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1. Hygiene
» Introduction
» Importance of Hygiene
» Types of Hygiene
- Personal Hygiene
- Kitchen Hygiene
- Food Hygiene
» Food Safety
» Food Poisoning
- Causes of Food Poisoning
- Prevention of Food Poisoning

A\

HACCP
- Introduction
- Principles
Storage of Food
Food Preservation
Food contamination
Cross contamination
Bacterial contamination
Chemical contamination
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2. Cooking
» Introduction
» Aim and objectives of cooking
» Methods of Cooking

3. Kitchen

Introduction

Types of Kitchen

Organization chart of kitchen

Job description of Kitchen personnel
Tools and equipment used in kitchen.
Cleaning agent used in the kitchen.
Health safety and precaution.
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Introduction

Types of menu
Functions of menu
Structure of menu
Sequence of course
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» Menu Planning
- Guidelines for menu planning
» Portion control
- Standard Portion size
» Standard Yield
» Standard Recipe

5. Different Cuisine
» Indian Cuisine
» Nepali Cuisine
» Chinese Cuisine
» Continental Cuisine

6. Food Commodities
Vegetables (Legumes)
Fruits and Nuts

Herbs and Spices

Egg

Fat and Qil

Meat and Fish
Cereals

Dairy products
Raising Agents
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7. Foundation of Cooking

Stock

Soup

Sauces

Salads and Dressings
Accompaniments and Garnish
Desserts

Breakfast

Bakery and Pastry
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8. Culinary terms used in kitchen
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TACHE T FeTAT (Practical Examination Scheme)
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Devanagari Typing Y y e
PEICY <EIAT English Typing X4 ¥ e
TR TATTTCHE Windows basic and Word 'y
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Contents

1.  Windows Basic,

a. Introduction to Graphical User Interface

b. Starting and shutting downs Windows

c. Basic windows elements-Desktop, Taskbar, My Computer, Recycle Bin, et

d. Concept of files and folders
2. Word processing

a. Creating, saving and opening documents

b. Typing in Devanagari and English

e. Text formation (font, size color, underline, italic, bold, etc) and paragraph formation

(alignment, indentation, spacing)
d. Inserting header, footer, page number
e. Page setting (margin, page size, orientation), previewing and printing of documents.
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