
SHAPING THE Future OF 

GASTRONOMY  AND BEYOND

Culinary Design 
M A N AG E M E N T

B AC H E LO R  O F  SC I E N C E



I N  A N  Ever-revolving W O R L D,  W H E R E 
B U S I N E S S  A N D  S O C I E TA L  L A N D S C A P E S 
A R E  R A P I D LY  T R A N S F O R M I N G ,  N E W 
O P P O R T U N I T I E S  A R E  E M E R G I N G  F O R 
Innovative M A N A G E M E N T  A P P R OA C H E S  TO 
T H R I V E  B E YO N D  T H E  L I M I TAT I O N S  O F 
T R A D I T I O N A L  M E T H O D S .

Enter Culinary Design Management, a dynamic discipline that equips tomorrow’s 
leaders with the tools to create innovative, tailored solutions that address 
unique organizational challenges.

This BSc degree programme, oٳered jointly with Université Paris Dauphine, is a 
launchpad for the solution-makers of tomorrow. Our programme is dedicated 
to developing innovative managers who can explore uncharted territories and 
address challenges that have yet to be deٴned.
Students will learn to blend creativity, strategy, and sustainability to drive 
innovation in the gastronomy and food business environment.

WHAT IS “Culinary Design Management”?
Design Management focuses on providing solutions adapted to particular 
settings, conditions, projects, perspectives & objectives of an organisation and 
the challenges it faces in its operations.

HOW DOES IT APPLY TO THE Gastronomy & Food Business Environment ?
Imagine leading the change in sustainable culinary practices by prioritizing local, high-quality ingredients, or being the ٴrst 
to respond to supply chain disruptions with smart product and ingredient substitutions. Picture yourself crafting novel food 
experiences that excite and inspire, incorporating cutting-edge techniques and technologies, and oٳering solutions that adapt to 
diverse business environments.

In this programme, you will learn to respond to sociocultural trends, dietary shifts, and the ever-pressing climate challenges 
that inٵuence today’s food industry. As a graduate, you won’t just follow the trends, you will set them. You will be a key player in 
shaping the future of gastronomy and beyond, armed with the knowledge and skills to make a real impact.

Join us and become the solution maker of tomorrow

B AC H E LO R  O F  SC I E N C E



Integrate foundational knowledge 
of economics, ٴnance, accounting, 

data management and business 
management skills to be applied 
in a diversity of food services and 

business environments

Foster and oversee deployment 
of adapted solutions for 
culinary and gastronomy 

related enterprises

Integrate sustainability 
in proposed 

management solutions

Craft novel gastronomy-related 
experiences using sound problem-
solving approaches with a view to 

integrating eco-friendly concepts & 
digital technologies

Apply critical thinking in the design and 
management of food services, product 
design or gastronomy-related activities 

across a wide range of business settings

Adapt practices to trends and 
changing regulatory frameworks 
through ethical, entrepreneurial, 
and solution-driven leadership

Programme HIGHLIGHTS

TUITION FEES:

EXTRA FEES: 

- International experience 

- Student Life and Campus Contribution (CVEC)

WEEKLY CLASS CONTRIBUTION:

Weekly hours will range between 30 and 40 hours at 
both Le Cordon Bleu Paris and Université Paris Dauphine 
campuses

Key  INFORMATION

PREREQUISITES:

• All students must be aged 18 years or over 
• Level of studies:

- Baccalauréat Français or 
- A-level transcripts (UK): minimum 1B + 2C or
- International Baccalaureate minimum score of 35 with no subject 
less than 5 or
- High School leaving certiٴcate average score: 70% and over

• English proٴciency: B2 or equivalent
• Prior experience of learning: CV in English
• Motivation and aspiration: supporting statement of 500 words in 

English language

INTAKE DATE:  September 2026

LANGUAGE: Taught entirely in English

DIPLOMA:  BSc Culinary Design Management – 180 ECTS

DURATION : 3 years, full time

FOOD DESIGN & INNOVATION:
Food Product Designer

Food Experience Designer
Food Consultant

Food Research and Development
Food and Beverage Operations Manager

DESIGN MANAGEMENT & CREATIVE LEADERSHIP:

 Design Manager
Kitchen design, culinary and hospitality spaces and  

service Designer
Creative Manager

Innovation Manager
Culinary Brand Manager

ENTREPRENEURSHIP & EDUCATION:
Food Entrepreneur

Food Design Educator
Sustainable Gastronomy Expert

THE  New Jobs  OF TOMORROW

Roles that have yet to be deٴned but will emerge as 
the industry evolves

Car¶r OPPORTUNITIES

Year 1      €23,600       €26,100

Year 2      €22,500       €25,000

Year 3      €22,500       €25,000

European 
students

Non-European 
students

This programme enables you to:



INTERNSHIP

Learner of fundamental practices & 
theoretical knowledge

60 ECTS

Practitioner for designs, operations and 
strategies

60 ECTS

Leadership expert in designing 
solutions and application

60 ECTS

ACADEMIC Journey

1STUDENT LIFE 
Immerse yourself in the vibrant, cosmopolitan energy 

of Paris, where world-class education meets rich cultural 
experiences. Discover a city that inspires innovation and 

creativity at every corner!

3
PROFESSIONAL LIFE 

Engage with a dynamic network of culinary and business 
professionals through industry events and collaborations. 

Leverage the entrepreneurship incubator and partnerships 
with industry leaders to contribute to project development 
and gain hands-on experience, preparing you to lead in the 

global culinary and business sectors.

2
CAMPUS LIFE 

Beneٴt from the cutting-edge facilities and modern 
classrooms at Le Cordon Bleu Paris and Université 

Paris Dauphine. With access to state-of-the-art teaching 
technologies, university libraries, student services, sports 

facilities, and an incubator, you’ll be studying in the heart of 
Paris, where academic excellence meets real-world resources.

Cuâiculum

LE CORDON BLEU PARIS
PRIVATE HIGHER EDUCATION INSTITUTE

13 - 15 Quai André Citroën, 75015 Paris
+33 (0)1 85 65 15 00 • paris@cordonbleu.edu
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LE CORDON BLEU PARIS
Leading gloabal network of culinary arts and hospitality 

management institutes

UNIVERSITÉ PARIS DAUPHINE
Leading French university positioned in World Top 50 Institutions*

UNIVERSITÉ PARIS DAUPHINE
Place du Maréchal de Lattre de Tassigny, 75016 Paris 
+33 (0)1 44 05 44 05
dauphine.psl

Le Cordon Bleu Paris@lecordonbleuparis @lecordonbleuparis Le Cordon Bleu Paris @lecordonbleuparis
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E •  Introduction to: Sociales Sciences and 

Methods (research methods, stats), 
Accounting, Management, Digital 
Ecology AI, Legal Concepts

• Principles of economics 
• Computer sciences
• Foundations of Sustainability
• Ecological challenges of the 21st 

century
• Professional French

• Integrated Culinary Arts - Practical
• Global Culinary and Hospitality  

Environment
• Food Systems
• Cultural and Culinary History
• Global Wine, Beverage & Spirits
• Culinary Science
• Culinary Business Tourism

• History of Business and Management
• Creative writing
• Date acquisition, extractions and storage
• Brand Strategy
• Operational Management
• Law on hygiene and food security
• Accounting in Management 2
• Advanced Marketing 1
• Contracts law
• Digital sciences artiٴcial intelligence
• Corporate social responsability
• Professional French
• Conference introduction to Incubator
• Marketing and Communication

• Culinary Development
• Food and Beverage Management
• International Gastronomy
• Food and Beverage Hospitality Concepts
• Culinary Design (Prototype - Launch)
• Service Operations Logistics
• Global Food Systems
• The Built Environment

• Negotiation
• Human Resources Management
• Digital Considerations
• Employment Law
• Entrepreneurship
• Operational Behaviour
• Advanced Communication
• Advanced Project Management
• Client Relations
• Corporate Finance
• Business Plan

• Food Design Studies
• Food Business Entrepreneurship
• Customer Experience Design
• Global Supply Chain Management
• Future Food Systems
• Global Sustainable Gastronomy
• Culinary Design Project

YEAR 1 YEAR 2 YEAR 3

OPTIONAL INTERNATIONAL 
EXPERIENCE

*Times Higher Education (THE) top 50 university rankings worldwide


