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FY BSc - Culinary Studies - NEP
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Sr. No | Subject Code Subject Faculty Guest Lecture on Resource Person T P
| CSMM111 F undamentgls of Culinary Mr. Sukesh M Attributes (?f kitchen Chef Meha Kumar Chef & Gastronomy
Science professionals consultant
2 CSMM112 Basics of Indian Cuisine Mr. Sanjay M Attributes c.>f kitchen Chef Meha Kumar GS) e Casmenoay)
professionals consultant
Learning and
3 CSOEI113B Work Ethics Ms. Mahika U Work place Ethics Vrushali Khanvilkar Development Manager,
Hyatt Pune
4 | csvscil4 Food Essentials Mr. Robert D | L rending Commodities in Chef Bhushan Ganorkar Chef Partner at Flow
Restaurant Management Restaurant
v Learning and
5 CSAECI117 Interpersonal Skills — I Ms. Mahika U Interpersonal Skills Vrushali Khanvilkar Development Manager,
Hyatt Pune
6
: SY BSc - Culinary Studies - NEP
Sr. No | Subject Code Subject Faculty Guest Lecture on Resource Person R P

Automation in Quantity Food

Freelancer, Kitchen

1 CSMM231 | Quantity Food Production | Mr. Sunder S ; Mr. Siddhart Joshi .
Production designer
Food Safety and Hygiene
2 CSMM 233 | Introduction to Food Safety | Mr. Sanjay M Practices in the Hospitality Ms. Shilpa Deshmukh ISO Auditor
Industry
H R 2 . - ——
3 CSM 234 uman Resource Dr. Sarika J Understanding POSH Policy: A Ms. Komal Khedekar HR Manager, IIT'lplesarlo
Management Key to Employee Welfare Mumbai
4 CSOE235 B Gastronomic Tourism Mr. Sanjay M Gastronomique Tourism
6 CSVSC 238 Basics of Cyber Security Mr. Su.nder 5 Cybersecurity Fundamentals Dr. Prem Jamadar AISSMS lastitue-of
online Informatiop Technology

dovals

Principal
Dr. Sonali Jadhav



TYBBA Culinay Management - NEP

Designation, Property/

Sr. No | Subject Code Subject Faculty Guest Lecture on Resource Person College
. . s % . i isi i fa K “5 C ¥ >
1 CMMM351 Pan Asian Cuisine Mr. Sanjay M itptal CUIS}ne. (Sushi & Chef Dawa Norbu Sous Chef, Koji, Conrad
Sashimi) Pune
. ; g i i : - & T
> | cMMM352 | Principlesof F&BII | Ms.MahikaU | Modem fstis ' Fanstin Kaushal Bhatia Fopdee- e & /ovamg
catering events
F i »
3 CMMM353 A ood Styling and Dr. Gauri S Food Photography Roohi Tilak Faeetby I.{OO Bana
Photography Shreya
A CMM 354 Goods Supply & Inventory Mr. Sunder S Good Stoage Practices & Hotel Professional -
Management Inventory Control
s s Enlesbinds il Relationship Manager,
5 CMM 355 Marketing of Services Dr. Honey T ~ecture o Lates rends i e Ms. Shreya Rathod IHCL-National Account
Sales & Marketing department .
(Hotel Taj,Pune)
N ; . . Founder- Ace & Severro
6 CMOE 356 A Event Management Ms. Mahika U | Challenges faced during events Mr. Kaushal Bhatia —
: Training
7 CMM 357 Organizational Behaviour Ms. Pooja B Understanding Hotel Qultme Ms.Preeti Bhosale Manager,Radisson-
& Employee behaviour .
Kharadi
. Entrepreneurshi Piatto Cafe Kalyani
8 CMVSC 358 1Lreprencursiip Ms. Sapna S Entrepreneur challenges Mr. Smaran Shetty tatio Lafc Ralyan
Development nagar
Physical & Emotional How to Exh ¢
9 CMCC 2310 Health & Well being( Ms. Tanushree L oW 10 BRIANCE Our Sense o Vedanta Vedanta
Well Being
Internal)
i ]
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Dr. Sonali Jadhav



