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About KSE

MAHATMA GANDHI

“

“

THE BEST WAY TO FIND
YOURSELF, IS TO LOSE
YOURSELF IN THE
SERVICE OF OTHERS
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 f you want to set an example of a successful career in hospitality managment,
    where your excellence is the result of doing things differently, KSE is the place
    you want to be in. We at KSE strive to provide you with an education in 
hospitality that will teach you everything books alone cannot.

We aim to provide professional education programmes and related services of 
the highest quality and standards of excellence. Courses offered are at par with 
international standards. Through our practical workshops and assignments, our 
focus of learning is always on giving students the real-life knowledge that will help 
them secure a headstart in their profession and be a success in their chosen 
careers.

THE KRYSTAL GROUP started its first restaurant Krystal Chopstick in 
1994. Over the years, the Krystal Group has grown considerably with 
three more restaurants in Kolkata, one accommodation unit, one 
resort and one events & catering company.

With significant expansion in global opportunities, the Hospi-
tality Industry is so poised that it promises high paced, 
diverse and progressive growth in a wide range areas. At 
Krystal School of Excellence, we aspire to do just that.
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KSE Excellence In Culinary



This course features world-class culinary skill development by experiential learning 
opportunities in live training kitchens, bake labs, cafes & restaurants with optional 
international internship. The course is specially designed to extend practical food 

production techniques that are required for students to excel in this field. The course is divided in two semesters; the first 
semester focuses on basic food production knowledge, culinary skills, teamwork, bakery and the working of a fully 
functional kitchen. The second semester develops ̀ the student’s fundamental understanding of international and national 
cuisines after they have gained a basic knowledge in semester one.
After the successful completion of the two semesters students are qualified for a paid industrial internship in India or 
abroad. 
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Course Details
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KSE Excellence In Culinary

Interaction with masters of the 
culinary industry.

Special classes in bakery and 
confectionary.

Hands on training in kitchen 
labs and real time restaurant 

kitchens.

Participate in food festivals 
organized by the institute.

Develop skills in producing 
variety of cold food and bu�et 

designs.
Demonstrate expertise in prepar-

ing breakfast, lunch and dinner 
using all di�erent types of 

cooking techniques with wide 
range of ingredients.Learn principles of menu 

planning, layout of various 
international cuisines.

Learn the laws and regulations 
relating to food safety and 
sanitation in a commercial 

kitchen.

.................................... ....................................
....................................

........................................................................



Your Career 

Chef’s Speak

The word ‘culinary art’ refers to the process of cooking and arrang-
ing food. Culinary art is more than just cooking .However profes-
sionals in the field not only prepare palatable food  ,they also 
create edible works of art.  Generall,  the food is carefully prepared 
and arranged so that it is pleasing to both the taste buds as well 
as the eyes. There is a great demand for professionals with 
degrees in culinary art. They are required in hotels, restaurants, 
cafes and many other related settings. This is why pursuing a 
career in culinary arts can be great.

Anyone having a talent and passion for cooking and a desire to serve 
delicious food to people can become a  chef. Hospitality is a creative 
industry .You are creating a product and there is always scope to 
dream new ways of making  it more enjoyable for guests.There are 
many paths into a chef’s life and you need to have pure passion for 
food to strive  in this industry.Trained chefs are extremely talented 
and can find work anywhere in the world. You have to know what you 
are looking for and proceed down the path.The industry requires 
years of practical experience,as there are no shortcuts to the top.So 
cook with passion and most of all, cook with integrity.

KSE is  the biggest training centre in Kolkata for culinary art. As kitch-
en is more practical than theoretical, so KSE is the perfect institute to 
join this industry because in KSE we believe in hands on training. 
Students will get to know about the original industrial kitchen equip-
ments .Students will also learn various kinds of cuisines and also the 
practical and theoretical knowledge about bakery ,sauces ,soups 
,pastas ,pizzas, different kinds of breads etc. They will have a clear 
idea of the production department before joining the industry by 
facing many kinds of challenges in their own institute.
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Internship & Placement

Krystal Group’s Association 

At Krystal School of Excellence we focus on job oriented training programs with  100% placement support in India 
and Abroad, to help students get a job as soon as they complete the course. At KSE one can make their mark by 
forging great friendships ,out- door  
events ,extra- curricular activities and 
taking part in campus life. This campus is 
rich in tradition and exposure where  the 
students can pick up life skills like leader-
ship, etiquette and  communication. Our 
course contents are designed in such a 
way to achieve every student’s career 
goal. Students are trained in technical as 
well as soft skill to develop their overall 
personality

KSE provides six months Industrial 
Training to the students in five star and 
five star deluxe hotels. On the job train-
ing (OJT) in all four departments is 
organised in our in-house hospitality 
training centre, to give the student oppor-
tunity to learn practical aspect while in 
operation. 

Krystal school of excellence is an institute with a difference. The Krystal Group coalesces and puts into practice the 
latest trends and techniques and has association and tie-ups with many renowned and well established brands.

and many more...
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Why KSE
Kolkata’s biggest hospitality learning centre with three operational training restaurants,
one café, fully equiped boutique hotel and an eco resort.

KSE is ranked among the top ten hotel management and tourism institutes in india.

KSE is a renowned American Hospitality Academy’s World Campus

Emphasis on practical training and skill acquisition with an international standard module 
which has 60% practical learning and 40% theory.

Special sessions on personality development and communication skills by international trainers.

Special training on soft skill development and leadership skills.

Field trips, workshops, seminars and exursions.

Guaranteed 5-star internship in India & Abroad.

100% guranteed placement services.
Learn from the masters of the Industry.

Invited talks and masterclasses by experts from the industry.

FAQ

Collect the admission kit from KSE campus or download the
form online. Fill the form and submit in the admission office.

You will be given a date for your personal interview.
If you are selected you will get a selection letter via email.

How to apply?

What is the process after submitting the admission form?

Once you have recived the selection letter, submit the neccesary
documents with the admission fee in order to confirm your seat.

How to confirm your admission?

Passed in class 10 level board exams.

What is the minimum qualification required?%
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 IBRAR SIDDIQUE

Alumni Speak 

There is no sincerer love than the love of food” –George Bernard Shaw .This 
quote by Shaw has always inspired me in achieving my passion ,my dreams 
and now my profession as chef with the inspiration provided by my esteemed 
institute Krystal School of Excellence. From my childhood I had a passion for 
cooking,my senses would dance in the colours and aroma of the kitchen.  The 
only thing required was motivation and directions to my dream .The sense of 
finesse which I achieved was provided by the mentoring of my faculties. My 
overall experience at KSE have made me what I am today.

+91 9007929222


