
 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

➢ To train and develop students in Indian Cuisine and Food 

Culture through Industry Interface and Culinary experts. 

 

➢ To strengthen students’ Knowledge and skills with instruction 

based on Indian tradition and culture. 

 

➢ The course also aims on enhancing learning menu planning as 

per festival, quantity preparations and management of 

resources. 

 

➢ To develop competencies to understand Ayurveda and wellness 

cooking. 

 

 
 
 
 

Program Educational Objectives:  

MA (Indian Cuisine and Food Culture) 

 

 


