BHM I°" SEMESTER SYLLABUS

Semester — 1 BHM -101T: Food Production Foundation -1
Theory: 4 Credits
Practical: 2 Credits
Objective: To impart fundamental knowledge of food production among students and to familiarize
the students with day to day working atmosphere of food production dept. in hotels.

Course Contents:
Unit — 1 Professional Kitchen & Cooking: - Introduction, Definition, and its importance; Personal
& Kitchen Hygiene, Uniform, Protective clothing, Kitchen Layouts(Basic, Bulk and Show kitchens),
Hierarchy of Kitchen Department, Classical Kitchen Brigade, , Modern Staffing in various hotels,
Duties & Responsibilities of various chefs in kitchen, their attributes; coordination of kitchen with
other departments.

Unit — 2 Kitchen Equipments, Fuels & Safety: Kitchen Equipments, Classification, Description,
Usage, Upkeep and Storage, Kitchen Tools, Knives, Their Usage, Care & Maintenance,
Workstations, Safety Procedures, Fuel — Types, Usage and Precautions. Fire - Introduction, Types
and handling fires and usage of extinguishers; Basic First Aid- Burns, Scalds, Cuts

Unit — 3 Ingredients used in cooking: Herbs & Spices, Cereals and Pulses, Fruits and Vegetables,
and Salt, Sweeteners, Fat, Milk and Milk Products: - Introduction, Types, Purchasing,
Storing Considerations and their key uses in kitchen

Unit — 4 Stocks, Sauces, Soups and Salads: Stocks: Introduction, Classification, Usage,
Preparation; Sauces: Introduction, Classification, Usage, Thickening Agents, Preparation of Mother
Sauces, Understanding their derivatives, propriety 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.



