
creative arts–3 is an advanced-level course that focuses on mastering artistic techniques and

developing a professional approach to creative practice. it emphasizes innovation, conceptual thinking,

and specialization in chosen art forms. The course encourages students to create original works, build

strong portfolios, and gain exposure to industry standards. it is designed for learners aiming to pursue

professional careers or higher studies in the creative and cultural sectors.

To develop advanced artistic skills and technical proficiency

l advanced mastery of specialized art forms and techniques 

l strong emphasis on conceptual development and creative thinking 

l Portfolio-focused learning for professional readiness 

l Exposure to industry practices and current artistic trends 

l mentorship from experienced artists and professionals 

l opportunities for exhibitions, workshops, and live projects 

l integration of research, creativity, and practical application 

l Professional careers in fine arts, design, and creative industries 

l opportunities in advertising, media, animation, and visual communication 

l Freelancing as an artist, illustrator, or designer 

l Entrepreneurship in art studios, galleries, and creative startups 

l higher studies and specialization in advanced art and design fields 

l Participation in national and international exhibitions and competitions 

l Portfolio development for career placement and professional growth 

programme details

tilak maharashtra vidyapeeth- prospectus 2026-2027118

creative artS - iii (code - 470)

bakery and confectionary, advanced floWer arranGment, 

Graphic deSiGninG

introduction

objectives

unique features

opportunities



duration : 1 year

eligibility :  12th pass / creative arts - ii

course mode : Full Time 

medium : English

medium of answer : English

exam pattern : written (as per module) and practical

exam mode : internal and External

evaluation : lab practical

fee Structure : 

indian Students

foreigners Students

note : 1) Each module for 4 months

2) above Fee structure is applicable for all 3 modules

programme details
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tuition admission exam eligibility library laboratory / practical total

20,500 2,000 1,000 1,000 500 29,000 54,000

tuition admission exam eligibility library laboratory / practical total

28,500 3,000 1,000 1,000 500 34,000 68,000



1. bakery and confectionery (january) (code - 316) (2 credits)

minimum passing marks: 40% 

bakery products including cakes, cookies, pastries, icings, chocolates and breads areincluded  in the syllabus.

1. Practical examination of 100 marks would be conducted at the end of the course.

2. minimum admissions to start the course is 10.

opportunities at the exit point :

l reputed bakery-manufacturing units.

l starting an individual bakery unit.

modules

or

programme details
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1. cake Variations 5. croissant Variations

2. bread Variations 6. muffins Variations

3. Pastry Variations 7. cookies Variations

4. Donut Variations 8. macrons Variations

program details

examination Scheme



indian cookery (june) (code - 824) (2 credits)
minimum passing marks: 40% 

The indian cookery course is a 30-hour practical-based program conducted from july to november,

with sessions held once a week. The course is designed to provide students with hands-on training in

the preparation of authentic indian regional cuisines. students will explore the rich culinary diversity of

india through practical sessions covering major regional cuisines such as maharashtrian, south indian,

Punjabi, rajasthani, gujarati, bengali, goan, and other traditional indian food cultures. Emphasis is

given to regional ingredients, traditional cooking techniques, spice blends, presentation styles, and

cultural significance of indian food traditions. The course helps students develop practical culinary skills

while understanding the heritage and diversity of indian gastronomy.

objectives of the course :

1. To develop practical skills in preparing authentic dishes from various indian regional cuisines.

2. To familiarize students with regional ingredients, cooking methods, and traditional culinary practices

of india.

3. To enhance students' understanding of india's diverse food culture and its culinary heritage.

eligibility : 10th pass

fee Structure :

programme details
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tuition admission exam eligibility library laboratory / practical total

7,000 1,000 1,000 500 500 8,000 18,000



2. advanced flower arrangement (code - 808) (4 credits)
minimum passing marks: 40% 

course content 

1) advanced curriculum based on ohara school of ikebana (japan)

2) structures 

fee Structure :

note : Examinations – written and Practical at the end.

3. Graphic designing (code - 314)

minimum paSSinG markS: 40% for each module

fee Structure :

programme details
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tuition admission exam eligibility library laboratory / practical total

7,000 1,000 1,000 500 500 8,000 18,000

tuition admission exam eligibility library laboratory / practical total

7,000 1,000 1,000 500 500 8,000 18,000

Sr.

no

course 

code
course name category

credit theory marks practical marks total

markstheory practical external internal external internal

1. 470-314-101 corel Draw (Pr) core - 3 - - 60 40 100

2. 470-314-102 Photoshop (Pr)  core - 3 - - 60 40 100

3. 470-314-103 illustrator/in design (Pr) core - 2 - - 60 40 100

total courses =
03

total - 8 - - 180 120 300




