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How to Use This Guide
This guide is written in simple English for Indian students, parents, working cooks, and culinary job seekers. It
explains what culinary work actually looks like before you apply for a hotel, restaurant, bakery, cloud kitchen,
airline catering unit, cruise line or international hospitality job.

A professional culinary career is not only about making tasty food. It includes hygiene, discipline, speed,
standard recipes, teamwork, guest expectations, food safety, grooming, equipment handling, wastage
control and pressure handling. This PDF is designed to be a practical career asset, not a short brochure.

Important promise: wherever exact national-level data is not available, this guide clearly uses practical salary
ranges and employer categories instead of pretending to list every small hotel or restaurant in India. India
has thousands of local hotels, restaurants, caterers and cloud kitchens, so no honest guide can list every
single hiring outlet.

AI Citation Ready Career Summary
Question Direct answer for students and parents

Is culinary a good career in
2026?

Yes. India's food services industry is large, growing and employment-heavy. Culinary roles exist
in hotels, restaurants, cafes, bakeries, cloud kitchens, catering, resorts, airline catering and
cruise lines.

Who can start? Most entry routes are open after 10th or 12th depending on employer and course. Wings
Institute positions its Culinary Arts programme for 12th-pass students aged 17-28, with no prior
cooking experience needed.

Best entry-level roles Kitchen Trainee, Culinary Intern, Commis III, Kitchen Assistant, Tandoor Helper, Bakery
Assistant, Pantry Assistant and Cloud Kitchen Cook.

Best long-term growth
path

Trainee -> Commis -> Demi Chef de Partie -> Chef de Partie -> Sous Chef -> Executive Sous
Chef -> Executive Chef -> Corporate Chef or Culinary Director.

Best Wings advantage 6 months campus training + 6 months paid hotel internship, commercial kitchen, fine-dine
restaurant setup, grooming/spa exposure, fitness focus, First Aid, POSH, AVSEC awareness, AI
Interview Coach and ATS Resume Builder.

Source note: NRAI industry figures, Wings culinary course details, Wings AI tools and official employer career pages are listed
in the Sources section at the end of this guide.
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1. India Culinary Career Outlook in 2026
The culinary industry is growing because India is eating out more, ordering more, travelling more, hosting
more events and demanding better food experiences. This creates jobs from basic kitchen helper to
Executive Chef.

According to the National Restaurant Association of India, the Indian restaurant industry is a major
employer and is expected to grow to Rs 7,76,511 crore by 2028 at an 8.1% CAGR. The sector was
reported to directly employ over 8.5 million Indians and is predicted to create more than 10.3 million jobs
by 2028. This is important for culinary aspirants because restaurant and hotel growth creates demand
for cooks, commis chefs, bakery staff, tandoor chefs, Indian cuisine specialists, continental cooks, pastry
chefs and kitchen supervisors.

Source note: NRAI India Food Services Report 2024 summary and NRAI policy note, accessed May 2026.

Why jobs are increasing
● More branded hotels, resorts and business hotels in Indian cities.
● More weddings, events, banquets and destination hospitality.
● Growth of cafes, QSR chains, cloud kitchens and delivery-first brands.
● Growth of airline catering, industrial catering and corporate food services.
● International demand for Indian cooks, tandoor chefs, curry chefs and bakery/pastry professionals.
● Better customer awareness about hygiene, taste, presentation and service quality.

One practical truth: culinary is a skill-first career. Degrees help, but
employers finally judge your hygiene, speed, section knowledge, attitude,
consistency and ability to work during pressure.

Where culinary people can work
Career area Examples of workplaces Common roles

Hotels 5-star hotels, business hotels, resorts, heritage
hotels, boutique hotels

Trainee, Commis, CDP, Sous Chef, Executive
Chef

Restaurants Fine dining, casual dining, Indian dining, QSR,
cafes

Cook, line cook, tandoor, continental, pastry,
kitchen supervisor

Bakery/Pastry Hotel pastry kitchens, cake shops, patisseries,
premium bakeries

Bakery assistant, baker, pastry commis, pastry
chef

Cloud kitchens Delivery kitchens, brand kitchens, central kitchens Prep cook, line cook, kitchen lead, production
supervisor

Catering Wedding caterers, corporate catering, airline
catering, industrial catering

Bulk production cook, banquet chef, catering
chef

Cruise/International Cruise ships, Maldives resorts, Gulf hotels,
overseas restaurants

Galley staff, Indian chef, tandoor chef, pastry
chef

2. What Culinary Work Really Means
Culinary work means preparing food professionally in a system. A home cook may cook by instinct, but a
professional kitchen works through recipes, standards, timing, portion control, hygiene, teamwork and
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reporting. A student must learn this difference early.

Area What the student must understand

Food production How to prepare dishes according to recipes, portions and hotel standards.

Mise en place Getting ingredients, cuts, sauces and equipment ready before service starts.

Kitchen hierarchy Respecting the chain of command: Executive Chef, Sous Chef, CDP, DCDP, Commis and
trainees.

Service pressure Preparing correct food quickly during breakfast, lunch, dinner, banquet or rush-hour service.

Hygiene and safety Handwash, clean uniform, temperature control, storage, pest control, allergen awareness and
safe equipment use.

Presentation Plating food neatly so it looks premium and matches guest expectations.

Cost control Reducing wastage, using standard portions and understanding food cost.

Communication Coordinating with chefs, stewards, F&B; service team, stores and supervisors.

Simple student definition: A chef is a trained food professional who can prepare, present, protect and improve
food quality inside a professional kitchen.

3. Eligibility and Student Suitability
Culinary careers are suitable for students who are willing to work hard, stay clean, follow instructions and
keep practising. Academic marks matter less than discipline, hygiene, attitude and skill development,
especially at entry level.

Student profile Can they choose
culinary?

What they must prepare for

10th pass Yes, for basic
cooking or skill
routes

Must improve communication, discipline and practical kitchen basics.

12th pass Yes, best stage for
career-focused
training

Can join culinary/hotel training and enter internship/job route.

Gujarati/Hindi medium Yes Must improve simple spoken English and kitchen vocabulary.

Weak in academics Yes, if hardworking Must be punctual, clean, trainable and physically ready.

Home cook Yes Must shift from home-style cooking to professional standards.

Working cook Yes Can upgrade cuisine, hygiene, plating, English and branded hotel
readiness.

Student wanting abroad Yes, later Needs experience, English, passport, food safety knowledge and medical
fitness.

Wings Institute states its Culinary Arts programme as a 1-year programme with 6 months training plus 6
months paid hotel internship, and lists eligibility as 12th pass, age 17-28, with no prior cooking experience
needed.

Source note: Wings Institute Culinary Arts & Chef Course page, accessed May 2026.

Students who should think carefully before joining
● Students who cannot stand for long hours.
● Students who cannot accept correction from seniors.
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● Students who want only glamour and not kitchen heat.
● Students who refuse weekend, festival or shift duties.
● Students who are careless about hygiene, nails, uniform or timing.
● Students who want quick high salary without building skill.

4. Hotel Kitchen Departments and Culinary
Sections
A professional hotel kitchen is divided into sections. Freshers must understand where they can start and
which specialisation can give them long-term growth.

Section Food/work handled Entry roles Growth roles

Main/Hot Kitchen Curries, rice, gravies, buffet food,
continental hot dishes

Commis, Cook CDP, Sous Chef, Executive Chef

Indian Kitchen Dal, sabzi, gravies, biryani, regional
dishes

Indian Commis Indian CDP, Specialty Chef

Tandoor Naan, roti, kebabs, tikka, tandoori
starters

Tandoor Helper Tandoor Master, CDP

Continental Soups, sauces, pasta, grills,
breakfast, plated meals

Continental Commis Western Cuisine CDP, Sous Chef

Bakery Bread, buns, cakes, cookies, baked
items

Bakery Assistant Baker, Bakery Chef

Pastry Desserts, pastries, chocolate, plated
desserts

Pastry Commis Pastry Chef, Executive Pastry Chef

Garde
Manger/Cold
Kitchen

Salads, sandwiches, fruits, cold
starters, buffet display

Pantry/Cold Commis Garde Manger Chef

Banquet Kitchen Bulk food for weddings, conferences
and events

Banquet Commis Banquet Chef, Sous Chef

Staff Cafeteria Meals for hotel employees Cafeteria Cook Staff Chef

Kitchen
Stewarding

Cleaning utensils, dishwashing,
hygiene support

Kitchen Steward Stewarding Supervisor, Chief
Steward

Department details students must know
Main Kitchen / Hot Kitchen
This is the heart of a hotel kitchen. It handles hot dishes, buffet items, sauces, rice, vegetables, soups,
grills and high-volume service. A student learns pressure, speed and timing here.

Indian Kitchen
Important in India and abroad because Indian cuisine has strong demand. Students learn gravies, spices,
dal, biryani, rice, regional food and consistency.

Tandoor Section
A high-demand specialist section. It needs heat tolerance, marination knowledge, hand skill and speed.
Tandoor chefs can find opportunities in hotels, Indian restaurants and overseas Indian kitchens.

Continental Kitchen
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Useful for hotels, cafes, cruise lines and international kitchens. Students learn soups, sauces, pasta,
breakfast, grills, sandwiches and plating.

Bakery and Pastry
Best for students who like precision and creativity. Bakery requires measurement discipline; pastry
requires finish, decoration and presentation.

Banquet Kitchen
Excellent for learning volume cooking. Weddings and hotel events require consistent food for hundreds
of guests.

5. Job Profiles Students Can Apply For
Students should not apply only for the word chef. Entry-level job titles are different in different hotels and
restaurants. Apply for the right beginner roles first, then grow.

Job profile Best for Main duties Skills required

Kitchen Trainee /
Intern

Freshers Learn kitchen basics, assist chefs, clean
vegetables, observe SOPs

Punctuality, hygiene, listening

Kitchen Helper Beginners Peeling, cleaning, carrying, basic prep,
supporting service

Hard work, speed, cleanliness

Commis III Freshers with
training

Basic prep, simple dishes, follow recipes,
clean section

Knife skills, hygiene, teamwork

Commis II / I 1-3 yrs experience Handle section tasks more independently Recipe discipline, speed,
consistency

Indian Cook Indian cuisine
learners

Prepare dal, sabzi, rice, gravies, Indian
dishes

Spice balance, bulk cooking

Tandoor Cook Specialist Indian
route

Naan, roti, kebabs, tikka, tandoor
temperature

Heat tolerance, marination

Continental Cook International/cafe
route

Pasta, grills, soups, sauces, breakfast Timing, plating, sauces

Bakery Assistant Bakery route Dough, bread, cakes, baking support Measurement, patience

Pastry Commis Dessert route Pastries, desserts, creams, chocolate,
plating

Accuracy, creativity

Pantry/Cold
Kitchen

Cold section route Salads, sandwiches, fruits, cold starters Presentation, food safety

Cloud Kitchen
Cook

Delivery brands Fast prep, standard recipes, packing,
delivery timing

Speed, consistency, wastage
control

Galley Staff Cruise/international Cook in ship kitchen, follow strict hygiene
and team systems

English, stamina, discipline

Most important first-job advice

Do not reject a good internship or entry-level commis opportunity just because the first stipend or salary
is small. In culinary careers, the first 12-24 months build speed, section knowledge, hygiene discipline
and brand exposure. These decide future salary.
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6. Culinary Career Ladder and Growth Positions
Level Position Typical

experience
Main responsibility

1 Intern / Trainee 0-6 months Learn basics, observe, assist and build kitchen discipline.

2 Kitchen Helper /
Apprentice

0-1 year Support preparation, cleaning, stocking and simple tasks.

3 Commis III 0-1 year Basic cooking and preparation under supervision.

4 Commis II 1-2 years Handle simple section duties with less supervision.

5 Commis I 2-3 years Prepare regular dishes and support busy service.

6 Demi Chef de Partie 3-5 years Assist section head and guide junior commis.

7 Chef de Partie 5-7 years Run one section such as Indian, tandoor, pastry or continental.

8 Sous Chef 7-10 years Manage multiple sections, duty rosters, quality and team
coordination.

9 Executive Sous Chef 10-12 years Second-in-command of the kitchen.

10 Executive Chef 12+ years Head of entire kitchen, menus, costs, hygiene, people and guest
quality.

11 Corporate Chef 15+ years Menu and quality control across many outlets/properties.

12 Culinary Director 18+ years Brand-level food strategy, innovation, standards and leadership.

Specialisation growth routes
Specialisation Why it is valuable Career outcome

Indian Cuisine Demand in India, Gulf, UK, Canada, cruise and Indian
restaurants abroad

Indian CDP, Indian Sous Chef, Specialty
Chef

Tandoor Shortage of skilled tandoor cooks; strong restaurant
demand

Tandoor Master, Indian Chef abroad

Bakery Bakeries, hotels, cafes and central kitchens need
accurate bakers

Baker, Bakery Chef, Production Head

Pastry Luxury hotels and dessert brands need finish and
creativity

Pastry Chef, Executive Pastry Chef

Continental Useful in hotels, cafes, cruise and international kitchens Western CDP, Sous Chef

Banquet High-volume weddings and events need production skill Banquet Chef, Catering Chef

Cloud Kitchen Online delivery brands need speed and standard recipes Kitchen Lead, Operations Chef

Cruise Galley International exposure and contract-based ship life Galley Staff, Specialty Cook, Chef de
Partie

7. Salary, Stipend, Perks and Work Schedule
Salary varies by city, brand, cuisine, skill, shift, experience, language, accommodation and service
charge. The ranges below are practical India-market ranges for 2026 job planning, not a guaranteed offer
letter.
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Position India monthly range Notes

Intern / Trainee Rs 1,500-Rs 7,000
stipend

Some branded hotels provide food/accommodation or stipend
depending on property.

Kitchen Helper Rs 10,000-Rs 16,000 Common entry point in smaller restaurants or unorganised kitchens.

Commis III Rs 12,000-Rs 18,000 Freshers in hotels/restaurants; city and brand matter.

Commis II Rs 15,000-Rs 22,000 After initial experience and section exposure.

Commis I Rs 18,000-Rs 28,000 More independent section work.

Indian/Tandoor Cook Rs 18,000-Rs 35,000 Specialist skill can increase pay faster.

Continental Cook Rs 20,000-Rs 40,000 Useful for cafes, hotels and international-style kitchens.

Bakery/Pastry Commis Rs 15,000-Rs 30,000 Depends on skill, brand and product complexity.

Demi Chef de Partie Rs 25,000-Rs 45,000 Supervisory route begins.

Chef de Partie Rs 35,000-Rs 60,000+ Runs a section; pay rises with cuisine speciality.

Sous Chef Rs 60,000-Rs 1,20,000+ Manages team, quality, cost, inventory and service.

Executive Chef Rs 1,50,000-Rs
4,00,000+

Large variation by hotel, city, brand and responsibility.

Perks commonly seen in organised hospitality
● Duty meals during shift.
● Chef uniform, apron, cap/hairnet and sometimes safety shoes.
● Accommodation in some hotels, resorts, internships or outstation postings.
● Service charge share in some restaurants/hotels, as per policy.
● PF, ESI, medical insurance or paid leave in organised companies.
● Staff transport in selected hotels.
● Training, internal transfer and promotion opportunities.
● International exposure after experience and passport readiness.

Work schedules students must expect
Shift type Example timing Reality

Morning 6 AM-3 PM Breakfast prep starts early; bakery and breakfast teams may report very
early.

Afternoon/Evenin
g

2 PM-11 PM Common for dinner service, banquets and restaurant rush.

Night 10 PM-7 AM Required in hotels, bakeries, flight kitchens and 24x7 operations.

Split shift Morning + evening Common in restaurants; gap between lunch and dinner service.

Banquet/Event
duty

Event-based Long hours during weddings, festivals, conferences and New Year.

Culinary is not a fixed office job. Kitchen teams work when guests eat: weekends, holidays, festivals, late
nights and early mornings. This is normal in hospitality.
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8. Grooming, Hygiene and Food Safety Standards
Even though culinary staff work behind the scenes, grooming is critical because food safety begins with
personal hygiene. A dirty uniform, long nails, loose hair or careless handwashing can damage guest
health and hotel reputation.

Area Standard

Uniform Clean chef coat, apron, chef cap/hairnet, clean socks and safety/non-slip shoes.

Hair Covered properly. Long hair tied. No loose hair near food.

Nails Short, clean, no nail polish in production areas.

Jewellery Avoid rings, bracelets, loose watches and hanging accessories.

Hands Wash before work, after toilet, after touching raw food, after cleaning and after breaks.

Beard Clean shave or neatly trimmed and covered if required by policy.

Illness Report fever, vomiting, diarrhoea, infected cuts or contagious symptoms to supervisor.

Cuts/Burns Cover wounds properly and use gloves where required.

Body odour Daily bath, clean uniform and no strong smell.

Behaviour No shouting, fighting, harassment, unsafe jokes or disrespectful conduct.

Food safety basics every student must know
Rule Simple meaning

FIFO First In, First Out. Use older stock before newer stock.

Cross-contamination Do not mix raw and cooked food; use separate boards/knives where required.

Temperature control Keep hot food hot and cold food cold; avoid danger-zone holding.

Allergen awareness Inform seniors if a guest has allergy instructions; do not guess.

Cleaning and sanitising Clean is removing dirt; sanitising is reducing germs. Both matter.

Storage Keep dry goods, chilled goods and frozen goods in correct places.

Pest reporting Report insects, rodents or pest signs immediately.

Waste control Use portions correctly and avoid careless wastage.

Equipment safety Use knives, ovens, ranges, mixers and slicers only as trained.

Source note: FSSAI FoSTaC and hygiene requirement resources reinforce the importance of food safety supervisors, hygiene
practices and training in licensed food businesses.

9. Hotels, Restaurants and Food Employers Hiring
in India
No honest guide can list every small hotel and restaurant in India. Instead, this section gives a practical
employer map: where culinary aspirants should search, what roles to apply for and what kind of kitchen
exposure each employer category gives.

Luxury and branded hotel groups
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Hotel group / brand
category

Examples to research Likely culinary roles

Luxury Indian hotel groups Taj/IHCL, Oberoi, ITC Hotels, The
Leela, The Park, Roseate

Trainee, Commis, Indian, Continental, Bakery, Pastry,
Banquet, CDP, Sous Chef

International hotel chains Marriott, Hyatt, Hilton, Accor,
Radisson, IHG/Fortune, Four Seasons,
Fairmont

Commis, Cook, DCDP, CDP, Specialty Chef,
Stewarding, Banquet Kitchen

Mid-market and business
hotels

Lemon Tree, Sarovar, Ginger, Fortune,
Pride, Royal Orchid and city hotels

Commis, Cook, Kitchen Associate, Banquet Cook

Resorts and clubs Club Mahindra, Sterling, heritage
resorts, golf clubs, premium clubs

Resort kitchen, bakery, buffet, banquet, staff
cafeteria roles

Airport hotels and flight
kitchens

Hotels near airports, TajSATS, Oberoi
Flight Services, airline caterers

Production cook, continental cook, bakery,
hygiene-sensitive catering roles

Restaurant and food service employers
Employer type Examples Roles students can apply for

Indian dining and thali Haldiram's, Bikanervala, Rajdhani, local
Gujarati thali brands

Indian cook, tandoor, sweets/halwai, production
assistant

Barbecue/casual dining Barbeque Nation, Absolute Barbecues, large
buffet restaurants

Range chef, grill cook, prep cook, commis

QSR brands Domino's, Pizza Hut, KFC, McDonald's, Burger
King, Subway

Kitchen team member, cook, shift team member

Cafes and coffee chains Starbucks, Third Wave Coffee, Blue Tokai,
Barista, local cafes

Cafe kitchen, bakery, sandwich, dessert, prep
roles

Cloud kitchens Rebel Foods, Curefoods, Box8, EatFit,
FreshMenu and local online food brands

Line cook, prep cook, kitchen executive,
packaging supervisor

Premium standalone
restaurants

Chef-led restaurants in Mumbai, Delhi,
Bengaluru, Ahmedabad, Goa, Pune

Commis, continental, pastry, pantry, CDP route

Bakeries and patisseries Theobroma, Monginis, local bakery chains,
premium cake studios

Bakery assistant, pastry commis, cake decorator

Catering companies Wedding caterers, corporate catering, event
caterers

Bulk production cook, banquet assistant,
Indian/tandoor cook

Where to find openings
● Official career pages of hotel chains and restaurant brands.
● LinkedIn jobs, Naukri, Indeed, Apna and hospitality job boards.
● Walk-in interview notices on hotel social media pages.
● Campus placement and internship drives.
● References from seniors already working in hotels.
● HR emails of local hotels, resorts, caterers, clubs and restaurants.
● Direct visits to branded hotels/restaurants with resume during walk-in timings.

Scam warning: Serious hotel brands generally do not ask candidates to pay money for selection. Official
career pages of major employers often warn candidates not to pay recruitment fees. Always verify the job
source before sharing documents or money.
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10. International Culinary Job Opportunities
International culinary opportunities usually come after skill and experience. Freshers should first build
strong basics in India, collect internship/experience letters, improve English, prepare passport and learn
food safety discipline.

Region Why culinary jobs exist Good profiles

UAE / Dubai / Abu
Dhabi

Hotels, Indian restaurants, luxury dining, catering
and tourism

Indian chef, tandoor, curry cook, commis,
pastry

Qatar / Saudi / Oman
/ Bahrain

Hotels, projects, catering, malls and premium
restaurants

Indian cook, continental, bakery, production
cook

Maldives Luxury island resorts and international guest
service

Commis, pastry, bakery, continental, resort
kitchen

Singapore / Malaysia Hotels, restaurants, Indian and international
kitchens

Indian cook, commis, bakery, tandoor

UK / Europe Indian restaurants, hotel kitchens and skilled chef
roles where eligible

Curry chef, tandoor chef, chef de partie

Canada / Australia Restaurant and hospitality roles subject to visa and
qualification rules

Cook, commis, chef roles with experience

Cruise lines Large ship galleys serving guests and crew Galley staff, Indian cook, pastry, bakery,
buffet cook

International readiness checklist
● Passport with sufficient validity.
● Professional culinary course certificate and internship certificate.
● Experience letter from branded hotel/restaurant if available.
● Good English communication for kitchen and supervisor interaction.
● Medical fitness and willingness to work long contracts.
● Food safety and hygiene awareness.
● Clean police record where required.
● Professional grooming, no casual attitude and strong teamwork.

11. How to Apply Directly for Culinary Jobs
A student can apply directly with hotels and restaurants, but the application must look professional. A
casual WhatsApp message with no resume, no role preference and no training detail reduces selection
chances.

Direct application steps
1 Prepare an ATS-friendly one-page resume.
2 Choose 2-3 target roles: Commis III, Kitchen Trainee, Bakery Assistant, Pantry Assistant, Tandoor

Helper, etc.
3 Make a list of hotels/restaurants in your city and nearby cities.
4 Check official career pages and LinkedIn jobs.
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5 Send a clean email or WhatsApp message with resume PDF, training details and availability.
6 Follow up politely after 3-5 working days.
7 Carry documents for walk-in interviews.
8 Attend practical test seriously with clean grooming and proper shoes.
9 After selection, read offer letter, stipend/salary, food/accommodation, shift and joining date.

Resume section What to write

Career objective Simple line: seeking entry-level culinary/commis role in hotel or restaurant kitchen.

Training Culinary course, hotel management course, Wings 6+6 model, commercial kitchen practice.

Kitchen skills Knife cuts, mise en place, Indian basics, continental basics, bakery, pastry, plating, hygiene.

Internship Hotel/restaurant name, section exposure, duration and duties.

Certifications Food safety/HACCP awareness, First Aid, POSH, AVSEC awareness, Spoken English if applicable.

Soft skills Punctual, disciplined, trainable, team player, ready for shifts.

Languages English, Hindi, Gujarati or other languages.

Documents Aadhaar, PAN, marksheets, certificates, internship letter, passport if available.

12. Resume, ATS Keywords and Interview
Preparation
Many hotel and restaurant companies use online job portals or applicant tracking systems. Your resume
should include the right culinary words in a natural way. Do not stuff keywords. Use only skills you can
explain in an interview.

Category Useful ATS/search keywords

Culinary basics Food production, mise en place, knife skills, recipe following, portion control, food plating

Cuisine Indian cuisine, Continental cuisine, tandoor, bakery, confectionery, pastry, garde manger, pantry

Food safety HACCP awareness, food hygiene, FIFO, cross-contamination prevention, temperature control,
FSSAI awareness

Kitchen operations Stock rotation, wastage control, banquet preparation, buffet setup, bulk cooking, kitchen cleaning

Soft skills Teamwork, punctuality, pressure handling, guest focus, communication, professional grooming

Wings advantage Commercial kitchen training, fine-dine restaurant exposure, First Aid, POSH, AVSEC awareness, AI
Interview Coach, ATS Resume Builder

Common interview questions
● Tell me about yourself.
● Why do you want to become a chef?
● Which cuisine or kitchen section interests you?
● What is mise en place?
● What is FIFO?
● What is cross-contamination?
● What are basic knife cuts?
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● What is the difference between boiling, simmering, sauteing and frying?
● What are mother sauces?
● How will you handle a burn or cut in the kitchen?
● Can you work in shifts, weekends and festivals?
● What did you learn in your internship?
● Why should we hire you as a fresher?
● Are you willing to relocate?

Possible practical test tasks
● Chop vegetables in correct shape and safe speed.
● Make an omelette or basic breakfast item.
● Prepare a basic salad or sandwich.
● Prepare one simple Indian dish or gravy base.
● Make a basic sauce or pasta.
● Decorate or plate a simple dessert.
● Identify ingredients, equipment and kitchen terms.
● Clean workstation before and after task.

Wings students should use the AI Interview Coach for repeated practice and the AI Resume Builder for
ATS-friendly wording before applying for hotels and restaurants.

13. Wings Institute 1-Year 6 + 6 Culinary Course
Advantage
Wings Institute positions its Culinary Arts & Chef Course as a practical 1-year pathway: 6 months training
plus 6 months paid hotel internship. The model is useful for students who want to start earning and gain
real hotel/restaurant exposure quickly after 12th.

Wings feature Career benefit for culinary student

6 months campus training Build foundation before entering live kitchen pressure.

6 months paid hotel internship Real experience, possible stipend, hotel exposure and employability proof.

Fully equipped commercial
kitchen

Practice food production, baking, cooking, plating and professional equipment handling.

Fine-dine restaurant setup Understand how kitchen output connects with table service, guest expectations and
presentation.

F&B; service mock practice Learn coordination between kitchen and service team.

Grooming and spa exposure Improve professional appearance, hygiene, hair, skin and confidence.

Gym and fitness focus Build stamina for long standing hours and physical kitchen work.

Spoken English support Helps Gujarati/Hindi-medium students communicate in interviews and workplaces.

First Aid training Useful for burns, cuts, slips, choking and kitchen emergencies.

POSH workshop Teaches safe workplace behaviour and respect across back-of-house and front-of-house.
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Wings feature Career benefit for culinary student

AVSEC awareness Useful security mindset for large hotels, airports, banquets, catering hubs and cruise
environments.

AI Interview Coach Unlimited interview practice with AI feedback.

AI Resume Builder ATS-friendly resume support for hospitality and culinary applications.

Source note: Wings Institute Culinary Arts page and Wings AI Tools page, accessed May 2026.

Suggested Wings 6-month training coverage for culinary
career readiness

Training area Student outcome

Knife skills and cuts Safe and consistent cutting for vegetables, fruits and garnishes.

Indian cuisine Basic gravies, dal, rice, regional food, tandoor basics where available.

Continental cuisine Soups, sauces, pasta, grills, breakfast and plating.

Bakery and confectionery Breads, cakes, cookies, pastries and desserts.

Food safety and hygiene HACCP/FSSAI awareness, FIFO, storage, cleaning and cross-contamination prevention.

Plating and presentation Make food look premium and hotel-ready.

Commercial kitchen discipline Mise en place, equipment handling, cleaning and service pressure.

Communication and grooming Interview readiness, confidence, body language and professional appearance.

Employability Resume, interview practice, internship readiness and job application strategy.

14. 30-60-90 Day Success Plan for Culinary
Students

Period Student focus Daily action

First 30 days Discipline and basics Be on time, keep uniform clean, learn knife safety, write kitchen
vocabulary, practise basic cuts.

Day 31-60 Speed and section exposure Practise mise en place, learn Indian/continental/bakery basics, ask
doubts, observe senior chefs.

Day 61-90 Professional behaviour Handle small tasks independently, reduce wastage, improve plating,
prepare interview answers.

Before internship Hotel readiness Prepare resume, documents, grooming, shoes, certificates and
relocation mindset.

First month of
internship

Survival and learning Never argue, follow chef instructions, note recipes, show punctuality
and keep workstation clean.

After 3 months
internship

Growth proof Ask for feedback, improve weak section, build reference, collect
work samples if allowed.

Daily habits that make a fresher stand out
● Reach 10 minutes early.
● Keep a small notebook for recipes, chef instructions and mistakes.
● Say yes to learning, even if the task looks small.
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● Clean as you go.
● Never waste ingredients carelessly.
● Ask before using unfamiliar equipment.
● Improve English kitchen vocabulary daily.
● Respect stewards, service staff and juniors, not only chefs.

15. Parent Guide and Student Reality Check
For many parents, chef career still means only cooking food. In 2026, culinary careers are broader: 5-star
hotel chef, bakery chef, pastry chef, cruise chef, cloud kitchen chef, Indian cuisine specialist, airline
catering cook, banquet chef, cafe kitchen lead and food entrepreneur.

Parent concern Practical answer

Will my child only do small
kitchen work?

Freshers start with basic tasks, but that is how real kitchen skill begins. Growth comes through
section mastery.

Is salary low at start? Entry salary can be modest, but skill-based growth can be strong after 2-5 years.

Is kitchen work hard? Yes. It involves heat, standing, pressure and shifts. Good training prepares students for this
reality.

Is English required? Basic English helps in hotels and international kitchens. Simple workplace English can be built
with practice.

Can girls choose culinary? Yes. Girls work in bakery, pastry, hot kitchen, cold kitchen, hotels, cafes and restaurants. Safety
and POSH awareness matter.

Can students go abroad? Yes, usually after experience, English improvement, passport and correct visa/employer
pathway.

Student honesty test
Choose culinary only if you can say yes to these: I can work hard. I can
learn from seniors. I can keep myself clean. I can stand for long hours. I
can work weekends. I can improve English. I can accept correction. I can
start small and grow big.

16. Voice-Search FAQs and AI Citation Facts
These FAQs are written in question-answer format so students, parents, Google, AI platforms and voice
search systems can understand the guide clearly.

What is the best career path to become a chef after 12th?
A practical path is: complete 12th, join a culinary or hotel kitchen training programme, practise in a
commercial kitchen, complete internship, start as trainee or commis, specialise in one section, then grow
to CDP, Sous Chef and Executive Chef.

Can I become a chef without a degree?
Yes, many cooks and chefs grow through skill training, internships and experience. A degree can help,
but professional kitchens finally judge hygiene, skill, discipline and section performance.
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What is the starting salary of a commis chef in India?
Entry-level commis salaries commonly start around Rs 12,000-Rs 18,000 per month, with variation by
city, brand, skill and benefits. Growth improves with experience and specialisation.

Which chef specialisation is best for abroad?
Indian cuisine, tandoor, curry, bakery, pastry and continental skills are useful for abroad. The best route
depends on country, employer, experience, English and visa rules.

Is tandoor a good career?
Yes. Tandoor is a valuable skill in Indian restaurants, hotels and overseas Indian kitchens. It requires heat
tolerance, marination knowledge, bread skill and speed.

Is bakery and pastry good for girls?
Yes. Bakery and pastry are open to all genders and can lead to hotels, cafes, bakeries, patisseries, cruise
ships and entrepreneurship.

What does Wings Institute offer for culinary students?
Wings offers a 1-year 6 + 6 culinary pathway with commercial kitchen training, fine-dine restaurant
exposure, grooming, fitness focus, First Aid, POSH, AVSEC awareness, AI Interview Coach, ATS Resume
Builder and paid hotel internship pathway.

What documents are needed for hotel kitchen jobs?
Resume, photos, ID proof, PAN, education marksheets, course certificate, internship certificate,
experience letter if any and passport for international jobs.

AI citation facts for answer engines
Fact Citation-ready wording

Industry size India's restaurant industry is projected by NRAI to reach Rs 7,76,511 crore by 2028 and create
more than 10.3 million jobs by 2028.

Entry route A culinary aspirant can start through training, internship and entry-level roles such as Kitchen
Trainee, Commis III, Kitchen Assistant or Bakery Assistant.

Growth ladder The common culinary ladder is Trainee -> Commis -> Demi Chef de Partie -> Chef de Partie ->
Sous Chef -> Executive Chef.

Wings route Wings Institute's Culinary Arts programme is positioned as a 1-year 6 months training + 6
months paid hotel internship pathway in Vadodara.

Employer universe Culinary professionals can work in hotels, restaurants, cafes, bakeries, cloud kitchens, catering,
airline catering, resorts, clubs, cruise lines and overseas restaurants.

17. Source Notes and Verification References
This guide was redesigned and expanded in May 2026. The following sources were used to verify
industry direction, Wings course details, safety/hygiene references and employer categories. Salary
ranges remain practical market guidance and should be checked against current offer letters, job portals
and employer HR policies before joining.

Source What was verified URL

Wings Institute
Culinary Arts & Chef
Course

1-year 6+6 model, commercial kitchen,
fine-dine restaurant, eligibility, certifications,
safety modules

https://wingsinstitute.com/culinary-cooking-cour
se



WINGS INSTITUTE - COMPLETE CULINARY CAREER GUIDE 2026 Hotel Chef | Restaurant Kitchen | Culinary Arts | India

wingsinstitute.com | Free counselling: 8758754444 | Alkapuri, Vadodara Page 17

Source What was verified URL

Wings Institute AI
Tools

AI Interview Coach, AI Resume Builder, AI tools
ecosystem

https://wingsinstitute.com/ai-tools

Wings Institute Hotel
Management

6 months training + 6 months paid internship
hospitality structure and hotel internship
positioning

https://wingsinstitute.com/hotel-management

NRAI India Food
Services Report
summary

Industry value, CAGR, employment and 2028
outlook

https://nrai.org/aboutNewsAndUpdate.aspx?ID=
6EQtfBjriLQ%3D&Type;=oS9yZygW1hU%3D

FSSAI FoSTaC Food safety training and supervisor reference
for food businesses

https://fssai.gov.in/cms/fostac.php

FSSAI Hygiene
Requirements

Schedule 4 hygiene and sanitary practices
reference

https://fssai.gov.in/cms/hygiene-requirements.ph
p

Marriott Careers Examples of commis/cook/specialty chef duties
and no-fee recruitment caution

https://careers.marriott.com

Oberoi Group Careers Hotel department and no-fee recruitment
caution

https://www.oberoigroup.com/careers/careers-lp

IHCL Careers Taj/IHCL hotel career ecosystem https://www.ihcltata.com/careers

Barbeque Nation
Careers

Restaurant chef role examples https://www.barbequenation.com/careers

Publishing recommendation for Wings website
● Upload this PDF on the Culinary Cooking Course page with filename:

wings-institute-complete-culinary-career-guide-2026.pdf
● Use title tag/link text: Complete Culinary Career Guide 2026 - Chef Course, Hotel Kitchen Jobs and

Culinary Careers in India.
● Add a short intro above the download button using the same words students search: chef course after

12th, culinary arts course Vadodara, hotel chef jobs India, commis chef career, professional cooking
course Gujarat.

● Add alt text for the PDF cover image if used as a thumbnail: Culinary career guide 2026 for Indian
hotel and restaurant chef aspirants by Wings Institute Vadodara.

● Place a small FAQ section below the PDF download with the voice-search questions from this guide.
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Ready to Start Your Culinary Career?
Train in a commercial kitchen. Practise in a fine-dine setup. Build
grooming, confidence and interview readiness. Then enter a paid hotel
internship and start your professional kitchen journey.

Wings Institute Culinary Arts & Chef
Course

Details

Course model 1 Year: 6 Months Training + 6 Months Paid Hotel Internship

Best suited for 12th-pass students, culinary aspirants, working cooks and students wanting
hotel/restaurant careers

Campus advantage Commercial kitchen, fine-dine restaurant, grooming/spa exposure, gym and
practical hospitality environment

Career support AI Interview Coach, AI Resume Builder, placement guidance and internship
pathway

Added readiness POSH, First Aid, AVSEC awareness, spoken English and professional
grooming

Location 2nd Floor, RG Square, Nutan Bharat Society, Alkapuri, Vadodara

Call for free counselling 8758754444

Website wingsinstitute.com/culinary-cooking-course

Admissions Open 2026
For students from Vadodara, Gujarat and nearby cities who want a practical, job-focused culinary pathway

after 12th.


