STATEMENT OF PURPOSE

Diving into the realm of Confectionery Arts & Entrepreneurship offers a delightful blend of culinary artistry and
business prowess, paving the way for a dynamic and rewarding career. Fuelled by my deep-seated passion for
baking and a strong inclination towards entrepreneurship, 1, Adithya B Vijay, hailing from Kerala, India, am
eager to pursue the Bachelor’s Degree program in Confectionery Arts & Entrepreneurship at the renowned
Institut Culinaire de France in France for the upcoming academic session. During my higher secondary
education, | pursued a curriculum focused on commerce, computer studies, and home science, which laid a
robust groundwork for my academic pursuits. To bridge the gap between theory and practice, | embraced the
role of an F&B Service Boy. This hands-on experience provided me with invaluable insights into the nuances of
the food and beverage industry, igniting my passion and reinforcing my commitment to exploring the
fascinating world of confectionery and honing my entrepreneurial skills. The driving force behind my decision
to pursue this bachelor's program lies in my ambition to launch my own bakery chain business in my native
land. | am passionate about crafting a distinctive and creative bakery chain that delivers delectable, top-notch
baked goods and ensures outstanding customer satisfaction.

I belong to a traditional Indian family. Supported by my parents and fuelled by a clear vision and determination,
I am excited to embark on this transformative educational journey in France. | am committed to seizing this
opportunity to expand my horizons, enhance my skills, and make significant contributions to the confectionery
industry in my home country while realizing my career dreams and aspirations. Reflecting on my academics, |
completed my 10th grade in 2020 with a second division through the National Institute of Open Schooling.
Moving forward, | finished my higher secondary education in 2023 with 79%, opting for commerce with
computer and home science. Moreover, to gain some professional insights, | worked as an F&B Service Boy at
Saroovaram Catering. This professional exposure enriched my skill set, enhancing my understanding of
customer service and the operational dynamics of the industry. The experience has provided me with a practical
perspective and a comprehensive grasp of the industry, which | believe will be crucial as I immerse myself in
the world of confectionery and entrepreneurship. Armed with a solid academic foundation, practical insights,
and a passion for baking and business, 1 am confident that I am well-equipped to excel in this bachelor’s
program and to ultimately realize my goal of launching a successful bakery chain business.

I am excited to pursue the Bachelor’s in Confectionery Arts & Entrepreneurship program for its holistic
approach to nurturing aspiring entrepreneurs in the realms of pastry, chocolate, confectionery, ice-cream, and
baking. Moreover, the program’s curriculum is thoughtfully structured, with a foundational core during the
initial two years and specialized options available in the third year. It offers a well-rounded education that
encompasses both theoretical learning and hands-on practical experience. Beyond mastering the art of
production, the program also delves into vital areas such as marketing, economics, and business management,
aiming to develop self-reliant entrepreneurs capable of excelling in all aspects of the confectionery arts. | am
particularly impressed by the program's focus on nutrition, dietary balance, and sustainable practices.
Furthermore, topics like organic sourcing, energy conservation, waste management, and fair trade are integrated
into the curriculum, reflecting the program's commitment to fostering environmentally aware and socially
responsible entrepreneurs. Additionally, the program emphasizes the importance of delivering exceptional
customer service from the initial stages of production. This customer-centric approach, which covers aspects
like customer engagement, information sharing, sales support, recipe tasting, and customer retention, matches
with my belief in the significance of providing outstanding customer experiences. Above all, the program's
practical training component, where international students like me will engage in real-world professional
scenarios, challenging to develop product lines, design packaging, set pricing strategies, create shop layouts, and
devise promotional campaigns while adhering to legal guidelines. Also, the program will equip me  with
essential skills in product manufacturing, business management, quality assurance, technology, and cultural
appreciation, providing a comprehensive and well-rounded education. Considering all these factors, | am eager
to join this esteemed bachelor’s program and embark on an enriching educational journey that will equip me
with the tools and insights to realize my entrepreneurial aspirations in the confectionery arts.




After in-depth research, | chose to further my studies in France, recognizing the multitude of benefits the nation
offers to international students. Pursuing this bachelor's program in France presents a distinctive and unmatched
opportunity to delve into the rich culinary heritage and cutting-edge practices of one of the world's foremost
gastronomic hubs. France's reputation for excellence in pastry, chocolate, and confectionery is unparalleled, and
studying in such a vibrant and evolving setting will equip me with essential insights, competencies, and
knowledge that hold global acclaim and high esteem within the industry. Moreover, France's deep-rooted
culinary traditions, coupled with its focus on innovation, quality, and artisanal craftsmanship, make it an ideal
setting to learn and excel in the art of confectionery. The prospect of learning from seasoned professionals,
acclaimed chefs, and industry stalwarts in top-tier institutions will empower me to build a robust foundation in
the techniques, customs, and advancements of French pastry and confectionery. Furthermore, studying in France
will immerse me in a tapestry of diverse cultural encounters, culinary traditions, and global viewpoints,
fostering both my personal and professional development. The multicultural environment, opportunities for
international networking, and exposure to global best practices will expand my horizons and equip me with the
skills and insights needed to succeed in the increasingly interconnected and competitive global confectionery
landscape.

I am excited to pursue my bachelor’s program at the Institut Culinaire de France. Studying at this prestigious
institution offers a unique blend of traditional craftsmanship, innovative creativity, and entrepreneurial
excellence. The institution's state-of-the-art facilities have left a profound impression on me. I am convinced
that the institution provides an exceptional combination of academic theory and hands-on experience, delivering
a comprehensive education that is esteemed in the culinary world. The chance to be mentored by accomplished
faculty members who are leaders in their respective fields is particularly enticing. 1 am convinced that the
comprehensive and industry-relevant curriculum, coupled with the guidance of experienced faculty at Institut
Culinaire de France, will empower me with the requisite skills, knowledge, and a global perspective to thrive in
the competitive landscape of confectionery arts and entrepreneurship. Upon finishing my studies in France, |
plan to bring back the expertise and insights | have acquired to contribute to the culinary landscape of India.
Driven by my aspirations, | aim to build my own bakery chain in my native country. My passion lies in
developing a distinctive and creative bakery chain in my home town. With this in mind, | would like to kindly
request the admission officer of the Institut Culinaire de France to kindly consider my application for the
Bachelor’s Degree program in Confectionery Arts & Entreprencurship for the upcoming intake. Thank you.

Sincerely,
Adithya B Vijay




