HIIUE &: UIEIHA Al TRISHD! TATIR, AHUEE T TARTCHS A ATEH SHaedT
(Physical Facilities for  Practical)

Program: Culinary Art

SN Item to be supervised Yes | No Remarks

1 Training hall & Kitchen Set

a Class room- Space (0.75 sg meter per Students).

b Cooking & Baking Lab (with Tools & Equipments
Set Up.*

C Computer Set with Printer with Networking

d Instructors' Room

e a) Dress Changing place (Male).

b) Dress Changing place (Female).

f Racks and required furniture.

g Proper lighting and ventilation
h Fire Extinguisher/s & First Aid Box*

i Cooking & Baking Store

j Cleaness (kitchen hygiene maintened)*

k Demonstration of the products.

*Critical



