BHM-201 FOOD PRODUCTION OPERATIONS – PRACTICAL
HOURS ALLOTED: 120 						MAXIMUM MARKS: 100


[bookmark: _GoBack]
	
Each institute to formulate 30 set of menus from the following cuisines. 
 Awadh 
 Bengal 
 Goa 
 Gujarat 
 Hyderabad 
 Kashmiri 
 Maharashtra 
 Punjabi 
 Rajasthan 
 South India (Tamil Nadu, Karnataka, Kerala) 

SUGGESTED MENUS 
MAHARASTRIAN 
MENU 01
Koshimbir 
Paneer kohlapuri 
Batata Bhajee 
Masala Bhat 
Thali peeth
Masala Poori 
Coconut Poli 


MENU 02
Missal pav
Patrani paneer 
Tomato Saar 
Moong Dal Khichdee 
Tilgul Chapatti 
Amti 
Basundi 

AWADH
MENU 01
Navratan pulao
Paneer do piazza
Dhingri dolma 
Badin Jaan  
Kulfi with Falooda 

MENU 02
Veg keema kebab
Navratan korma
Paneer Pasanda 
Awadhi veg biryani
Bakarkhani
Muzzafar

BENGALI 
MENU 01 
Veg chops
Niramish jhol 
Cholar dal 
Ghee Bhat 
Tomato chutney
Misti Doi 

MENU 02 
Vegtable charchori 
Aloo potol
Baigun Bhaja 
Tikoni Pratha 
Payesh 

MENU 03
Pholgobhi bhapa
Sukto
Bhaja muger khichuri
Luchi 
Aloo Posto
Kala Jamun 

GOAN 
MENU 01 

Vegetable xacutti
Mushroom chilli fry
Toor Dal Sorak 
Arroz
Alle Belle(without egg) 




MENU 02 
Kokum sharbet
Vegetable Caldeen
Cabbage Foogath
Coconut Pulao 
Dodol

MENU 03
Vegetable Vindaloo
Tomato curry
Beans pulao
Sol kadi 
Bibinca 

PUNJABI 
MENU 01 
Kadhi 
Punjabi Gobhi
Lauki kofta
Matar Pulao
Laccha paratha 
Kadhah halwa

MENU 02 
Paneer tikka 
Rajmah Masala 
Soya  chap
Gajar matar pulao 
Bhaturas 
Row Di Kheer 

MENU 03 
Sarson Da Saag 
Aloo methi
Amritsari Chole 
Plain Pulao 
Makki Di Roti 
Sooji Da Halwa
 
MENU 04 
Tandoori gobhi 
Dal Makhani
Paneer lababdar
Pudinia Chutney 
Baingan Bhurtha
Tandoori Roti 
Gajar ka halwa 


SOUTH INDIAN 

MENU 01 
Vegetable Upma
Rasam
Beans Carrot Poriyal
Thoran 
Curd Rice 
Pal Payasam 

MENU 02
 
Errusarry 
Vegetable Moilee
Olan 
Lemon Rice
Malabari Paratha (without egg)
Parippu Payasam 


MENU 03 
Idli/Vada
Veg Saggu
Sambhar
Kuttu
Tamarind Rice 
Kesari


MENU 04
Paneer Chettinad 
Avial 
Coconut Rice 
Huli 
Mysore Pak 


RAJASTHANI
 
MENU 01 

Ker Sangri 
Aloo Mangodiya
Makki Ka Soweta 
Gatte Ka Pulao 
Chutny (laal mirch&garlic) 
Moong Dal Halwa 

MENU 02
Besan Ke Gatte 
Ratalu Ki Subzi 
Papad ki Sabji
Dal 
Batti 
Churma 

GUJRATI

 MENU 01
Sarki 
Patra
Brown Rice 
Gujrati Dal 
Methi Thepla 
Kadhi
Shrikhand 

MENU 02 
Khandvi
Oondhiyu 
Batata Nu Shaak
Osaman 
Gujrati Khichadi 
Jeera Poori 
Mohanthal 



HYDERABADI 

MENU 01 
Pasarettu(moong dal dosa)
Coconut Chutney
Ambada ki bhaji with Channa dal
Tomato Kut 
Veg biryani
Hare Piaz ka Raita 
Double Ka Meetha 


MENU 02 
Paneer 65
Dalcha 
Mirchi Ka Salan 
Vegetable biryani
Mix Veg. Raita 
Khumani Ka Meetha 


Rice and Bread Preparations: Muthanjan, Plain Rice, Girdeh, Lawas
Vegetables and Potato: Ruwangan chaman,Choek wangan,Chaman Qaliyan Alleh Yakhean, Dum Aloo Kashmiri ,Nader Palak, Razma Gogji 
Sweet Dishes: Kongeh Phirin (Sooji phirni with Saffron), Aae't phirin (Wheat Flour Phirni), Halwa 


Chutneys: coconut chutney, Ganda Cheten, saunth chutney, tomato chutney, mint chutney, mango chutney, date chutney, Aleh cheten (pumpkin chutney)
Garlic chutney, 
 
Note: In addition to above each institute to formulate 06 (six) set of regional menus including snacks, sweets
	30 HOURS

30 menus - 
04 hours per practical class
(30*4=120 hrs) 
	
100%



