


BHM111 - FOUNDATION COURSE IN FOOD PRODUCTION – I (THEORY)

HOURS ALLOTED: 30                                               MAXIMUM MARKS: 100

	S. NO.
	                                                          Topic
	Hours
	weight age

	01.
	CULINARY HISTORY 
Origin of modern cookery
History of Indian cuisine
Philosophy behind veg cuisine 
	02
	5%

	02.
	INTRODUCTION TO COOKERY
 A. Levels of skills and experiences
 B. Attitudes and behaviour in the kitchen 
 C. Personal hygiene
 D. Uniforms & protective clothing
 E. Safety procedure in handling equipment
	02
	5%

	03.
	HIERARCHY AREA OF DEPARTMENT AND KITCHEN 
A. Classical Brigade
B. Modern staffing in various category hotels 
C. Roles of executive chef 
D. Duties and responsibilities of various chefs 
E. Co-operation with other departments    
	03
	10%

	04.
	CULINARY TERMS 
A. List of culinary (common and basic) terms
B. Explanation with examples
	02
	5%

	05.
	AIMS & OBJECTS OF COOKING FOOD 
A. Aims and objectives of cooking food
B. Various textures 
C. Various consistencies 
D. Techniques used in pre-preparation
E. Techniques used in preparation
	02
	10%

	06.
	BASIC PRINCIPLES OF FOOD PRODUCTION – I
 i) VEGETABLE AND FRUIT COOKERY 
A. Introduction – classification of vegetables
B. Pigments and colour changes 
C. Effects of heat on vegetables 
D. Cuts of vegetables 
E. Classification of fruits 
F. Uses of fruit in cookery 
G. Salads and salad dressings
 
ii) STOCKS 
A. Definition of stock 
B. Types of stock 
C. Preparation of stock 
D. Recipes 
E. Storage of stocks 
F. Uses of stocks 
G. Care and precautions


[bookmark: _GoBack]iii) SAUCES 
A. Classification of sauces 
B. Recipes for mother sauces 
C. Storage & precautions
	03
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02
	10%










5%




10%

	07.
	METHODS OF COOKING FOOD 
A. Roasting
B. Grilling 
C. Frying 
D. Baking
E. Broiling 
F. Poaching 
G. Boiling
  Principles of each of the above 
 Care and precautions to be taken 
 Selection of food for each type of cooking
	04
	15%

	08.
	SOUPS
A. Classification with examples 
B. Basic recipes of Consommé with 10 Garnishes
	
02


	
10%

	09.
	FSSAI Norms,
A. Introduction
B. It’s role and area
HACCP
	02
	05%

	10.
	COMMODITIES:
i) Shortenings (Fats & Oils) 
A. Role of Shortenings 
B. Varieties of Shortenings 
C. Advantages and Disadvantages of using various Shortenings 
D. Fats & Oil – Types, varieties 

ii) Raising Agents 
A. Classification of Raising Agents 
B. Role of Raising Agents 
C. Actions and Reactions 

iii) Thickening Agents 
A. Classification of thickening agents 
B. Role of Thickening agents

iv) Sugar 
A. Importance of Sugar 
B. Types of Sugar 
C. Cooking of Sugar – various
	04
	10%

	
	                                              TOTAL
	30
	100%



