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1. Hygine.
1.1 Introduction
1.2  Importance of Hygine
1.3  Personal, Food and kitchen hygine.
Culinary termsused in kitchen
Kitchen:
3.1  Organization chart of kitchen department.
3.2  Job description of kitchen personnel.
3.3 Different size and shape of kitchen
34  Storage and inventory system in kitchen store
3.5  Cooking methods
3.6  Toolsand equipment used in kitchen
3.7  Ingredients used in the kitchen
3.8  Storing temperature of food stuffs.
3.9  Causes of food poisoning
3.10 Prevent food poisoning
3.11 Safety precaution
4. Soup, salad, dressing, sauces and gravy
4.1 Introduction, Importance , Types, Garnishing
5. Menu
5.1 Introduction, Typesof menu, Principle of menu Planning, Costing food
items, Portion control
6. Recipiesof
6.1 Indian/Nepali food preparation
6.2  Chinese/ continental food preparation
6.3 Italian/Mexican food preparation
7. Biad I FEAT A AaeeEs
8. Instructional Skills
» Develop alesson plan
* Develop asession plan (5D method)
» Demonstrate a skill
e Usebasic platform skills
* Giveanillustrated talk
»  Prepare wall charts/ flip charts
» Develop PowerPoint slides
* Develop performance guide
» Develop product rating instrument
» Construct knowledge test
» Develop multiple -choice test items.

9. HATAIHT FFYX TART
Microsoft Office (Ms-Word, Ms-Excel, PowerPoint) I ATARTN
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