
BHM -101P: Food Production Foundation –I 

• Understanding Personal Hygiene & Kitchen Hygiene 

• Grooming for Professional Kitchen – Do’s & Don’t’s 

• Understanding kitchen Layouts. 

• Familiarisation with kitchen equipments and tools 

• Fuels –Their usage and precautions 

• Kitchen First Aid 

• Handling Fire 

• Familiarization, identification of commonly used ingredients in kitchen 

• 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) 

Practical examination will be jointly conducted by one internal and one external examiner. 

 

Suggested Readings: 

 - Food Production Operations: Parvinder S Bali, Oxford University Press 

- Larder Chef By M J Leto &W K H Bode Publisher: Butterworth- Heinemann 

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

- Practical Cookery By Kinton & Cessarani 

- - Professional Cooking byWayne Gislen, Publisher Le Cordon Bleu 

- Theory of Catering By Kinton & Cessarani 

- Theory of Cookery By K Arora, Publisher: Frank Brothers 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


