        

   BHM-151 FOUNDATION COURSE IN FOOD PRODUCTION– II (PRACTICAL)
                                        PART A - COOKERY
          HOURS ALLOTED: 60                                     MAXIMUM MARKS: 50



	S.NO.
	                                    TOPIC
	METHOD
	HOURS

	01.
	· Fats and Oils
            Identification, 
            classification,
            uses
·  Pulses, Lentils, Legumes, Grains
            Identification, 
            classification,
            uses
	Demonstration by
instructor and
applications by
students

	04

	02.
	· Herbs/Spices 
Identification, 
Classification,
 uses  
· Understanding different types of masalas
· Food labelling /storage
	Demonstration by
instructor and
applications by
students
	04

	03.
	Preparation of menu

Salads & soups- 

Waldrof salad, Fruit salad, Russian
salad, Pasta salad,

Cream (Spinach, Vegetable, Tomato),
Puree (Lentil, Peas Carrot)
International soups

Vegetable Preparation
[bookmark: _GoBack]A la anglaise, Stir frying, Poached, Baked
Entrée-vegetable stew, Hot-Pot, Potatoes pie, Grilled
Mushrooms/sweet potato, Roast cauliflower, Grilled
Vegetables.

Simple potato preparations-
Basic potato dishes

Vegetable preparations-
Basic vegetable dishes

Indian cookery-
Rice dishes, Breads, Main course, Basic Vegetables,
Paneer preparations.
	







Demonstration by
instructor and
applications by
students
	








52

	
	TOTAL
	
	60 HRS.



