
  

COURSE OUTCOMES
 First S e m e s t e r - B A C A 

 

 

 
 

 

    

At the end of this course, students should be able to- 

➢ Describe the Fundamentals of culinary Arts. (C2, P2) 

➢ Explain the types and method of preparing Stock. (C2, P2) 

➢ Enlist mother sauces and its derivatives. (C2, P1) 

➢ Describe the basic Methods of Cooking. (C2, P2) 
 

 

 

 

   At the end of this course, students should be able to- 

➢ Explain the terminology used in south Indian cooking. (C2, P2) 

➢ Describe the different cooking methods and techniques. (C2, 

P2) 

➢ Discuss factors influencing the regional cuisine of South India. 

(C2, P2) 

➢ Identify and describe usage of commodities required in south 

Indian cooking. (C2, P2) 
 

 

 

       

   At the end of this course, students should be able to- 

➢ Describe the fundamentals of Baking and Patisserie arts (C1) 

➢ Comprehend the techniques in the production of yeast 

goods, and comprehend the factors affecting dough 

fermentation. (C2) 

➢ Understand and produce various types of cookies and their 

variations. (C2) 

 

 
 

      At the end of this course, students should be able to- 

➢ Enlist the importance of front office department (C1) 

➢ Recognize front office guest relations and process (C1) 

➢ Recognize the importance of housekeeping department (C1) 

➢ Understand the importance of guest room. (C2) 

➢ Comprehend pest control and waste disposal methods. (C2) 

 

 

     At the end of this course, students should be able to- 
➢ Distinguish among various levels of organizational 

communication and communication barriers while developing 

an understanding of communication as a process in an 

organization.  (C2) 

➢ Identify common barriers to communication in organizations 

(C4) 

➢ Demonstrate his/her ability to write error free while making an 

optimum use of correct Vocabulary & Grammar (C3) 

➢ Draft effective business correspondence with brevity and 

clarity (C5) 

➢ Create a professional resume that highlights your 

accomplishments and professional skills(C5) 

➢ Demonstrate verbal and non-verbal communication ability 

through presentation. (C3) 

 

 
At the end of this course, students should be able to- 

➢ Identify kitchen equipment and tools (C3, A2) 

➢ Demonstrate knife skill and show appropriate cuts of 

vegetable cooking. (P3, A2) 

➢ Display ability to fabricate fish and poultry as per classical cuts. 

(P3, A2)  

➢ Prepare Soups according to the classification (P3, A2) 

➢ Demonstrate ability to cook food using appropriate cooking 

methods (P3, A2) 

➢ Demonstrate ability to make Mother sauces and derivatives 

(P3, A2) 

 

 

 

 

 

 

 

At the end of this course, students should be able to- 

➢ Enlist equipment tools used in south Indian cooking. (C2, P1) 

➢ Enlist and explain spices, herbs and condiment used in south 

Indian cooking. (C2, P1) 

➢ Demonstrate cooking methods and techniques used to 

produce south Indian delicacies. (C2, P3) 

➢ Display ability to produce Indian gravies, curries. (C3, P2) 

➢ Display ability to prepare food from South India. (C3, P5) 

 

 

At the end of this course, students should be able to- 

➢ Identify the principal pieces of modern equipment and tools 

used in the Bakeshop and comprehend their uses. (C1, A2) 

➢ Understand the compositions and functions of the major 

baking ingredients to produce standard products. . (C3, P4, A2) 

➢ Illustrate the steps in the production of yeast goods, and 

comprehend the factors affecting dough fermentation. (C3, 

P4, A2) 

➢ Identify and produce different types of lean yeast dough 

breads, rich yeast dough breads, International breads and 

quick breads. (C3, P3, A2) 

➢ Understand and produce various types of cookies and their 

variations. (C3, P4, A2) 

 
 

At the end of this course, students should be able to- 

➢ Practice personal hygiene as applicable in the context of food 

service operations (C2, P2) 

➢ Identify and state the use of commonly used restaurant 

equipment. (P2) 

➢ Demonstrate ability to serve food and beverage according to 

established systems and procedures. (P2) 

➢ Demonstrate ability to maintain the cleanliness and tidiness of 

service areas. (C1, P3) 

➢ Display ability to work with others to support a shared purpose. 

(C2) 

➢ Recognize the importance of effective development and 

expression of ideas through written, oral and visual 

communication. (C2, P2) 

 

 

At the end of this course, students should be able to- 

➢ Determine practical and conceptual skills of the subject. (C5, 

A2) 

➢ Develop the extra-curricular skills to face their employment 

competition. (C3, A2) 

➢ Explain and demonstrate first aid care. (C2, A2) 

➢ Experiment with the real working environment. (C3, A2) 

➢ Enlist hotel brands and their sub brands (C1) 

➢ Discuss historical background of most popular hotel brands 

around the world (C6). 

➢ Explain evolution of hotel industry in India (C2). 

 

 

 

 

BAC 161: Culinary Foundation Level Practical Level 1(Lab) 

BAC 153: Cuisines of South India (Theory) 

BAC 155: Foundation Course in Bakery Level 1 
(Theory) 

BAC 157: Rooms Division Operations 

BAC 159: Business Communication 

BAC 163: Cuisines of South India (Lab) 

BAC 165: Foundation Course in Bakery Practical Level 1(Lab) 

 

 

 

BAC 167: Food and Beverage Service Practical (Lab) 

BAC 169: Skill Enhancement and Affiliation to Hotels 

BAC 151: Culinary Foundation Level 1 (Theory) 



➢   

 

COURSE OUTCOMES

 Second S e m e s t e r - B A C A 
 

 

  

At the end of this course, students should be able to- 
➢ Describe characteristics of kitchen commodities. (C1) 

➢ Define basic culinary terminology. (C1) 

➢ Demonstrate the ability to plan menu based on given 

resources. (C3) 

➢ Identify and explain larder products. (C1) 

  

 

At the end of this course, students should be able to- 

➢ Understand the fundamentals of North Indian Cuisine. (C1, A2) 

➢ Explain the basic cooking methods and techniques. (C2, A2) 

➢ Describe the basic components of masalas and gravies. (C2, 

A2) 

➢ Describe the regional cuisines from North Indian states. (C2, 

A2) 

 

 

At the end of this course, students should be able to- 

➢ Summaries the types of sugar syrups, cream, meringue, 

custard, dessert sauce preparation. (C2, A1) 

➢ Illustrate the preparation of Short crust pastry, Puff Pastry, 

Danish Pastry, Choux Pastry, Phyllo Pastry and faults, causes 

and remedies. (C2, A1) 

➢ Explain about the basic sponge cakes and their method of 

preparation, assembling and basic cake decorations and 

cake failures or defects and remedies. (C2, A1) 

➢ Describe the Preparation of Hot and Cold Desserts. (C1, A1) 

 

 

At the end of this course, students should be able to- 

➢ Explain hazards, food borne illnesses and its control (C3, A2) 

➢ Describe flow of food according to HACCP guidelines,  

➢ List principles of HACCP (C1, A2) 

➢ Demonstrate good personal hygiene (C3, A2) 

➢ Explain the concept of cleaning and sanitation, sanitizers used 

in hotel industry, pest control procedures (C2, A2) 

➢ Apply the knowledge about the sustainability, environmental 

issues, reducing carbon footprints and the waste 

management in a hotel premises (C3, A2) 
 

 

 

 

At the end of this course, students should be able to- 
➢ Identify the function and role of important tools in office 

automation (C1) 

➢ Explain the execution of important tools in office automation 

(C2) 

➢ Demonstrate the ability to correctly use tools in a given 

context (C3) 

➢ Comprehend the importance of modules of Property and 

Material Management Systems (C2) 

➢ Display proficiency of multimedia material for business 

purpose(C2) 

 

At the end of this course, students should be able to- 
➢ Demonstrate ability to identify commodities and discuss 

market forms available in local market. (C2, C3) 

➢ Demonstrate the ability to select appropriate cooking 

techniques according to the characteristics of commodities 

and menu. (C2, P3) 

➢ Display the ability to prepare European menu. (P3, P4) 

 

 

At the end of this course, students should be able to- 
➢ Understand the usage of mechanical and manual equipment, 

spices, herbs and condiment used. (C2) 

➢ Apply the knowledge to produce Indian gravies. (C2, P3) 

➢ Apply various cooking methods and techniques to produce 

delicacies. (C2, P3) 

➢ Understand the components and prepare dishes from regional 

cuisines of north India. (C2, P3) 

➢  

 

At the end of this course, students should be able to- 
➢ Apply the fundamental of cooking techniques on sugar syrups, 

creams, fillings and toppings (C3, P3, A2) 

➢ Illustrate the production of short crust pastries (C3, P3, A2) 

➢ Demonstrate skills of Puff Pastry, Danish Pastry, Choux Pastry 

and Phyllo Pastry products (C3, P3, A2) 

➢ Prepare the different types of sponge cakes and meringue (C3, 

P3, A2) 

➢ Apply the basic techniques of cake assembling and cake 

decorations (C3, P3, A2) 

 

 

 

At the end of this course, students should be able to- 

➢ Understand diverse cultures and a range of ways of expression 

and communication with other speakers of the foreign 

language in a variety of contexts (C2) 

➢ Communicate effectively in both official and foreign languages 

which will enhance the opportunities in terms of their 

employability in business and leisure through the skills they 

acquire from learning a foreign language. (C3) 

 

 

 

 
 

 

At the end of this course, students should be able to- 

➢ Describe the importance of Science in culinary world. (C1) 

➢ Comprehend the techniques in the food production and how 

science can improve them (C2) 

➢ Understand the concept of Ingredients and their functions is 

various type of recipes. (C3) 

 

 

At the end of this course, students should be able to- 

➢ Understand the dynamic role of entrepreneurship and small 

businesses (C2) 

➢ Organize and manage a Small Business (C3) 

➢ Describe about financial planning and control (C3) 

➢ Enlist the various forms of ownership for small business (C2) 

➢ Explain about strategic marketing planning (C3, P4) 

➢ Understand new product or service development (C3, P4) 

 

 

 

 

 

 

 
 

 

BAC 154: Cuisines of North India (Theory) 

 

 

 

BAC 152: Culinary Foundation Level 2 (Theory) 

BAC 156: Foundation Course in Bakery Level 2 (Theory) 

BAC 158: Food Safety, HACCP and Environmental Science 

BAC 160: Computer Applications for Culinary Professionals 
(Lab) 

BAC 164: Cuisines of North India (Lab) 

BAC 166: Foundation Course in Bakery Practical Level 2 (Lab) 

BAC 168: Introduction to Foreign Languages 

BAC 162: Culinary Foundation Level Practical Level 2 (Lab) 

 

BAC 170: Programme Elective: 

BAC 170.1: Science of Cooking 

BAC 170.2: Culinary Entrepreneurship 

 

 

 

 

 



 

COURSE OUTCOMES
 Third S e m e s t e r -B A CA 

 

 
 

 

 

 

At the end of this course, students should be able to- 

➢ Discuss the historical perspectives & food culture around the 

world. (C3, A2) 

➢ Differentiate indigenous ingredients, staple foods from popular 

cuisines of the world. (C3, A2) 

➢ Enlist popular dishes around the world. (C3, A2) 

 

 

 

At the end of this course, students should be able to- 

➢ Learn Fundamentals of Nutrition and identify the classes of 

nutrients and their characteristics. (C1, A2 and P4) 

➢ Impart knowledge of all macro and micronutrients and their 

role in promotion of health and also prepare nutritionally 

sound menus for the Hospitality industry. (C2 and P5) 

➢ Know the changes that take place when heat is applied to all 

macro nutrients. (C2) 

➢ Understand the structure and functions of different nutrients in 

processed foods. (C3) 

➢ Learn and apply the importance of balance diet and adapt in 

personal health care management. (C5) 

 

 

   At the end of this course, students should be able to- 

➢ Defining key terms and concepts providing a foundation of 

purchasing and cost control (C1, A2) 

➢ Apply cost control process while purchasing, receiving, storing, 

issuing and production (C3, A2) 

➢ Classify types of inventory and measures to maintain stock (C4, 

A2)  

 

 

     At the end of this course, students should be able to- 

➢ Demonstrate the applicability of the concept of organizational 

behavior to understand individual and group behavior in 

organizations. (C3) 

➢ Understand and appreciate the complexities of leading and 

managing individuals, teams and organizations, and acquire 

practical tools to develop leadership skills (C2).  

➢ Identify and comprehend the elements of the HR function 

(e.g. – recruitment, selection, training and development, etc.) 

and be familiar with each element’s key concepts & 

terminology. (C1) 

➢ Apply the principles and techniques of human resource 

management gained through this course while implementing 

the HR function in the real world. (C3)  

➢ Examine and evaluate the current issues, trends, practices, 

and processes in HRM in the global context. (C5) 

 

 

At the end of this course, students should be able to- 

➢ Demonstrate the ability to select proper ingredients cooking 

methods according to the popular regional cuisine of the 

world. (P3, A2) 

➢ Demonstrate ability to prepare the dishes with respect to the 

regional cuisines of the world. (P3, A2). 

➢ Enlist most popular dishes around the world (C1). 

➢ Describe the impact of seasonality of ingredients on food 

preparation & presentation. (C2, A2) 

 

 

 

At the end of this course, students should be able to- 

➢  Plan and prepare menu for quantity food production. (P4, A2) 

➢ Differentiate cooking technique required for various cuisine. 

(C2) 

 

 

 

 

 

 

 

 

 
 

At the end of this course, students should be able to- 

➢ Illustrate the methods of making yeast doughs. (C1) 

➢ Demonstrate techniques used in the making of artisan breads. 

(C2) 

➢ Demonstrate the ability to produce artisanal breads using 

traditional methods. (C2) 

➢ Identify international artisan breads. (C2) 

  

 
 

 At the end of this course, students should be able to- 

➢ Summarize the history of wine (C2) 

➢ Distinguish the taste profile of major international and other 

grape varieties (C2) 

➢ Explain the effects of common production methods resulting in 

different flavors and styles (C2) 

➢ Contrast various wine characteristics through wine tasting 

exercises (C4) 

➢ Apply principles of food and wine pairing (C3) 

 

 

 

BAC 251: Cuisines of the World (Theory) 

BAC 253: Food Science and Nutrition 

BAC 255: Food and Beverage Management 

BAC 257: Human Resource Management 

BAC 259: Cuisines of the World (Lab) 

BAC 261: Quantity Food Production (Lab) 

BAC 263: Artisanal Breads (Lab) 

BAC 265: Wine Appreciation (Lab) 



➢   

 

COURSE OUTCOMES

      T                         Third Semester  DAN Fourth S e m e s t e r-B A C A  
  

 

 

   

 

 

 

At the end of this course, students should be able to- 

➢ Practice industry-standard knowledge and skills. (C3, P4) 

➢ Demonstrate the ability to work in a professional kitchen and 

bakery. (C3, P4) 

➢ Utilize interpersonal skills to lead/manage first-level employees 

in a culinary setting. (C3, P4) 

➢ Practice the team concept in planning, purchasing, 

preparing, and serving food items in a variety of professional 

food service environments. (C3, P4) 

 

 

 

 

 

 

 

 

At the end of this course, students should be able to- 

➢ Express the ability to perform both safety at work and in the 

preparation of food. (C2, P3, A3) 

➢ Construct food that is healthy eating and special diets. (C3, 

P3, A3) 

➢ Compare the ability to perform simple costing and menu 

planning and the preparation. (C2, P3, A3) 

➢ Demonstrate the ability to cook and finish of a wide range of 

commodities and dishes. (C3, P3,A3) 

 

 

 

 

At the end of this course, students should be able to- 

➢ Comprehend the basic techniques and correct equipment 

according to type of bakery product. (C2, A2, P3) 

➢ Apply the fundamentals of cake, pastry and dessert making 

to the preparation of a variety of products. (C3, P1, A2) 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

BAC 252: Practice School or Study Abroad Programme (24 
weeks) 

BAC 254: Practice School Report  

BAC 256: Practice School Viva Voce 

 

BAC 258.1: Diploma in Food Preparation and Cooking 
(Culinary Arts)- Level- 2- 8065-02 

BAC 258.2: Diploma in Food Preparations and Cookery 
(Patisserie)- Level 2- 8065-03 

BAC 258: Elective 2 (Skill Enhancement Course) 



 
 

COURSE OUTCOMES
 Fifth S e m e s t e r - B A C A 

 

 
 

 

At the end of this course, students should be able to- 

➢ Demonstrate essential knowledge and skills to be competent 

managers in the hospitality industry. (C4) 

➢ Evaluate and respond to tactical and strategic issues of 

concern to organizations in the hospitality industry. (C6) 

 

 

 

   At the end of this course, students should be able to- 

➢ Demonstrate knowledge of quantitative techniques and its 

applications in the hospitality industry (C3) 

➢ Create and interpret summaries of data by using appropriate 

tables and graphs for handling any given business situation 

(C5) 

➢ Calculate and apply measures of central tendencies and 

dispersion (C4) 

➢ Calculate and interpret results of time series analysis (C4) 

 

 

       

   At the end of this course, students should be able to- 

➢ Demonstrate ability to identify Pan Asian commodities and 

discuss market forms available in local market. (C2, C3) 

➢ Demonstrate the ability to select appropriate cooking 

techniques according to the characteristics of commodities 

and menus of Pan Asian Countries. (C2, P3) 

 
 

       

   At the end of this course, students should be able to- 

➢ Understand the components of dessert plating.  (C1, A2) 
➢ Demonstrate art of assembling and plating dessert (P5, A3) 
➢ Illustrate the skills of decorating and creating the signature 

Cakes. (P5, A3) 
➢ Display mastery over the contemporary dessert plating (P5, 

A3). 
 

 

 

At the end of this course, students should be able to- 

➢ Carry out a variety of preparatory tasks and duties within the 

food and beverage service area. 

➢ Demonstrate ability to serve food and beverage according to 

established systems and procedures. 

➢ Demonstrate specific customer service skills such as serving, 

cleaning, service recovery, and operations. 

➢ Develop strategies to improve restaurant performance 

➢ Demonstrate good communication, team work. 

 

 

 

 

  

BAC 353: Business Statistics 

BAC 355: Pan Asian Cookery (Lab) 

BAC 357: Contemporary Desserts (Lab) 

BAC 351: Accountancy & Financial Management for Chefs 

BAC 359: Commercial Restaurant Operation (Lab) 

 

 

 



  

COURSE OUTCOMES
 Sixth S e m e s t e r - B A C A 

 

 

 

 

 
 

 

At the end of this course, students should be able to- 

➢ evaluate conventional, digital and alternative marketing 

strategies (C3) 

➢ understand courses of action based on a ‘rational’ and 

‘irrational’ consumer behavior profiles (C2) 

➢ evaluate and apply Digital Age marketing principles and 

techniques (P4, A2) 

➢ formulate campaigns and strategies based on Digital Age 

perspectives (C3) 

➢ critically analyse and evaluate marketing concepts (C2) 

formulate campaigns and strategies based on Digital Age 

perspectives (C4) 

 

 

 

   At the end of this course, students should be able to- 

➢ Express the ability to style food acceptable for photography. 

(C2, P3, A3) 

➢ Construct food that is attractively arranged on the plate or 

platter, with the proper balance of colour, shape, and texture. 

(C3, P3, A3) 

➢ Compare the ability to perform simple gelling, foaming, 

specification, Reverse specification. (C2, P3 A3) 

➢ Demonstrate the ability to manipulate Techniques used in 

Photography to create beautiful Food blogs and articles. (C3, 

P3A3) 
 

 

 

       

   At the end of this course, students should be able to- 

➢ Apply safety and sanitation procedures in a professional food 

service kitchen to plan and organize a designated work 

station; (C3, A2,) 

➢ Select and correctly use the appropriate tools and equipment 

for the required task; (C3, A2,) 

➢ Experiment with weight, measure and scale ingredients for a 

recipe using baker’s percentage and the metric system to 

meet designated production requirements; (C3, A2,) 

➢ Interpret recipes, make any changes necessary to utilize given 

baking recipe and follow appropriate work 

sequences; (C2,A2) 

➢ Analyze the function and application for a variety of common 

baking ingredients; (C4, A2,) 

➢ Plan the Menu by applying the different food production 

methods (C3, A2,) 

➢ Demonstrate proper storage techniques for all baked 

products. (C2, A2,) 

➢ Adapt with and practice safe work habits, identify safety 

hazards, employ preventative safety measures & personal 

hygiene. (C6, A2,) 

➢ Formulate Standard Operation Procedure and follow all the 

time (C6, A2,) 

➢ Inspecting Food Production and achieve food cost (C4, A2,) 

➢ Analyze importance of Food cost control (C4, A2,) 

➢ Explain kitchen organization and responsibilities of staff and to 

apply time management (C2, A2,) 

➢ Identify behaviors for establishing successful working 

relationships. (C3, A2,) 

➢ Show appropriate work habits and attitudes. (C2, A2,) 

➢ Demonstrate a positive attitude, conversation skills, 

cooperation through teamwork and group participation. (C2, 

A2,) 

➢ Demonstrate professionalism and participate effectively as a 

team member (C2, A2,) 

➢ Take the responsibility for tasks and functions contributing to 

group performance. (C4, A2,) 

 

 

 

 

 

 

 

   At the end of this course, students should be able to- 
➢ Demonstrate knowledge of culinary terms used in context of 

menu (C2) 

➢ Practice suggestive selling (C2) 

➢ Displays ability to work with others to support a shared purpose 

Demonstrate their verbal and non-verbal communication 

ability through presentations. (C3) 

 

  

 

 

 
  

At the end of this course, students should be able to- 

➢ Understand research-based project (C2, A2) 

➢ Analyse data and synthesize research findings (C3, A2) 

➢ Report research findings in written and verbal forms (C4, A3) 

➢ Implement research findings to advance education theory and 

practice. 

 

 

 

At the end of this course, students should be able to- 

➢ Demonstrate knowledge of research processes (C2) 

➢ Perform literature reviews using print and online databases and 

employ American Psychological Association (APA) formats for 

citations of print and electronic materials (C2) 

➢ Describe sampling methods, measurement scales, techniques 

and appropriate uses of each (C2) 

➢ Construct a suitable questionnaire for their dissertation study 

(C3) 

➢ Integrate the information to design an appropriate study for 

dissertation (C3) 

 

 

 

   At the end of this course, students should be able to- 

➢ Discuss function of facility planning and design. C2, A2) 

➢ Classify the planning process and its application to site 

operation planning. (C3, A2) 

➢ Display ability to estimate space requirement for restaurant front 

and back area (C2) 

➢ Demonstrate ability to design layout of kitchen and restaurant. 

(C2, P2) 

 

 

 

 

   At the end of this course, students should be able to- 

➢ Define food sociology and anthropology (C1) 

➢ Explain the Importance of food sociology and anthropology 

(C2) 

➢ Distinguish the relationship of food with various cultures and 

societies (C4) 

➢ Describe various food rituals, ritual foods, food taboos and food 

preferences with an understanding of food and history. (C1) 

➢ Comprehend the relationship between global food systems 

and ecology. (C2) 

 

BAC 354: Food photography and Presentation (Lab) 

BAC 356: Bakeshop Management 
 

BAC 358: Progressive Indian Cookery 
 

BAC 360: Programme Elective: 

BAC 360.1: Business Plan 

BAC 360.2: Research Methodology and Project 

BAC 360.3: Commercial Restaurant and Kitchen Design 

BAC 360.4: Food Sociology and Anthropology 

BAC 352: Digital Marketing and Consumer Behavior 
 

 

 

 


