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Lead the movement with a degree at SSCA

With a consistent gender ratio of more girl students than boys, Symbiosis School of Culinary Arts (SSCA)
makes women's aspirations in a traditionally male-dominated culinary field come true!

To explore the opportunities in one of the fastest developing sectors in the world, join the new age,
career defining three-year, full-time B.Sc. Programme in Culinary Arts.

With exceptional faculty, state-of-the-art facilities, contemporary curriculum and industry-ready

mentorship from Master Chef Sanjeev Kapoor, Chair Professor, Culinary Arts, the degree prepares

students for a wide range of careers such as Hotel Chef, Specialty Chef, Pastry Chef, Chef Manager,
Food Blogger, Food Photographer, Entrepreneur, Culinary Advisor, etc.

Admissions 2018 Open
B.Sc. (Culinary Arts)

Online Registration

Step 1: Register and pay for SET by 14* April, 2018
Step 2: Register and pay for programme by 12" May, 2018

Online SET Entrance Test: 5" May, 2018
For details, visit: www.ssca.edu.in and www.set-test.org

Atul Gokhale, Director, SSCA

SYMBIOSIS INTERNATIONAL (DEEMED UNIVERSITY)

(Established under section 3 of the UGC Act, 1956) Re-accredited by NAAC with ‘A’ grade

No Capitation/Donation is charged for admission to any programme at any Symbiosis Institute
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The Culinary
Arts industry is
no more male-
dominant like it
used to be. Now,
it is asking for

a more refined
class of trained
professionals,
says Atul
Gokhale, Director,
Symbiosis School
Of Culinary Arts

well-known  percep-
tion that is rooted in
fact remains that the
number of female
chefs in hotel kitchens
is relatively less... and this essentially
contradicts the skill and potential of
women who have traditionally as-
sumed the role of cooking at homes.
A multitude of reasons are respon-
sible for this. “However, things
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are changing and changing fast, at
least at the culinary school level’,
says Atul Gokhale, Director, SSCA.,
“The aspiring young girls are eagerly
pursuing culinary arts degree pro-
gramme at Symbiosis School of Cu-
linary Arts (SSCA), where we have a
girl to boys’ ratio of 60:40!”

When asked whether she sees this
as a challenge to work in a commer-
cial kitchen, Nidhi Nair, 2nd year
student of SSCA interning at St Re-
gis Hotel, Mumbai, says “The barrier
exists in the mind. We are good at
what we do and we go out of the way
to prove it to seniors that lady chefs
are equal if not superior to male
chefs”.

There is also greater acceptability
among parents about this new-age
profession, who realise that skills
gained at a culinary school make
girls more independent. The skilled
lady chefs also have an option to
start an entrepreneurial venture or
explore ‘new-age’ related culinary

LADY ‘CHEFS IN-THE-MAKING’ IN
INDIA: A CONTEMPORARY SCENARIO

professions like food styling, food
photography, food blogging and
food journalism.

“Culinary Arts industry is no
more male-dominant like it used to
be. Now it is asking for a more re-
fined class of trained professionals”
adds Richa Joseph, 2nd year student
of this course undergoing intern-
ship at the Emirates Palace in Abu
Dhabi. “So, for a girl studying at a
culinary school to become an aspir-
ing chef, it is like studying finance
for an aspiring banker. Girls are now
not only breaking into this previ-
ously male-dominated industry but
are also gaining recognition for the
skills they bring to the table, So,
passing out from a culinary school,
you learn the skill sets, the patience
and hard work required to enter this
industry and do well. It isn't easy,
but if you're passionate and willing
to put in the effort, it won't seem like
you're just going in ‘to work’ every
morning”.




