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PREFACE

Today, Hospitality is one of the fastest growing industry in the world. The growth gives rise to so
many economical and social changes as well as humongous job opportunities to hospitality students.
The hospitality industry came in to existence to give two main products, i.e., food and shelter. It is
clear understanding and functioning of hotel employees gives guest feeling of ‘Home away from
Home’. There are four major operational departments apart from few ancillary departments. Major
departments are Food Production, Food and Beverage Service, Housekeeping and Front Office. Food
Production department acts as manufacturing unit for food and satisfies various hunger demands of
guest. Food and Beverage department is the service unit which serves various types of foods and
beverages in different outlets of hotels like coffee shops, restaurants, bars, etc.

Food Production is one of the important departments of the hotel as it handles various types of
kitchens and it is necessary for Food Production staff to provide outstanding service to the guest even
though majority of times they work from back of the house.

In India, the subject of Fundamentals of Food Production is taught in Degree and Diploma
courses of Hotel Management.

Authors



SYLLABUS

SUBJECT CODE – HS 109

TEACHING AND EXAMINATION SCHEME

Teaching Scheme/per week Examination Scheme

Practical Hours Total Practical
Marks

Internal
Marks Total

3 * 2 6 80 20 100

PRACTICALS

1. Introduction to various tools and their usage.
2. Introduction to various commodities (Physical characteristics, weight and volume

conversion, yield testing, etc.).
3. Food pre-preparation methods.
4. Use of different cooking methods.
5. Basic stocks, soups and sauces.
6. Basic Indian masalas and gravies (Dry and Wet).
7. Breakfast Menus (Indian and Continental).

Minimum 48 individual practicals be accomplished consisting of:
50% Continental Menus with Breads.
30% Indian Menus.
20% Breakfast Menus (Indian and Continental).

NB: Initial practical classes should be a combination of demonstration and practical.

SUBJECT CODE – HS 101

TEACHING AND EXAMINATION SCHEME

Teaching Scheme/Week Examination Scheme

Theory Hours Total Theory
Marks Duration Internal

Marks Total

3 3 80 3 hrs 20 100
Rationale:

Food Production is an integral part of the Hospitality Industry. To prepare the students to cater to
the need of the industry, it is important to inculcate in them sound knowledge of the principles of
Food Production so that they can be put to use in an efficient and effective way.



Hours Marks
Chapter 1 Introduction to Professional Cookery 3 2
1.1 Origin of Modern Cookery practices
1.2 Factors influencing eating habits, sectors of hospitality/catering industry
1.3 Essentials of Continental food preparation
1.4 Essentials of Indian food preparation
1.5 Hygiene and safe practices in handling food
1.6 Aims and objectives of cooking food
Chapter 2 Organization Structure in the Kitchen 3 2
2.1 Types of establishments
2.2 Classical kitchen brigade (English) for a Five Star and Three Star Hotel
2.3 Duties and Responsibilities of Executive Chef and various Chefs
2.4 Co-ordination with other allied departments, e.g., Stores, Purchases,

Accounts, Service, Housekeeping, etc.
Chapter 3 Cooking Utensils and Small Equipments 3 2
3.1 Classification – knives, kitchen tools, Electric Food Pre-preparation

equipments, Refrigeration equipment, Food
Holding Equipments, Hot Plates and Heated Cupboards

3.2 Properties, Advantages and Disadvantages of various materials used in tools
and equipment

3.3 Precautions and care in handling and maintenance of equipment
Chapter 4 Fuels Used in the Kitchen 3 1
4.1 Heat Transfer Principles
4.2 Classification, Types, Advantages and Disadvantages
Chapter 5 Professional Attributes 3 2
5.1 Attitude towards your job
5.2 Personal Hygiene
5.3 Uniforms
5.4 Care for your own health and safety
5.5 Safety practices and procedures

5.5.A Accidents, types, nature, classification
5.5.B Preventive measures for each type of accident
5.5.C Reporting accidents
5.5.D First aid – meaning, importance and basic rules
5.5.E Fire prevention



Chapter 6 Commodities Used in the Catering Industry 16 22
6.1 Relationship of the classification with food groups studied
6.2 Introduction to commodities in terms of sources, types, nature, uses,

processing, by-products, market forms available, modes of packing, local
market rate, storage principles and nutritive value for commodities and effect
of heat and other factors on cooking (for the following).
6.2.A Cereals and Pulses

6.2.A.1 Wheat, Rice and Other millets in the region
6.2.A.2 Bengal gram, Green gram, Red gram
6.2.A.3 Soya beans, kidney bean, double beans, locally available

cereals and pulses
6.2.B Sweeteners

Sugar, Honey, Jaggery and Artificial Sweeteners
6.2.C Fat and Oil

Butter, Oil, Lard, Suet, Tallow, Hydrogenated fat, Bread Spreads
6.2.D Dairy Products

Milk, Cream, Cheese, Curd
6.2.E Vegetables

Types of Vegetables – Root, Stem, Leafy, Flowery, Fruity
6.2.F Fruits

Types of Fruits – Fresh, Dried, Canned
6.2.G Eggs
6.2.H Spices, Herbs, Condiments and Seasonings

(Used in Western and Indian Cooking)
Chapter 7 Pigments in Foods 4 1

7.1 Types of pigments in vegetables, fruits and animal products
7.2 Effect of heat, acid, alkali, oxidation and metal on pigments
7.3 Precautions for enhancing and retention of color
Chapter 8 Introduction to Food Pre-preparation

(To be stressed in Practicals)
5 8

8.1 Methods – Washing
8.1.1 Peeling
8.1.2 Paring (Fruits)
8.1.3 Cutting (Cuts of vegetables)
8.1.4 Grating (Vegetables)
8.1.5 Grinding, Mashing (Vegetables and pulses)
8.1.6 Sieving (Flours)
8.1.7 Steeping (Cereals, pulses, tamarind, lemon-rind)
8.1.8 Evaporation (Milk and gravies)
8.1.9 Marination (Meat, fish and chicken)



8.1.10 Sprouting (Pulses and legumes)
8.1.11 Blanching
8.1.12 Filleting offish
8.1.13 Deboning and jointing poultry

8.2 Methods of Mixing
(To be demonstrated also in practicals)

8.2.1 Beating
8.2.2 Blending
8.2.3 Cutting in
8.2.4 Rubbing in
8.2.5 Creaming
8.2.6 Folding
8.2.7 Kneading
8.2.8 Rolling in
8.2.9 Pressing, Stirring

Chapter 9 Introduction to Methods of Cooking
Cooking as applied to all commodities
Classification and salient features of various cooking methods
Temperature precautions
Equipment used, their care and maintenance

14 13

9.1 Moist Methods of Cooking
9.1.1 Steaming with pressure and without pressure
9.1.2 Braising
9.1.3 Poaching
9.1.4 Boiling

9.2 Dry Methods of Cooking
9.2.1 Baking
9.2.2 Roasting
9.2.3 Grilling
9.2.4 Tandoor

9.3 Frying
9.3.1 Types offrying medium
9.3.2 Sautéing
9.3.3 Shallow frying
9.3.4 Deep – frying
9.3.5 Combining the methods
9.3.6 Pressure frying



9.4 Microwave cooking
9.4.1 Advantages and disadvantages

Chapter 10 Stocks 7 5
10.1 Definition and uses of stocks
10.2 Classification
10.3 Rules of stock making
10.4 Recipe of 1 liter of various stocks (White, brown, fish and vegetable)
10.5 Glazes and Aspic
10.6 Storage care
Chapter 11 Sauces 5 5
11.1 Classification and uses of sauces
11.2 Composition
11.3 Thickening agents
11.4 Recipes of mother sauces
11.5 Finishing of sauces (reducing, straining, deglazing, enriching and seasoning)
11.6 Precautions and rectification, handling and storage, derivatives (five each)
11.7 Pan gravies
11.8 Flavored butters
Chapter 12 Soups 5 2
12.1 Aim of soup making
12.2 Classification of soups – Cream, Puree, Veloute, Chowder, Consommé,

National soups
Chapter 13 Texture, Accompaniments and Garnishes 5 2
13.1 Importance and Characteristics
13.2 Factors affecting textures in food
13.3 Desirable and Non-desirable Textures with examples
13.4 Difference between Accompaniments and Garnishes
Chapter 14 Introduction to Bakery and Confectionery 6 4
14.1 Definition
14.2 Principles of baking
14.3 Bakery Equipment (small and large)
14.4 Formulas and measurements
14.5 Physical and chemical changes during baking
Chapter 15 Functions of Ingredients in Bakery and Confectionery 6 4

Flour, Shortening agents Sweetening agents, Raising agents, Dairy
products, Eggs, Sun dry materials



Chapter 16 Yeast Dough (Fermented Goods) 8 5
16.1 Role of ingredients
16.2 Types (Rich/lean)
16.3 Methods of bread making
16.4 Stages in bread making
16.5 Faults and remedies, Bread Disease, Bread Improvers

Note: Glossary of Terms
Students should be familiar with the glossary of terms pertaining to above mentioned topics

Reference Books
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1.11.11.11.1 IntroductionIntroductionIntroductionIntroduction totototo CookingCookingCookingCooking

Cooking is the procedure in which raw commodities are transformed into edible food products by
using heat which makes food more digestible, palatable, delicious, nutritious and safe to consume.
During cooking certain changes take place in food like breakdown of cellulose in plant foods,
tenderises connective tissue in meat, killing harmful bacteriaand developing flavours makes food
more acceptable to human beings and their digestive system.

Definition of Cooking

Cooking is an art, science and technology of preparing food by using various ways of heat to
make food more pleasant and palatable. Cookery can be defined as process of combining ingredients
using different methods of cooking. It involves preparation and cooking. In French, application of heat
and in more advanced stages; it involves scope of creativity,new innovations and ideas.
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1.1.1.1.2222 OriginOriginOriginOrigin ofofofof ModernModernModernModern CookeryCookeryCookeryCookery

The art of cooking is ancient.The first cook was a
primitive man,who hadput a chunkof meatcloseto the
fire which he hadlit to warm himself.He discoveredthat
the meatheatedin this way wasnot only tastybut it was
also much easier to masticate.From this moment, in
unrecordedpastcookinghasevolvedto reachthe present
level of sophistication.

There is archaeological evidence of roasted
foodstuffs, both animal and vegetable,in human camp
sites dating from the earliest known use of fire, some
800,000yearsago.Othermethodsof cookingthat involve
the boiling of liquid in a receptacle have been practiced at least since the 10th millennium BC, with the
introduction of pottery.

Culinary development initially was tied to development within as individual country or region,
however, each region come contact with people from other areas and ideas were exchanged. The result
was a traceable progression from the Egyptians, Assyrians, Chaldeans, Babylonians, Hebrews,
Persians, Greeks, Roman to the gallow roman and then to the Franks, the direct forerunner of the
French kitchen. The French kitchen is the cornerstone for the most historians of the beginning of the
modern during in the western world.

A pattern of refinement and development of culinary preparation began with the early Egyptian
rulers and continued to the time of the Persians, and the further development by the Greeks. It is
during the Roman era, that Apicius, a rich merchant published thefirst comprehensive book on
cookery.

Francois Pierre de la Verenne in his book ‘Le Cuisinier Francois’brought into focus the changes
in the French kitchen from Taillevent to the middle of 1600s, a concern for balance and harmony in
meal began to come to the forefront from the heavy banquets and unbalanced use of spices. There was
little movement from the culinary art towards anything scientificuntil the great Chef and scholar
Antonin Careme, founded the classical French cookery. He was thefirst to begin the recorded recipes
in standard manner. He also began to streamline the menus.

A major change which occurred in the 1850s was the introduction of ‘service a la Russe’ by
Urbain Dubois and Emile Bernard. Crème has been introduced to this type of service when he was in
Russia but he preferred the traditional ‘service a la Francoise’ which had more showmanship. ‘Service
a la Françoise’ was the presentation of large number of dishes at the same time, while ‘service a la
Russe’ is the serving of dishes individually instead of all the once.

Frenchman Maitre Auguste Escoffier, in the 20th century created the first school of culinary arts -
La Cuisine Classique. Chef Maitre Augustie Escoffier is knownas the Godfather of modern cookery.
Escoffier’s culinary career was supremely brilliant. He was regarded as the emperor of the world’s
kitchens. His changes in the kitchen were in the menu and food preparation, and the kitchen itself. It
was Escoffier, who shaped the modern menu. The streamline menus were designed for the ‘service a
la Russe’ and were presented by Dubois and Bernard. The change in style of service and streamlining
of the menu made it possible for the restaurants to flourish.

Fig. 1.1
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Escoffier dedicated himself to reform the kitchens as much as possible. He thereby began the
changes, which have resulted in the modern kitchen. A few of themany attributes in traduced by
Escoffier includes:

1. All cooks are required to wear checker trousers and white jacket.

2. Cooks to take bath regularly.

3. Cooks should acquire schooling for their betterment.

4. Kitchens to move out from their traditional location of unventilated basement.

5. Smoking and consumption of alcohol to be banned for kitchenstaff.

6. Escoffier developed a kitchen brigade, which eliminated the confusion of the traditional
kitchen setup.

7. Standardising the recipes and menus.

The innovation of Escoffier began to make culinary preparationsan art and a science, which
emphasised more on quality. The 20th century brought tremendous changes in the field of equipment,
fuel, preservation of food, refrigerated shipping and storage, vacuum packaging and inert gas
packaging etc. all these had an impact not only on the preparation of food in the commercial kitchen,
but also the organisation and manpower requirement. The constant influx of immigrants from all over
the world combined the quality and variety of food in the United States, creating a wide variety of
dishes. Throughout the 20th century, the kitchen and the menu have been streamlined from the
standpoint of nutritional value as well as taste. There is noquestion that the history of culinary
preparation has just begun and kitchen organisation, style of service, cuisine etc are yet to witness
loads of modification and improvisation.

1.1.1.1.3333 FactorsFactorsFactorsFactors InfluencingInfluencingInfluencingInfluencing EatingEatingEatingEating HabitsHabitsHabitsHabits

1. Geographical Factors: Climate, type of soil, temperature and availability of food. People
eat the food which is available in abundance and which more overin suitable keeping
condition in mind. For e.g. in winters one tends to eat food which gives heat and have a
satisfying value, vice a versa in summers. People in Kashmir or colder region tend to eat
meat more, as fruits and vegetables do not grow there. Likewise insouthern India people eat
more of coconut as they are grown in large amount. So, are easy to use served along and in
the food? People in Bengal eat more of fish, Punjab eat more of mustard and wheat.
Moreover, the food items have been available in the region from years and our ancestors
have been eating.

2. Religious Prohibitions: This is another very important factor to make our decision while
eating for e.g. Hindu religion does not allow its followers to eatBeef, no non-vegetarian
food during festivals (Navratri, Shrawan and other Fasting Days)and special occasions.
Muslims eat beef but no Pork.

3. Taste liking and allergies: Food which we consume also majorly depends upon our taste
and liking towards it. For e.g. some people prefer non-vegetarian food but others don’ t,
some like soft vegetables other like hard, some like fried, boiled, baked, cheese, milk etc.
Moreover allergies due to food items like rashes boils, itching,patches make us choose
between various food products.

4. Market Availability: The availability of the food product in the market also influences the
eating habits of the people of a religion. Sometimes, market availability is affected due to
seasonal changes and sometimes faulty transportation could also affect market availability.
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5. Region: Certain region has different staple foods. Each region also has a different method of
preparation of food. This may be due to availability or unavailability of certain food
products or it could also be due to tradition and other such reasons.

1.41.41.41.4 SectorsSectorsSectorsSectors ofofofof Hospitality/CateringHospitality/CateringHospitality/CateringHospitality/Catering IndustryIndustryIndustryIndustry

Catering industry is divided mainly into two parts.

1. Commercial Catering - They are totally profit oriented and their aim is to earn money.

2. Non-Commercial/Welfare Catering - are non profit oriented or subsidized industry whose
aim is to cater people without charging too much money.

Profit Oriented

1. Commercial Catering:
(a) Hotels

(b) Speciality Restaurants e.g. Mainland China

(c) Coffee Shops e.g. Barista, CCD, etc.

(d) Restaurants

(e) Commercial Bakery e.g. Monginis, Poona Bakery

(f) Fast Food Outlets e.g Mc Donald, Burger King

(g) Fine Dining e.g. Flags

(h) Street Food

(i) Take Away

2. Industrial Catering:
(a) Industrial and Office Canteen

(b) Corporate Banquets

3. Transport Catering:
(a) Airlines (b) Railways (c) Cruises

4. Institutional Catering:
(a) Schools and College Canteens (b) V. Outdoor Catering (c) Events

(d) Weddings (e) Banquets

Non Profit Oriented

1. Welfare Catering:
(a) Hospital and Prison Canteen

2. Defence Sector:
(a) Armed Forces Canteen

1.1.1.1.5555 EssentialsEssentialsEssentialsEssentials ofofofof ContinentalContinentalContinentalContinental CookingCookingCookingCooking

Continental food is cooked in a certain place consists of food prepared in other continents except
the continent where the place is located. Continental food israther bland; it consists of herbs which are
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used for their flavour and aroma. Different kinds of equipments such as saucepan, different kinds of
knifes, egg beater etc are used. Most continental food is cookedfor a shorter duration as compared to
Indian food. Continental cuisine consists of a series of courses that are served one after another in
fined portions. Unlike Indian cuisine, the courses are not all served together at the same time.
Continental cuisine is part of European cuisine the consistency that is pouring or dropping and also the
style of ingredients (boneless/without skin) differs from that ofIndian cuisine. Cuisines that are
originated from Europe is called as continental cuisine.

Points:

1. Use of specific herbs as they go well with particular foods:

(a) Tomato - Basil (b) Chicken - Oregano

(c) Fish - Thyme, Dill (d) Grills - Rosemary

Cooking time and temperature:

(a) Rare (b) Medium (c) Well

2. Appropriate proportion of accompaniments and main course.

3. Jointing with/without skin.

4. Food is bland and rarely lightly spiced.

5. Courses are followed.

6. Cooking is preferred in their own juices.

7. Vegetables are not cooked to soft but just done.

8. Extensive use of bread, Refined flour.

9. Less Oil.

1.1.1.1.6666 EssentialsEssentialsEssentialsEssentials ofofofof IndianIndianIndianIndian FoodFoodFoodFood PreparationPreparationPreparationPreparation

Indian cuisine is full of flavours. There is a combination of many flavours in a single dish.
Continental food has only one or two flavours. It is very bland, theequipment used in Indian and
continental cuisine is different. The style in Indian cuisineare Tawa, Handi, etc. Continental are pizza,
pasta etc. In Continental cuisine only herbs are used for flavour and aroma whereas in Indian herbs
and spices are used for flavour and aroma.

Features are:

1. Service is done on Thalis or on Banana Leaves.

2. All courses are served at the same time.

3. Indian cuisine does not have more than 4 courses.

4. There is a wide range of preparation within the courses.

5. Indian cuisine is based on religion and religious practices.

Cooking Styles in India

1. Handi: Food is either cooked in earthen pots or brass hand is and usually served in the same.

2. Kadhai: This is usually cooked on site in front of the guest.

3. Tawa: When the preparation is made quick on demand on site in a hot griddle.
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4. Dum Pukth: Food is cooked under pressurised steam. The vessel is sealed with dough so
that the steam cannot escape. Originated in Persia, first made inIndia at Avadh.

5. Dum: For dum preparations, heat is applied from both up as well as down.Burnt charcoal
pieces are placed under the vessel as well as above.

6. Tandoor: Food is cooked with dry heat with burnt charcoal.

Difference between Continental and Indian Cuisine

Continental Indian

More use of herbs and condiments which are
stronger in aroma and give mild taste.

More use of spices than herbs and condiments
which gives flavour.

One in two flavour is always dominating either it
would be cheese or tomatoes.

Mixing of more than two flavours - cream,
onion, tomatoes, ginger, garlic, etc.

Simple cooking method. Complex cooking method.

Style and presentation of food is in standard style
and course wise.

The style for serving is in one go all together.

A particular tradition is followed e.g. tomatoes with
basil, oregano with chicken.

No fixed pattern is followed varieties can be
created.

1.1.1.1.7777 HygieneHygieneHygieneHygiene andandandand SafeSafeSafeSafe PracticesPracticesPracticesPractices inininin HandlingHandlingHandlingHandling FoodFoodFoodFood

For food operation, Hygiene and safety are the backbone of food industry. It is a responsibility of
Hotel to ensure that food is safe and free from all contamination.

These are is the most important aspects of food production:

1. Cleanliness should always be maintained in the area wherethe food is prepared.

2. Chef should wash hands regularly, wears head covering and is very particular about his
personal hygiene.

3. The equipments and utensils used must be clean.

4. Cutlery, Trays, Uniforms etc must be clean.

5. Safety training should be give to the staff before hand.

6. Store food at right temperature.

7. Prepare food in right manner with best quality ingredients.

1.1.1.1.8888 AimsAimsAimsAims andandandand ObjectivesObjectivesObjectivesObjectives ofofofof CookingCookingCookingCooking FoodFoodFoodFood

1. Cooking partly sterilises food. Above 40ºC the growth of bacteria falls off rapidly and in
general it ceases above 45ºC. Non sporing bacteria are killed attemperatures above 60ºC for
varying periods of time, e.g. to make milk safe, it is pasteurised at 63ºC for 30 minutes or at
72ºC for 15 seconds. Boiling kills living cells with the exception of spores, in a few seconds.
Spore bearing bacteria take about 4 to 5 hours of boiling to be destroyed. To destroy them in
a shorter period of time higher temperature must be used.
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2. Cooking helps to make food more digestible. Complex foods areoften split into simpler
substances during cooking. This helps the body to absorb and utilise the food more readily
than if consumed in its raw form.

3. Cooking increases palatability. Cooking pleases the eyeand helps to stimulate the digestive
juices, thereby creating an appetite.

4. Cooking makes food more attractive in appearance and therefore more appetizing.

5. Cooking introduces variety to the menu. Many different types of dishes can be prepared
using the same ingredient. E.g.: croquettes, stew, kebabs

6. Cooking helps to provide a balance meal. Different ingredients combined together in one
dish make it easier to provide a balanced meal.

7. Cooking retains, as far as possible, the nutritive and flavouring ingredients by using the
cooking liquor.

8. Cooking preserve food for a longer time. High temperature destroys bacteria and limits
spoilage.
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