


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

HOURS ALLOTED: 30                                               MAXIMUM MARKS: 100

	S. NO.
	                                                          Topic
	Method 
	Hours 

	01.
	i) Equipment - Identification, Description, Uses & handling 
ii) Hygiene - Kitchen etiquettes, Practices & knife handling 
iii) Safety and security in kitchen 

	Demonstration by instructor and applications by students 

	4

	02.
	i) Vegetables - Classification 
ii) Cuts - Julienne, Jardinière, Macedoine, Brunnoise, Payssane, Mignonette, Dices, Cubes, Shred, Mirepoix 
iii) Preparation of salad dressings 
	Demonstration by instructor and applications by students 

	4

	03.
	[bookmark: _GoBack]Identification and Selection of Ingredients - Qualitative and quantitative measures. 

	Market survey/tour
	4

	04.
	i) Basic Cooking methods and pre-preparations 
ii) Blanching of Tomatoes and Capsicum 
iii) Preparation of concasse 
iv) Boiling (potatoes, Beans, Cauliflower, etc) 
v) Frying - (deep frying, shallow frying, sautéing) 
Aubergines, Potatoes, etc. 
vi) Braising - Onions, Leeks, Cabbage 
vii) Starch cooking (Rice, Pasta, Potatoes) 
	Demonstration by instructor and applications by students 

	4

	05.
	Stocks - Types of stocks (White and Brown stock) 
1.Vegetable stock (in place of fish stock)
2. Fungi stock 
3.Emergency stock 

	Demonstration by instructor and applications by students 

	4

	06.
	Sauces - Basic mother sauces 
 Béchamel 
 Espagnole 
 Veloute 
 Hollandaise (need discussion)
 Mayonnaise 
 Tomato 

	
Demonstration by instructor and applications by students 


	4








	07.
	Demonstration & Preparation of simple menu 

	Demonstration by instructor and applications by students 

	8

	08.
	Simple potato preparations 
 Baked potatoes 
 Mashed potatoes 
 French fries 
 Roasted potatoes 
 Boiled potatoes 
 Lyonnaise potatoes 
 Allumettes 

Vegetable preparations 
 Boiled vegetables 
 Glazed vegetables 
 Fried vegetables 
 Stewed vegetables 

	Demonstration by instructor and applications by students 



	
16

	09.
	Simple Salads & Soups: 
 Cole slaw, 
 Potato salad, 
 Beet root salad, 
 Green salad, 
 Fruit salad, 

	Demonstration by instructor and applications by students 

	8

	
	                                              TOTAL
	
	60




