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SYLLABUS

Semester: I
Food Production Operations

Course Code : MHMCТ 101

Credits: 04
L/T/P (Per week) 3/1/0

Objective
This course aims to provide inputs on professional food production operations. Students

shall learm and develop food production ille in the lab, supplemented with theoretical

inputs. Learners shall be exposed to cooking methods, the use and care of equipment, and
ingredients along with their roles in various areas of professional kitchen.Course

Outline Topic

Unit 1 Professional Kitchen & Cooking:
Introduction, definition, sections and its role.

Hours

Lecture Tutorial

Personal & kitchen hygiene, uniform, protective clothing.
Kitchen layouts (Basic, Bulk and Show kitchens), hierarchy
of kitchen department.

6 2

Attributes, duties & responsibilities of various food
production staff in kitchen, coordination of kitchen with otherdepartments.

Unit 2 Kitchen Equipments, Fuels and Methods of Cooking
6 2

Kitchen equipments, classification, description, usage,
upkeep and storage.
Kitchen tools, knives, their usage, care & maintenance,
workstations, safety procedures.
Fuel - types, usage and precautions.
Methods of cooking-. Classification (Boiling, Steaming,
Poaching, Blanching Sautéing, Grilling, Roasting, Baking
Braising, Broiling, Microwaving, and Frying. Stewing),
equipment required.

Unit 3
12 4

Unit 4

Unit 5

L
a
w

Commodities, Processing & Application
Herbs, spices and condiments.
Fruits and vegetables, nuts.

Fat, egg, flour, milk and milk products: - Introduction, types,
purchasing, storing considerations and their key uses in
kitchen.

Cleaning and pre-preparation of food commodities, quality
points, cuts of fruits & vegetables.

Stocks, Sauces, Soups and Salads

• Stocks: Introduction, classification, usage, preparation.

Sauces: Introduction, classification, usage, thickening agents,
preparation of mother sauces, understanding their derivatives,
proprietary sauces, making of good sauce, emerging trends.
Soups: Introduction, classification, preparation, salient
features, care and precautions, trends in soup presentation.
Salads: Introduction, compositions, types, dressings,
emerging trends.

Vegetable, Cuts & Cookery

Introduction, Vegetables, Pigment and Color Changes upon
cooking
Effect of Heat on vegetables
Cuts of Vegetables

Nutritional and hygiene aspects

Some Indian and exotic vegetables: Broccoli, Cabbage,
Potatoes, Onions, Spinach, Cucumber, Tomatoes, avocado.
Beetroot, French Beans, Gourd, Bottle Gourd, Pumpkin,

12 4 ne

9 3
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RelerenceBooks

E-

resources
Course

Outcome

Okra, Colocasia, Spinach, Carrot, Turnips
Total Hours

45 15

Theory of Cookery: KrishnaArora Publisher: Frank 
Brothers

Food Production Operations: Parvinder S Bali, Oxford University Press

Modern Cookery (Vol- I) By Philip E. Thangam, Publisher: Orient Longman

Practical Cookery By Kinton&Cessarani

Practical Professional Cookery by Kauffman &Cracknell

Professional Cooking by Wayne Gislen, Publisher Le Cordon Bleu

Purchasing Selection and Procurement for the Hospitality Industry By Andrew Hale

Feinstein and John M. Stefanelli

At the end of the course the students would be able to:

1. Describe duties and responsibilities of kitchen personnel

2. Classify different equipments, fuels and methods of cooking

3. Recognize different ingredients used in kitchen

4. Explain various types of stock, sauces, soup and salads preparations

5. Identify all vegetables cut and discuss use of different cuts

Food Production Operations (Practical)

0/0/4

Course Code : MHМСТ

101P

Credits: 02
Semester: I L/T/P (Per week)

Objective This course enables students to familiarize with:

kitchen equipment

different methods of cooking

commonly used ingredients

some common preparations

Course

Outline

Topic
Practical Hours

Understanding personal hygiene & kitchen hygiene.

Grooming for professional kitchen - do's& don'ts.

4

Understanding kitchen layouts.

Familiarization with kitchen equipments and tools.

4

Fuels-Their usage and precautions.
8

Kitchen first aid.

Handling fire.

Familiarization, identification of commonly used ingredients in

kitchen.

8

Understanding methods of cooking & HACCP standards.
8

Understanding eggs and their simple breakfast preparations.

Hard & soft boiled eggs.

Fried eggs.

Poached eggs.

Ra
r

•

Scrambled eggs.

Omelet's (Plain, Spanish, Stuffed)

Vegetables -Their usage and cooking precautions. Cuts of

vegetables.

Preparation of stocks, mother sauces and at least two

derivatives each.

Preparation of soups (Minestrone, Consommés, Cream

Soups, Puree Soups, Clear Soups, Bisques, Cold Soups,
Chowders and others).

А

28
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E-

resources

Course
Outcome

Simple preparation of boiled rice (Draining & Absorption)
method, fired rice.

Simple dal preparation.
Wheat, products like making chapattis, parathas, phulkas,
kulchas&puris.
Simple breakfast preparations.
Bakery Preparation- Bread roll, bread, sponge, assorted
cookies and moulded chocolates.

Total Hours

At the end of the course the students would be able to:
1. Draw a kitchen layout
2. Prepare egg dishes and explain role of egg
3. Demonstrate vegetable cuts

4. Illustrate stock, soups, sauces and bread preparation

Food & Beverage Service OperationsSemester: I

Objective

L/T/P (Per week)

60

Course Code: MHМСТ 102

3/1/0 Credits: 04

This course introduces to the students on Professional Food & Beverage Service Operations.
Students shall learn and develop food service skills in the lab, supplemented with theoretical
inputs. Learners shall be exposed to service methods, the uses and care of equipments, and

tools along with their roles in various areas of professional food service outlets.
Course

Outline
Topic Hours

Lecture Tutorial
Unit 1 Introduction to Food & Beverage Service

Introduction, definition, classification of catering
establishments and their importance.
Personal hygiene, uniform and grooming standards and types
of Food & Beverage service areas (F&B outlet with their
operations).

12 4

Organizational structure of Food & Beverage service
department, duties and responsibilities of staff.

Attributes and coordination of Food & Beverage service
department with other departments.

Unit 2 Equipment- types and usage 9 3
Furniture - tables & chairs

Chinaware – sizes and capacity
Stainless steel and Silverware - cutlery, service equipments
Glassware- capacity & usage

Disposables - types, advantage & disadvantage
Linen - types & sizes

Special equipment- care & maintenance

New trends in equipment – sizes, color, andshapes.
Unit 3 Meals and Menu Planning

12 4
Origin and types of menus, menu planning - objectives,
considerations and constraints.

French classical menu (courses, sequence, cover and
accompaniments and examples).

Special food service- cover, accompaniments and services.
•Types of meals.

Unit 4 Catering Management

Function catering- banquet.
•Function catering- buffet.

6 2

Lra

L
a
i
k
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Unit 5

Reference
Books

E-

resources
Course
Outcome

Ancillary departments,Room service.Types of service

Table Service - Silver/English, American

Self Service -  Buffet and Cafeteria Service

Specialized Service -- Gueridon, Lounge, Room

Single Point Service- Takeaway, Vending, Kiosks, Food

Courts

New trends in service – Clientele centric approach.

Total Hours

Arora.R,K, Bar and Beverage Management, Balaji Delhi, 2009

9
3

45 15

v Delhi, 2003

S.Andrew, Food and Beverage Service, Tata McGraw Hill, New

Ravi Aggarwal, Essential of
 Food and Beverage Service

, Subline Publication,

NewDelhi, 2010

Bernard Devis, Food and Beverage Man
agement, Butter Worth New Delhi, 2008

At the end of the course the students would be able to:

1. Classify various catering establishment

2. Identify Food & Beverage equipments and explain its use

3. Design a menu

4. Describe buffet and banquet

5. Distinguish different types of service

Food & Beverage Service Operations (Practical)
Course Code : MHMСТ

102P

Credits: 01

Semester: I L/T/P (Per week) 0/0/2

Objective This course enables students to familiarize with:

Service equipment

Grooming standard

Different table set-up

Different types of service

Different types of meal

Course

Outline

Topic
Practical Hours

Understanding personal hygiene & food service hygiene.

Grooming for professional food service - do's& don'ts.

Understanding food service outlets.

4

Familiarization with food service equipments and tools.
4

Familiarization, identification of crockery, cutlery, hollowware,

flatware and tableware in F&B outlets.

Understanding service methods, setting up of 
side station, table 8

layouts, napkin folding and presenting menus.

Holding service spoon & fork.
8

Carrying a tray/ salver.
Laying a table cloth.

Changing a table cloth during service.

Placing meal plates & clearing soiled plates.

Stocking sideboard.
8

Service of water.

Using service plate & crumbing down.

Napkin folds.
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