
nation 

CS-
401 

Food 
Production 
Foundation-IV 

2  8 20 80 20 80 200 2 4 

CS-

402 

Indian Cuisine-

IV 

2  2 20 80 20 80 200 2 4 

CS-
403 

International 
Cuisine-IV 

2  2 20 80 20 80 200 2 4 

CS-
404 

Bakery 
Foundation-IV 

2  2 20 80 20 80 200 2 4 

CS-

405 

Food Media -IV -  2   20 80 100 - 4 

CS-
406 

Culinary 
Foundation -IV 

1 1  20 80   100 2  

CS-
407 

Research 
Methodology 

2   20 80   100 2  

CS-

408 

Event 

Management-IV 

2   20 80   100 2  

CS-
409 

Communication 
Skills-IV 

2   20 80   100 2  

            

 Total  15 1 16 160 640 100 400 1300  
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PROGRAMME STRUCTURE  
 FOR  

 B.Sc in Culinary Studies  

Course Details  
 
Name of the Course -    B.Sc (Culinary Studies)   

    
Duration:   3 Years / 6 Semesters 
 

Semester V &  VI (B.Sc. CS )   
B.Sc in Culinary Studies 

 

INDUSTRIAL EXPOSURE TRAINING 
 
 

Code Subject Marks No. Of Credits  

Internal Viva Total 

CS- 

560IT 
Food Production 

Training  Report  

 Presentation 

 Viva – Voice 
 Appraisal Report  

 

20 80 100 6 
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B.Sc –Culinary Studies – Sem- I 

 

Sem-I- Food Production Foundation 

 

Module 1 

Aims  & Objectives of Cooking Food 

Aims & Objectives of cooking Food 

Various Textures 

Various Consistencies 

Techniques used in Pre-Preparation  

Techniques used in Preparation 

Module 2 

Equipment 

Identification of Equipment 

Various Equipment used in Kitchen 

Hand tools and utensils used in the Kitchen 

Module 3 

Methods of Cooking 

Moist Methods of Cooking – Boiling, Simmering, Steaming, Poaching, Shallow 

frying, Deep frying, Brining, Fermenting 

Dry Methods of Cooking – Baking, Grilling, Roasting, Broiling, Dry roasting (spices)  



                                 D.Y.Patil University 
(Established under Section -3 of the UGC Act 1956 vide Notification No.F-9.21/2000-U-3 dated 20.06.2003 of the 

Gov t. of India)  

ACCREDITED by NAAC with ‘A’ Grade 

School Of Hospitality & Tourism Studies 
Dr.D.Y.Patil Vidyanagar, Sector-7, Nerul, Navi Mumbai – 400706 

Tel.: 27709270 / 65145570, E.mail : shts@dy patil.edu, Web.: www.dypatil.com 

 

 
 

 
Page 7 

 
  
 

 Undesirable browning & its prevention, examples of desirable browning in food 

preparations 

 Important Terminologies (definitions & relevance) - Boiling Point, Boiling Under 

Pressure, Melting Point, Smoking Point, Flash Point, Surface Tension, Osmosis, 

Humidity, Evaporation, Sol, Gel, Emulsion & Foam happens  

 How to preserve nutrients while cooking food? 

 

 

 

 

Module 4 

Stocks. 

Definition of Stock  

Types of Stock – white, fish, brown, vegetable, convenient  

Preparation of Stock (Recipes)  

Storage of Stocks 

Uses of Stocks  

Module 5 

Sauces 

Classification of Sauces 

Recipes of Mother Sauces 

Derivatives 

 

Module 6 

Soups 
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Definition of Soups 

Classification of Soups – Cream soups, Clear soups, Broths, Cold soups, Chunky 

Soups 

International Soups 

Soup Toppings. 

 

 

 

 

 

 

 

 

B.Sc. Culinary Studies SEM-I 

 

Sem-I Indian Cuisine 

 
Module 1  

Introduction to Indian Cuisine 

 Introduction 
 Philosophy of Indian food 
 Influence of the invaders and travellers on Indian cuisine 
 Regional & Religious Influence on Indian cuisine 

 

Module 2 

Ingredients used in Indian Cuisine 

 Introduction 
 Grains& Lentils 
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 Vegetables & Fruits 
 

Module 3 

Equipment used in Indian Cuisine 

 Identification & Selection of kitchen equipment 
 Equipment required for volume kitchen 
 Care & maintenance of equipment 

 

Module 4 

Condiments, Herbs & Spices used in Indian Cuisine 

 Identification of Spices & herbs used across the regions of India 
 Various ways of using spices ɀ tadka (tempering), crusting, spice blends & powders, spice 

bundles, stone v/s mixer 
 Storage & Usage tips ɀ sun-drying, oven drying, frying, boiling, roasting 

 

Module 5 

Basic Indian Gravies 

Introduction 

Pastes for Gravy base (ginger, garlic, ginger-garlic, onion, boiled onion, fried onion, sautéed onion, 

poppy seed, blanched spinach, nut pastes) 

Preparation of Gravy ɀ Basic 5 gravies 

Gravies & Curries 

Regional Gravies 

(Practical ɀ making different types of onion paste, one type of nut paste and blanched spinach 

paste) 

(Practical ɀ making each of the 5 basic gravies)  

 

Module 6 

Indian Culinary Terms ɀ bank builds up through every practical 
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B.Sc Culinary Studies  

B.Sc –Sem I  

Sem-I International  Cuisine 

MODULE 1 

Session 1, 2, 3 
History & Geography of International Cuisine – Identification of countries, their climate, indigenous 

ingredients and techniques. 

1. French – Mother of All Cuisines. This is the first cuisine to be studied as documentation started here and the 

whole F&B template is based on the French concept. 
2. French Classical 13 & 17 course menu 

3. European 

4. Mediterranean 

5. African & Middle Eastern 

6. Oriental 

7. North American 

8. South American 
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Session 5 

Introduction to Global Exotic Ingredients & Specialty foods 

Session 6 

Pasta ς journey from China to Italy, Making of different types of pasta, gnocchi, dumplings 

Session 7 

Cheese ς ōǊƛŜŦ ƘƛǎǘƻǊȅΣ ƳŀƪƛƴƎ ōŀǎƛŎ ŎƘŜŜǎŜǎΣ Řƻǎ ϧ ŘƻƴΩǘΩǎ ƻŦ ŎƘŜŜǎŜ-making 

 

 

MODULE   2 
EQUIPMENTS  

Old and new equipments 

 

MODULE   3 

INTERNATIONAL CUISINES    FRENCH 

- Historical background 

- Cultural background 

- Regional French Cooking 

- Special ingredient features & cooking techniques 

- Sauces & Condiments  

- Spice Rubs & blends 

Traditional Preparations 

MODULE    4 
INTERNATIONAL CUISINES    ITALY 

- Historical background 

- Cultural background 

- Special ingredient features & cooking techniques 

- Sauces & Condiments -  Arabiata, Marinara, Bolognaise, Pesto, Neopolitan 

- Spice Rubs & blends 

- Traditional Preparations 
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MODULE     5 

INTERNATIONAL CUISINES    SPAIN 

- Historical background 

- Cultural background 

- Special ingredient features & cooking techniques 

- Sauces & Condiments  

- Spice Rubs & blends 

- Tapas a lifestyle 

Traditional Preparations 

 

MODULE     6 

INTERNATIONAL CUISINES    BRITAIN / IRELAND / SCOTLAND 

- Historical background 

- Cultural background 

- Special ingredient features & cooking techniques 

- Sauces & Condiments ς Gravy, Bread sauce, Mint sauce, Cumberland sauce 

- Spice Rubs & blends 

Traditional Preparations 

 

MODULE     7 

INTERNATIONAL CUISINES   MEDITERRANEAN 

- Historical background 

- Cultural background 

- Countries bordering the Mediterranean 

- Special ingredient features & cooking techniques 

- Sauces & Condiments  

- Spice Rubs & blends 

- Traditional Preparations 
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B.Sc Culinary Studies –SEM -I 

SEM I- Bakery Foundation-I 

 

Module 1 

Basics of Bakery & Patisserie 
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 Difference between Bakery & Patisserie 

 Basic bakery theory & terminology 

 Introduction to major and minor bakery equipment 

 

Module 2 
Introduction to Baking Ingredients, Equipment Technology & Culinary Math 

 Exploration of baking and pastry ingredients and their functions.Identification and 

discussion of the essential ingredient groups: sugar, dairy, fruit, flours, and 

chocolate. 

 Weights & measures – An exploration of standard units of measure & unit 

conversion, estimation, percents, ratios, yield tests, recipe scaling and costing.  

 

Module 3 

Bread & Yeast Raised Products 
 Fundamental theory and concepts related to: Bread 

 4ÈÅ ÔÅÃÈÎÉÑÕÅ ÁÎÄ ÔÈÅÏÒÙ ÏÆ ×ÏÒËÉÎÇ ×ÉÔÈ ÙÅÁÓÔÅÄ ÄÏÕÇÈȭÓȡ ÆÅÒÍÅÎÔÁÔÉÏÎȟ ÄÏÕÇÈ 

hydration, temperature control, kneading, and shaping. 

 Baking a variety of breads (Regional, specialty, gluten free, Multi-grain breads, sour 

dough, bagels, pretzels, brioche, seasonal & flatbreads, allergen) 

 Newly introduced improvers, different types and substitutes 

 

Module 4 

Cakes 
 Basic Cakes  

 Methods & Techniques of Cake Mixing (Basic & Advanced) 

 Icings (Types of Icings ɀ Buttercream, Ganache, Royal Icing, Fondant, Marzipan) 

 Toppings (Nuts, Chocolate Chips, Fruits, Crumble, etc.) 
 

B.Sc Culinary Studies Sem –I 

Sem -I Food Media 

 

Module-1 
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Session 1 -  

What is Food Media? 

Evolution of Food Media 

Elements of Food Media  

Written ï (includes print) 

Food Journalism – when author is not a food authority 

Food or Restaurant Reviews 

Cookbooks, Culinary Magazines/Periodicals 

 

Blogs 

Food Research 

Documentation through food-based Stories/Novels 

 

Print -  

Food Styling 

Food photography 

Advertising 

 

Entertainment - 

Radio 

Food shows 

Food documentaries 

Travel food shows 

Food culture – oral traditions 

 

Digital -  

Social media (Face book / Instagram/ Pinterest / Twitter / YouTube) 

 

ASSIGNMENT 1: Paper Writing           TYPE: Individual 

Module 2 – 

Paper Presentation  

The students present the study of the assignment given to them in session 1. 

Objective:   
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1. To eradicate stage fear 
2. To develop a healthy competitive spirit  
3. To gauge understanding of Food Media  
4. To channelize food research methodology 

 

Module 3: - 

Paper Presentation (continued) 

The students present the study of the assignment given to them in session 1. 

Objective:   

1. To eradicate stage fear 
2. To develop a healthy competitive spirit 
3. To gauge understanding of Food Media  
4. To channelize food research methodology 

 

Module 4: - 

Written Media (Part 1) 

History of Written Food Media – writers like Mary Frances Kennedy Fisher,  

Food Editors (e.g. Judith Jones), Cookbook authors, Food travelogue authors (Gary Paul 

Nabhan), etc. 

Different Approaches – recipe writing (different ways), cookbook (types of cookbooks, blog 

writing, research-based articles & essays, reviews, stories, documentaries, food travelogues, 

etc. 

 

Module 5: - 

Written Media (Part 2) 

Class Reading Activity: - 

The facilitator will project various categories of food writing in the class to site good examples of 

the genre. Attention to specific details while indulging in food writing has to drawn. The following 

shall be read:- 

1. Recipe 
2. Travelogue 
3. Research Based Essay 
4. Restaurant review 

5. Mary Frances Kennedy Fisher -@ Class Test 1 @ 
Module 6– 

The Blog Space (with more emphasis on visuals and images) 

 Why a blog when you can do an article/essay/cookbook? 

 Elements of a Blog. 
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 Learn the art of writing a blog 

 Learn about plagiarism and the laws pertaining to stealing intellectual property.  

 Learn how to create your own blog 
 What kind of images to use in blogging 

 Reference - Links to read and learn from 
Discussion:- Elements of an interesting blog  

Assignment 2: - Blog Writing  

 

Session 7 – 

Media Marketing Skills 

1) Explain the concept of WIIFM 
2) Explain stakeholder Analysis 
3) Demand Supply Theory 

Role Plays (Team Building Activity) Assignment & preparation 

 

 

Session 8 - 

Media Marketing Skills 

Role Plays (Team Building Activity) Presentation 

The class presents and reviews the marketing skills used to sell the given food media concepts. 

 

@ Class Test 2 @ 

 

Session 9 –  

Recipes 

Reading a Recipe –How to Read a Recipe, Questions/Queries that a recipe should answer. 

How to Write a Recipe 

Elements of a Recipe – Description, Ingredients, Measures, Prep, Method, Time Taken, 

Nutritional Information,  
Assignment 3: Actual Recipe Writing – practical assignment. 
 

Session 10 – 

How to Be a Food Writer (Part 1) 

Do you want to write about food for magazines and newspapers, or do you dream of writing a 

cookbook?  

 This class will help you understand what food writing is all about—and help you hone 

your skills and prepare to enter the business.  
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 You will learn how to turn your ideas into pitches that sell, participate in writing exercises 

that help refine your skills, learn what the various types of food writing are and which is 

the best fit for you, and learn to match your specific interests to the right publishing 

outlets. 
 

Session 11 – 

How to Be a Food Writer (Part 2) 

 Basic writing skills 

 Basic grammar 

 Basic composition 

 Writing a recipe 

 Writing a story for a food magazine 

 Writing a story for a food and travel magazine 

 Writing a story for a lifestyle magazine 
 

Session 12–  

How to Write a Research / Cookbook Proposal (Part 1) 

Proposal 

Do you have a killer idea for a cookbook / research proposal using a favorite ingredient, 

appliance, or technique? Do you dream of gathering your original recipes into a 

published volume? Do you have special knowledge of a little-known ethnic cuisine that needs to 

be shared with the world?  

This class will help you take the first step toward publication, with instructions and tips for 

crafting an enticing cookbook proposal to show to agents and editors.  

• Honestly evaluating your idea's value in the current cookbook marketplace 

• Creating a sales pitch for your idea 

• Organizing your ideas into an exciting outline, with a table of contents and sample recipes 

• Researching comparable and competitive titles 

• Formulating a convincing plan for promoting yourself and your project  

• Identifying agents and publishers who may be particularly interested in your work. 

 Don’t start writing your cookbook until you get an experienced expert's input on what you’ll 

need to sell it!  

 Outline for submission of a cookbook / story outline for a story for a magazine or press 

 Documentation and research for a book 

 How to connect and converse with a publisher 

 How to converse with photographers and food stylists 

 How to read a PDF for edits 

 How to select images for a cookbook 

 Referencing an image with a recipe 
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Session 13- 

How to Write a Research / Cookbook Proposal (Part 2) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

B.Sc –Culinary Studies –SEM-1 

Sem-I-Culinary Foundation 
B.Sc CS- Sem I 
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SEM-I Culinary Foundation  

Module ɀI 

Introduction to Culinary History & Food Anthropology 

(a). Food as a Social Science 
(b). Definition of anthropology, Importance of Anthropology,  

(c). Relation between anthropology and food with regards to human evolution & 

civilization 

Module- II 

Geographical and climatic influences on crops/food habits. (Deserts / rivers / 

plains / arid regions / deciduous / mountainous regions etc.) 

Module- III 

                   (a). Evolution of agriculture(totems) 

(b). Domestication of plants and animals 

(c). Evolution of Social structure 

(d). Food as a form of exchange 

Module- IV. Nature and eco-cycle in terms of food. Food Triangle, ratio aspect of wildlife to 

food, importance of bees to food. 

Module -V Ȣ%ÖÏÌÕÔÉÏÎ ÏÆȣ 

(a). Equipment through the ages used for cooking 

(b). Cooking methods and techniques 

(c). Basic processing of food (like semolina from wheat or butter from milk, etc.)  

(d). Evolution of eating styles, leaves, to wood to bowls to cutlery and crockery 

(e). Beverages juices, tea, coffee, beer / wine / alcohol. Effects on society around       

these developments from taverns, hotels etc. 
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B.Sc Culinary Studies ɀSEM-I 

Sem-I ɀKitchen Management ɀI 
B.Sc Culinary Studies ï SEM-I 

SEM I - Kitchen Management- I 

Session 1 

Introduction  

 Levels of skills and Experiences  
 Atti tudes and Behavior in the Kitchen. 
 Personal Hygiene - $ÏÓ Ǫ $ÏÎȭÔÓ ÏÆ ÇÒÏÏÍÉÎÇ ÉÎ ÔÈÅ ËÉÔÃÈÅÎ 

 Uniforms & Protective Clothing - importance, elements, proper v/s improper uniform  
 Safety Procedures in Handling Equipment.  

 

Session 2 

Kitchen Hierarchy 

 Classical Brigade 
 Modern Staffing in various Category Hotels. 

 Roles of Executive Chef.  
 Duties & Responsibilities of Various Chefs. 
 Co-Operation with other Departments. 

 

Session 3 

Types of Kitchens (Hotel kitchens ɀ main, satellite, banquet, room service, bakery, confectionary, butchery, 

garde manger, pantry, etc. ɀ Flight kitchen, stand alone ki tchen, Food Court kitchen, Kiosk, Cuisine-centric 

kitchens, Studio back -end kitchen, etc.)  

Session 4 

Flow of Work  

 Opening procedures  

 Closing Procedures  
 Basic Safety Procedures  

 

Session 5 

Standard Purchase Specifications  

 Purchasing Specifications 
 Quality Control  

 Indenting & Basic Costing 
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Session 6 & 7 

Health & Safety Standards (Indian & Global)  

 HACCP (Importance, definition & usage of HACCP)  

 ISO (Generic overview) 
 

Session 8  

Basic Management  

 Making Ingredient Listsɀ specific to the kitchen/menu 
 Making Equipment Lists ɀ specific to the kitchen/menu 

 Making Prep Checklists ɀ specific to the kitchen/menu 
 Making Time-table Checklists ɀ hygiene, cleaning& maintenance, gas checks, electrical checks, water 

checks, equipment checks 
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B.Sc Culinary Studies-Sem I 

Sem-I Event Management 
B.Sc Sem –I  

Sem –I Event Management 

Module- I 

Principles of Event Management 

Introduction to Event Management  

Historical Perspective 

Size & Types of events  

Event team 

Code of Ethics 

 

Module -II 

Concept and design 

Analysis of concept 

Logistics of concept 

 

Module - III 

Feasibility 

Keys to Success 

SWOT analysis 

 

Module ï IV 

Event Planning & Team Management (Basic) 

Session I 

Aim of the event 

Develop a Mission 

Establish Objectives  

Preparing Event Proposal 

Use of Planning Tools  
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(Discussing coming workshops and seminars 

Establish the objective of upcoming workshops / seminars 

Planning tools for the workshops & seminars 

Planning of Chefs Summit) 

 

Session II 

Protocols 

Dress Codes 

Staging 

Staffing 

Propping 

Handling sets 

Leadership Traits& Characteristic 

 

Session- III Basic Event Accounting 

Budgeting 

Profit & Loss Statement 

Balance Sheet 

Cash Flow Analysis 

Break-Even point 

Panic Payments 

Financial Control System 

 

Session- IV Event Communication 

Event Proposal 

Sponsorship Proposal 

Tenders 

Permission 

Official permissions (Legal /Police)  

 

Session- V Corporate Communication 

How to draft official emails 

How to draft a Project Brief 

How to Draft Invoices related & follow up emails  
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B.Sc Culinary Studies-Sem I 

Sem –I Communication Skills-I 
 

Module- 1 - Introduction to Communication 

 

Basics of Verbal Communication 

English Grammar 

Basic Sentence Structure 

Achieving Fluency 

Effective Communication 

Language & Listening 

Listening v/s Hearing 

The Language Tree 

Punctuation 

Question Formats 

Effective Questioning Skills 

Subject-Verb Agreement 

Indian Phrasing 

Preposition & Article Usage 

Enunciation 

 

Module ɀ 2    Voice& Accent 

Intonation 

Tone-Pitch-Volume 

Voice Modulation 

Cicely Berry Practice Chart 

Monopthongs, Dipthongs, Tripthongs 

Consonant & Vowel Sounds 

Word Stress 

Sentence Types 

Syllable Stress 

  

Module- 3   Importance of Communication 

 

Types of Communication ɀ Verbal & Non-verbal, Formal ɀ Informal, Physical & Digital (digital will 

include texting, email, whatsapp, social media) 
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Non-Verbal Communication ɀ Colours, Signs & Symbol, Body Language& Posture  

Verbal ɀ Types of Verbal (Spoken, Listening, Visual) 
 
Non-Verbal Communication  (pertaining to Hospitality, Tourism & Media)  

Body Language 

Posture 

Gestures 

Dressing + Grooming  

Personal Hygiene & Etiquette 
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B.Sc .Sem- II 

Sem-II Food Production Foundation   
 

Module 1 

Dairy Products. 

 Milk & Types of Milk 

 Butter 

 Cream 

 Cheese 

 ¸ƻƎƘǳǊǘ ϧ ƛǘΩǎ ǘȅǇŜǎ 

 Buttermilk, Sour milk 

 Allergens of Dairy Products 

 

Module 2 

Sweeteners & Salts 

 Sugar & ƛǘΩǎ ǘȅǇŜǎ ό5ŜƳŀǊŀǊŀΣ ǿƘƛǘŜΣ ŎŀǎǘŜǊΣ ǊƻŎƪΣ ŎŀƴŘȅύΣ CƭŀǾƻǳǊŜŘ {ǳƎŀǊǎ 

 WŀƎƎŜǊȅϧƛǘΩǎ ǘȅǇŜǎ όǎǳƎŀǊŎŀƴŜΣ ǇŀƭƳΣ ŜǘŎΦύ 

 Syrups - Honey, Molasses, Maple syrup, Treacle, Golden syrup 

 Salts ς Rock salt, Table Salt, Sea Salt, Black Salt, Himalayan Salt, Flavoured Salts 

 

Module 3 

Eggs. 

Selection of Eggs 

Structure of Eggs 

Uses of Eggs 

Nutritive Value of Eggs 

Various Preparations of Eggs ς boiling (soft, hard), poaching, frying, omelette, scrambling, 

slow cooking, baking 

Module 4 

Fish 
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Classification of Fish 

Selection ,Cooking and Storage of Fish 

Local Name of Fish 

Cuts of Fish 

 

Module 5 

Poultry 

Classification of Poultry 

Cuts of Poultry 

Selection & Uses of Poultry 

 

Module 6 

Meat Cookery 

Introduction to Meat Cookery 

Cuts of Lamb, Pork, Beef, Veal 

Variety of Meats 

Selection & Storage of meats 

 

Module 7 

 Salads 

 Accompaniments 

 Garnish 

(Types of salads, types of dressings) 
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B.Sc Culinary Studies-Sem II 

Sem-II –Indian Cuisine- II 

Module 1 

Masalas & Marinades 

 Introduction 

 Concept of Dry & Wet Masala 
 Blending of Spices 

 Methods of making spice blends  
(Practicals– making one spice blend from any region/community using each (or atleast 2) 

technique(s) and making one veg one non-veg dish using prepared spice blends.) 

 

Module 2 

Vegetables, Legumes & Pulses 

 Introduction& Classification of vegetables, legumes & pulses 

 Different types of pulses, dos & don’ts of soaking them 

 Techniques of cooking vegetables depending on their character (root, leafy, 
luscious, etc.) 

 Techniques of cooking legumes and pulses. 
(Practicals – soaking pulses and making one dish using soaked pulses, one lentil dish 

and one vegetable dish. Breads & Rice to be provided)  

Module 3 

Indian Breads 

 Introduction 

 Techniques of bread-making (Griddle-baked, Deep-fried, shallow-fried, Baked – tandoor, 
Steamed, Dough-based, Steamed Dough-based, Fresh Batter-based, Fermented Batter-
based) 

 Ingredients used in Indian breads 

 Equipment used to make breads 

 Regional breads 
 Religious importance of bread 

(Practicals – making one bread from any region/community using each (or atleast 4) 

technique(s) and serving with one veg, one non-veg dish.)  

 

Module 4 

Rice & Grain Cooking 

Introduction 
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Origin & history of cultivation of rice 

Types of rice& grains (millet, sorghum, cornmeal, etc.) 

Basic rice preparation methods – Steamed, Boiled, Absorption, Draining 

Regional Rice preparations across India 

Cooking of other grains. 

(Practicals – making rice using each of the four techniques and use them to make a dish) 

 

Module 5 

Indian Sweets & Desserts 

 Introduction 
 Origin & history of Indian sweets 
 Ingredient bases used to make sweets & desserts ɀ Milk, Yoghurt, Chakka, Chashni, Chhena, 

Besan, Coarse Besan, Semolina, Vegetables, Fruits, etc. 
 Equipment used to make sweets & desserts 
 Regional influence on Indian sweets 

 

(Practicals ɀ 3ÕÇÁÒ ÓÙÒÕÐ ɉÃÈÁÓÈÎÉɊ Ǫ ÉÔȭÓ ÔÙÐÅÓ ɀ one string, 2 string, etc. + making chhena, making 

khoya, types of khoya, making chakka) 
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B.Sc Culinary Studies Sem- II 

Sem- II – International Cuisine 

MODULE    1 

INTERNATIONAL CUISINES    MIDDLE EAST 

- Historical background 

- Cultural background 

- Special ingredient features & cooking techniques 

- Sauces & Condiments ς Toum, Skhug, Muhammara 

- Spice Rubs & blends 

- Traditional Preparations 

 

MODULE    2 
INTERNATIONAL CUISINES   AFRICA 

- Historical background 

- Cultural background 

- Special ingredient features & cooking techniques 

- Sauces & Condiments - Moambe sauce, Shito sauce 

- Spice Rubs & blends 

- Traditional Preparations 
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MODULE    3 

INTERNATIONAL CUISINES    ORIENTAL 

(Chinese/Indonesia/Japanese/Vietnam/Thailand/Singapore) 

- Historical background 

- Cultural background 

- Indigenousingredient features& cooking techniques 

- Sauces& Condiments - Hoisin sauce, Oyster sauce, Sweet bean sauce, Plum sauce, Lobster 

sauce, etc. 

- Spice Rubs & blends 

- Traditional Preparations 

-  

MODULE    4 

INTERNATIONAL CUISINES    AUSTRALIA/NEW ZEALAND 

- Historical background 

- Cultural background 

- Special ingredient features & cooking techniques 

- Sauces & Condiments  

- Spice Rubs & blends 

Traditional Preparations 

 

MODULE      5 

INTERNATIONAL CUISINES    UNITED STATES OF AMERICA  

- Historical background 

- Cultural background 

- Special ingredient features & cooking techniques 

- Sauces & Condiments  

- Spice Rubs & blends 

Traditional Preparations 

 

MODULE      6 

INTERNATIONAL CUISINES   SOUTH AMERICA 

- Historical background 

- Cultural background 

- Special ingredient features & cooking techniques 
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- Sauces & Condiments -  Guacamole, Salsa, Hogao 

- Spice Rubs & blends 

- Traditional Preparations 
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B.Sc Culinary Studies 

Sem- II- Bakery Foundation –II 

Module 1 

Biscuits & Cookies 

 Fundamental theory and concepts related to Biscuits & Cookies 

 One stage method  

 Sponge method 

 Creaming method 

 Rubbing method 

 Melting method 

 Different methods, basic and advanced techniques of Cookie making(Meringue 

based, frozen etc..) 

 Piped, dropped, molded, bar, sheet, and stencil cookies 

 

Module 2 

Pastry  

Fundamental theory and concepts related to Pastry 

 Non-Laminated Pastry 

 Shortcrust 

 Choux 

 Brioche 

 Laminated Pastry 

 Puff Pastry 

 Phyllo Pastry 

 Croissant 

 Danish 

 

Module 3 
Creams & Custards 

 Fundamental theory and concepts related to: Creams & Custards  

 Different fi llings used in Bakery & Pastry 
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 Basic sauces used in confectionary 

 Mousses, Soufflés & Terrines 

 

Module 4 

Contemporary Plated Desserts 

 Hot and cold plated dessert  

 Regional Pastries 
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B.Sc Culinary Studies- Sem-II 

Sem-II Food Media- II 

Module-1 

Recipe Development and Cross-Testing Workshop (Part 1) 

Ever wonder how the professionals write a recipe?  

Being a good cook isn't enough. This unique workshop teaches you how to write recipes that 

not only work, but that people really want to make.  

During this special two-session class, students will develop, edit, and cross-test original recipes 

while considering taste, appearance, and approachability.  

 What makes a successful recipe 

Development basics 

Accuracy, clarity, approachability 

Structure, language, times, indicators 

Cross-testing: how to prepare, how to do it well, what we're looking for.  

 What genre and public are the recipes for 

 How to test a recipe 

 How to cross test a recipe 

 How to set up a kitchen for recipe testing 

 Taking notes during a testing session 

 Plating and serving suggestions 

 Recording process during the making of a recipe 

 Signing off on a recipe 

 

Module- 2  

Recipe Development and Cross-Testing Workshop (Part 2) 

Module- 3 

Social Media in the Culinary Realm (Part 1) 

Facebook, Pinterest, Twitter, Google+, Foursquare, YouTube—you've dabbled, tweeted, 

been crowned mayor, but you can't quite figure out how to use social outlets to increase 

your culinary business.  

 In this "social media for grown-ups" class, a digital media expert will teach you how to 

build your brand.  
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 Using the three Cs of social success—content, consistency, and communication—you 

will soon see a return on your engagement while growing your fan base.  

 So go online, fire up your smartphone, and get your creative juices flowing, because 

we're going social!  

 • Create engaging content for each medium 

• Implement the six dimensions of social engagement 

• Communicate successfully with your audience in the social realm  

• Stay ahead of your competition using social media 

• Create digital buzz 

 Reward your loyal audience 

• Learn from your fan base 

• Target customers 

• Develop the buying journey 

• Increase traffic to your establishment with various forms of social media 
 

Module- 4 

Social Media in the Culinary Realm (Part 2) 

Module- 5: - 

How to Review Restaurants 

 Do you wonder—no, dream—about what it would be like to review restaurants?  

 Do you want to write a blog about your dining experiences, or sharpen your skills for an 

online reviewing site?  

 In this class with widely published food writer Marge Perry, you'll learn how to write 

about your gastronomic experiences in a meaningful way, what is involved in 

professional reviewing, the logistics of reviewing, and the ethical and moral 

considerations of reviewing restaurants.  

 Let our experts show you the ins and outs of what exactly goes into a well-crafted 

review. 

 Be knowledgeable about the Chef and the cuisine before going to the restaurant 

 Do your homework and research 

 Identify dishes, tastes and flavors 

 Don’t use too many adjectives when you write 

 When in a group ask the restaurant to send you images of the food 

 Send a photographer in separately to shoot the food 

 If you are shooting the food do it in a secluded area or away from the guests 
Assignment: 

Identify some top food critics and reviewers 
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Read their work thoroughly 

Create your own style and apply it to a piece of paper 

Start posting about food on the DYPS blog 

Interview the chefs and lecturers and write positively about them on the blog (Under 

supervision) 

 Writing a story for the internet 

 Writing a picture story  
 

Module- 6:  

How to Review Restaurants (Part 2) 

Module- 7 - Food & Lifestyle (Part 1)  

Eating out! 

The changing food trends in Indian society with economic development 

Food as a status symbol 

Healthy food trends 

Food Destinations: Travel for food 

 

Assignment: Identify a global food destination & write a introductory text  for the landing page of 

its website 

 

Module 8: - 

Food & Lifestyle (Part 2)  

Module 9: - 

Scripts (Part 1) 

Basic elements of a script 

How to develop engaging scripts 

Food centric scripts 

Types of food centric scripts 
Assignment: Write a mock script for a food show 
 
Module 10: - 
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Scripts (Part 2) 

Module 11: - 

Revision 

B.Sc Culinary Studies Sem-II 

Sem-II Culinary Foundation -II 

Module I. Evolution  

            Evolution of storage and preservation 

1. Food-based occupations 

2. Food transport 
3. Evolution of culinary trends surrounding lifestyle (Snacking, fasting, binging, junk 

food, organic, vegan, raw, meat eating, fish eating, milk etc.)  
 

Module 2  
 
Routes (Trade routes / sea routes / river and waterway networks / silk route / 
spice route / roman trail / grand trunk route / coast line / invaders and their 
influence on cuisine) 

 
Module -3 
Introduction and development of new age variants (ingredients). 
 
Module -4 

Decline of certain foods / food patterns / ingredients / techniques and patterns 
/ extinct food species and their effect on culture. How crops of non agricultural 

means affect the local cuisine and natural crops of an area. How crops like 
sugarcane that absorbs lots of water affects other crops.  The plantation of 
trees like pine etc drew lots of ground water affecting the growth of paddy 

fields and rice. How coffee and tea plantations affected the cultural foods of 
the region. How crops affect nature and vice-versa. Global warming and its 

effects on food. How animals affect nature. (Watch a video on the introduction 
of wolves into Yellowstone Natural Park) 

 

Module-5 

Mythological / Religious importance of food which includes sacred 

ingredients, rituals etc. Effect of forbidden foods on the food chain  
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B.Sc Culinary Studies – Sem –II 

Sem-II Nutrition & Dietetics- -II 

Module-1 

Menus(Types of menus, importance of a balanced menu and diet)  

 Planning of a Menu  

 Portion Control 
 Brief Study of how portion size is calculated 

Introduction to Nutrition and Dietetics& related Terminologies (Food, Nutrition, Nutrient, Empty 

Calories, Health, Malnutrition, Edible portion of food, Balanced Diet)  

Module-2 

Elements of Nutrition 

 Basic Five Food Groups (Foods included in each group)  
 Serving size of foods under each group. 

 Balanced diet (Using basic 5 food groups) 
(Assignment - Menu Planning for a day’s diet for adolescents, teenagers, adults, senior citizens) 

 Water And Its Importance To Health (Water Balance, Dietary sources, Dehydration and 
Oedema) 

  

Module- 3 

 

Nutrients 

Carbohydrates - Definition, Composition, Classification, Food Sources (good and poor 

sources), Functions in human body, Recommended Daily Allowance in India (RDA),  

 Importance of fibre, Effect of deficiency & excess intake, Effect of heat on 

carbohydrates 

 

Module  4 

Nutrients 

Protein - Definition, Composition, Essential and Non-essential amino acids, 

Protein Quality (only Concept), Concept of Supplementary value of Protein,  
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Food Source (good and poor source), RDA (adolescents and adults), Effect of 

deficiency, Effect of heat on proteins, Functions 

 
 

 

Module- 5 

Nutrients 

Fats & Oils – Definition, Composition, Saturated and Unsaturated fatty acids, Hydrogenation of 

oil, Cholesterol (a brief note), Food sources of: (Fat, Oil, Saturated fatty acid, Unsaturated fatty 

acid, cholesterol), Rancidity of Oil (Concept and Prevention),  

RDA (Adolescents and adults), Effect of deficiency & excess, 

Functions 

 

Module-6 

Nutrients 

Vitamins - Definition, Classification 

Fat Soluble Vitamins (A,D,E,K) – Functions, Food Sources, 

RDA (Adolescents and adults), Name of the deficiency disease and symptoms.  

Water Soluble Vitamins (B Complex and C) - Names of all B Complex, B1 , B2, Niacin, and Vit C with 

reference to – Functions, Sources, RDA (Adolescents and adults), Deficiency diseases and its symptoms. 

  

Module-7 

 

Nutrients 

Minerals - Calcium, Iron, Iodine - Classification, Functions, RDA (Adolescents and adults), Rich food 

sources, 

Deficiency disease and its symptoms. 

Sodium Chloride - Importance and Limitations, Food sources  

 

Module-8 

 Important Foods to be avoided and recommended for 
Diabetes Mellitus, Heart related diseases (Cardio Vascular), Peptic Ulcer Jaundice, Kidney diseases, 

Fever and infection, Diarrhea and Constipation 

 Glossary of Terms 
Students should be familiar with the glossary of 

terms pertaining to above mentioned topics. 
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B.Sc Culinary Studies- Sem-II 

Sem-II Event Management -II 

 

Module-1 

Marketing, Advertising& Promotion of an Event (Basic) 

What is marketing? 

Nature of Marketing 

Process of Marketing 

Marketing Mix 

Social Media Marketing 

Digital Marketing 

Media Marketing 

Hoardings and Banners 

Sponsorship details & Partnerships 

 

Module-2 

Public Relations 

Learning the clients needs 

Handling any media promotions 

How to diffuse any negative comments 

Reports 

Post event reports 

 

 

Module-3 

Media Management (Basic) 

How to gain pre-event media coverage 

Inviting media to the event 

Handling journalists 

Special Events, Research & Planning 

Types & Categories of special events (Sports, Rallies, Weddings, etc.) 

 

Module- 4 
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(Outreach programs 

Identify an old age home 

Identify a poor school 

Create food events for the school / old age home 

Identify sponsors for the events) 

B.Sc Culinary Studies Sem-II 

Sem-II Communication Skills- II 

 

Module- 1 

Verbal Communication (pertaining to Hospitality, Tourism & Media) 

Elements of clear & effective verbal communication ς neutral accent, voice modulation, short 

sentences, simple language, clarity of thought, listening attentively. 

Spoken 

Greetings & Introduction (through dialogue) 

Opening of a discussion 

Closing a discussion 

How to greet and communicate with friends and guests 

How to carry on a conversation 

Mobile manners - anywhere anytime 

Mobile Manners in a crowded space 

Mobile Manners at a meeting or in a club or restaurant 

(Practically taught through role play) 

 

Module- 2 

 

Written Communication (Notes, Letters (formal & informal), Emails, Text messages, Social media posts, 

Articles, Blogs, Reports, Books) 

Dos &Donts of writing notes & text messages. 

Dos &Donts of writing Emails, Letters, Social media posts 

 

Module- 3 

Effective Correspondence & Follow-up 

Dos and Donts of maintaining correspondence and following up with people.  

Giving precise instructions and requests E.g. when providing a recipe to a magazine, the 

person from the magazine will say “Please send us a recipe”. This will mean “send us a recipe + 

corresponding image + a brief intro about the recipe (technique/special ingredient/occasion) + 

chef’s/author’s info. 
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Hospitality Communication – reading between the lines. E.g. When a guest asks for tea, one 

automatically understands that a couple of cookies, some sugar on the side, etc is also to be 

served. 
 

 

Module-4 

Teatime Etiquette Practical 

How to sit at a table 

How to pour tea into a cup 

How to stir sugar soundlessly 

How to butter a piece of bread, etc. 

 

Module-5 

Power Point Presentation 

Elements of a PPT 

How to make a PPT 

How to present a PPT ς addressing an audience (practical) 
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B.Sc Culinary Studies Sem-III 

Sem-III – Food Production Foundation-III 

Module 1 

Applying Principles of Cooking to Food Media 

Creation of videos for techniques, etc. 

 

Module 2 

Food Science Concepts 

 Yield Index 

 Temperature (conversion of Celsius Scale to Fahrenheit Scale& vice versa) 

 PH ς definition & its relevance in Food Industry 

 Definition of colloids 

 Constituents of food: Solution, suspension and colloidal systems 

 Types of colloidal systems in food: Sol,gel, foam,emulsions  

  

Module 3   

Food Additives 

Definition, types & their limitations as per PFA Act 

 

Module 4 

Food poisoning & food infection, common intestinal parasites. 

(Definitions, sources of contamination of food, mode of transmission of food borne illness, 

control of food borne illness.) 

Non-bacterial metal poisoning 

Natural Toxins present in food 

 

Module 5 

Food Protection 

Hygienic Storage - Dry, Refrigerated & Freezer storage & protective display 

Danger Zone 

Food spoilage - detection and prevention 
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Food contamination & spoilage due to kitchen pests 

Cross contamination 

  

B.Sc Culinary Studies- SEM –III 

Sem-II Indian Cuisine –III 

Module 1 

Regional Cuisines 

 Andhra Pradesh – Hyderabadi 

 Awadh 

 Bengal 

 Goa 

 Kashmir 
 Kerala 

 Maharashtra 

 Parsi 

 Punjab 

 Rajasthan 

 Tamil Nadu 
 

Module 2 

Volume Catering 

 Principles of Volume Catering, it’s aims & objectives 

 Volume Catering & it’s types - Institutional & Industrial Catering, Army Mess, Hospital 
Catering, Off-Premises Catering, Theme Banquets, Central Processing Units, Airline 
Catering, Railways Catering, Marine Catering 

 Basic working of various types of Volume Catering & Establishments (described above)  
 

Module 3 

Purchasing & Indenting 

Principles of Indenting for Volume Catering 

Purchase System & Specification 

Storage systems for volume catering – ancient & modern 

Inventory Control in stores 

Control procedures to check pilferage & spoilage 

Portion sizes for volume feeding 

Portion control of food 

Modifying recipes for volume catering 

Challenges of volume catering 
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Module 4 

Planning for Volume 

Introduction 

Basic stages design for a volume catering establishment 

Optimum utilization of space for volume catering 

Selection of equipment 

Staffing & resourcing for volume catering 

 

 

 

 

 

 



                                 D.Y.Patil University 
(Established under Section -3 of the UGC Act 1956 vide Notification No.F-9.21/2000-U-3 dated 20.06.2003 of the 

Gov t. of India)  

ACCREDITED by NAAC with ‘A’ Grade 

School Of Hospitality & Tourism Studies 
Dr.D.Y.Patil Vidyanagar, Sector-7, Nerul, Navi Mumbai – 400706 

Tel.: 27709270 / 65145570, E.mail : shts@dy patil.edu, Web.: www.dypatil.com 

 

 
 

 
Page 48 

 
  
 

 

B.Sc Culinary Studies- Sem-III 

SEM-III- International Cuisine 

 

Module-1 

Beverages from Across the World  
 

MODULE 2 

Wine ς Red, White, Rose, Sparkling, Madeira, Port, Sherry, Traditional Wines from different 

countries 

Making in Brief 

Storage 

Service 

Food Pairing in brief 

 

MODULE   3  

Beer & Other Fermented Beverages from across the World 

Making in Brief 

Storage 

Service 

 

MODULE    4 

Rum, Gin, Vodka and similar hard Liqour from across the World  

Making in Brief 

Storage 

Service 

 

MODULE     5 

Liqueurs  

Making in Brief 

Storage 

Service 
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MODULE     6 

Cooking with Alcohol ς Flambeeing, making sauces, marinades, salad dressings, desserts 

 

MODULE    7 

Non-Alcoholic Beverages  

HOT 

Tea 

Coffee 

Chocolate 

Indigenous hot beverages from around the world  

 

COLD 

Fruit-based 

Water-based 

Soda-based 

Indigenous cold beverages from around the world  
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B.Sc. Culinary Studies- Sem-III 
Sem-III- Bakery Foundation -III 

 

Module 1 

Principles of Design 
 Basic concepts of Design 

 Basic concepts of figure, ground, line, contrast, pattern, proportion, color, symmetry, 

movement, unity, and balance. 

 Principles of two- and three-dimensional design 

 

Module 2 

Classical Cakes, Sauces & Fillings 
 Simple to complex unfilled cakes, filled cakes, and tortes. 

 

Module 3 

Chocolate & Confectionary Technology & Techniques 
 Chocolate Production, theory and tempering methods, sugar cooking technique, 

hand dipping centers, and shell molding 

 Varieties of ganache, crystalline and non-crystalline sugar confections, nut-based 

centers, jellies, and aerated confections 

 

Module 4 

Meringues 
 Introduction to Meringues 

 French Meringues 

 Italian Meringues 

 Swiss Meringues 
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B.Sc Culinary Studies- Sem-III 

Sem-III - Food Media-III 
Module-1 

Reviewing food videos, Cook books, Food Blogs, Movies, Food Magazines, Food & 

Travel Shows on a global platform 

 List of food related videos to watch 

 Film appreciation of food videos, films which are food centric 

 Differentiation of styles of videos (Documentary / educational / travel / studio style / 
creative / voice overs / stop gap videos like buzzfeed) 

 

Module-2 

Food Shows 

Fox Lifestyle 

Discovery 

Food Network 

Epic channel 

 

Modue-3 

Homework watch Chefs 

KiranJethwa 

Peter Kuruvita 

Gordon Ramsay in India 

David Rocco  

Raja Rassoi 

Aur Anya Kahaniya 

 

Module- 4 

Selling your work 

1 Session (2 hours) 

How to approach brands 

How to approach publishers 

How to work with brands and photographers with the aim of selling them work 

How to work with an organization 

Sample letters 
Rate cards 
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How to accept rejection 
Rewriting ones work 
Plagiarism& Ethics 

B.Sc Culinary Studies-Sem-III 
Sem-III Culinary Foundation 

Module-1 

I. Origins and journeys of dishes like pastas / sherbets / shorbas / barbeque & 
tandoor / confectionary / cheese. Food travelers like Ibn Batuta, Marco Polo, 
Portuguese sea farers, Baba Budan smuggling coffee to Coorg, clove sapling from 
Malacca to Sri Lanka.  

Module-2 

II. Origins of ancient cultures and cuisine. Mayans / Chinese / Japanese / Australian / 
Indian / Red Indian / Migrant tribes like Gypsies 

Module-3 

III. Food revolutions (Amul/ Tomato revolution in Maharashtra / How royalty ruled the 
evolution for food from the French Kings to the Mughal Rulers to Hindu Rulers) 

Module-4 

IV. Cuisine parallels (Indian and Global) 
 

Module-5 

V. Multi dimensional application of food (art, language, fabric) 
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B.Sc Culinary Studies- Sem-III 

Sem-III- Kitchen Layout & Designing 

 

Module-1 

Designing & Setting Up a Kitchen 

Module-2 

 Kitchen Layout as per work flow& menu 
 $ÏÓ Ǫ $ÏÎȭÔÓ ÏÆ +ÉÔÃÈÅÎ $ÅÓÉÇÎÉÎÇ 

 

Module-3 

 Differences of closed kitchens v/s open kitchens ɀ in terms of design with regard to menu 
and work flow. 

 

Module-4 

 Use of Materials & Specialized Equipment ɀ changing trends 
 

Module-5 

 How to read a CAD drawing and blueprint 
 Tricks for Optimum Utilization of Kitchen Space  - creating an island, looping storage into 

décor, live herbarium, etc. 
 

Module-6 

Structural Know-how 

 Waterproofing  
 Drainage system  
 Water Management 
 Waste & Garbage Management 
 Electricity systems and layout of the same 
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B.Sc Culinary Studies-Sem-III 

Sem-III -Event Management-III 

Module-1 

Branding & Brand Promotion 

 

Module-2 

Event Planning & Team Management (Advanced) 

 

Module-3 

Advanced Event Accounting & Costing 

 

Module-4 

Mice & Event tourism 

Social eco tourism 

Food in tourism 

Food festivals  

 

Module-5 

Event Production & Logistics 

Concept creation 

Theme 

Fabrication 

Stages 

Light & Sound 

Handling Vendors  

Logistic Policies & Procedures 

Performance Standards 

Functional Areas 

Motivation & Leadership 

 

Module-6 

Event Laws & Licenses 

Relevant Legislations 

Liqour Licenses 
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Handling licences 

Trade acts 

Stake Holders &Official Bodies 

Contracts 

 

Module-7 

Event Production & Logistics 

Logistic policies 

Insurances 

Leadership 

Planning for Chefs Summit 

Planning for Awards event 
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B.Sc Culinary Studies –Sem -III 

Sem-III Communication Skills - III 

Module-1 

Communication 

How to create a unique communication system 

How to project ones self 

 

Module-2 

Dress Etiquette 

Session 1 (2 hours) Sem I & III 

What to wear and when 

Dressing up 

Dressing down 

Role play in dress 

Makeup and dress (Work shop) 

Shaving vs beard 

Shoes maketh the man / woman when and where to wear a cap 

Art of wearing sun-glasses 

Scarves and the importance of it 

Accessories 

Grooming Sessions 

Personal Feedback 

 

Module-3 

Self branding and self management 

Projecting an image 

Being true to the image 

Ethics of self branding 

The 3 faces of self projection 

Importance of brand communication from visiting cards to website to actions on social  media 

The downside of selfies 
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Module-4 

Public speaking 

The art of standing out as an orator 

Speak to be heard 

Tone pitch Volume 

Emotional Intelligence 

 

Module-5 

Writing Skills 

Writing a presentation 

Writing a slide presentation 

Writing Journals 

 

Module-6 

Writing a paper 

Writing a blog 

Writing for social media 

Project writing 

Writing a script for video 

Writing a script for documentary 

 

Module-7 

Resume Writing  

Writing a CV 

Writing a Bio-data 

Building up a resume 

Writing a covering letter to a CV 

Letter of intent 

Proper texting on the phone 

 

Module-8 
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Food Grammar 
Speak easy 
Adjectives etc 
Culinary Grammar 
Module-9 

Word Games 

Puzzles 

Food Puzzles 

Scrabble using food terms 

Remembering names, places things 
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B.Sc Culinary Studies- Sem-IV 

Sem-IV ɀ Food Production Foundation 

 

SEM IV 

RESEARCH PROJECT 

 10 ςDays Deciding of Research Topic. 

 5 ςDays Creating Synopsis & Abstract. 

 20-Days First draft Submission  

(Introduction, Preface, Outline, Recipes created, Questionnaire) 

 Presentation to internal panel followed by Approval / Changes. 

 10 ς days Final Physical Submission of Project report.  

 VIVA. 

 

 

 

 

 

 

 

 

 

 

 

 

 



                                 D.Y.Patil University 
(Established under Section -3 of the UGC Act 1956 vide Notification No.F-9.21/2000-U-3 dated 20.06.2003 of the 

Gov t. of India)  

ACCREDITED by NAAC with ‘A’ Grade 

School Of Hospitality & Tourism Studies 
Dr.D.Y.Patil Vidyanagar, Sector-7, Nerul, Navi Mumbai – 400706 

Tel.: 27709270 / 65145570, E.mail : shts@dy patil.edu, Web.: www.dypatil.com 

 

 
 

 
Page 60 

 
  
 

 

 

 

 

B.Sc Culinary Studies –Sem –IV 

Sem- IV Indian Cuisine- IV 

 

Module 1 

Dum Cooking 

 Introduction 
 Origin of Dum Cooking 
 Special Equipment and their use 
 Classical dishes 

 

Module 2 

Tandoor Cooking 

 Introduction 

 Origin & history 
 Types of Tandoor and their uses 

 Making of a tandoor 

 Fabrication of a tandoor 

 Installing a tandoor 
(Practicals – Heating a tandoor and using it to make kebabs and one type of bread)  

 

Module 3 

Kebab Making 

Origin & history 

Types of meats & mince 

Ingredients used in kebab preparation and role of tenderizers 

Basic meat processing & marinating 

Techniques for making kebabs 

(Practicals – Making one kebab using each technique. Rotis to be provided.)  

 

Module 4 

Indian Street Food & Organic Food 

Types of Street Food 

Evolution & Importance of street food 
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Introduction to Organic food 

Evolution & Importance of Organic food 

(Practicals – Fair/Buffet interwoven with event management 2 day fair) 

 

B.Sc Culinary Studies –SEM –IV 

Sem-IV – International Cuisine 

 

MODULE     1 

CHARCUTIERE 

- Pate 

- Terrines 

- Forcemeat 

- Sausages 

- Mousselines 

MODULE     2 

SPECIALITY   COOKING 

- Altitude Cooking 

- Backwoods  

- Stone cooking 

- Underground cooking (Khad Cooking) 

- Barbecue 

- Casserole 

- Clay pot 

- Culinary triangle (boiling , roasting, smoking) 

- Fondue 

- Kho 

- Molecular 

- Red cooking 
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- Raw cooking 

- Sous vide 

 

MODULE 3 

FUSION CUISINE 

- History & Evolution 

- Basic Principles 

- 5ƻǎ ϧ 5ƻƴΩǘΩǎ 

 

MODULE   4 

STYLES OF CHEFS 

- Ferran  Adria 

- Noma 

- Chef cheung 

- Gordon Ramsay 

- Marco Pierre White 

- Naren Thimmaiah 

- Manish Mehrotra 
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B.Sc –Culinary Studies-Sem-IV 

SEM-IV-– Bakery Foundation- IV 

 

Module 1 

Advanced Cake Decorating 

 Butter cream flowers and borders, royal icing, and fondant (draping, crimping, and 

ruffling). 

 Gum paste flowers 

 Floral arrangement and tiered cake assembly including splitting, filling, and crumb 

coating and the usage of marzipan for covering cakes and making flowers, fruits  

 Finishing techniques like petal dusting and tiered wedding cake assembly.  
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B.Sc –Culinary Studies-Sem-IV 

Sem-IV – Food Media-IV 

 

Module-1 

Design, Develop & Shoot Food Shows 

 

How to create a food show 

Scripting for a food show 

Co-ordinating with the Director of a food show 

Organizing a food team 

Dealing with the host of the show 

Cooking for the host of the show 

Do’s and don’ts in the backend kitchen of a show 

Indenting and purchases 

Stocking for a show 

Styling food during a show 

How to behave on a set 
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How to deal with DOP’s on a show 

Logistics of setting up a show 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

B.Sc –Culinary Studies-Sem-IV 

SEM-IV- Culinary Foundation-IV 

Module-1 

Royalty and colonial powers/refugee cultures (Parsi, Tibet, etc.) controlling the 
evolution of food (including laws regarding food) with regards influences on 
eating patterns. 

Module-2 

Industrial revolution. Effects of the major world wars on food. 
Module-3 

Propriety foods / TV Dinners / canned foods / new age foods /GM foods and 
their effect on socio-cultural scenario 

Module-4 

Innovative food trends that can help in future (Urban Farming / Water 
harvesting / Organic foods / Taking culinary to schools /  

Module-5 
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Outreach program / community building  
Projects 

Reading Materials 

Cooked by Michael Pollan Ice 

Curry by Lizzie Collingham 

The Breath of a Wok by Grace young 

The Silk Road ɀ 2000 years in the heart of Asia by Frances Wood 

Cuisine along the Grand Trunk Road from Kabul to Kolkata 

The Raj at Table 

4ÈÅ %ÍÐÅÒÏÒȭÓ 4ÁÂÌÅ ÂÙ  3ÁÌÍÁ (ÕÓÁÉÎ 

Travel 

Panchakki (Corbett Trip) 

 

 

 

B.Sc –Culinary Studies-Sem-IV 

Sem-IV Research Methodology- IV 
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B.Sc Culinary Studies-Sem-IV 

Sem-IV Event Management-IV 

Module-1 

Event Marketing and Advertising 

Social Media Marketing – Pre & Post Event 

Nature of marketing 

Handling of the Summit 

Report on the Summit 

Post-event Reports 

Using previous profits for future events 

Conceptualizing continued theme events 

 

 

NOTE: Semester 3 – Project Suggestion – Research events occurring across the city and 

present a study on them. 
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FINAL – Organize a 2 day festival/fair with stalls selling food. Students organize every aspect 

completely on their own as a group activity. Post the event students sub 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

B.Sc. Culinary Studies-IV 

Sem-IV-Communication Skills-IV 

 

Module-1 

Global Food Etiquette 

Greeting & Mannerisms &customs from around the world 

Identify famous tourist destinations and study the food etiquettes from each place 

 

Word Games 

Puzzles 

Food Puzzles 

Scrabble using food terms 

Remembering names, places things 

 

Module-2 

Dining etiquette  
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How to dine alone 

How to dine with friends 

Table manners 

How to use cutlery 

To eat with ones mouth closed 

What cutlery to use and when 

Fine dining etiquette 

How to sit at a table 

Swallow before talking 

Ladies before gentlemen 

Who pays the bill and when 

Going dutch 

 

Module-3 

Team Building 

Team Building Activities 

 

 

B.Sc ðCulinary Studies - V &  VI  

Sem - V & VI  

 

 

INDUSTRIAL EXPOSURE TRAINING 
 
 

Code Subject Marks No. Of Credits  

Internal Viva Total 

CS- 

560IT 
Food Production 

Training  Report  

 Presentation 

 Viva – Voice 
 Appraisal Report  

 

20 80 100 6 
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Note-  

1. It is Compulsory for the Students of B.Sc Culinary Studies to undergo industrial 

training in Kitchen Department of a 5- Hotel(s) in Sem V & Sem VI & prepare Project 

Report  & appear for Viva –Voce. 

2. Students failing to undergo industrial training will not be awarded their B.Sc Culinary 

Studies Degree. 

 

 

 

 

 


