
INDIAN
CUISINE

Indian Spices &
Marinades

Tandoor Techniques &
Handling

Preparation &
Presentation

Experienced &
Professional Chefs

Modern Kitchen &
Tandoor Setup

Hands-On Practical
Training

CURRY & TANDOOR

Tradition . Taste . Perfection .

Explore the rich heritage of India through hands-on
training in authentic curries, aromatic spices and

tandoor cooking. Learn classic techniques, regional
flavours and create restaurant-style dishes
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From the Smoky
Tandoor to Your
Perfect Plate!

YOU WILL LEARN

Tandoor Safety &
Management

Cooking Temperature
& Control

Menu Planning &
Pairing

TANDOOR ITEMS YOU WILL MASTER

WHY CHOOSE STARCHEF?

Industry Relevant
Curriculum

TANDOORI
CHICKEN

CHICKEN
TIKKA

SEEKH
KEBAB

PANEER
TIKKA

TANDOORI
FISH

CURRIES ASSORTED 
NAAN

Kalikanagar, Butwal

info@starchef.edu.np

www.starchef.edu.np

Mobile: 9709084890
New Baneshwor, Kathmandu

info@starchef.edu.np

www.starchef.edu.np

Phone: 01-4105150
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