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About this book
The Indian Tourism & Hospitality industry has shown immense growth potential among the services
sector in India. As one of the leading avenues for employment in the country, the role played by this
industry in the economic development of India is pivotal. However despite its vast potential, the
industry faces a key challenge of shortage of skilled and trained manpower.
There is a vast difference between the required skill and available skills of service providers in the
industry today. To reduce the skill gap, appropriate skilling of workforce needs to be carried out .This
will not only empower the service providers but also benefit the Tourism & Hospitality industry in
terms of quality and productivity.
This Participant Handbook is developed to impart training for the skill and knowledge required to
work as a Multi-cuisine Cook in the Tourism & Hospitality industry. It is designed based on Multicuisine Cook Qualification Pack under the National Skill Qualification Framework. It comprises of the
following NOS/ topics.

•
•
•
•
•
•
•
•
•
•

Arrange and manage food resources in the kitchen.
Cook variety of food.
Communicate with customer and colleagues.
Maintain customer-centric service orientation.
Maintain standard of etiquette and hospitable conduct.
Follow gender and age sensitive service practices.
Maintain IPR of organisation and customers.
Maintain health and hygiene.
Maintain safety at workplace.
Learn a foreign or local language(s) including English.

This book is designed considering the lower educational background of the hospitality staff. Therefore
special efforts have been made to explain the concept required for the job mostly through photos
and illustrations.
Units and symbols used in the book have been listed below.

Symbols Used

Key Learning
Outcomes

Steps

Tips

Exercise
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1. Introduction
Unit 1.1 - Introduction to the Training Programme
Unit 1.2 - Introduction to the Tourism and Hospitality Sector
Unit 1.3 - Introduction to Culinary History
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Key Learning Outcomes
At the end of this unit, you will be able to:
1. Discuss the purpose and benefits of training programme
2. Discuss the National Occupation Standards and Qualification Pack
3. Explain the responsibilities and personal attribute of a Multi-Cuisine Cook
4. Discover historical background of tourism and hospitality sector
5. Examine American inns and English inns & international and domestic hotel chains
6. Discover world culinary history
7. Identify variety of cuisines available across the world
8. List the variety of dishes prepared in the countries
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UNIT 1.1: Introduction to the Training Programme
Unit Objectives
At the end of this unit, you will be able to:
1. Discuss the purpose and benefits of training programme
2. Discuss the National Occupation Standards and Qualification Pack
3. Explain the responsibilities and personal attribute of a Multi-Cuisine Cook

1.1.1 Purpose and Benefits of the Training Programme
This training programme is developed to impart specific skills to individuals who wish to
perform as a Multi-Cuisine Cook. The training program is based upon National Occupation
Standards for a cooking. The National Occupation Standards have been described in the
following subsection of this chapter.

Fig.1.1.1- Classroom session

Fig.1.1.2 - Multi-Cuisine cooks at work

The training programme will enable an individual to:
•

arrange and manage food resources in the kitchen;

•

cook variety of food;

•

communicate with customer and colleagues;

•

maintain customer-centric service orientation;

•

maintain standard of etiquette and hospitable conduct;

•

follow gender and age sensitive service practices;

•

maintain IPR of organisation and customers;

•

maintain health and hygiene;

•

maintain safety at workplace;

•

learn a foreign or local language(s) including English.
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This training programme is developed to impart specific skills to individuals who wish to perform
as a Multi-Cuisine Cook. The training program is based upon National Occupation Standards for
a cooking. The National Occupation Standards have been described in the following subsection
of this chapter.

Fig.1.1.4 - Classroom session

The training programme will enable an individual to:
•

arrange and manage food resources in the kitchen;

•

cook variety of food;

•

communicate with customer and colleagues;

•

maintain customer-centric service orientation;

•

maintain standard of etiquette and hospitable conduct;

•

follow gender and age sensitive service practices;

•

maintain IPR of organisation and customers;

•

maintain health and hygiene;

•

maintain safety at workplace;

•

learn a foreign or local language(s) including English.

After successful completion of training and passing the assessment you will be issued a
certificate. This will get you an employment as a multi-cuisine cook in food production area.
This certificate will help you to get job and earn better wages than an untrained person.
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1.1.2 Introduction to QP and NOS
This training programme is intended for imparting basic skill and knowledge relevant to cooking
occupation required to perform in a kitchen. This programme is based on qualification pack
called Multi-Cuisine Cook. The Qualification Pack Code for Multi-cuisine Cook is THC/Q3006.
It is also called a QP.
A QP consists of a set of National Occupational Standards (NOS). NOS specifies the standard
competency a worker must achieve when carrying out a function in the workplace.
Under Multi-Cuisine Cook QP there are ten NOSs, which detail the functions to be performed
in a kitchen by a Multi-Cuisine Cook.
NOS Code

Major Function/Task

THC/N3005

Arrange and Manage Food Resources in the Kitchen

THC/N3006

Cook Variety of Food

THC/N9901

Communicate with Customer and Colleagues

THC/N9902

Maintain Customer-Centric Service Orientation

THC/N9903

Maintain Standard of Etiquette and Hospitable Conduct

THC/N9904

Follow Gender and Age Sensitive Service Practices

THC/N9905

Maintain IPR of Organisation and Customers

THC/N9906

Maintain Health and Hygiene

THC/N9907

Maintain Safety at Workplace

THC/N9909

Learn a Foreign or Local Language(s) including English

1.1.3 Responsibilities of Multi-Cuisine Cook
In a kitchen, a multi-cuisine cook is expected to perform the following tasks:
•

arrange and manage food resources in the kitchen;

•

cook variety of food;

•

communicate with customer and colleagues;

•

maintain customer-centric service orientation;

•

maintain standard of etiquette and hospitable conduct;

•

follow gender and age sensitive service practices;

•

maintain IPR of organisation and customers;

•

maintain health and hygiene;

•

maintain safety at workplace;

•

learn a foreign or local language(s) including English.
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1.1.4 Personal Attributes of a Multi-Cuisine Cook
In addition to cooking skills, a multi-cuisine cook should possess some soft skills and personal
attributes. They are:
• Awareness of health, safety and environmental norms
• Understanding of relevant code of practices and organisational policies
• Communicate clearly with superiors/ subordinates
• Ability to work in a well-organised and accurate way
• Mental and physical fitness to work in harsh environment
• Ability to work effectively in a team
• Awareness of personal hygiene
• Planning and organising skills
• Reliability
• Honesty
• Hard working attitude
• Courteous behaviour
• Dedicated attitude

1.1.5 Growth Path and Qualification Pack
The growth path represents the work progression of a Multi-Cuisine Cook and also shows the
requirement for progression into the next level.
Level 7

Sous Chef

Level 6

Chef-de-partie

Level 5

Commi 1

Level 4

Multi Cuisine Cook

Fig.1.1.5. Growth Path
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UNIT 1.2: Introduction to the Tourism and Hospitality Sector
Unit Objectives
At the end of this unit, you will be able to:
1. Discover historical background of tourism and hospitality sector
2. Examine American inns and English inns & international and domestic hotel chains

1.2.1 Tourism and Hospitality Sector
The concept of hospitality dates back to Ancient Greece and Rome. It is referred to in quite a
few of their writing. Researchers believe that people then believed they had to be hospitable
due to superstitious fears. This idea has clearly evolved over the last few centuries. Today,
hospitality is not just inviting someone to your home; it is an industry that caters to travellers
from around the world.
The hospitality industry is a prospering industry that comprises of a large category of sectors
within the service industry. This includes accommodation, restaurants, transport services and
travel and tourism. Amusements parks and event management agencies also fall within the
scope of the hospitality industry.

Fig.1.1.6 - A Restaurant
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1.2.2 Sectors of the Hospitality Industry

1.2.3 Food and Beverage Industry
As a multi-cuisine cook, you would be working with the Food and Beverage industry. Let’s learn
about the components of this sub-sector in detail.
1.

Multi-cuisine restaurants
These restaurants serve international cuisine.

2.

Specialty restaurants
These restaurants offer regional, authentic cuisine.
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3.

Café
Cafes generally serve snacks with some stimulating drinks like tea, coffee, etc.

4.

24x7 Coffee shop
It is a multi-cuisine restaurant open for 24 hours. It serves breakfast, lunch and dinner.

5.

Kiosks
It is a restaurant where you have to collect food from the counter. It is a single point service.

6.

Bars
They are F&B outlets where you get alcoholic drinks, along with some starter or entrée.

7.

Bistros
It is a restaurant which serves medium food that is moderately priced. Bistros usually serve
Persian food.

8.

Discotheque
It is a place where people/customers come to have their drinks, along with some titbits. It
usually has a dance floor.

9.

Banquet
It is a party hall where food and drinks are served as part of a celebration or get-together.

9

Participant Handbook

UNIT 1.3: Introduction to Culinary History
Unit Objectives
At the end of this unit, you will be able to:
1. Discover world culinary history
2. Identify variety of cuisines available across the world
3. List the variety of dishes prepared in the countries

1.3.1 Culinary History
Human beings are the only animals who cook food before eating it. Cooking is an ancient
procedure, which was derived by the primitive man. He held a piece of meat close to a fire that
he had lit to warm himself. When he did this he realised that the cooked meat was tasty as well
as easy to masticate.
However, food preparation is a modern term in professional cookery, while cookery is defined
as a chemical process. Cuisine is style of cooking food, which differs from country to country.
A country’s cuisine is largely influenced by the availability of ingredients, climatic conditions,
religious restrictions, economic situations, and import & export facilities.

1.3.2 Cuisines around the World
French Cuisine
French cuisine is one of the oldest and finest cuisines in the world. It is known for artistic
temperament.
History
The history of French cuisine dates back to the middle ages. The French meals included
spiced meats such as pork, beef, poultry, and fish. The presentation of the meal was also very
important during this time. The French preferred lavish and colourful the display. For that the
cooks would use edible items such as saffron, egg yolk, spinach, and sunflower for colour.
The French were greatly influenced by the advancing culinary arts in Italy during the 15th and 16th
centuries. However, the Italian chefs were ahead of French culinary experts, and had already
begun creating dishes such as lasagna, manicotti. Additionally, they had experimented using
ingredients like truffles, garlic, and mushrooms. Even though the culinary cultures of these two
countries have taken different roads, the French owe much of their culinary development to
the Italians and their intervention in the 1500s.
Known for fitness and its distinct flavours, French Cuisine is considered one of the finest across
the globe. France has contributed greatly to the global cuisine and is known for its diverse style
of cooking. French cooking is quite an easy process, more complex is the garnishing. However,
garnishes and accompaniments play a major role in French food; some dishes are identified by
them.
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Fig.1.3.1 - French Cuisine

French cooking mainly depends on sauces. Food is either cooked with sauces or sauce is served
with a dish. Moreover, every ingredient in a French dish speaks its language. Climatic variations
add distinct flavour and richness to the herbs, fruits and vegetables. The subtle taste in French
food is due to the spices and herbs including basil, parsley, celery, bayleaf, chives, rosemary,
thyme, paprika, etc.
Finest fish is available and eaten in the northern regions of France, while certain other regions
are known for hard cheese and mushrooms. Cheese is extensively used in a French dish; either
as a base or to garnish and blend with soups. French menus have a separate course in a meal
dedicated to cheese. Nearly all the regions in the country have their own variety of cheese.
Neufchatel, Camembert and Roquefort are some of them. Another ingredient that brings a
new flavour to the French cuisine is Wine. It brings an unusual flavour to the food, making its
taste unique. Vegetables are served with the meat dishes and they act as fillers. Some of the
well-known vegetables include broccoli, cardoon, turnips, swede and seakale. Key French dish
is flesh food including beef, lamb, pork, veal, turkey and duck.

Italian Cuisine
Italian food is a key part of Italian culture. This is true as their food and wine is linked to their
family history. Despite the technological progress and an increase in the pace of life, Italians
still enjoy sitting at a table, at home or at the restaurant and having a meal together.
History
Though people in Italy pass down recipes from generation to generation, they also like
innovating and working on new foods or new ways to prepare familiar dishes. Italians also work
on matching their foods with different wines.
Though Italy traces certain culinary traditions to Rome and Athens, the first real Italian cuisine
was developed in Sicily. Arabs introduced spinach, almonds and rice in the region following
their invasion in the ninth century.
In the 12th century, a Norman king came across people making long strings made from flour
and water called atriya in Sicily. Atriya was changed to trii over time and it is the term used for
spaghetti in southern Italy. The list of popular food introduced by Normans includes casseroles,
salt cod (baccalà) and stockfish.
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Techniques and Ingredients
Italian cuisine makes use of various ingredients ranging from fruits, vegetables, sauces, meats,
etc. Ingredients from the northern part of the country include fish (such as cod, or baccalà),
potatoes, rice, corn (maize), sausages, pork, and different types of cheese. Other popular
Italian dishes include rigatoni (tubes or cylinders), lasagne (sheets), fusilli (swirls) and spaghetti
(thin rods).
Pasta dishes that feature tomato are found across the country. Pasta comes in a variety of
shapes – penne, maccheroni, spaghetti, linguine, fusilli, lasagne. There are other varieties
too, with ingredients like ravioli and tortellini. The dish is called pasta in Italy if the pasta is
the primary ingredient. It is usually served with sauce. Dumplings, like gnocchi (made with
potatoes) and noodles like spätzle, are at times also considered pasta.
Pizza is the name given to a dish that features a flat bread topped with mozzarella cheese,
tomato sauce, meat, vegetables and condiments. Though the term pizza was first recorded in
the 10th century, modern pizza finds its origin in Naples, Italy. Neapolitan pizza, Pugliese pizza,
Sicilian pizza and pizza margarita are some of the most famous varieties of pizza.
Pizza is a flat bread, commonly topped with selection of meat, mozzarella cheese, tomato
sauce, vegetables and condiments. The term pizza was first recorded in 10th century in Latin
manuscript from Gaeta in central Italy. However, modern pizza was invented in Naples, Italy.
Neapolitan pizza, Pugliese pizza, Sicilian pizza and pizza margarita are some of well-known pizza
across the world.

Chinese Cuisine
Considered as one of the oldest civilisation in the world, the Chinese cuisine is has greatly
evolved through all these years.
History
Chinese cooking is influenced by famines because hard times have always led them to seek new
food sources. One thousand years before the birth of Christ they were already experimenting
with fancy cooking, recording their recipes on silk and bamboo. Chinese cuisine is considered
as one of the best part of the world. The Chinese value gastronomy greatly, putting every edible
thing to use and creating different ways to use bizarre plants and roots.
These plants and roots include bamboo shoots, chrysanthemum petals, lily bulbs and jasmine
flower. While cooking the Chinese consider all characteristic of food such as texture, palatability,
colour and fragrance. All of their food dishes cooked with proportion, harmony and balance.
Simple Chinese ingredients provide the food its subtle flavour. Some of them are peanut oil,
soya sauce, garlic, sherry, ginger root, chilli sauce, pepper, vinegar, noodles, corn flour, pork,
eggs and bean sprouts.
The Chinese use the usual cooking techniques in a different way, with stir-fry being most
popular. The others include steam, sauté, deep-fry and roast. Stir-frying is a similar sautéing,
only done on intense heat. China has five predominant styles of cooking, which come from five
regions.
South-eastern or Cantonese that was influenced by western travellers, while Shantung style
was influenced by the active trade that took place between Peking and Shantung. Next is
Szechwan style; food prepared using this style is very spicy and oily. This is because they use
deep-frying method. Known for its rich seasoning, spicy blend with sweet and sour taste,
Honan style originates from Honan province. The fifth is Fukien style, which is famous for sea
food and clear light soups.
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Indian Cuisine
Indian Cuisine has evolved along lines parallel to Indian history. Traditionally, Indian cooking
has been handed down through the generation by demonstration and word of mouth.
History
Indian Cuisine is greatly influenced by the country’s history and religion i.e Mughal, British,
Mongolian and Portuguese.
Religious parameters direct certain people to not eat beef or pork. Cooking methods and
styles have been passed on from generation to generation in India. Indian cooking almost
entirely depends on spices. The use of these spices dates back to the pre-Aryan period.
Different parts of plants are used as spices, which bring flavour to the food. However, an
Indian dish will only be delicious when you know to put the right amount of spices. A basic
Indian meal comprises rice, dal, chapatti/roti and cooked vegetables, which is called bhaji
in some regions, served with some pickle or chutney. Some of regional cuisines in India are
mentioned below:
• South Indian Cuisine comprises five different styles of cooking from five states,
Andhra Pradesh, Karnataka, Kerala, Tamil Nadu and Telangana. Tamarind, red chillies,
rice powder, mustard, coconut and curry leaves are some of the common ingredients
used in the five states. Rice is the staple food of South India and it is mostly eaten
with rasam, sambhar, dry & curried vegetable, and pachadi (yogurt). Idli, Medu vada,
Upma and variety of Dosas are most common snack food items in South. Other meals
comprise Fish Coconut Curry, Chicken Chettinad, Meen Murringakka Curry, Paal
Payasam and Coorgi Pandi Curry.
• Maharashtra Cuisine is largely a blend of variety of spices, ranging from mild spicy to
extremely spicy. A strong presence of garlic and ginger is also found in Maharashtrian
food dishes. The state’s staple diet consists of wheat, rice, jowar, bajri, vegetables,
lentils and fruit. A typical Maharashtrian meal includes bhaji, poli/bhakari, varan/amti
(dal) and bhaat (rice). Some of the prominent snack/breakfast items in Maharashtra
are Kande Pohe, Thalipeeth, Misal Pav and Vada Pav. While other food dishes include
Puran Poli, Pithala-Bhakari, Jhunka-Bhakari, Sabudana Khichdi and vada, Sol Kadhi,
Bharli Bhendi and Modak (sweet).
• Bengali Cuisine is a style of cooking invented in Bengal, a state located in the eastern
part of the Indian subcontinent. Most of their food dishes are cooked in mustard
oil, freshwater fish being a very popular food item. Rice is the staple food in the
state. Bengali cuisine is also well known for its range of confectioneries and desserts
such as Mishti Doi Shôndesh, Rossogolla and Roshmalai. Some other Bengali food
dishes include Luchi, Tangra Macher Jhol (catfish curry), Ilish Macher Jhol (Hilsa fish
prepared in mustard oil), Alur Torkari, Shukto and Aloo Potol Posto.
• Punjabi Cuisine has originated from the Punjab regions India and Pakistan. It is well
known for its rich and buttery flavours found in the vegetarian and meat dishes.
The local food dishes in the state are greatly influenced by agricultural and farming
lifestyles. Punjabis have a special method of cooking, which is now accepted in other
parts of India as well as in UK and Canada. It is called tandoori. Staple diet of Punjab
wheat, rice and dairy products as these are produced on large scale in the country.
A glass of butter milk or lassi another important part of their meals. None of their
meals are considered complete without it.
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•

•

Originated in the Gujarat region of India, Gujarati Cuisine is one of the oldest in the
country. Gujarati food is mainly vegetarian, despite having a coastline that can provide
them seafood. Additionally, it offers a wide variety of dishes, which have high nutritional
valve. Gujarati food consists of mild spices, with the sweet flavour dominating the
dishes. Different kinds of pickles, farsans and chutneys are always present their meal.
Some of the famous Gujarati dishes include Khandvi, Uundhyu, Dhokla, Thepla, Kachori
and Khatta-mittha bhaat (sour and sweet rice).
Goan Cuisine is a mix of variety of influences, Portuguese being prominent. They
introduce many new flavours and food items in the state including potatoes, tomatoes,
pineapples, guavas, cashews as well as beef and pork. Fish is widely available and eaten
in Goa as it is a coastal region. Pork Vindaloo, Sorpotel, Goan Prawn Curry, Chicken
Xacuti and Bebinca are some of the well-known dishes in Goa.

Middle Eastern Cuisine
Middle Eastern cuisine is the style of cooking found in the Middle Eastern countries. Some
of the countries are Turkey, Syria, Saudi Arabia, Sudan, Yemen, Lebanon, Egypt, Greece and
Morocco. Cuisines of these countries and some others have a common link. As the Middle
Eastern style of cooking has evolved over the years, their culinary tradition has been influenced
by Greek and Roman customs due to their invasions and conquests. The vegetables, meat and
fish are eaten on a large scale.
As the Middle Eastern region follows Islam alcohol is not used, considering the Muslim law.
Additionally, they use halal meat instead of the normal. Some of the basic ingredients used
include pine nuts, vine leaves, cabbage, lentils, chickpeas, bitter herbs, olives, raisins, grapes
and dates. Almond pastry is a popular dessert in the region. Middle Eastern food is made from
a variety of spices, such as aniseed, ginger, garlic, sesame, and cinnamon.

Australia and New Zealand Cuisine
Australia did not have a cuisine of its own, the natives used to half roast the kangaroos before
eating them. After the immigrants come to the country only then the cuisine started evolving.
The key ingredient of an Australian meal comprises meat, chicken or seafood. Australian
produce has very good quality, making the simplest dish is a culinary treat. Some of the famous
food dishes in the country include barbecued shrimp, lamington, sausage rolls, dim sum, potato
cakes, potato cakes, and fish & chips.
Mainly being an agricultural economy, New Zealand’s cuisine is greatly driven by local ingredients
and seasonal variations. Moreover, the Maori influence on this cuisine is interesting because
they have unique style of cooking. Their traditional method is to use steam to cook the dish.
Fish, meat and root vegetables are cooked using an earth oven or Hangi. A hole is dug in the
ground and heated stones are added in the pit with the basket of food on the top. In order to
create steam, water is poured in the pit. Once that is done it is sealed with special mats and
earth. Many hours later the food is perfectly cooked.

Indonesian Cuisine
Spiritual, religious and cultural traces can be found in Indonesian cuisine. It is a complex blend
of several cultures reflecting the various islands in the country. A traditional Indonesian meal
comprises their staple food nasi (steamed rice), sayur-mayur (vegetables and soup) and laukpauk (meat or fish side dishes). Some of the famous Indonesian dishes include Ayam bakar,
Ketoprak, Lontong sayur, Mie aceh, Rawon and Gado-gado.
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Exercise
1. Fill in the blanks
a.

is one of the oldest and finest cuisines in the world.

b.

provide fresh, clean and comfortable lodging facilities for travellers.

2. State any 5 responsibilities of a multi-cuisine cook
i.
ii.
iii.
iv.
v.
3. State any 5 personal attributes of a multi cuisine cook
i.
ii.
iii.
iv.

Notes
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2. Maintain Health and
Hygiene
Unit 2.1 – Personal Hygiene
Unit 2.2 – Health and Hygiene Procedures
Unit 2.3 – Hygiene Standards and Safety
Unit 2.4 – Housekeeping and Waste Disposal
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Explain the importance of personal hygiene
Discover the tips to maintain good personal habits and personal appearance
Discover food safety and hygiene
Discuss the health and hygiene procedures to be followed at workplace
List the ways to maintain good health
Examine hygiene standards and safety required in kitchen
Analyse meaning and significance of standards
Discuss the equipment and ventilation standards
Discover interdepartmental relation with housekeeping
Examine waste disposal methods
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UNIT 2.1: Personal Hygiene
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Explain the importance of personal hygiene
Discover the tips to maintain good personal habits and personal appearance

2.1.1 Personal Hygiene
Personal hygiene is of utmost importance for the prevention of food poisoning and food-borne
diseases. Most of the communicable diseases are transmitted through food items. Bacteria
and other microbes find a cosy nest in food items, given a proper temperature and time
combination. Some seemingly inconsequential habits coupled with carelessness could be in
fact, fatal. And it’s no exaggeration when it’s said that a cook or chef’s personal hygiene directly
affects the customer’s health. Always follow some simple habits to maintain healthy personal
hygiene.
Given below are a few tips to maintain good personal habits and personal appearance:
Personal Appearance
1.
2.
3.
4.
5.
6.
7.

Always dress up in a clean and pressed kitchen uniform
Wear polished, low-heeled, well fitted shoes with non-skid soles
Keep your nails trimmed, clean and free of nail polish
Keep your hair tied and covered at all times; boys should also shave regularly
Do not wear excessive jewellery and make-up
Wear mild deodorant to prevent sweat patches
Do not wear sandals or flip flops in kitchen
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Grooming at a Glance
Body

Avoid body odour

•
•

Take a bath daily
Use a deodorant and/or
perfume

Fig.2.1.1- Deodorant and soap

Mouth

Avoid bad breath

•
•
•

Brush your teeth daily
Do not smoke or chew
tobacco
Use a mouth freshener

Fig.2.1.2 - Do not smoke

Appearance

Avoid an untidy look

Men:
•
•
•
•

Clothes

Avoid dirty and flashy clothes •

Footwear

•
•

Avoid smelly socks and •
dirty shoes
•
Avoid
sandals
and
slippers at work
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Keep hair short
Comb them regularly
Shave regularly
Maintain clean and short
nails
Wear clean and ironed
chef coat
Wear clean socks
Wear polished safety
shoes
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UNIT 2.2: Health and Hygiene Procedures
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

Discover food safety and hygiene
Discuss the health and hygiene procedures to be followed at workplace
List the ways to maintain good health

2.2.1 Food Safety and Hygiene
Food Safety means food is free of any hazards that can harm human health.
Food Hygiene means area where food is being cooked or stored or equipment and facilities
used to cook food is free of any dirt or germs. It also means complying with the operation
principles of keeping food from being contaminated, decreasing the chance for bacteria to
reproduce and completely eliminating the bacteria in food, during food processing.

2.2.2 Health and Hygiene Procedures at Workplace
Apart from performing his/her responsibilities, a multi-cuisine cook must follow certain health
and hygiene procedures at workplace. Some of them have been listed below:
•
•
•
•
•
•
•
•
•
•
•
•

Bathe daily and shampoo your hair as often as necessary to keep it healthy and clean.
Do not spit, chew gum or tobacco in the kitchen area.
Cover your mouth when sneezing and immediately wash your hands.
Never dig your nose in the kitchen.
Do not comb your hair, file nails or apply make up in the food preparation area.
Always wash your hands thoroughly with soap and water before beginning work or a new
food handling operation to avoid cross contamination.
Wipe your hands with clean disposable towels; do not use your apron or uniform.
Wash your hands regularly with hot water and soap after bathroom activities.
Sanitise your hands.
Avoid using the same cooking spoon for tasting food without washing it first.
When unwell, consult a doctor if you can work in the kitchen without the risk of spreading
the disease.
Always cover your wounds/sores with a bright coloured band-aid
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2.2.3 Ways to Maintain Good Health
•
•
•
•
•
•
•

Maintain personal hygiene at all times.
Have a balanced meal that is simple but healthy.
Have a sound sleep of 6 to 8 hours.
Exercise regularly to keep fit.
While on the job, do some jaw, shoulder, neck and back exercises.
Pursue creative hobbies.
Stay away from pan masala, gutkha, cigarettes and other substances that will affect your
health.
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UNIT 2.3: Hygiene Standards and Safety
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

Examine hygiene standards and safety required in kitchen
Analyse meaning and significance of standards
Discuss the equipment and ventilation standards

2.3.1 Standards for Hygiene and Safety in Kitchen
In hospitality business, safety and hygiene are the most important factors apart from the food
preparation itself. Therefore, certain hygiene and safety standards have been developed, which
are applicable to all organisations that impact the food chain.
Quality standards are applicable in all the commercial work places regardless of their size,
including a commercial kitchen. The two aspects where quality standards are particularly
applicable are hygiene and safety. These are created so as to give a generic guideline in any
business.
At a restaurant, there is always the risk of an accident or mishap, such as food poisoning among
others. These standards, when adhered to, minimise risks and control any hazards if they occur.

2.3.2 Meaning and Significance of Standards
The systems and standards for these can be categorised as follows:

Hygiene
Hazard Analysis and Critical Control Points (HACCP): HACCP is a systematic approach towards
each stage of food handling from procurement to the final stage of production process. It
includes identification, assessment of chances of an occurrence of hazard. It is recognised as
the standard for the prevention of hazards rather than inspection for finished product. This
is a common standard for many industries such as cosmetics, pharmaceuticals and food. It,
basically, operates on seven basic principles:
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1.

Hazard analysis: Analysis and listing of food hazards which may occur and make the food
unsuitable for human consumption. It also includes listing of the preventive measures.

2.

Critical control point’s identification: Identifying the points in the production process at
which if a preventive measure is applied the hazard can be prevented or reduced to an
acceptable level.

3.

Critical limit establishment for each critical control point: It defines the minimum or
maximum level at which the preventive measure should be applied to the food at critical
control points.

4.

Critical control point monitoring requirements are established: Monitoring the process
continuously is very important and hence, these should also be predetermined.

5.

Corrective actions for hazard rectification: Corrective actions are to be taken when there
is some deviation in the intended working of the process.

6.

Creation of procedures: To ensure that the HACCP system is working as intended, it
involves validating the correctness of the processes. This step makes sure that the food
which is consumed is healthy.

7.

Processes to maintain records: It is required by the organisation or the food production
unit, which in this case is a commercial kitchen to maintain records of the data of all the
above steps with necessary details for future reference.

ISO 22000
International Organisation for Standardisation is a standard that comprises steps, which involve
every component of food chain. This effectively means the implementation of HACCP, which
is a system for optimisation of food safety. ISO 22000 is a world recognised guidelines for food
safety whereas; HACCP is more of an inspection method for food safety. HACCP extends beyond
the boundaries of kitchen and covers housekeeping as well.
Safety
ISO 9001 and ISI Mark: This basically incorporates the quality management of all the processes
which are implemented in a commercial kitchen or any industry. Since the risk of accidents
and fire are ever-present in the kitchen, maintaining safety measures in the kitchen is crucial
especially, while handling equipment such as gas burners and electrical appliances. All these
appliances should have an ISO (International Organisation for Standardisation) certification or
an ISI (Indian Standards Institute) mark.

2.3.3 Equipment and Ventilation Standards
•
•
•
•
•
•
•

Food preparation area should be large enough to be safe and healthy.
There should be enough stability, ventilation, fresh air, temperature and lighting.
The area should be large enough for Employees and trollies/carriers to circulate safely.
Routes, entrances and exits must be kept clear.
Floors, walls, ceilings, roofs, doors and gates must be safe.
Adequate toilet, washing and welfare facilities must be provided.
Staff working outdoors should be protected against bad weather, slippery conditions, etc.
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•
•
•
•
•
•
•
•
•
•

Appropriate fire fighting equipment must be provided.
Adequate cleaning arrangements must be in place.
Minimum temperature must be 20.5 degrees for kitchen.
Proper ventilation must be provided.
Emergency exist must be kept clear.
Ensure that staff knows where the gas shut off valve is and how to use it. It should be
located in a safe area and clearly signposted.
Keep storage areas clean and clear of combustible materials and ignition sources and
clearly mark with warning, no smoking and fire procedure signs.
Ensure that the fire alarm can be heard in all parts of the kitchen.
Make sure all the raw materials and perishable items are stored properly.
Check whether the kitchen area is properly ventilated.
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UNIT 2.4: Housekeeping and Waste Disposal
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Discover interdepartmental relation with housekeeping
Examine waste disposal methods

2.4.1 Interdepartmental relation with Housekeeping
Housekeeping department is responsible to create a clean, comfortable and safe environment
to upkeep the hotel and provide the guests a home, away from their home. The following are
some of the basic responsibilities of housekeeping:
•
•
•
•
•
•
•

Cleaning and preparing rooms for guests.
Maintaining cleanliness in public areas.
Providing laundered uniforms to staff.
Decorating the hotel and its premises.
Manage the lost and found procedures.
Look after the in-house laundry.
Manage the hotel’s horticulture.

Communication is one of the organisational functions that help an organisation to operate
smoothly, as kitchen has a very internal relationship with housekeeping department. The
housekeeping department is entirely responsible for the uniform of kitchen staff. The
department is also responsible for washing the dirty linen which comes from kitchen.
Additionally, they are also responsible for decorating the kitchen on special occasions. However,
in some hotels the housekeeping staff is responsible for separating the garbage into different
into coloured bins, which will be explained further.

2.4.2 Waste Management and Disposal
If food waste is not disposed properly, it can breed germs, attract pests and spread diseases.
Where there is food there is bound to be pests. If the food and beverage outlet you work at is
infested with or under threat of pests, it has to be checked on an urgent basis and it should be
tried to eliminate the possibility of further occurrence.
Waste Management - From Trash to Treasure
Non-Contaminated Edibles
•

Leftover cooked food that cannot be held over or re-used should be donated to charitable
food banks.
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•

This will help decrease the amount of waste being sent to landfills.

Kitchen and Table Scraps
•
•
•
•

These organic wastes must be collected at key locations and stored in secure containers.
This waste must be composted by outside waste handling agencies.
Composted material must be used in community gardens as it improves soil properties.
Composting facilities support the local economy by creating and sustaining new jobs.

Waste Oils
•
•

Waste cooking oils, should not be poured down the drains, as it puts a strain on the
drainage system and sewage treatment plants.
It must be collected for pick up by an oil recovery scavenger.

Waste Disposal Methods
•
•
•
•

Food waste and other refuse must be deposited in closable containers, which are easy to
clean and disinfect.
All refuse containers, must be lined with plastic liners which can be easily removed and
secured.
Outdoor storage should not be sited next to the main delivery entrance.
Have clearly labelled containers at all key work areas for each item being recycled (bottles,
cans, cardboard).

Waste needs to be disposed in separate bins. For instance, food waste should be disposed in
green bins, dry waste should be disposed in yellow bins and metal waste should be disposed in
grey bins. However, this can vary from organisations to organisation.
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Exercise
1.

State whether the following statements are true or false.
a. HACCP is a systematic approach towards each stage of food handling.
b. There are three basic principles of HACCP.
c. ISI stands for International Standards Institute.
d. ISO 22000 is unrelated to HACCP.

2.

Fill in the blanks.
a. The full form of HACCP is.
b. The standards applicable for most of the safety measures in kitchen are
and
.
refers to an act of cleaning and maintaining the site.
c.
reduces accidents, improves morale and increases efficiency and
d.
effectiveness.

3.

Read the following questions. Tick on the correct option given below.
a.

You have excess of food which is non-contaminated and non-reusable. Which of the\
Following way will you use in order to effectively use the excess food?
i. use in community gardens to improve soil properties
i. Use as land fills
ii. Donated to charitable food banks
iii. Throw the food in a dustbin

b.

What do you mean by pest control?
i. killing rodents
ii. Keeping our surroundings clean
iii. Keeping pest out before they become a nuisance
iv. All of the above
c. Write three ways in which you will control rodents.
i.
ii.
iii.
d. Write three ways in which you will manage kitchen and table scraps.
i.
ii.
iii.
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3. Maintain Safety at
Work
Unit 3.1 – Workplace Hazards
Unit 3.2 – Safety Practices
Unit 3.3 – Personal Protective Equipment
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.

Discuss hazards in the Kitchen
Identify safety measures
List the contents of a first aid box
Administer first-aid
Analyse the personal protective equipment that a multi-cuisine cook needs to use
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UNIT 3.1: Workplace Hazards
Unit Objectives
At the end of this unit, you will be able to:
1.

Discuss hazards in the Kitchen

3.1.1 Hazards in the Kitchen
Any dangers causing harm to human health and well-being in the workplace are known as
occupational hazards. Even though most workplaces take precautions to reduce the risk of such
situations, there’s no guarantee that they can be completely avoided. While working in kitchen
you may be exposed to various types of hazards; majority of which can be categorised as:

•

•

•

•

•

Physical hazards comprise any physical damage caused to the workers by situations such
as injury due to faulty equipment or mishandling of equipment, slip and fall, tumbling of
haphazardly stacked objects and health problems due to prolonged exposure to heat etc.
Cuts and burns being the most common physical hazard of all. These injuries cause serious
problems like muscle strains, bone sprains, fractures or serious respiratory problems.
Chemical hazards refer to the injuries caused to the worker due to the use, mishandling
of or exposure to chemical substances in the kitchen. These involve problems such as skin
burns, rashes and eye irritation, etc. In the kitchen, the risk of inhalation and ingestion
of a chemical is common; for preparation of the dish requires tasting the ingredients and
sometimes handling chemicals used for proper storage of food.
Biological hazards are caused due to the presence of or malfunctioning of biological
elements present in the kitchen such as parasites, rotten food material, etc. The most
common of such hazards are food poisoning and cross contamination. These are mostly
the result of unhygienic practices.
Mechanical hazards refer to damage caused by the mechanical or electrical equipment
installed in the kitchen. These arise due to mishandling of faulty or heavy machinery in
the kitchen. The most common hazard caused by this type of machinery is fire. Utmost
precaution should be taken to avoid these kinds of problems as they have the most serious
and at times fatal repercussions.
Psycho-social hazards are caused by the behavioural aspects of the co-workers or
associates working in the kitchen. These involve occupational stress, lack of job satisfaction,
harassment or at times even violence. These kinds of situations are common to all work
places but since working in a kitchen consists of mainly collaborative activities, which are
at times very stressful, situations causing such hazards must be handled with care.
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UNIT 3.2: Safety Practices
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

Identify safety measures
List the contents of a first aid box
Administer first-aid

3.2.1 Safety Measures
Following are the measures that can be taken to avoid or handle the above listed hazards:
Physical
Hazards

• Ensuring the use of proper practices of handling tools such as knives,
grater etc.
• Keeping the floor clean, mopped and tidy at all times and cleaning spills
immediately.
• Ensuring that any stacked objects are well placed to avoid events such as
tumbling, etc.
• Planning work effectively to meet deadlines duly, thereby avoiding
mishaps caused due excessive hurry.

Chemical
Hazards

• Ensuring that the workplace has proper ventilation or air conditioning, so
as to avoid problems caused by heat stress.
• Making sure the workers are aware of the proper usage of the chemicals
used for storage and cooking purposes.
• Ensuring that usage of safest chemical substances available.
• Ensuring that safe and secure storage of chemicals when not in use.
• Ensuring correct labelling of the chemicals.

Biological
Hazards

• Ensuring that instructions on the labels of chemical are followed thoroughly.
• Ensuring that the standard safety and hygiene practices for kitchen are
strictly followed.
• Ensuring that no expired material is in the kitchen.
• Storing all the raw material hygienically.
• Following personal hygiene practices strictly.

Mechanical
Hazards

• Keeping the kitchen area clean and tidy.
• Providing proper training for handling mechanical devices to all the
workers.
• Performing regular checks to ensure that all devices are working properly
and safe to work with.
• Wearing task-specific Personal Protective Equipment (PPE) while
accessing any specific installations or performing particular tasks.
• Ensuring protection of power points from water by keeping them clear
from water sources.
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Psycho-social • Developing and promoting work policies, which clearly state the
guidelines for handling issues such as harassment, work pressure,
Hazards
employee dissatisfaction.
• Developing an effective plan to redress such issues via a neutral
committee.

3.2.2 Administering First Aid
While working in a commercial kitchen, you will be required to handle large and small
equipment, such as ovens, cookers, knives. Although utmost care is taken while handling these,
accidents may occur.
A first-aid kit is a collection of equipment and supplies, which are used to provide first aid if an
emergency situation arises and immediate treatment is required. It is important to have firstaid kits in the kitchen because quick and effective treatment of any injury can promote rapid
recovery, prevent the condition of the concerned person from deteriorating and help prevent
further damage.
The contents of first aid kit are:
•
•
•
•
•
•
•
•
•
•
•
•

first aid guide
assorted bandages and dressings (sealed and sterile)
antiseptics
medicated cleansers
safety pins
safety gloves - latex or vinyl
moist towelettes
medical tape
a pair of scissors
gauze (varied sizes)
pain killers
common over-the-counter drugs

Administering First Aid
First aid usually refers to providing temporary medical relief till qualified medical help arrives.
For minor injuries, first aid can serve as the treatment as well. The two most common accidents
in kitchen are cuts and burns. Following are some basic guidelines you should follow while
administering first aid for cuts and burns:
Cuts
•

For minor cuts:
o Wash the wound under running cool water.
o Dry the skin around with a clean paper, cloth or cotton wool.
o Cover it with a coloured, waterproof band aid.
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•

For deep cuts:
o If bleeding is heavy, apply pressure to the wound using a bandage or cloth to stem the
bleeding.
o If there is an embedded foreign object, in no condition should you try and remove it
yourself. Support the object by bandaging.
o Call for medical help immediately.

Burns
•

For minor burns:
o Apply cool water or ice over the burn till the burning sensation substantially reduces.
This will help reduce or avoid blistering.
o You may also use soya sauce or egg whites to soothe the burn.

•

For major burns:
o First, cool the burn by immersing it in cool or running water over it.
o Remove any clothes or jewellery which is in contact with the burn immediately, before
swelling occurs.
o When the pain lessens, cover the wound with a clean and sterile piece of cloth.
o Call for medical help immediately.
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UNIT 3.3: Personal Protective Equipment
Unit Objectives
At the end of this unit, you will be able to:
1.

Analyse the personal protective equipment that a multi-cuisine cook needs to use

3.3.1 Personal Protective Equipment
Personal Protective Equipment (PPE) are safety equipment that protect an individual, working in
a multi-cuisine kitchen, form accidents. The following are some Personal Protective Equipment:
Gloves: There are different types of gloves that are needed for various tasks, such as:
•

Dishwashing Gloves: These are used to protect the worker’s hands from hot water as
well as from abrasive chemicals that may be used in soaps and sanitisers.

•

Cut-Resistant Gloves: These are prevent skin from being accidentally sliced by sharp
knives.

•

Freezer Gloves: Insulated gloves with good grips are designed to shield the hands from
frostbite. This can be possible issue when spending a significant time in freezers or walk
in refrigeration storage units.

Fig. 3.3.1 - Dishwashing
Gloves

Fig. 3.3.2 - Cut-Resistant
Gloves

Fig. 3.3.3 - Freezer Gloves

Oven Mitts: These are used to prevent burns. Additionally, these
are primarily used for placing and removing hot items from
ovens, handling hot plates or dealing with other hot food or
restaurant equipment.

Fig. 3.3.3 - Oven Mitts

Aprons: These help to keep a worker’s uniform clean. It also
provides an additional barrier between the worker’s body and
dangerous substances, such as chemicals, hot grease and oils.

Fig. 3.3.4 - Aprons
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Anti-Slip Shoes: Water and grease spills regularly on the kitchen
floors, making it slippery. Wearing safety footwear provide
employees with better grip, assisting in the prevention of slipping
and falling.

Fig. 3.3.5 - Anti-Slip Shoes

Other safety items include:
Wet Floor Signs: These are essential for both the staff and the
guest. It informs people that the floor is wet and that they can
avoid these areas or take extra caution when walking in these
spots.

Fig. 3.3.6 - Wet Floor Signs

Slip-Resistant Mats: These are perfect for kitchen floors where
there is a greater possibility for slips and falls. These rubber
mats offer better foot grip, at the time provide a softer and more
comfortable walking surface. It also gives feet, knees and other
joints better protection from strains and other similar injuries.
Fig. 3.3.7 - Slip-Resistant Mats

Exercise
1.

2.

Fill in the blanks.
a.

are used to prevent burns.

b.

A
is a collection of equipment and supplies, which are used to provide
first aid if an emergency situation arises.

c.

refer to damage caused by the mechanical or electrical equipment
installed in the kitchen.

Name the following

a.

b.

c.
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4. Arranging andManaging
Food Resources in the
Kitchen
Unit 4.1 – Food Production Materials and Equipment
Unit 4.2 – Resources Used in Kitchen
Unit 4.3 – Inventory Control
Unit 4.4 – Storing Raw Materials and Cooked Food Materials
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.
16.
17.

Identify the different types of large equipment, small equipment and hand tools
State the use of all individual equipment
Analyse various pots, pans and moulds
List the various tools required to weigh and measure ingredients
List the various raw materials used while cooking
List the accompaniments and side dishes
Analyse various resources used to cook food
List their advantages and disadvantage
Explain the inventory control system
Analyse taking inventory
Discuss how to separate inventory into specific storage areas
Follow inventory taking sheet checklist
Discuss the Importance of Inventory Control
Identify the ideal storing conditions for raw materials and cooked food materials
Examine the storage guidelines
Analyse how to store certain fruits and vegetables
Discuss the importance of proper storage
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UNIT 4.1: Food Production Materials and Equipment
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.

Identify the different types of large equipment, small equipment and hand tools
State the use of all individual equipment
Analyse various pots, pans and moulds
List the various tools required to weigh and measure ingredients
List the various raw materials used while cooking
List the accompaniments and side dishes

4.1.1 Equipment Knowledge and Development

Large Equipment
Meat Mincer
•

It is used to mince the meat finely.

Fig. 4.1.1 - Meat Mincer

Buffalo Chopper
•

It is used to rough chop meat or vegetables in bulk.

Fig. 4.1.2 - Buffalo Chopper
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Vegetable Chopper
•

It is used to chop vegetables in a variety of ways.

Fig. 4.1.3 - Vegetable Chopper

Gravity Slicer
•

It is used to cut any piece of meat or vegetable into fine
uniform Slices, ranging in thickness from 1mm to 12mm.

Fig. 4.1.4 - Gravity Slicer

Tilting Pans
•

It is used to Cooking in bulk and easy dispensing.

Fig. 4.1.5 - Tilting Pans

Steamers
•

It is used to cook rice and vegetables in bulk quantities,
as much as 50 kg.

Fig. 4.1.6 - Steamers

Wet Grinders
•

Large revolving grinders, which use water to soften or
grind various ingredients.

Fig. 4.1.7 - Wet Grinders

Combi-Ovens
•

Combination of steam and roast to steam a food item or
use dry heat to roast.

Fig. 4.1.8 - Combi-Ovens
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Conventional Deck Ovens
•

To bake bread, cakes or biscuits.

Fig. 4.1.9 - Conventional Deck
Ovens

Pizza Ovens
•

Big kilns used to make pizzas in bulk.

Fig. 4.1.10 - Pizza Ovens

Salamanders
•

To apply dry heat to food from below or above.

Fig. 4.1.11 - Salamanders

Walk-in Refrigerator
•

To store large quantity. This refrigerator is large enough
for a chef to walk in and take back the ones he needs.

Fig. 4.1.12 - Walk-in Refrigerator

Reach-in refrigerator
•

To store frequently used items that need to be reached
easily.

Fig. 4.1.13 - Reach-in Refrigerator

Traulsen
•

An upright deep freezer, it is used to store food items that
need to be kept in very low temperatures.

Fig. 4.1.14 - Traulsen
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Small Equipment
Even though dishes in restaurants are prepared in bulk, each dish needs to be greatly detailed.
Small equipment lend a touch of detail and finesses to the work. This module will familiarise you
with various pieces of small equipment by teaching you to identify and use them. As illustrated,
small equipment has three sub-categories: measuring equipment, straining equipment and
general equipment.
1. Measuring Equipment
Some forms of cooking can be exact like science – requiring precise weights and measurements.
And specific measurements will require measuring equipment.
Measuring mugs are used to measure liquids. These pitchers
are marked in pints, quarts, gallons, or litres and you can
choose the unit that you need to use.

Fig. 4.1.15 - Measuring Mugs

Weighing scales can be used to measure solid foods. The
most commonly used units are grams and kilograms.

Fig. 4.1.16 - Weighing Scales

Kitchen thermometers are used to check the temperature of
food. They are useful when the food needs to be at an exact
temperature. The unit is Celsius or Fahrenheit.

Fig. 4.1.17 - Kitchen thermometers

2. Straining Equipment
Kitchens are equipped with straining equipment to remove impurities and lumps from food.
Additionally, they are also used to purée or drain food. Let’s take a look at a few of these
instruments.
A food mill is typically used to purée soft food like tomatoes,
fruits, etc. Simply put the foods in the food mill, crank the
lever, and get your desired creamy purée.

Fig. 4.1.18 - Food Mill
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The drum sieve is used for sifting. It is very helpful in removing
lumps from ingredients like flour, powdered sugar, etc.

Fig. 4.1.19 - Drum Sieve

The chinois is a conical sieve with an extremely fine mesh. Its
tapered shape helps the food turn into a very thin purée.

Fig. 4.1.20 - Chinois

A colander is also a type of sieve. It’s a bowl-shaped utensil
that can be used to drain liquid from foods like rice, noodles
or pasta.

Fig. 4.1.21 - Colander

3. General Equipment
Kitchens are equipped with straining equipment to remove impurities and lumps from food.
Additionally, they are also used to purée or drain food. Let’s take a look at a few of these
instruments.
The hand stick blender is a small blender that can be used
to blend or purée small quantities of food. You can prepare
milkshakes, thick soups and sauces with this implement.

Fig. 4.1.22 - Hand Stick Blender

The mixer-grinder helps in churning together masalas,
chutneys and mixtures.

Fig. 4.1.23 - Mixer-Grinder
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The bar blender is very useful for blending juices and making
beverages. You can even crush ice with a bar blender.

Fig. 4.1.24 - Bar Blender

The toaster is a quick and easy way to crisp up bread. You
simply have to put the bread inside the device and wait for it
to pop out.

Fig. 4.1.25 - Toaster

The sandwich griller can be used to grill small items like
sandwiches and breads. It has both a top and bottom grill, to
ensure that the bread is grilled from both sides.

Fig. 4.1.26 - Sandwich Griller

The deep fat fryer is very useful for deep frying large portions
of food. You can make things like French fries, fried chicken,
or any other deep fried savouries simply by placing your raw
items in the strainer and plunging it into a tub of hot oil.

Fig. 4.1.27 - Deep Fat Fryer
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Hand Tools
Hand tools form an integral part of a cook’s life – they are always a stretch of the hand away.
This module will not only introduce you to the different hand tools, it will also ensure that you
are able to identify their uses.

•

A knife is a chef’s best friend. It’s not unusual to find a
chef wielding at least an ordinary kitchen knife from the
beginning of the shift until the very end. Knives are handy
tools with sharp edges, of various shapes and sizes that
are used to cut or chop food items. None of the knives
used in a commercial kitchen should have a wooden
handle, as wood absorbs liquids. Knives should always be
kept sharp and clean.
Fig. 4.1.28 - Knife

A variety of knife sharpeners are available to sharpen the dulled blades of knives. Some of the
sharpeners are:
a.
b.
c.
•

Sharpening Stone
Steel Sharpener
Sharpening Machine

Peelers are used for skinning vegetables like cucumbers, carrots,
turnips, potatoes, etc.

Fig. 4.1.29 - Peelers
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•

Parisienne scoopers are used to scoop out small balls from fruits
or vegetables.

Fig. 4.1.30 - Parisienne
Scoopers

•

A whip or whisk is used to aerate or mix liquid food items.

Fig. 4.1.31 - Whip or
Whisk

•

Spatulas are used for lifting and turning of food on the girdle.

Fig. 4.1.32 - Spatulas

•

A ladle is used to gently skim off foam and fat from the surface
as the pot simmers. It is an essential tool for transferring liquids
from pots.
Fig. 4.1.33 - Ladle

•

Apart from their most obvious use as cutlery, you can also use
spoons to measure quantities, for example, tea spoon, table
spoon, etc.
Fig. 4.1.34 - spoon

•

A rolling pin can be used to roll dough for chapattis, Mexican
tortillas or even to crush nuts.

Fig. 4.1.35 - Rolling Pin

•

Chopping boards provide a surface on which to cut
ingredients. They are preferably made of plastic.
Wooden boards are never used as the material
is known to absorb liquids. This may result in
the growth of harmful bacteria and cause crosscontamination. The chopping boards are also
colour-coded to help recognise which board is to
be used for what purpose. The code is given as
follows:
Fig. 4.1.31 - Chopping boards
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•
•
•
•
•
•

Green board - Vegetables
Red board - Raw meat
Blue board - Seafood
Yellow board - Raw poultry
White board - Dairy products / ready to eat
Brown board - Cooked meat

Pots, Pans and Moulds
While working in the kitchen, you will have to use a variety of pots, pans and moulds. Therefore,
it is imperative that you understand the difference between each of these utensils. Your choice
of utensil could affect the final outcome of your dish - good or bad. This module will introduce
you to the different utensils that you will be using as a professional cook.
Casserole: For making stocks, which are water infused with
various herbs, vegetables and meats. These are used in the
preparation of soups, curries and sauces. Chefs usually prepare
large quantities of stock and use it throughout the day. That’s
why the stock pot needs to be tall in height and have a wide
base.
Fig. 4.1.32 - Casserole

Saucepan: For simmering sauces and heating things. It needs to
have a long handle and tall sides.

Fig. 4.1.33 - Saucepan

Sauté pan: To sauté food items. Sautéing is a method of cooking
that uses a small amount of oil, a shallow pan and high heat.
Thus, the pan is designed to be lighter and thinner than sauce
pans. It also has a long handle.

Fig. 4.1.34 - Sauté pan

Non-Stick pan: For cooking with less oil. The bottom is coated
with Teflon to prevent food from sticking.

Fig. 4.1.35 - Non-Stick pan

Wok: It is used to toss the food vigorously. A wooden handle
is attached to it. Due to its round shape, food can be moved
around easily.

Fig. 4.1.36 - Wok
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Gratin Dish: It is used to bake food in the oven. It is very small
and lightweight, and made of aluminium.

Fig. 4.1.37 - Gratin Dish

Roasting tray: It is made of cast iron and is used to roast big
meat chunks in the oven.

Fig. 4.1.38 - Roasting tray

Dariole mould: It is a small, cup-shaped mould that is used to
bake puddings and custards.

Fig. 4.1.39 - Dariole mould

Kadhai: It is a thick circular and deep cooking pot similar to a
wok with rounded bottom.

Fig. 4.1.40 - Kadhai

Timbale: It is a long, cylindrical mould that helps in giving height
to foods like muffins and puddings.

Fig. 4.1.41 - Timbale

Terrine mould: It is a big aluminium mould that is either
rectangular or square in shape. It is used to cook pâtés and meat
loafs.

Fig. 4.1.42 - Terrine mould
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Measuring and Weighing Tools
Even a small amount of a single ingredient often determines whether a dish will turn out
exquisite or of rather inferior standard. The most important part of any scripted recipe is its
list of ingredients. And any list of ingredients is incomplete without the specification of the
amount or quantity of ingredient required in the recipe. Imagine adding ingredients based only
on your own sense of taste – a rather scary prospect. Thus the practice of measuring and using
weighing tools hold an extremely important position in any kitchen.
Before learning about the tools, let’s learn about the various measuring and weighing terms.
Metric measures are always used with reference to specifying the amount of an ingredient. The
difference usually lies in the usage of weight and volume. Most recipe books around the world
employ the use of metric measurement by weight, but volume measurements are still used in
the United States, North America, Australia and Sweden. Apart from this, the difference also
occurs based on the ingredient being measured.
•
•
•
•
•

Liquids are measured by volume worldwide.
Ingredients like salt and spices are never used in bulk, hence they are measured by volume.
Dry ingredients are measured by weight (500 gm sugar); except in North America and
Australia (1 cup sugar).
Meats are measured by weight worldwide and sometimes in numbers (½ kg chicken or 3
lamb chops). Eggs are also mentioned by count.
Vegetables are mostly mentioned by weight.

Easy-to-use conversion table
Fluid Measures
Unit

Abbrev.

Defined

Floz

ml

Drop

–

1/96 tsp.

1/576

0.05

Teaspoon

tsp. or t

1/3 tbsp.

1/6

4.93

Tablespoon

tbsp. or T

1/2 floz.

1/2

14.79

Fluid ounce

fl. oz. or oz.

1/128 gal.

1

29.56

Cup

C

1/2 pint

8

236.59

Pint

pt.

1/2 quart

18

473.18

Quart

qt.

1/4 gal.

32

946.35

Gallon (10)

gal.

231 in

128

3,785.41

Unit

Abbrev.

Defined

cu.in.

ml

pint, dry

pt.

1/2 dry qt

33.60

550.61

quart, dry

qt.

1/8 peck

67.20

1,101.22

3

Dry Measures
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Measuring and Weighing Tools
Tools

Images

Dry
measure
cup

Purpose

Description

Measuring

Light-weight aluminium or plastic cups
are used to measure dry ingredients.
These should not be used to measure
liquids.

Measuring

Light-weight aluminium or plastic cups
used to measure liquids.

Measuring

A standard set of measuring spoons,
which help you to get an accurate
measure of 1 teaspoon and 1
tablespoon. They are typically used to
measure flavourings and spices.

Measuring

A standard set of measuring cups,
which help you to get an accurate
measure of ¼ cup, 1/3 cup, ½ cup and 1
cup. They are typically used to measure
solid and dry ingredients.

Weighing

A huge variety of scale types is available
in the market, so every restaurant
might have a different type of scale.
Depending on the scale and the type
of kitchen it could weigh items up to 10
kg or 1 tonne.

Fig. 4.1.43 - Dry measure
cup

Liquid
measure
cup
Fig. 4.1.44 - Liquid measure
cup

Measuring
spoons

Fig. 4.1.45 - Measuring
spoons

Nested
measuring
cups
Fig. 4.1.46 - Nested
measuring
cups

Scales

Fig. 4.1.47 - Scales

54

Multi-Cuisine Cook

4.1.2 Classification of Raw Materials
Raw materials evidently play a very important role in cooking. In order to cook food appropriately,
one must have correct knowledge of raw materials and its characteristics. This knowledge help
improve the standard and quality of a food dish. Raw materials are derived from living entities.
Plants provide us vegetables, grains, fruits and some herbs, while dairy, meat and eggs come
from animals. Moreover, yeast and mushroom are types of fungi. Raw materials are classified
into the following:

Fig. 4.1.48 - Classification of Raw Materials

Foundation ingredients are ingredients on which other ingredients are based. Every food dish
has a foundation ingredient. It can be either solid or liquid, including meat in a roast, flour in
bread and stock in soup.
Salt is the most central and essential ingredient in any food dish. It gives flavour to food as well
as enhances the flavour of other ingredients. However, salt can spoil the taste of food if not
used in the right amount. Another name for salt is sodium chloride. It is easily available across
the globe in solid or liquid form. Salt has the capacity to change a bland dish into tasty dish.
Additionally, the right amount of salt is necessary to maintain good health.
Liquids too are one of the important ingredients as they help in binding and coating food dishes.
Most often used liquids are water, stock, fruit juice and milk. Liquids also prevent food from
burning as well as help in preserving the right consistency. Milk and water are used to make
sauces, soups, gravies, pastry and cake mixture. Buttermilk is use to prepare curries and kadi.
Stock is used as a foundation ingredient in gravies, sauces and soups. Ensure you use correct
amount of liquid because using too much of it can make the food watery and soggy.
Sweetening has a varied uses. When sweetening is added in non-sweet dishes the combined
flavour enhances the food dish. There are various forms in which sweetening is available,
including fine-grained, granulated, powdered and liquid. Sugar gives bakery items a golden
brown colour, making it a tender and even textured dish. Moreover, sugar can be used as a
preservative and can dissolve in water at high concentration.
Fats and oils are nutritionally useful and economical source of energy. They are also used a
medium of cooking. At normal temperature fats are in solid state and melt when heated. Oils
are in liquid form when at normal temperature. Fats and oils serve various purpose including
salad dressing, shortening, spreads and tempering. Fats used in cooking include lard, suet,
dripping, margarine, butter, ghee, cocoa butter and hydrogenated fat. Oils are taken out from
palm, coconut, cotton seed, sesame, olive, mustard, peanut, sunflower and corn.
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Thickening agents bring consistency and palatability to a food dish. It also increases the nutritive
value of food. The consistency of liquids like gravies, soups, curries and milk is improved by
adding thickening agents. Gelatin, starch, eggs, coconut, curd, tamarind, onion paste and
poppy seeds are some of the thickening agents.
Binding agents help form a mixture of ingredients into a cohesive mass.
Raising agents puff up the food, making it light and
not heavy. Leavening expands the surface of dough
by forming many tiny gas bubbles, thus increasing
the volume of the food. The following things cause
dough to expand: baking powder; yeast; whisking
and beating; rolling and folding; and sometimes
by combining all of them. Cream of tartar, sodium
bicarbonate, ammonium carbonate and baking Fig. 4.1.49 - Raising agents
powder are some of the chemical that act as a rising
agents.
Eggs have varied uses in cooking. Most popularly eaten/used are hen’s eggs, but turkey, ducks,
fowls, guinea and geese eggs are also widely used. Eggs can be used as a leavening agent in
cakes and pastries. It also improves colour and flavour of cakes. Eggs provide vitamins A and D
as well as a small amount of B complex vitamins and minerals.
Flavouring and seasoning bring flavour to food if
added in the right amount. Herbs and spices are used
for flavouring and seasoning a dish. Skills of a cook/
chef lies in using flavouring and seasoning correctly.
Overuse can spoil the dish completely. Seasonings
do not have much nutritive value, but it has medical
qualities. A food dish will taste different whenever
you use different flavouring and seasoning.
Spice and herbs help in digestion and are believed
to have antiseptic qualities. They enhance flavour,
improve appearance and palatability. Additionally,
spices and herbs are used as preservatives. Cloves,
ginger, garlic, cinnamon, mustard seed, cumin seeds,
fenugreek and saffron are some of the spices. Herbs
include celery, parsley, coriander leaves, rosemary,
sage, mint, bay leaf and thyme.
Fig. 4.1.50 - Flavouring and seasoning
Condiments are ingredients used to add a particular flavour to a food dish. It usually includes
preserved foods or pickles. Condiments can also include salt, pepper, spice and herbs. Tomato
ketchup, mayonnaise, chutneys, salsa, oregano, soy sauce and chilli flakes are some of the
condiments used in different parts of the world.
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4.1.3 Accompaniments and Side Dishes
Food items

Accompaniments

Melon

castor sugar and ginger powder

Smoked salmon

Red pepper, pepper-mill, brown bread and
butter

Puree soups

Croutons (fried)

French onion soup

slices of dry French bread

Minestrone

Parmesan cheese

Fried fish (egg and bread crumbed and deep
fried)

Tartar or hollandaise sauce

Fish orly (orly batter and deep fried)

Tomato sauce

Grilled fish

Tartar and Hollandaise sauce

Poached egg

Hollandaise sauce or egg sauce and melted
butter

Poached fresh salmon or cold salmon

Cucumber salad, Hollandaise sauce

Fish Meuniere

Tomato sauce, Noisette butter

Cold lobster or any other fish

Mayonaise

Roast beef

Yorkshire pudding. Horse-raddish sauce and
roast gravy

Roast lamb

Mint sauce, roast gravy

Roast mutton

Onion sauce or Red current jelly, roast gravy

Roast pork

Sage and onion stuffing, apple sauce, roast
gravy

Roast veal

Savoury herb stuffing, grilled bacon, roast
gravy

Boiled mutton

Caper sauce, mashed turnips, mustard

Boiled fresh beef

Spinach, Madeira or Peach sauce

Grilled ham

Sauce will appear on the menu

Cold meats

Mustards, pickles, chutney, relishes and
proprietary sauces

Roast chicken

Bread sauce, roast gravy, roast potatoes

Roast duck

Sage and onion stuffing, apple sauce, roast
gravy

Roast turkey

Herb stuffing, chestnut stuffing, chipolatas,
cranberry sauce, roast, gravy

Vegetables served hot

Hollandaise sauce, melted butter

Vegetables served cold

Mayonnaise or vinaigrette sauce
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UNIT 4.2: Resources used in Kitchen
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Analyse various resources used to cook food
List their advantages and disadvantage

4.2.1 Resources used in Kitchen
Cooking by Fire
Most commonly used fuels are coal and wood, while less commonly used include coke,
anthracite and charcoal. Anthracite is a good medium of cooking because it burns slowly
and emits intense and steady heat. Coke too gives out intense heat, but it does not give out
consistent heat. Additionally, it also needs a considerable amount of draught. Although wood is
a commonly used fuel, it is very wasteful and dirty. In proportion to its weight, Charcoal emits
more heat than the rest of the mentioned fuels. Moreover, charcoal should be well ventilated.

Fig. 4.2.1 - Cooking by Fire

Cooking by Oil
Kerosene and heavy diesel oil are used for cooking purpose. It is very clean method of cooking
and it generates small amount of waste. In earlier times, a wick was used in oil burners, while
nowadays forced draught is used. The calorific value in this method of cooking differs and is
lower in some other methods. Although oil is available at a comparatively cheaper rate, it
can be expensive as there are possibilities of leakage, pilferage and evaporation. After use the
cleaning of equipment and utensils becomes a task as oil leaves grease. With the use of oil food
can be cooked quickly.
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Cooking by Gas
Preparing food by the means of gas is one of the most convenient and useful methods of
cooking. This method is largely followed in many houses in urban areas in India. Every kind
of food can be cooked using this method. Today, a large number of equipment are being
manufactured to use this method to roast, fry and bake food items. The cooking has become
easier with this method. Due to automatic regulators, the cooking cost is very reasonable.
However, there are chances of explosion because gas is a combustible element. Storage can be
an issue if gas cylinders are used. They occupy a lot of storage space.
Cooking by Electricity
In order to cook food using this method, a completely
different range of kitchen equipment and cookware
is needed. Some of these include hotplates, boilers,
toasters, cooking ranges, skillets, rice cookers, ovens
and rotisseries. With this method, modern cookery
techniques are practiced extensively.
This is because the regulation of this medium is well
advanced. The price of this cooking medium is high
per unit than any other medium. The medium of
electricity is least dangerous due to its thermostatic
controls, time switched and independent circuits.
Additionally, it is easy to clean and store. However,
cooking process slows when using this medium
because it not as quick, especially in the beginning Fig. 4.2.2 - Cooking by Electricity
since it takes time to heat up.
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UNIT 4.3: Inventory Control
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.

Explain the inventory control system
Analyse taking inventory
Discover how to separate inventory into specific storage areas
Follow inventory taking sheet checklist
Discuss the Importance of Inventory Control

4.3.1 Understanding Inventory Control
Inventory control is a process for manage and locating products/stock available. Some hotels
may be equipped with a computerised inventory system, while some other may be still doing
this manually. Inventory control helps manage existing stock, stock that has been used and
stock that has to be ordered.
The following major activities that are part of controlling end of month food inventory:
1.
2.
3.
4.

Taking inventory
Verifying credits & transfers
Verifying the pre-closing food inventory balance sheet
Checking posted inventory.

4.3.2 Taking Inventory
There are two basic methods of taking inventory; Shelf to Sheet and Sheet to Shelf. However,
Shelf to Sheet method is considered more accurate than Sheet to Shelf method. This is because
you can miss items which are on your shelves, but which are not in the sheet.
Shelf to Sheet: While taking the inventory, you should move around the shelves counting items
and mentioning them in the sheet. Make sure that you count all the items on all the shelves.
With the method the chances of missing items is less.
Sheet to Shelf: While taking the inventory, check your sheet and look for the items on the
shelves. Make sure that you count all the items on all the shelves. This method is more time
consuming and less accurate. the chances of missing items is high.
Shelf to Sheet will also ensure that all the write-ins on the worksheet. Write-ins are items that
are not on your inventory taking sheets, but are on your shelves.
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4.3.3 Separating Inventory into Specific Storage Areas
The Inventory Taking Sheets should be organised by specific areas. Ideally, there will be a dairy
cooler, a meat cooler, a produce cooler, prep area, dry storage, liquor, and freezer. Hence, there
should be separate Inventory Taking Sheets, and matching separate areas in the inventory
software.
This will help you to compare each storage area and its representative products from month to
month. In case, the food cost is high and there is a corresponding unusual fluctuation in your
meat cooler, there is a possibility that your problem somehow related to that cooler.

4.3.4 Inventory taking Sheet Checklist
After taking physical inventory, double check the following items on your taking sheets:
•

First: Check for all zero entries i.e. any item that has a zero quantity entry. Double check
to ensure that the product is definitely not there inventory.  

•

Second: Check for the units of measure used during the inventory taking. Spot check a
number of items to ensure that the correct unit of measure was used.

•

Third: Double check large numbers i.e. ensure that any entries with a large number are
correct. Sometimes a large number may reflect that somebody has inventoried an item
by the each instead of by the case. For example, you have 20 each, but it was counted as
20 cases).  

•

Fourth: Ensure that new purchases have been inventoried. These are items which are new
purchases during month.

After checking the inventory taking sheets, it is time to enter quantities into whatever accounting
software your company uses.
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4.3.5 Importance of Inventory Control
Inventory control is important for the following reasons:
1.

2.

3.

To avoid theft: A lot of people are tempted to take a few things here and there, believing
that it acceptable. This is a very rare possibility. In case a member or two from the staff
decides to be dishonest, inventory control will always ensure that they get caught.
To maintain accuracy: A simple method to find out a Cost or GP %, is by looking at net
sales against purchasing. This will give you a figure presuming your stock stays at a static
level (which it won’t). When chefs and beverage managers are faced with a bad monthly
margin they will cut back on ordering and use stock up, which cause and issue with figures
for next month.
Stock control/rotation: Taking stock/inventories regularly will help staff the know the
stock better and will help them manage stock rotation better. This also helps the staff to
know more about slow moving stock. They can make decisions on creating specials, new
menu items to use this stock up before it expires.
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UNIT 4.4: Storing Raw Materials and Cooked Food Materials
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.

Identify the ideal storing conditions for raw materials and cooked food materials
Examine the storage guidelines
Analyse how to store certain fruits and vegetables
Discuss the importance of proper storage

4.4.1 What is Storing?
Storing ingredients may seem like a simple task, but it assumes great importance in the food
industry. A small mistake can result in serious cases of food poisoning. Therefore, special care
is taken to prevent contamination of food.

4.4.2 Storerooms and Refrigerators
After receiving the raw ingredients, they need to be stored in the storeroom or refrigerator,
depending on whether or not they require refrigeration. The labels indicating their dates
determine where their place will be, in the storeroom or refrigerator.
The features of a good storeroom are given as follows:
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4.4.3 Storage Guidelines
The following points will help you store your produce in a better and safer manner.
Storeroom
•
•
•
•
•

Bulk ingredients like sugar, flour, etc., can be stored in large containers to prevent exposure.
Shelves should be at least 6 inches above floor level.
While using chemical cleaning products, keep at least it 12 feet away from exposed food.
Follow the ‘FIFO’ method of inventory - First In, First Out. The new produce should be
stored behind the old, so that the old gets used up first.
Discard produce that has remained unused for ten calendar days.

Refrigerator
•
•
•
•

In walk-in refrigerators, food should be kept at least 6 inches above floor level.
Floors of walk-in refrigerators need to be cleaned regularly.
Meat and poultry should be stored in the lower shelves to prevent the juices leaking into
other foods.
If meat, poultry, and seafood do not have dedicated refrigerators, they need to be stored in
the following order: ready-to-eat dishes, whole fish cuts, whole cuts of meat, ground fish,
ground meat and finally ground and whole poultry cuts.

4.4.4 Guide to Storage of certain Fruits and Vegetables
Storage Times For Refrigerated Foods
NOTE: These short but safe time limits will help keep home-refrigerated food from spoiling.
Storage Times For Refrigerated Foods
Ground Meat, Ground Poultry, and Stew Meat
Ground beef, turkey, veal, pork, lamb
1-2 days
Stew meats
1-2 days
Fresh Meat (Beef, Veal, Lamb, and Pork)
Steaks, chops, roasts
3-5 days
Variety meats (Tongue, kidneys, liver, heart, chitterlings)
1-2 days
Fresh Poultry
Chicken or turkey, whole
1-2 days
Chicken or turkey, parts
1-2 days
Giblets
1-2 days
Bacon and Sausage
Bacon
7 days
Sausage, raw from meat or poultry
1-2 days
Smoked breakfast links, patties
7 days
Unopened, 3 months;
Summer sausage labeled "Keep Refrigerated"
Opened, 3 weeks
Hard sausage (such as Pepperoni)
2-3 weeks
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Storage Times For Refrigerated Foods
Ground Meat, Ground Poultry, and Stew Meat
Ham, Corned Beef
Unopened, 6-9 months;
Ham, canned, labeled "Keep Refrigerated"
Opened, 3-5 days
Ham, fully cooked, whole
7 days
Ham, fully cooked, half
3-5 days
Ham, fully cooked, slices
3-4 days
Corned beef in pouch with pickling juices

5-7 days

Hot Dogs and Luncheon Meats
Unopened package, 2
Hot dogs

weeks;
Opened package, 1 week
Unopened package, 2
weeks;

Luncheon meats

Opened package, 3-5
days
Deli and Vacuum-Packed Products

Store-prepared (or homemade) egg, chicken, tuna, ham, and
macaroni salads

3-5 days

Pre-stuffed pork, lamb chops, and chicken breasts

1 day

Store-cooked dinners and entrees

3-4 days

Commercial brand vacuum-packed dinners with/USDA seal,
unopened

2 weeks

Cooked Meat, Poultry, and Fish Leftovers
Pieces and cooked casseroles
3-4 days
Gravy and broth, patties, and nuggets

3-4 days

Soups and Stews

3-4 days
Fresh Fish and Shellfish

Fresh Fish and Shellfish

1-2 days
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Fresh, in shell
Raw yolks, whites
Hard-cooked

Storage Times For Refrigerated Foods
Ground Meat, Ground Poultry, and Stew Meat
Eggs
3-5 weeks
2-4 days
1 week
Unopened, 10 days;

Liquid pasteurized eggs, egg substitutes

Opened, 3 days

Cooked egg dishes

3-4 days

4.4.5 Importance of Proper Storage
It is essential for a Multi-Cuisine Cook to understand the importance of storage. Proper storage
of food/raw material:
•
•
•
•
•
•
•
•

ensure that the guest get hygienic and healthy food;
helps prevent cross contamination;
protects you from bacteria;
prevents wastage;
ensures cost efficiency;
helps manage proper monthly budget;
helps a multi-cuisine cook to plan proper menu;
keeps a multi-cuisine cook healthy and creates a healthy habit.

Exercise
1.

State the order in which the following foods should be stored in the refrigerator, with
the topmost shelf as ‘1’
Ground turkey
Salmon filets
Ground lamb
Spaghetti bolognaise
Beef steak

2.

State whether his statements are true or false.
a. A person can walk into a reach-in refrigerator.
b.

A salamander is used to apply dry heat on food.

c.

A gravity slicer can slice food very thin.

d.

Pizzas are baked in a conventional deck oven.
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3.

e.

A parisienne scooper is a type of large equipment.

f.

A good storeroom is large and airy.

g.

Meat products should be kept on the upper shelves of

Fill in the blanks
a. A

is used to rough chop meat or vegetables in bulk.

b.

A

is an upright deep-freezer.

c.

A

is used to bake and roast food items.

d.

can be used to steam large amounts of rice.

e.

are used to mince meat finely.

f.

You can use a

g.

To slice meat into uniform and fine slices, you can use a

h.

Ingredients should be discarded if they have not been used for
calendar days.

i.

In storerooms and walk-in refrigerators, shelves should be at least
inches above floor level.

to rough chop many vegetables.

Notes
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5. Basic Food and
Beverage Production
Unit 5.1 – Basic Kitchen Operations
Unit 5.2 – Quality Control System
Unit 5.3 – Menu
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.
15.
16.
17.
18.
19.

Identify the different types of kitchens and the work sections in each type
List the different allied areas and their usage
Examine the layout of a multi-cuisine kitchen for large hotel
Discover hierarchy of a multi-cuisine kitchen staff
Examine their duties and responsibilities
Examine the various cooking methods: dry, medium of fat and medium of liquid
Analyse basic recipes for a multi-cuisine cook
Discuss the Quality Control System
Discover how to control quality while process of receiving material in kitchen
Distinguish between cleaning and sanitising
Sanitise the cooking area correctly.
Discover how to control quality while processing food in the kitchen.
Explain the importance of an issuing system
List the steps of the issuing process
Discover how to control quality while preparing food
Discover how to control quality while
Discover how portion control influences quality control
Identify a menu
Distinguish between different types of menus
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UNIT 5.1: Basic Kitchen Operations
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.

Identify the different types of kitchens and the work sections in each type
List the different allied areas and their usage
Examine the layout of a multi-cuisine kitchen for large hotel
Discover hierarchy of a multi-cuisine kitchen staff
Examine their duties and responsibilities
Examine the various cooking methods: dry, medium of fat and medium of liquid
Analyse basic recipes for a multi-cuisine cook

5.1.1 Kitchen Area
The kitchen is divided into different work areas depending mainly upon the kind of food storage
and usage. For example, there is one section for vegetables and a different one for meat. A
kitchen also has allied areas which are special types of kitchens. These are categorised on the
basis of the dishes prepared there.
There are also special types of kitchens, depending upon the types of food the restaurant
serves.
Allied areas of kitchen are special types of kitchen areas that cater to the different needs of the
guests in terms of timings, food choices and even appetite.

An all-day dining kitchen refers to a kitchen in which the work never stops. It caters to the need
of guests 24 hours a day, 7 days a week. In order to serve guests all day, meticulous planning
is done and the food is often pre plated and individually portioned. Since they have to serve
guests all 24 hours, chefs are required to work in shifts.
Speciality kitchens are part of restaurants, which serve a wide variety of cuisines like Chinese,
Italian and very own Indian! For this purpose, there are allied areas of kitchen which are
dedicated to a certain type of cuisine. These areas of kitchen are called speciality kitchen.
Banquet kitchens are designed to facilitate bulk cooking. This kitchen is used when the
restaurant has to serve a large number of people. It has heavy duty machines and equipment
like tilting pans and bratt pans which are required to cook food in bulk amount. In addition to
that, there are some special equipment like rice cookers and gravy machines, which have a
capacity up to 150 kg.
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The Bakery is a special kitchen where the baked goods are made. This area is used for cooking
deserts, chocolates, pastries and savouries like croissants, pies and breads. This area has
equipment like deck ovens, revolving ovens, spiral mixtures, dough sheeters and dough mixers,
which enable bulk cooking, and caters to special cooking requirements.

5.1.2 Layout of a Multi-Cuisine Kitchen for Large Hotel

Fig. 5.1.1 - Layout of a Multi-Cuisine Kitchen for Large Hotel
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5.1.3 Hierarchy of a Multi-Cuisine Kitchen Staff

Executive Chef: Head chef looks after the entire kitchen. He/she is supposed to cook as well
as handle other culinary matters. He/she gets to manage the food production team, which is
also called a kitchen brigade. A head chef is also responsible for planning and development
menus. He/she should be aware of the prices, market trends and customer requirements. He/
she should project plan, organise and manage the kitchen work. He/she has the authority to
hire kitchen staff member (maybe, in consultation with the food and beverage manager) and
train them, if needed. He/she is supposed to organise the duty rooster.
Sous Chef is second in command to the head chef. He/she has the authority to direct the
kitchen in the absence of the head chef. Sous chef shares almost all responsibilities of the head
chef. There is more than one sous chef in large organisations, while in small organisations there
is only one. The main responsibility of a sous chef is to ensure that the kitchen is functioning
efficiently and smoothly every day.
Chef de Partie is someone who has expertise in particular area of cooking is called chef de
partie. He/she is in charge of specific area of food production, such as fish, vegetables, and
sweets. In large organisations a chef de partie may have many cooks and/or assistants.
Chef Saucier (sauce cook) is the one who is expert in cook sauces. He/she is plays an important
role when it comes to French cuisine. This is because the French cuisine heavily depends on
sauces.
Chef Rottiseur (roast cook) has expertise in roasts and grills. He/she is responsible for the
production of all roast and grills of meat, poultry, fish and vegetables. The Grillardin, grill
cook, and the Savourier, savoury cook, assist the chef rottiseur.
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Chef Potager (soup cook) takes care of the soup sections. He/she is also responsible for the
garnishes accompanying the soup. Soup cook is another important chef when it comes to
French cuisine.
Chef Garde Manger (larder cook) is one of the busiest chefs as he/she has a wide range of roles
to do. He looks after the cold kitchen preparations. The duty of larder chef is to ensure the cold
buffet is well supplied.
Chef Entremettier (vegetable cook) is responsible for the preparation of vegetables and
potatoes.
Chef Patissier (pastry cook) specialises in confectionary items such as cakes, pastries, puddings
and breads. He/she is also responsible to provide pastry items to the main kitchen.
Chef de Banquet (banquet cook) organises the service, co-ordinate with chefs de partie and
looks after arrival of various dishes to the service area. He/she is responsible for checking
to what point the dishes have been completed and makes the essential arrangements. The
banquet cook is also responsible for volume cooking.
Chef Tourant (relief cook) has a wide variety of cooking skills because he/she is a reliever chef
who replaces any normal chef de partie in their absence.
Chef de Petit de Jeuner (breakfast cook) is responsible for the entire breakfast service area.
He/she start his work early in the morning. A breakfast cook is should have good skills in his
own limited work area. After finishing the morning duty, he/she has to complete the mise-enplace for the next day.
Chef Communar (staff cook) looks after the cooking of staff meals. In small organisations,
usually the chefs de partie prepare food for the staff, while in large organisations there is a
separate kitchen for cooking staff meals.

5.1.4 Method of Cooking
Cooking is an art of preparing food, fit for consumption, using heat. It is a procedure that
requires the correct mixing and preparation of right ingredients. There are various methods
of cooking food. These differ from person to person. Moreover, these methods are largely
influenced by the origin of a particular dish. However, there are some basic methods
that are followed across the world. They are: dry; medium of fat; and medium of liquid.
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Food can be cooked in a various ways
using a variety of mediums. However,
the healthiest way of cooking food is
using dry heat. Cooking with dry heat
gives an amazing texture and quality
to breads and cakes. It is also helps to
give tandoori chicken that lip smacking
‘Indian-ness’. The following are different
methods of cooking using dry heat:
Fig. 5.1.2 - Cooking using dry heat

Baking: Baking is cooking food by enveloping it in very hot, dry heat. Ovens are usually used
for baking. The action of dry heat is modified by the steam that comes from the food during
cooking. Some of the food items that can be cooked using this method include bread, pastry,
pudding, vegetables and potatoes.
Broiling: Cooking food by direct heat without using oil or moisture is called broiling. However,
to prevent the food item from sticking to the pan very little oil can be applied. While broiling,
the food item has to be continuously stirred and tossed to ensure it is cooked evenly from all
sides.
Tandoor Cooking: Cooking food in a tandoor called tandoor cooking. Tandoor is a big clay pot
oven. Mostly, marinated meats or vegetables are cooked in a tandoor. Earlier, the tandoor
would be heated by means of charcoal, but nowadays electricity and gas is used. Nonetheless,
coal is still used to lend the dish a distinct smoky flavour.
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Medium of Fat

Cooking with fat is quite a popular method in homes and restaurant kitchens. Cooking with
the medium of fat includes all kinds of oils and hydrogenised unsaturated fats like dalda
and animal fats such as lard. Each type of fat is used in a different way. It also adds a distinct
flavour to the dish. Fat is very important medium of cooking. We should know the best
methods to cook with fat to get the desired results. If you overdo it, the food will become
too greasy. Methods of cooking with fat can be classified into the following three types:
•

Roasting: Roasting is the method of cooking food with the help of dry heat in an oven or
over an open fire. Basting is often employed to ensure moist and tender cooking.
o Spit Roasting: Cooking food by directly exposing it to a clear and bright flame of fire
is called spit roasting. While cooking with this method, a food item is basted with fat.
Additionally, it has to be turned regularly to ensure even cooking and browning. This
method is not used very often as only good quality meats are suitable for it. However,
big hotels and restaurants still serve roast meat because it has a wonderful flavour.
o Oven Roasting: Food cooked in ovens is called oven roasting. Nowadays, oven roasting
is preferred over spit roasting because it is convenient. While cooking in an oven,
frequent basting is needed. Cooking food in an oven in lower temperature, for longer
time is better that cooking it in high temperature for less time. Following this tip will
cause less shrinkage of food. An aluminium foil can be used to wrap the food until it is
cooked.
o Pot Roasting: If there are no ovens available, small joints and birds are usually cooked
using this method. Thick heavy pans with well-fitting lids are used while pot roasting
food. In order to prevent the food from sticking to the pan, it is placed on skewers after
a while. Food is usually cooked on very slow fire.
• Grilling: Grilling is the method of cooking with radiant heat where the source of heat
lies below the food being cooked. It is similar to broiling. There are four different ways
for grilling food.
o Cooking food on fat greased bar placed over direct heat is called Grilling over
the Heat. Oil is applied on the grill bars to prevent the food from sticking to it.
Food can be cooked using charcoal, coke, gas or electricity. The grill bars should be
heated from both the sides in order to provide the specific grilling flavour.
o Cooking food on grill bars or trays under direct heat is called Grilling under the
Heat-Salamander. Food items such as steak and chops are made on the bars, while
fish, tomato, bacon and mushrooms are cooked in trays.
o Grilling between heat is another way of grilling food. In this method food items are
prepared between electrically heated grill bars.
o Preparing food by infra-red radiation is called Infra-Red Grilling. This method helps
to decrease cooking time noticeably.
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•

Frying: In this method food is entirely cooked in hot fat. If the food is not fried correctly
and carefully, it can cause indigestion. This method is considered as a quick method of
cooking. Although expensive, fired food is appetising. There are two different ways of
frying food – shallow frying and deep frying.
o

Shallow-Frying: Shallow frying is the method of frying food in very little fat. Food has
to be turned over to ensure even browning or cooking. This method is usually used
for pre-cooked food.

o

Deep-Frying: As the name suggests deep frying is the process of cooking food by
completely immersing it in fat. Hence, a large quantity of fat is used in this method.
Avoid overheating fat as it can spoil food as well as the fat.

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

The fire should be clear and hot.
Prepare the food into suitable sizes and shapes.
Coat the food evenly and keep it crack-free.
Keep the chicken moisture free before dipping it in flour.
Make use of fat with high smoke point.
Ensure that the fat is still and at right temperature before putting the food.
Do not increase the temperature for increased output.
Refill the initial volume with fresh fat after each frying period.
Stop using the fat if it has started to become thick.
Strain and store fat in cans in a refrigerator for reuse

Medium of Liquid

Food can be cooked using liquid. It can be fully immersed, partially immersed or steamed. Cooking
often involves water, which is usually present in other liquids, both added in order to immerse the
substances being cooked (typically water, stock or wine), and released from the foods themselves.
Liquids are so important to cooking that the name of the cooking method used is often based
on how the liquid is combined with the food, as in steaming, simmering, boiling, braising, etc.

77

Participant Handbook

•

Boiling: The method of boiling involves cooking food in a boiling liquid, which is mostly
water.

•

Steaming: Steaming is the process of cooking food with water vapour. It is considered
as a healthy way of cooking. Steaming is a slow process of cooking. Hence, only food
that is quickly cooked can be made using this method. Food cooked using this method
is easy to digest. All nourishments and flavours remain in the food.

•

Stewing: Stewing is a long, slow method of cooking where food is cut into pieces and
cooked in the minimum amount of liquid, water, stock or sauce. The food and the
cooking liquid are served together.

•

Braising: Braising is a combination of two methods of cooking – roasting and stewing.
It is used to cook meat that is mature and not very tender. The dual combination of dry
and liquid cooking helps to tenderise the meat and make it chewable.

•

Poaching: Cooking food in boiling water can make it tough or cause it to disintegrate.
To ward off these problems, there is a method known as “poaching.” Poaching is a
method of cooking in which food items are cooked over low heat in gently simmering
water. The water’s temperature should be around 92⁰C.

5.1.5 Cuts of Vegetables and Meat
Cuts of Vegetables: Typical Shapes

Typical Shapes
There are three typical shapes in which vegetables and fruits are cut.
Typical Shapes
Mirepoix Cut
The general principle
of the mirepoix is that
though there is no definite
shape, the general size
of the cut vegetable does
not exceed 1 ½ inch.

Fig. 5.1.3 - Mirepoix Cut

Paysanne Cut
They are cuts that resemble
triangles or can look like
dice. The standard size for
pyasanne is ½ x ½ x ⅛ inches.

Fig. 5.1.4 - Paysanne Cut
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Triangles Cut
It is a typical geometric shape
which has three sides. There is no
standard size for this cut as the
size depends on the vegetables
to be cooked. However, the
shape
remains
constant.

Fig. 5.1.5 - Triangles Cut
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Tools Required
You will require the following tools to cut the fruits and vegetables in typical cuts:

Fig. 5.1.6 - colander

Fig. 5.1.7 - green chopping
board

Fig. 5.1.9 - container

Fig. 5.1.8 - peeler

Fig. 5.1.10 - knife

Handling a Knife
It’s important to know how to handle knife properly. A good knife-handling technique will help
you cut faster and more efficiently. Here’s a list of things you need to keep in mind while cutting:
• Clean the knife with chlorine water first to disinfect it.
• Clean the chopping board with chlorine water.
• Keep the sanitised vegetables in a colander and wash them under running water.
• Place the vegetable on the chopping board.
• Hold the vegetable in your hand with the thumb behind your fingers.
• Cut the vegetable in the desired shape and size.
Procedure to Cut Typical Shapes of Vegetables
For mirepoix cut:
1. Place the vegetables in a colander and wash them under running water.
2. Hold the vegetable in one hand.
3. Hold the peeler in the other hand and peel the vegetable.
4. Now cut the vegetables in desired but even sizes.
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For paysanne cut:
1. Place the vegetables in a colander and wash them under running water.
2. Peel the vegetable using the peeler.
3. Cut the vegetable in half, lengthwise.
4. Place the half, with the rounded surface, on top.
5. Cut in a slant, lengthwise to get three triangular shapes.
6. Slice the triangular strips vertically starting from one end to another at a distance of
half an inch.
7. Collect the vegetables or fruits in a container.
For triangle cut:
1. Place the vegetable in a colander and wash under running water.
2. Peel the vegetable using the peeler.
3. Place the vegetable horizontally on the chopping board.
4. Hold it firmly.
5. Cut to get vertical slices.
6. Place the slices vertically and further divide them by a diagonal cut.
7. Collect the cut vegetables in a container.
Safety Precautions
Remember the following:
• When chopping the vegetables place your hand on the vegetable with the thumb behind
your fingers. The fingers must be straight. This position is best because nails are hard and
the knife blade will slide off from the nails if there’s a mishap.
• If you cut yourself while cutting something, discard the ingredients lying on the chopping
board. Sanitise the chopping board to make sure it is completely germ-free. Get first aid for
your fingers before you handle anything in the kitchen.
Important Tips
Always remember these tips while cutting the vegetables:
• The vegetable cuts must be of same size and shape so that the food is cooked uniformly.
• Some vegetables such as brinjal, French beans do not need peeling; in that case, wash
them thoroughly.
• The procedure for cutting varies depending on the type, shape and size of the vegetable.
• Place the cuts of brinjal, potatoes, apples in water to avoid browning, if the cuts are not of
the type that will brown, then refrigerate them if not using immediately.
• Always keep your working area clean and tidy.

Cuts of Vegetables: Dices
Types of Dice Cuts
Vegetables and fruits for all purposes are mainly cut in dices. When a piece has the same
length, breadth and height measurements, it is called a dice.
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The three main types of dice cuts are:
For paysanne cut:
1. Place the vegetables in a colander and wash them under running water.
2. Peel the vegetable using the peeler.
3. Cut the vegetable in half, lengthwise.
4. Place the half, with the rounded surface, on top.
5. Cut in a slant, lengthwise to get three triangular shapes.
6. Slice the triangular strips vertically starting from one end to another at a distance of
half an inch.
7. Collect the vegetables or fruits in a container.
For triangle cut:
1. Place the vegetable in a colander and wash under running water.
2. Peel the vegetable using the peeler.
3. Place the vegetable horizontally on the chopping board.
4. Hold it firmly.
5. Cut to get vertical slices.
6. Place the slices vertically and further divide them by a diagonal cut.
7. Collect the cut vegetables in a container.
Safety Precautions
Remember the following:
• When chopping the vegetables place your hand on the vegetable with the thumb behind
your fingers. The fingers must be straight. This position is best because nails are hard and
the knife blade will slide off from the nails if there’s a mishap.
• If you cut yourself while cutting something, discard the ingredients lying on the chopping
board. Sanitise the chopping board to make sure it is completely germ-free. Get first aid for
your fingers before you handle anything in the kitchen.
Important Tips
Always remember these tips while cutting the vegetables:
• The vegetable cuts must be of same size and shape so that the food is cooked uniformly.
• Some vegetables such as brinjal, French beans do not need peeling; in that case, wash
them thoroughly.
• The procedure for cutting varies depending on the type, shape and size of the vegetable.
• Place the cuts of brinjal, potatoes, apples in water to avoid browning, if the cuts are not of
the type that will brown, then refrigerate them if not using immediately.
• Always keep your working area clean and tidy.

Cuts of Vegetables: Dices
Types of Dice Cuts
Vegetables and fruits for all purposes are mainly cut in dices. When a piece has the same
length, breadth and height measurements, it is called a dice.
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The three main types of dice cuts are:
Types of Cuts

•

Description

Brunoise
Fig. 5.1.11 - Brunoise

•

Medium
Fig. 5.1.12 - Medium

•

For this, the vegetables are cut into very small
dices. They should be of one-eighth inch in size to
be precise. These are used in various soups and
mostly for garnishing.

A medium dice is one-third inch cube. It’s bigger
than the brunoise cut and smaller than large dice.
These are used in various gravies and salads.

Large dices are three-fourth inch of a cube. These
are used in stock base, salads and are easier to
eat.

Large
Fig. 5.1.13 - Large

Tools Required
You will require the following tools to make dice cuts:

Fig. 5.1.14 - colander

Fig. 5.1.15 - green chopping
board

Fig. 5.1.17 - container

Fig. 5.1.16 - peeler

Fig. 5.1.18 - knife
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Procedure
Here are the steps to cut vegetables or fruits in various dice shapes:
Brunoise Cut

Medium Cut

Large Cut

1.

Place the vegetables
in a colander and
wash them under
running water.

1.

Place the vegetables in
a colander and wash
them under running
water.

1.

Place the vegetables
in a colander and
wash them under
running water.

2.

Peel the vegetables
using a peeler.

2.

Peel the vegetables
using a peeler.

2.

Peel the vegetable
using a peeler.

3.

Cut the vegetables
vertically after every
1½ inch.

3.

Cut the vegetables
vertically after every 3
inches.

3.

4.

Take one part and
place it vertically.

4.

Take one part and
place it vertically.

Now take the peeled
potato and cut it
vertically after every 6
inches.

4.

5.

Trim out the round
edges to make it a
square.

5.

Make thin slices of ⅓
inches.

6.

Place the cut slices
horizontally.

Take one part and,
placing it vertically;
make thin slices of
three-fourth of an
inch. Make sure the
slices are uniform.

7.

Cut the bunch of slices
lengthwise at ⅓ of an
inch.

5.

Place the cut slices
horizontally.

8.

Finally cut the bunch
one-third inch, starting
from the right end and
moving towards the
left.

6.

Cut the bunch of slices
lengthwise at ¾th of
an inch, making sure
the cuts are uniform.

7.

Finally cut the bunch
at ¾th of an inch from
the right end towards
the left.

8.

Dice the remaining
cuts similarly.

6.

Make thin slices of ⅛
inches.

7.

Place the cut slices
horizontally.

8.

Cut a bunch of slices
lengthwise at ⅛ of
an inch.

9.

Finally cut the bunch
⅛ inch from right
end towards the
left end and collect
the cut pieces in a
container.

10.

Similarly cut the
remaining portions
of the vegetable.
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Cuts of Vegetables: Finger Shapes
Types of Finger Shapes
Finger shapes, as indicated by the name are long and slender cuts like fingers. However, they
are short in width and height. The two basic types of finger shapes are as follows:
Types of Fingers Shapes

Definition

batonette

Batonette is French for “small stick.” It is named so
because it is almost 3 inched long and ¼ inch thick. It
is used for preparing salads, soups and French fries.
Fig. 5.1.19 - batonette

small fingers

It is a very fine cut, only an eighth of an inch in width
and height. It’s used in preparation of soups, salads
and for garnishing.
Fig. 5.1.20 - small
fingers

Tools Required
You will require the following tools to cut the fruits, vegetables or meat and fish in finger
shapes:
•
•
•
•
•

colander
peeler
knife
chopping board
container

Procedure
For batonette cut:
1. Place the vegetables in a colander and wash them under running water.

2. Hold the vegetable in one hand, hold the peeler in the other hand and peel the
vegetable.
3. Now, cut the rounded edges off your vegetable so that your batonettes are in angular
and identical in shape.
4. Hold your vegetable firmly and start cutting it vertically, keeping each slice around twoand-half inches thick.
5. Next, take a slice and place it vertically on your chopping board. Trim off the rounded
edges, so that you’re left with a square.
6. Now, starting from one edge cut the square into quarter inch slices. Repeat the same
with all the other slices.
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For small fingers cut:
1. Place the vegetables in a colander and wash them under running water.
2. Hold the vegetable in one hand, hold the peeler in the other hand and peel the
vegetable.
3. Trim off the rounded edges of the vegetable.
4. Place the vegetable vertically and cut it into two-inch thick slices.
5. Take a single slice and place it vertically. Trim off the rounded edges again.
6. Starting from one edge cut the piece into slices after every one-eighth of an inch.
7. Place the cut slices horizontally on the board. Cut them lengthwise after every one-eighth
of an inch.
8. Repeat the procedure for every slice
Cuts of Vegetables: Thin Cuts
Typical Thin Cuts
The three types of thin cuts are as follows:
Grating

This requires rubbing an ingredient against a grater, so as to shred it into very
fine pieces. A grater is a piece of equipment that has small grooves all over.
Grated ingredients are used in various recipes like chutneys and gravies.

Shredding

This constitutes cutting the vegetables into very thin slices, but not
necessarily uniform. It is particularly used for leafy vegetables, since it is
difficult to cut them into geometric shapes, like cubes.

Julienne

These are simply finger cuts; except that it is much thinner than the other
two types of finger cuts. Juliennes are only one-sixteenth of an inch in
breadth and height.

Tools and Ingredients
You will require the following tools:
• Colander
• Peeler
• Grater
• Grater
• Knife
• Green chopping board
• Container
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Procedure
Grating

Shredding

1. Place the vegetables in
a colander and wash them
under running water.

1. Place the vegetables in
a colander and wash them
under running water.

2. Peel the vegetables using a
peeler.

2. Cut the vegetables, e.g.
cabbage in halves.

3.Now cut off the stems of
the vegetables with a knife.

3. Quarter the halves and cut
off the stems.

4. Hold your grater in one
hand, and one vegetable in
the other.

4. Place the quarter on its flat
end. Start slicing as thinly as
possible at a slight slant.

5. Start rubbing the vegetable
against the grooves of the
grater.

5. Collect the shreds in a
container.

Julienne
1.Wash and peel the
vegetables. Cut the
vegetables along its
length to get thin slices.
2. Place the slices
horizontally.
3. Cut the slices at an
interval of 1/16 of an inch.
4. Collect the sliced
vegetables in a container.

6. Do not grate too fast to
avoid cutting your finger
while grating.
7. Collect the grated
vegetable in a container.

Cuts of Meat: Chicken
Cuts of Chicken and its types
Chicken is cut in different shapes depending on the dish for which it is to be used. The
following are regular cuts for chicken:
•

Drumsticks - The leg pieces of chicken are called drumsticks. They are served in curries
or are roasted, grilled or cooked in tandoors.

•

Curry Cut - The chicken is cut generally into 8 to 12 pieces. These pieces are then used
in curries and stews.

•

Mince - Mincing means grinding the meat into very small or minute pieces. Minced
meat is used to make burger patties, kebabs, chicken kheema and such dishes.

•

Cubes - In this style, the chicken is cut into cube shapes of 1x1x1 inch or 2x1x1 inch
dimensions.

•

Slices and Dices - Chicken can also be cut into slices or diced. The slices can be used
for sandwiches and the dices can be used in various gravies.
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Tools Required
You will require the following tools to cut chicken in typical cuts:

Fig. 5.1.20 - Boning knife

Fig. 5.1.21 - Chef’s knife

Fig. 5.1.22 - Bread knife

Fig. 5.1.23 - Fork

Fig. 5.1.24 - Meat cleaver

Procedure
Step
No.

For drumsticks

For curry cut

1

Skin the chicken.

Skin the fresh chicken.

2

Hold the thigh.

Hold the legs in one hand and the breast side
in the other hand.

3

Feel the joint.

Move both your hands upwards to snap the
back bone.

4

Cut at the joint.

Place both the legs on the chopping board.

5

Flatten the thinner edge by cutting
it vertically.

Cut through the middle of the chicken to get
two pieces.

6

Place in a container.

Separate out the drumstick, thigh and the rest
of the chicken.
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7

Send the cut meat for cooking or
refrigeration immediately.

Cut the upper half of the chicken vertically
and divide in two equal halves.

8

Remember the danger zone , i.e.,7 to
63 °C

Make 2 or 3 equal cuts in each half.

9

-

Use the cuts for cooking or storing them.

Step
No.

For mincing:

1

Skin the fresh chicken.

2

Debone the chicken as follows:
a.
b.
c.
d.
e.
f.
g.
h.
i.

Cut off the wings at the first joint.
Make a cut in the skin between the leg and body to expose the joint.
With your free hand, twist the thigh until the joint comes free.
Cut the leg starting from the top of the thighbone and moving downward.
Strip the meat from the leg bone.
Turn the carcass on its side.
Insert your knife behind the wing joint and cut forward, separating the wing
from the body.
Keep carving diagonally until the breast is loosened from the bone.
Separate the wing and the breast.

3

Put boneless meat into the mincer.

4

Collect the mince in a container.

5

Store at -18°C or send for cooking.

6

Clean the mincer.

Safety Precautions
Use these tips to maintain hygiene and safety in the kitchen:
• Wash and sanitise the chopping board and knife when cutting different kinds of meat.
• Always wear gloves when cutting meat products.
• If you cut yourself discard the ingredients lying on the chopping board.
• Sanitise the board to make it germ-free before using it again.
• Clean the wound and get first aid.
• Keep the board immersed in chlorine water when not in use.
Important Tips
Always remember while cutting and handling chicken:
• to use a yellow chopping board for cutting;
• to avoid keeping meat in the ‘danger zone’. The ‘danger zone’ is a range of temperature
from 7 to 63 °C. Any temperature within this range supports faster growth of bacteria.
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•
•

to always keep your working area clean and tidy.
to keep the board immersed in chlorine water when not in use.

Cuts of Meat: Lamb
Cuts of Lamb
•

•

•

Lamb meat refers to the flesh of a live sheep before the age one year. Lamb meat is one
of the popular types of meat in western countries. Baby lamb is the meat of sheep which
is 6 to 10 weeks old. Spring lamb is meat from sheep of five to six months.Note that in
India people refer goat meat as lamb, which is incorrect.
Lamb is made by cooking in dry heat as well by liquid methods. The cooking method
depends upon the tenderness of the meat and the amount of fat it contains. Proper
cooking method ensures that the meat is cooked properly and gets a good flavour as
well.
The whole lamb is cut into five basic sections before further cutting into sub portions.
These basic cuts are called primal cuts. These cuts are very important.

The primal cuts of lamb are as follows:

•
•
•
•
•
•
•
•
•

Lamb shank is the section of the leg of the lamb. It consists of the round leg and lower half
of the leg.
It’s heavily muscled and full of connective tissues. It is covered by a thin layer of fat and
a fell which is a thin, paper like covering. This cut is used for dishes that involve slow
roasting, stewing and braising of the lamb. It is often cut into steaks, and lean kebabs.
Breast lamb is part of the forequarter and contains ribs. It has layers of fat and lean. Since
it is oblong shaped, it can be roasted, stuffed and rolled. It is also trimmed well and used
for mince, burgers or skewers.
Loin majorly contains part of the backbone. It is the most tender part of the lamb. It is
usually cut into loin chops or separated into top loin chops and the small loin chops, which
are extremely tender. Medallions and roasting cuts come from this loin itself.
They also have loin double chops which contain carcass from both sides of the backbone,
i.e., top loin (larger muscle) and tenderloin (smaller muscle). Loin cuts are usually cooked
by dry heat (grilling,broiling, roasting, pan-frying).
Rack of a lamb is a cut of lamb cut perpendicularly to the spine. It is the whole rib section
on either side of the backbone and includes 16 ribs or chops. This cut has a layer of fat
which makes it apt for roasting.
Shoulder cut is also known as ‘square cut’. It consists of the arm, blade, and rib bones. It is
mostly available as two separate joints, blade and arm (knuckle). It also has a fell (dressed
skin of the lamb).
These pieces can be cooked using dry heat and are therefore usually prepared by braising,
broiling, grilling, or pan broiling.
Leg is a prime cut which majorly consists of leg of the lamb. It’s often cut into two half leg
pieces: the shank half and sirloin half. The shank half is lean and the sirloin is tender and
bony. Both the pieces have little fat which is excellent for roasting. It can be cut into leg
chops, but it is usually prepared whole.
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Cuts of Meat: Seafood
Types of Seafood
•

The term ‘seafood’ is applicable to any sort of marine life that humans generally consider
as food. It includes fishes, squids, mussels, oysters, etc.

There are three basic types of seafood. They are:
Types of Seafood
Fish

Molluscs

Crustaceans

(most common type of
sea creatures for example,
pomphrets, rawas and
other fish)

(sea creatures without
any bones for example,
squids, mussels and
oysters)

(sea creatures that have outer
skeletons for example, crabs,
lobsters and prawns)

Fig. 5.1.25 - Fish

Fig. 5.1.26 - Mollusus

Fig. 5.1.27 - Crustaceans

Criterion for Selecting Seafood
You should always keep the following in mind while buying seafood:
•

Scales: They should be metallic, shiny and firmly attached to the skin, and the scales
should not fall off when you rub the fish.

•

Skin: The skin of the fish has to be sleek and moist to touch.

•

Eyes: They should be absolutely clear. Cloudy eyes are a sign that the fish has died long
ago.

•

Smell: Your fish should smell fresh and clean. A little “fishy” smell is okay, but it should
not be unpleasant.

•

Fins and tail: They should feel a little wet and flexible.

•

Flesh: When you push your finger into the flesh, it should spring back up.

•

Gills: You should look for fish with blood red or maroon-coloured gills.

•

Shell fish: When buying shellfish like, oysters, mussels, clams, you should ensure that the
shells are tightly shut.

•

Crustaceans: While buying lobsters and crabs, they should still show signs of movement.
But in case there aren’t any, that doesn’t necessarily mean that the animal has long been
dead. Just smell it to check it its fresh. But do not buy if it smells funny!
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Tools Required
You will require the following tools to cut the seafood in typical cuts:
•
•
•

Fish-filleting knife
Blue chopping board
Kitchen knife

Cuts of Seafood
The following are the types of cuts of seafood:
Cuts

Description

Fillet

Cutting in a way that a big chunk of fish, without any bones, is obtained.
The skin can be removed or left on, as per the requirements.

Darne/steak

Cutting in a way that the result is flat cuts, which range from 1 to 1.5
inches in size.

Finger cut

Cutting in a way such that the result is long, boneless pieces of fish that
resemble fingers.

Procedure
The following are the types of cuts of seafood:
Fillet Cut

1. Always

Darne/Steak Cut
the cut slices
horizontally on the board.
Cut them lengthwise after
every one-eighth of an
inch.

1. You need to start off with

2. Next, place your dressed 2. Wash your fish and place

be approximately as long
as your fingers – that’s
two to three inches long.
So, if you’re cutting a fish
that’s shorter than two
inches – like mackerel –
you would need to cut
the strips horizontally.

start with a
dressed fish. A dressed
fish is one that has had its
head, scales, fins, tail and
internal organs removed.
fish in a colander and
wash it under running
water.

3. Place the washed fish on
the chopping board.

4. Hold the fish by its tail

and hold the knife with its
blade facing away from
you.

5. Begin cutting the fish in

half. Start from the tail
and move towards where
the head used to be. Use
the fish’s backbone to
guide your knife.

1. Place

Finger Cuts

it on a blue chopping
board.

3. When cutting off the fish’s

head, angle your knife
towards the front of the
fish. We do this because
there is a lot of good flesh
under the skull, and this
ensures that it doesn’t get
wasted. Cut down to the
bone and follow the line
through to just behind
the fins on the gut cavity.
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a fish fillet, cut the fillet
into strips that are about
half an inch thick.

2. These finger cuts have to

3. You have perfectly cut
fish fingers.

Participant Handbook

Fillet Cut

6.

If you want to remove
the skin, place the fish
fillet on the chopping
board, with the skin
facing down.

7.

Insert
the
knife
between the flesh
and the skin. Holding
the skin, cut it away.
Remember to go from
the tail to the head.

8.

You have a perfect
fillet of fish.

Darne/Steak Cut

Finger Cuts

Important Tips
Always remember these tips while cutting and handling seafood:
•

Avoid keeping your fish exposed for long.

•

Use the blue chopping board.

•

Do not store your fish in the meat or chicken area.

•

Fish is one of the most highly perishable foods, so always follow the guidelines while
purchasing the same.

•

Uncooked fish fingers are quite fragile, so don’t press the flesh too hard.

•

Always keep your working area clean and tidy.

5.1.6 Basic Recipes for a Multi-Cuisine Cook
Preparing Kitchen Stock: White Stock
Basic Components and Equipment Needed
Every stock is prepared using a combination of certain key ingredients. These are as follows:
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The equipment and tools that you will need are mentioned as follows:
•

stock pot

•

gas range

•

conical strainer

•

muslin cloth

•

container

Preparing White Stock
The steps to prepare white stock are:
1. Blanch the bones.
2. Light the gas range and place the stock pot on it.
3. Add water, blanched chicken bones and herbs.
4. Bring to a boil.
5. Simmer for one hour after it starts boiling.
6. Add aromatic vegetables.
7. Further simmer it for one hour.
8. Keep removing the scum with a ladle as it is formed.
9. Place the muslin cloth inside the conical strainer and strain the stock.
10. Store or use the stock.
11. Once the stock cools it is stored in the refrigerator or the deep freezer, and used as
required.
Points to Remember
Always remember the following points when preparing a stock:
•

Stock should never boil.

•

Never cover the stock pot.

•

Never add salt.

•

Never use green leafy vegetables.

•

Remove the scum as it gets formed.

•

Do not stir the stock once it starts to simmer.

•

When using stored stock, remember to remove the fat that accumulates at the top.

Preparing Kitchen Stock: Brown Stock
Basic Ingredients and Equipment Needed
To make a good brown stock, you will need the same core ingredients as any other stock:
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•

aromatic vegetables – carrots, celery, leeks, etc.

•

herbs – parsley, thyme, rosemary, sage, etc.

•

liquids – water, red wine, oil, etc.

•

spices – bay leaves, black pepper, etc.

•

meat flavourings – bones or meat trimmings of veal, beef or lamb

Given below is a list of the tools and equipment that you will require:
•

stock pot

•

gas range

•

chinois

•

muslin cloth

•

ladle

•

flat end spoon

•

roasting trays

•

oven

•

tongs

•

safety gloves

Preparing Brown Stock
Given below are the steps to prepare brown stock:
1. Place the bones in large roasting trays and brown evenly in the oven.
2. Brown the aromatic vegetables in a stock pot simultaneously.
3. Add red wine.
4. Add the browned bones to the stock pot.
5. Cover the bones with water and bring to a boil.
6. Simmer for four hours or keep it overnight.
7. Pay attention to the pot and remove the scum regularly.
8. Add meat trimmings in the final hour.
9. Strain the stock.
10. Store the stock.
Thin Soups
Tools and Equipment
Given below is a list of all the tools and equipment that you will require for preparing thin
soups.
•

Stock pot

•

Wooden spoon

•

Gas range

•

Conical strainer

•

Muslin cloth

94

Multi-Cuisine Cook

Thin Soups
Clear soups or thin soups are of the following two types:

Consommés:
Consommés are a sub category of clear soups. They are usually prepared using meat, poultry,
or fish stocks. Consommés are always clarified. Clarification of soups involves removing
any unwanted impurities and solid particulate matter to make the soup clear. Consommés
are sometimes thickened with tapioca. They normally include a light garnish, which often
determine the naming of the soups and may be served hot or cold.
Ingredients:
•

ground meat

•

egg white

•

aromatics herbs

•

cold brown stock

•

juliennes of carrots, celery, leeks, turnips

Procedure:
1. Light the gas range and place the stock pot on it.
2. Put the ground meat, mirepoix of aromatic vegetables, seasoning, egg whites, vinegar
and aromatic herbs into the stock pot.
3. Add the cold stock and whisk vigorously.
4. Continue whisking till the soup starts to boil.
5. Simmer and check if a raft has formed. If yes, do not disturb the raft.
6. Simmer till desired consistency is achieved.
Broths:
Broths are non-clarified soups in which all the ingredients are cooked at the same time. They
find a place in western as well as Indian cuisines. Broths need to be cooked with great care, so
as to ensure a desirable texture and quality of the final product.
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Ingredients:
•

vegetables (beans, pokchoy, cabbage, cauliflower)

•

white stock

•

mirepoix of aromatic vegetables

•

aromatic herbs

Thick Soups
Tools and Equipment
Given below is a list of all the tools and equipment that you will require for preparing thin
soups.
•

Stock pot

•

Wooden spoon

•

Gas range

•

Chinois

•

Mixer-grinder

Thick Soups
Thick soups can be divided into following categories:

Purées
These thick soups are made from starchy vegetables, dried peas and lentils. These are thicker
than cream soups and are coarser in texture. The steps to making a purée soup are given as
follows:
1.
2.
3.
4.
5.
6.
7.
8.
9.

Place the stock pot on the gas flame.
Add vegetables and bring to a sweat.
Add the liquid base.
Bring to boil, and then allow it to simmer.
Add some aromatic herbs.
Strain using a chinois.
Purée the solids.
Add the puréed solids to the liquid.
Serve the purée soups.
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Bisques
Bisques are thick, creamy soups that are made from crustaceans. These include crabs,
prawns, lobsters, and shellfish. Given below are the steps:
1.
2.
3.
4.
5.
6.
7.
8.
9.

Place the stock pot on the gas flame.
Add shells and sear till brown.
Add mirepoix, tomato puree, and brandy.
Add stock and aromatic herbs.
Strain with a chinois.
Replace the strained contents on the heat and add in the pale roux or visa versa.
Simmer till consistency is achieved.
Skim the surface.
Serve the bisque soup.

Cream Soups
Cream soups are thick and creamy, just like their name suggests. White sauce is used as a
base, along with stock and a purée of the soup’s main ingredient. The steps to preparing
cream soup are as follows:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Grease the stock pot with fat.
Add the ingredients.
Add the flour.
Add water and bring to a boil.
Allow to simmer.
Skim the scum.
Strain with a chinois.
Purée the solids.
Add the purée to the liquid. Adjust the consistency.
Serve the cream soup.

Velouté Soup
A velouté soup is based on the light and velvety velouté sauce, which is nothing but a pale
roux mixed with white stock. These soups are finished with egg yolk and cream. Velouté
soups should be served immediately as they go bad very easily and are difficult to store.
Follow these steps for preparing the soup:
1.
2.
3.
4.
5.
6.
7.
8.
9.

Prepare a pale roux.
Add stock.
Add the main ingredient.
Strain using a chinois.
Whisk eggs and cream together.
Add a little warm soup to the liaison.
Add the liaison to the soup.
Simmer gently.
Serve the velouté soup immediately.
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Western Mother Sauces: White Sauce
White Sauces and Its Derivatives
White sauce or Béchamel sauce is a milk-based sauce. It is prepared by thickening milk with
roux, which is milk and butter mixed in equal quantities. Aromatics such as onion and cloves
are added to flavour the sauce. Then, it is cooked for twenty minutes until it is creamy and
smooth.
White sauce is one of the most versatile of the mother sauces, and can be transformed into
numerous new flavours with just a few simple changes. Often, these sauces are named after
the core ingredient that is added.
The main derivatives of white sauce are:

How to Make White Sauce
To prepare this basic white sauce, you will need the following:
Tools Required
•
•
•
•
•

Saucepan
Wooden
Spoon
Whisk
Gas Range
Chinois

Ingredients
•
•
•
•
•
•

Procedure

100 gms of butter
100 gms of refined
flour or maida
1 litre of milk
1
medium-sized
onion
3 sticks of clove
Salt and pepper to
taste
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•
•

•
•
•
•
•
•

Melt butter in the saucepan.
Add the refined flour to the butter. The
two ingredients will integrate to form
‘roux’.
Whisk the milk in slowly. Ensure that
no lumps are formed.
Pierce the onion with the cloves and
add it in the saucepan.
Simmer for 20 minutes.
Remove / strain the onion with cloves.
Add Butter.
Serve or store as required.

Multi-Cuisine Cook

How to Make Mornay and Mustard Sauce
The two main derivative sauces of white sauce are: mornay and mustard sauce.
The mornay is a delicious variant of white sauce which primarily consists of cheese and
cream.
Here’s a list of tools, ingredients and steps to make a Mornay sauce.
Tools

Ingredients

Procedure

•

Saucepan

•

White sauce

•

Simmer white sauce in a saucepan.

•

Wooden
Spoon

•

Grated parmesan
cheese

•

Mix in grated parmesan and
cheddar cheese.

•

Whisk

•

•

Add fresh cream.

•

Gas Range

Grated cheddar
cheese

•

Fresh cream

•

Serve.

As the name suggests, the mustard variant of the white sauce consists of mustard paste with
a white sauce base.
Here’s a list of tools, ingredients and steps to make a Mustard sauce.
Tools

Ingredients

Procedure

•

Saucepan

•

White sauce

•

Heat white sauce in a saucepan.

•

Wooden Spoon

•

Mustard paste

•

•

Whisk

•

Fresh cream

Mix in the mustard paste to make
a smooth mixture.

•

Gas Range

•

Add fresh cream.

•

Serve.

Important Tips
Remember the following while making white sauce and its derivatives:
•

When you pour the milk into the roux, chances are that the mixture will start to clump
together.

•

You want the sauce to be nice and smooth, so keep whisking while you pour.

•

In order to avoid lumps during storage of white sauce, you must add a cube of butter to
the sauce. Remember to never put your sauce in the deep freezer.

•

Cook until the roux forms, but make sure that it doesn’t burn or even turn colour. Your
roux should not turn even a little brown.

Western Mother Sauces: Velouté Sauce
Velouté Sauce and Its Derivatives
Velouté is one of the five western mother sauces from which many other sauces are derived.
A Velouté sauce is prepared by thickening white sauce with roux. This mixture is stirred
continuously and cooked for 20 minutes. Finally, a liaison of egg yolk and cream is added to
finish the recipe.
It is served hot as well as cold with different food items like roasted chicken breast. It has
many derivatives which are further used as a base for many sauces.
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The derivatives of Velouté are as follows:

Preparation of Velouté Sauce
You will need the following to make Velouté sauce:
Tools

Ingredients

Procedure

•

Sauce Pan

•

100 gms butter

•

Gas Range

•

70 gms refined flour

•

Wooden
Spoon

•

600 ml white stock

•

350ml cream

•

6 egg yolks

•

Whisk

•

Steel Bowl

1. Light the gas range and place the
sauce pan on it.
2. Melt butter into the pan.
3. Add refined flour to make roux.
4. Cook the white roux to pale colour.
5. Slowly add stock to avoid lumps.
6. Bring to a boil and simmer for 2025 minutes.
7. Remove from heat.
8. Pour a little bit of the sauce into a
steel bowl.
9. Add the liaison of egg yolk and
cream. 10.
10. Mix.
11. Simmer for a few seconds until the
colour changes to light tan and turn
the gas off.
12. Serve hot or cold.
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Preparation of Velouté Sauce Derivatives - Suprême Velouté
Suprême Velouté is prepared by using Velouté as a base and condiments are added to it.
•

Tools
Sauce Pan

•

Ingredients
Chicken Velouté

•

Gas Range

•

White Wine

•

Wooden
Spoon

•

Parsley

•

Whisk

•

Mushroom
Trimmings

•

Steel Bowl

•

Shallots

•

Fresh Cream

Procedure
1. Light the gas range and place the saucepan
on it.
2. Add butter to the pan.
3. Sauté shallots till pink.
4. Add mushroom trimmings and sauté till
water evaporates.
5. Add white wine and chicken Velouté.
6. Add liaison of egg yolk and cream.
7. Add lemon juice just before serving.
8. Serve hot.

Preparation of Velouté Sauce Derivatives - Aurore Velouté
Aurore Velouté is a derivative of Chicken Velouté by using Velouté as a base with a flavour of
tomato.
•

Ingredients
Chicken Velouté

Procedure
1. Light the gas range and place the pan.

Flat Spoon

•

Tomato Sauce

2. Add tomato sauce and bring to boil.

•

Gas Range

•

De-skinned Tomato

•

Blancher

•

Wedges

3. Add chicken Velouté slowly and
simmer.

•

Knife

•

Green Chopping
Board

•

Pan

•

Tools

4. Remove from the heat.
5. Garnish with de-skinned tomato
wedges to serve the dish.

Preparation of Velouté Sauce Derivatives - Shrimp Velouté
Shrimp Velouté is a derivative of Seafood Velouté and is prepared by adding shrimp and
condiments to it.
•

Tools
2 Sauce Pans

•

Ingredients
Seafood Velouté

Procedure
1. Light the gas range.

•

Flat Spoon

•

Reduced Fish
Stock

2. Add some butter in a pan and add shrimp
tails.

•

Ladle

•

Conical
Strainer

•

Shrimp Shells

•

Shrimp Tails

3. Sauté till golden and take the pan off the
heat.

•

Shrimp Butter

•

Butter

4. In the other pan add butter, sauté shrimp
shells till it turns orange.
5. Add reduced fish stock.
6. Simmer for 10 minutes and strain using the
conical strainer.
7. Add the strained liquid to the pan with the
shrimp tails.
8. Bring to boil and simmer.
9. Finish by adding shrimp butter and serve.
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Preparation of Velouté Sauce Derivatives - Caper Velouté
Caper Velouté is derived from meat Velouté by adding capers to it.
Tools
•

Sauce Pan

•

Ladle

•

Flat Spoon

•

Blue Chopping
Board

Ingredients

Procedure

•

Mutton
Velouté

1. Place the saucepan on lighted gas
range.

•

Capers

2. Add chopped capers to the mutton
Velouté.
3. Boil and simmer for 5 minutes.
4. Serve hot.

Preparation of Velouté Sauce Derivatives - Ravigote Velouté
Ravigote Velouté is a classic French sauce and is prepared by adding condiments like shallots
and parsley.
Tools

Ingredients

Procedure
1. Place the sauce pan on lighted
gas range and add butter.

•

Sauce Pan

•

Veal Velouté

•

Ladle

•

•

Flat Spoon

White Wine
Vinegar

•

Green Chopping
Board

•

Chopped Shallots

•

Chopped Parsley

•

Tarragon

•

Chives

•

Butter

2. Add chopped shallots.
3. Add white wine vinegar and
reduce to 75 %.
4. Add veal Velouté to it.
5. Add chopped tarragon and
parsley.
6. Garnish with chives and serve as
desired.

Important Tips
Remember the following points while making Velouté and its derivatives:
•

The quantity provided for each ingredient in Velouté sauce is for your reference, you can
alter it slightly depending on the taste.

•

Be careful while straining the sauce as it might be very hot.

Western Mother Sauces: Brown Sauce
Brown Sauce and its Derivatives
Brown sauce, also known as Espagnole sauce is made using brown roux and brown stock,
which form its base. It gets its characteristic brown colour from the brown roux. You know
that Brown roux is a mixture of butter oil and refined flour.
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The derivatives of brown sauce are:

Making Brown Sauce
To prepare this basic brown sauce, you will need the following:
Tools

Ingredients

Process

•

A saucepan

•

A litre of brown stock

•

A wooden
spoon

•

A hundred grams of
brown roux

•

A gas range

•

•

A chinois

50 gm of carrot and
turnip mirepoix

•

A whisk

1. Place a saucepan on the gas
range and melt butter on it.
2. Sauté pork rind and bacon
(optional else proceed to step
3).
3. Add mirepoix, bay leaves and
peppercorns.

•

100 ml tomato purée

•

A few bay leaves

4. Add tomato purée and beef
trimmings.

•

Some peppercorns

5. Add brown stock.

•

Aromatic herbs like
thyme and parsley

•

Red wine

•

Some beef trimmings

•

Pork rind (optional)

•

Bacon (optional)

6. Add brown roux.
7. Allow to simmer.
8. Skim the scum.
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9. Strain the sauce with a chinois.
10. Store in container at a
temperature below 5°C.
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Important tips
Important tips to remember while making brown sauce and its derivatives:
•

The quantity provided for each ingredient in each of the sauce preparations is for your
reference, you can alter it slightly according to taste.

•

The sauce needs to simmer for a minimum of three to four hours, so that all the flavours
get infused nicely. You can keep it for longer if you desire a stronger flavour.

•

Be careful while straining the sauce as it might be very hot.

•

Use pork rind and bacon with caution. Be mindful and sensitive towards your guests’
tastes and habits.

•

While simmering your sauces, make sure you don’t burn the bottom layer of the sauce.
To avoid that keep stirring the sauce and turning the bottom.

•

Your sauces should simmer on low heat.

•

Store Demi Glaze sauce at a temperature below 7⁰C. But if you intend to use it later, put
it in the freezer.

Western Mother Sauces: Tomato Sauce
Tomato Sauce and Its Derivatives
Tomato sauce is one of the five mother sauces in western cuisine. A tomato-based sauce is
tangy in taste and is deep red in colour. The texture of this sauce is coarser than any other
western mother sauce. It can be prepared by many different methods.
In this module not only will you learn to prepare this basic western mother sauce, we will also
learn to prepare two of its derivatives and focus on other important things.
The diagram illustrates the derivatives of Tomato sauce:
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Preparation of Tomato Sauce
To prepare the Tomato sauce, you will need the following:
Tools

Ingredients

Procedure

•

Steel Bowl

•

30 gm pork fat or butter

•

Small Pot

•

60 gm onion, celery and leeks

•

Wooden
Spoon

•

garlic

•

Gas Range

•

400 gm tomato purée

•

Conical
Strainer

•

600 gm tomato concassé

•

10 gm sugar

•

10 peppercorns

•

1 bay leaf

•

1 gm thyme

•

2 gm basil Leaves

•

1 gm oregano

•

300 ml chicken stock or
vegetable

•

stock

•

30 gm roux or corn flour
(optional)

•

Salt and pepper

1. Light the gas range and
place the pot.
2. Sauté the garlic and
onion.
3. Add bay leaf and
aromatic herbs.
4. Add tomato concassé
and tomato purée.
5. Add chicken stock and
reduce.
6. Adjust the seasoning,
salt and pepper to taste.

Preparation of Tomato Sauce Derivatives - Burmese Sauce
Burmese sauce is a derivative of the classic Tomato sauce. It has red chilli paste and coriander
leaves over and above leaves the tomato concassé.
Here are the tools, ingredients and steps for making a Burmese sauce.
Tools

Ingredients

Procedure
1. Place a saucepan on the gas
range and switch it on.

•

Small Pot

•

Chopped tarragon

•

Wooden
Spoon

•

Tomato concassé

•

Red chilli paste

•

Coriander leaves

•

Lime wedges and
chopped coriander

•

Gas Range

•

Conical
Strainer

2. Add concassé.
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3. Add red chilli paste, coriander
leaves.
4. Season with salt and pepper.
5. Serve alongside a dish and
garnish with lemon wedges and
chopped coriander.
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Preparation of Tomato Sauce Derivatives - Provencal Sauce
Provencal Sauce is a derivative of the Tomato sauce prepared using white wine. Here are the
tools, ingredients and steps for making a Burmese sauce.
Tools

Ingredients

Procedure
1. Light the gas range, place a
saucepan and add olive oil.

•

Small Pot

•

Chopped shallots

•

Wooden
Spoon

•

Chopped garlic

•

Olive oil

•

Blanched tomatoes

•

Tomato juice

3. Add blanched tomatoes cut into
quarters.

•

White wine

4. Add white wine.

•

Peppercorns

5. Sauté.

•

Salt and pepper

6. Now add tomato juice.

•

Black olives

7. Cook for 40 minutes.

•

Gas Range

•

Conical
Strainer

2. Add chopped shallots, chopped
garlic and sauté.

8. Check the seasoning.
9. Garnish with black olives.
Important Tips
Important tips to remember while making the Tomato sauce and its derivatives:
•

The quantity provided for each ingredient in each of the sauces is for your reference; you
can alter it slightly according to taste.

•

The type of fat for Tomato sauce to be used depends on where and who you are cooking
for.

•

Some people may not appreciate the pork fat in their food.

•

Be careful while straining the sauce as it might be very hot.

Western Mother Sauces: Hollandaise
Hollandaise and Its Derivatives
Hollandaise sauce mainly consists of clarified butter and partially-cooked egg yolk. The two
ingredients are blended together by a method known as ‘emulsification’.

Emulsification is nothing but mixing two liquids which normally do not mix together.
In this recipe, along with egg yolk and clarified butter, some seasoning and vinegar is also used.
Hollandaise can also be used as a base to create multiple sauces. Have a look!
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How to make Hollandaise Sauce
To prepare this a basic Hollandaise sauce, you will need the following:
Tools Required
•

A small
saucepan

•

A large
saucepan

•

A wooden
spoon

•

A gas range

•

A whisk

•

A steel bowl

Ingredients

Procedure
1. 1. Place the small saucepan on the
gas flame..

•

7 egg yolks

•

500gm clarified
butter

•

40ml vinegar

•

40ml water

•

A few peppercorns

•

Salt to taste

2. Add vinegar and crushed
peppercorns and reduce to 40%.
3. Remove it from the flame and keep
it aside.
4. Separate the egg yolks from the
egg whites.
5. Add few drops of water and beat
the yolks till frothy.
6. Heat some water in the large
saucepan.
7. But don’t fill the pan right to the
top.
8. Place the bowl of beaten yolks in
hot water.
9. Beat the eggs in the double boiler.
10. Keep beating until the eggs thicken
and become very light and frothy.
11. Remove it from the heat.
12. Very slowly, add the clarified
butter.
13. Add in the strained, reduced
vinegar.
14. Check seasoning.
15. Serve.
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Derivatives of Hollandaise Sauce - Maltaise
Here’s a list of tools, ingredients and steps to make Maltaise sauce.
Tools Required

Ingredients

Procedure

•

Bowl

•

Orange zest

•

Take hollandaise sauce.

•

Spoon

•

Egg Yolks

•

Add Orange zest.

•

Clarified Butter

•

Add Blood Orange Juice.

•

Vinegar

•

Mix Well.

•

Water

•

Adjust the orange juice.

•

Serve

Derivatives of Hollandaise Sauce - Mousseline
Here’s a list of tools, ingredients and steps to make a Mousseline sauce.
Tools Required
•

Bowl

•

Spoon

Ingredients

Procedure

•

Hollandaise
Sauce

•

Whipped Cream

•

Take hollandaise sauce.

•

Add whipped cream

•

Store or serve.

Important Tips
Remember the following points while making Hollandaise and its derivatives:
•

Store them for a maximum of four hours in a warm place. It’s always preferable to serve
it immediately after preparing it.

•

In case the Hollandaise separates or curdles:

•

whisk a fresh egg yolk with the sauce;

•

add a little warm water and whisk well.

•

While simmering the sauce, careful not to get it burnt. Keep stirring the sauce
occasionally.

•

The quantity provided for each ingredient in each of the sauce preparations is for your
reference, you can alter it slightly according to taste.

Western Mother Sauces: Mayonnaise
Mayonnaise and Its Derivatives
Mayonnaise is a creamy and thick sauce that is made of egg yolk, salad oil, vinegar and
seasoning.
Mayonnaise is used as a base to create a variety of derivative sauces. The derivatives of
Mayonnaise are:
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Preparation of Mayonnaise
Preparing Mayonnaise seems very easy. However, you have to be very careful while mixing
the ingredients and make sure the sauce turns out smooth and creamy texture.
To prepare this a basic Mayonnaise sauce, you will need the following:
Tools Required

Ingredients

Procedure
1. Mix egg yolks and seasoning in a
mixing bowl until you get a very thick
and pale yellow mixture.

•

A mixing bowl

•

2 egg yolks

•

A whisk

•

•

A rubber
spatula

400 millilitres of
salad oil

•

•

A squeeze
bottle for the
sauce

15 millilitres of
vinegar

•

Salt and pepper for
seasoning

•

Mustard paste

2. Add oil drop by drop and whisk
vigorously.
3. Mix in the oil slowly for it to mix
properly with the egg yolk and form
a smooth and creamy sauce.
4. Add mustard and vinegar.
5. Store it in a squeeze bottle and keep
it in the refrigerator.
6. Serve cold.

How to make Mayonnaise Derivatives - Cocktail Sauce
Cocktail sauce is a sea food condiment, with Mayonnaise as the chief ingredient.
Here’s a list of tools, ingredients and steps to make the Tartar sauce.
Tools Required
•

A mixing
bowl

•

A rubber
spatula

Ingredients

Procedure

•

100 ml of Mayonnaise

•

One tablespoon of tomato
ketchup

•

Half a tablespoon of
Worcestershire sauce

•

Tabasco

1. Put the Mayonnaise in the mixing
bowl.
2. Add
the
tomato
ketchup,
Worcestershire sauce and a few
drops of Tabasco.
3. Mix well to make an evenly
flavoured sauce.
4. Store in cool place below 7°C.
5. Serve cold.

How to make Mayonnaise Derivatives - Tartar Sauce
Tartar sauce is a derivative sauce of Mayonnaise. The main ingredient of it is tomato ketchup,
and it’s used as a condiment with seafood delicacies. This sauce is also known as Thousand
Island dressing.
Here’s a list of tools, ingredients and steps to make a Cocktail sauce.
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Preparation of Mayonnaise
Preparing Mayonnaise seems very easy. However, you have to be very careful while mixing
the ingredients and make sure the sauce turns out smooth and creamy texture.
To prepare this a basic Mayonnaise sauce, you will need the following:
Tools Required

Ingredients

Procedure
1. Mix egg yolks and seasoning in a
mixing bowl until you get a very thick
and pale yellow mixture.

•

A mixing bowl

•

2 egg yolks

•

A whisk

•

•

A rubber
spatula

400 millilitres of
salad oil

•

•

A squeeze
bottle for the
sauce

15 millilitres of
vinegar

•

Salt and pepper for
seasoning

•

Mustard paste

2. Add oil drop by drop and whisk
vigorously.
3. Mix in the oil slowly for it to mix
properly with the egg yolk and form
a smooth and creamy sauce.
4. Add mustard and vinegar.
5. Store it in a squeeze bottle and keep
it in the refrigerator.
6. Serve cold.

How to make Mayonnaise Derivatives - Cocktail Sauce
Cocktail sauce is a sea food condiment, with Mayonnaise as the chief ingredient.
Here’s a list of tools, ingredients and steps to make the Tartar sauce.
Tools Required
•

A mixing
bowl

•

A rubber
spatula

Ingredients

Procedure

•

100 ml of Mayonnaise

•

One tablespoon of tomato
ketchup

•

Half a tablespoon of
Worcestershire sauce

•

Tabasco

1. Put the Mayonnaise in the mixing
bowl.
2. Add
the
tomato
ketchup,
Worcestershire sauce and a few
drops of Tabasco.
3. Mix well to make an evenly
flavoured sauce.
4. Store in cool place below 7°C.
5. Serve cold.

Important Tips
Here are some important tips to keep in mind while making Mayonnaise and its derivatives:
•

Never store Mayonnaise in deep freezer since the sauce will de-emulsify.

•

Always store Mayonnaise in the refrigerator at a temperature between 5°C and 7°C.

•

Tartar sauce is used as an accompaniment with seafood dishes like fried fish and clam
strips.

•

The quantity provided for each ingredient in Mayonnaise sauce preparation is for your
reference, you can alter it slightly according to taste.

•

For cocktail sauce, vary the tabasco quantity according to your taste.

•

Indian Mother Sauces: Makhani Gravy
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Makhani Gravy
The typical Makhani gravy is full of different Indian flavours lent by the spices and herbs
added to it. To prepare this delicious Indian mother sauce, you will need the following:
Tools Required

Ingredients

Procedure

•

Large
saucepan

•

3 Large tomatoes, roughly
chopped

•

Gas range

•

2 cloves (laung / lavang)

•

Strainer

•

4 to 5 Cashew nuts (kaju)

•

Flat ladle

•

1 tbsp Butter

•

Ladle

•

½ tsp cumin seeds (jeera)

•

2 tsp ginger-garlic (adraklehsun)Paste

•

tomato and cashew paste

•

1 tsp chilli powder

•

1 tsp garam masala

•

3 tbsp cream

•

½ tsp dried fenugreek
leaves (kasuri methi)

•

1 tsp tomato ketchup

•

1 tsp sugar

•

salt

1. Combine the tomatoes, cloves
and cashew nuts with ½ cup of
water and blend in a mixer to
make a smooth paste.
2. Strain the paste using a strainer
and keep it aside.
3. Melt the butter in a sauce pan,
and add cumin seeds.
4. Add ginger-garlic paste, onions
and sauté till the onions turn
translucent.
5. Add the strained tomato paste,
chilli powder, fresh cream,
garam masala, dried fenugreek
leaves, tomato ketchup and
sugar.
6. Mix well and bring to a boil.
7. Keep aside to cool.
8. Use as required.

Storage and Precautions
Every food item has its own shelf life, after which it is bound to get spoilt. To avoid getting
your Makhani gravy spoilt, you must take the following precautions:
•

Use this gravy on the same day to make recipes of your choice.

•

If you wish to store it in the deep-freezer for a few weeks, avoid adding butter and cream
as they may spoil on storing.

•

Cool the gravy completely, pour in food-grade zip lock bags or airtight containers and
refrigerate.
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Indian Mother Sauces: Kadhai Gravy
Kadhai Gravy
To prepare the perfect Kadhai gravy you will need to have the following details:
Tools

Ingredients

Procedure
1. Broil the red chillies and coriander
seeds in a saucepan.

•

Gas range

•

Coriander seeds

•

Saucepan

•

Kashmiri chillies

•

Kadhai

•

Oil

•

Strainer

•

Garlic

•

Ladle

•

Green chillies

•

Mixer-grinder

•

Chopped tomatoes

•

Tomato purée

•

Fenugreek leaves

•

Garam masala

•

Salt to taste

2. Blend the red chillies and coriander
seeds in the mixer-grinder.
3. Sauté the garlic in the kadhai.
4. Add the powder and sauté.
5. Add the green chillies.
6. Add the tomatoes and cook until the
oil separates.
7. Add the tomato purée, dried
fenugreek leaves, garam masala, salt
and a little water.
8. Use or store.

Indian Mother Sauces: Lababdar Gravy
How to make Lababdar Gravy
To prepare this lajawaab Lababdar gravy, you will need the following ingredients and
equipment.
Tools Required

Ingredients

Procedure

•

Kadhai

•

1 tbsp Garam Masala

•

Gas Range

•

½ cup Milk

•

Ladle

•

¼ cup Fresh Cream

•

Mixer
Grinder

•

6 tbsp Oil

•

Salt

•

Ingredients for Paste

•

3 cups Onions, finely chopped

•

3 tbsp Cashew Nuts, chopped

•

10 Cloves Garlic

•

2tbsp Ginger,roughly chopped

•

¼ cup Coriander, Chopped

1. Grind the ingredients to
make the gravy paste and
keep it aside.
2. Heat the oil in the pot or
sauce pan, and sauté the
gravy base.
3. Add the garam masala.
4. Add milk.
5. Add salt.
6. Mix well and cook for 3-4
minutes.
7. Mix cream and cook for
2-3 minutes.
8. Serve hot with coriander
garnish.
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Preparing Sandwiches
Introduction to Sandwiches
There are three main components of any sandwich:

Bread forms the base of the sandwich. You can have sandwiches made with sliced bread, buns,
fresh bread, stale bread, multigrain bread, and many more types of breads.
The filling forms the heart of the sandwich. Different fillings give sandwiches their distinct
tastes and textures. Some commonly used fillings are vegetables, meat, egg and tuna.
Finally, the spread is the agent that brings together the filling and bread. It makes the sandwich
soft and tasty. Butter, mayonnaise, honey and balsamic vinegar are some commonly used
spreads. Many spreads are created by mixing two or more of these ingredients.
Types of Sandwiches
The various types of sandwiches are represented as follows:

113

Participant Handbook

Preparation of Basic Closed Sandwich
This humble sandwich is simply two slices of bread, spread with butter or mayonnaise and
filled with meat, vegetables, or both.

1. Take two slices of bread.
2. Spread butter on one slice of bread, and mayonnaise on the other.
3. Arrange the filling on one slice.
4. Close the sandwich.
5. Cut into two equal halves.
6. Season.
Preparation of Club Sandwich
Club sandwiches use three slices of bread and twice the filling of basic closed sandwiches. You
can imagine why this mammoth sandwich is such a popular choice for a quick lunch.
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1. Toast the bread slices on both sides, until golden.
2. Apply mayonnaise on one side of two slices.
3. Apply butter on both sides of one slice.
4. Arrange lettuce, tomato slices, chicken and egg on the base slice.
5. Arrange cucumber slices, bacon and cheese on the slice that has been buttered.
6. Assemble the club sandwich.
7. Trim the crust on the edges.
8. Cut into four triangles.
9. Pierce each piece with a toothpick.
10. Serve.
Preparation of Grilled Sandwich

11.
1. Apply mayonnaise to both the bread slices.
2. Arrange the filling on one slice.
3. Close the sandwich.
4. Apply a small amount of butter on the exposed side of both slices.
5. Place it in the sandwich griller for 3-4 minutes at 140-150⁰C.
6. Cut into half.
7. Serve.
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Tea Sandwich
These are delicate little sandwiches, cut into bite-sized pieces and with the crusts removed. Tea
sandwiches tend to be very decorative – they may even be cut into pretty shapes using cookie
cutters.
French Sandwich
The French sandwich is named after the traditional long French loaf that is used in its
preparation. The loaf is cut into half horizontally and stuffed with filling. French sandwiches
can be served both warm and cold.
Pinwheel Sandwich
Pinwheel sandwiches are not only delicious, they are also very pleasing to the eye. In order
to make these treats, the bread is not sliced, but the entire loaf is used whole. The crusts are
removed, and the loaf is sliced lengthwise. Each slice is only about five millimetres thick.
Then, each long slice is placed on a cling wrap film. Butter is generally applied on the surface,
followed by a smooth spread. This spread contains all the ingredients which are very finely
chopped. Then, the bread is rolled in the cling film and refrigerated in order to give it some
firmness. After that, simply unwrap the roll and cut it vertically, and the pinwheel sandwich is
ready to serve.
Loaf Sandwich
Loaf sandwiches are made with long loafs of bread that measure upto one foot. This is where
they get their nickname of “foot longs.” When these sandwiches are halved, they are called
“six inchers.” Loaf sandwiches are always served cold.
Ribbon Sandwich
These eye-catching snacks are often served at buffets for high tea or with coffee. Ribbon
sandwiches are many-layered sandwiches that use colourful, contrasting spreads. What’s
more, even breads of contrasting colours are used.
Open-Faced Sandwich
Open-faced sandwiches are far more common than expected. Pizzas are a type of open-faced
sandwich.
These sandwiches use only one slice of well-toasted bread. The filling is topped over this
bread, and the sandwich may be cooked in the oven, or just served as it is.
Canapés
Canapés have earned the reputation of being the perfect party snacks. These bite-sized
delicacies can be cut into little circles, squares or even shaped like stars. The toppings are
placed on top. Although the base is mostly bread, it can also be ingredients like tomato,
cucumber, and capsicum. Hence, even though canapés can sometimes be called little openfaced sandwiches, that definition doesn’t always hold true.
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Egg Cookery: Omelette
Omelette - Types and Accompaniments
An omelette is a dish made from beaten eggs quickly cooked with butter or oil in a frying
pan, mostly folded and at times flat. It is formed by the action of heat - when egg albumin or
protein comes in contact with heat, it coagulates, or changes form - from liquid to solid - to
form a soft mass.
There are many variations of an omelette, made by adding various toppings like onions,
tomatoes, green chillies, capsicum, mushroom, chicken, bacon, etc. An omelette can be
served in two ways - half or crescent shape or flat.
Omelettes are usually served with grilled tomatoes and hash browns.
Tools and Ingredients
To make an omelette, you will require the following tools:

Fig. 5.1.27 - gas

Fig. 5.1.28 - a non-stick
frying pan

Fig. 5.1.29 - a flat, wooden
spoon

Fig. 5.1.30 - a steel bowl

Fig. 5.1.31 - a fork or whisk
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You will also need the following ingredients:
Fig. 5.1.32 - beaten eggs

Fig. 5.1.33 - toppings
(onions,
tomatoes,
green
chillies,
capsicum, mushroom,
etc.)

Fig. 5.1.34 - olive oil or

refined oil

Fig. 5.1.35 - white

pepper

Fig. 5.1.36 - salt

Procedure
The steps to prepare an omelette are:
•

Break and beat the eggs in a steel bowl till yolk is mixed properly. But be careful, not to
overbeat the eggs!

•

Light the gas range and place the non-stick pan on it.

•

Add fat on a moderately hot pan and heat it.

•

Add the beaten egg mixture and stir continuously.

•

You can also add the toppings to the beaten egg mixture or after putting the mixture in
the hot pan.

•

Start folding when coagulation starts. You may fold it in half or crescent shape.

•

Serve with grilled tomatoes and hash browns.
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Important Tips
Some important tips to remember while frying an egg:
•

The egg should be fried over medium heat, to avoid making the omelette rubbery and
dry.

•

As soon as coagulation starts, i.e. as soon as the egg starts to set, start folding.

•

Eggs should not be over-beaten because then they will become dry and clump together.

•

Hot oil tends to sizzle and pop. Make sure you pour your ingredients in very carefully, as
splashing oil can result in serious burns.

•

If you do get burnt, immediately apply an ointment like Burnol on your skin. Soya sauce
and egg white are also very good for treating burns.

Egg Cookery: Fried Eggs
Fried Eggs: Types and Uses
There are numerous ways to fry an egg, but in most restaurants eggs are fried in two basic
ways.
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How to Fry an Egg
To fry an egg you will require the following tools and ingredients and follow the provided
recipe.
Tools
•

A gas range

•

A non-stick frying
pan

•

A flat, wooden
spoon

•

A steel bowl

Ingredients
•

•

Procedure

A few tablespoons
of refined oil or
olive oil
A few whole eggs

1. Heat the frying pan on the gas.
2. Break the eggs into a bowl. Be
3. careful not to break the yolk.
4. Pour oil into the pan. Allow the oil
to heat up until it starts to smoke.
5. Pour the eggs into the frying pan.
6. Cook the eggs as per the
requirements: For ‘sunny side up’,
cook it only on one side. For ‘over
easy’ flip the egg over and cook it
on the other side as well.
7. As for doneness, soft eggs need to
be cooked until they just start to
solidify. Medium-fried eggs would
need to stay on the pan for a bit
longer. And for hard-fried eggs, you
need to allow them to brown well
before serving them up.
8. Serve.

Things to Remember
Always remember these points while frying an egg:
• The egg should be fried on moderate heat, causing the white liquid – which is called
‘albumin’ – to come together or coagulate.
•

The level of doneness while frying an egg on both sides can range from between soft,
medium and hard.

•

Don’t let the egg yolk split. Keeping the yolk intact goes a very long way in helping the
presentation.

•

Hot oil tends to sizzle and pop. Make sure that you pour your ingredients in very
carefully.

•

Splashing oil can result in serious burns. If you do get burned, immediately apply an
ointment like Burnol on your skin. Soya sauce and egg white are also very good for
treating burns.

•

Cook according to the specifications. There are also numerous ways to fry an egg! Your
customers may want the egg sunny side up or over easy. They may want it soft, medium,
or hard fried.
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Egg Cookery: Poached Eggs
What are Poached Eggs
A poached egg is made by cooking an egg in gently simmering water. The cooked egg has a
smooth, unbroken runny yolk surrounded by a shiny opaque oval of egg white that sits evenly
around the egg.
Poached egg serves as base recipe for several breakfast dishes such as Eggs Benedict and
Eggs Florentine. They also form a great combination with various accompaniments such as
buttered toast with Hollandaise sauce, hash brown potatoes, grilled tomatoes, salads.
How to Poach Eggs
Poaching an egg can be a little tricky. However with the use of right technique and a bit of
practice, it can be mastered.
Here is a list of the tools, ingredients and steps you will need to make a perfect poached egg.
Tools

Ingredients

•

Gas range

•

Whole egg

•

Saucepan

•

1 tbsp vinegar

•

Steel bowl

•

Salt

•

Perforated
ladle

•

White pepper

•

Water as
required

Procedure
1. Place the sauce pan on the gas range. Fill
the sauce pan with water such that there
is at least three inches water in the pan.
2. Bring the water to boil and then reduce the
flame so that there are just tiny bubbles
rising from the surface of pan.
3. Add vinegar, salt and white pepper. Be
careful of the amount of vinegar mixed as
it imparts a flavour to the egg.
4. Break the egg in the bowl, without
breaking the egg yolk.
5. Slide the eggs into the water, holding the
bowl close to the surface of water.
6. Cook the eggs for three to four minutes,
depending upon the size of the egg.
7. Take it out with perforated ladle to avoid
excess water.

Important Tips
You must remember the following things while poaching an egg:
•

Always use fresh eggs, so that while cooking, the egg white does not spread out.

•

Instead of vinegar you can also use lemon juice, but it does impart some lemon flavour to
the egg. Vinegar is used because it fastens coagulation of albumin.

•

Be very careful while putting the egg in water so as to not break the yolk. If the yolk and
white get mixed, the cooked egg won’t be a poached one.

•

The water should be very gently bubbling or simmering; else the eggs will lose their
shape and toughen.

•

Do not stir the water while you cook the egg, else it will lose its shape.
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Egg Cookery: Boiled Eggs
Boiled Eggs: Types and Uses
There are three different types of boiled eggs. This classification is done on the basis of time
for which the eggs are boiled and also whether the yolk is runny, semi-solid or solid. Below is
a diagrammatic representation of the three different types of boiled eggs:

The characteristics of each are:
Soft Boiled: In soft boiled eggs, the yolk tends to have a runny consistency. These are cooked
in boiling water for two minutes or less.
Medium Boiled: In medium boiled eggs, the yolk is only slightly runny, but the egg is
otherwise set.
The egg is boiled for 4 minutes, to ensure that the egg white is solid and the yolk is semi solid.
Hard Boiled: Hard boiled eggs are cooked in boiling water for six minutes. Here, the egg white
and the yolk are completely set.
How to Make Boiled Eggs
Here’s a list of the tools and ingredients required to boil an egg along with the procedure:
Tools

Ingredients

•

Gas range

•

Whole egg

•

Sauce pan

•

1 tsp. vinegar

•

Tongs

•

1 tsp. salt

•

Water

Procedure
1. Light the gas and place the sauce pan on
it.
2. Add adequate water, vinegar and salt.
3. Bring to boil and gently put whole egg in
it with the help of tongs.
4. Cook till desired doneness, i.e., if you are
boiling a soft boiled egg, cook for two
minutes; medium boiled eggs should be
cooked for four minutes; and hardboiled
eggs for six minutes.
5. Serve in an egg cup.
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Things to Remember
The following points should be kept in mind while boiling an egg:
•

Vinegar is used when boiling an egg so that the egg doesn’t spill from any cracks in shell.

•

If eggs are overcooked, i.e., for more than six minutes, ferrous sulphide in the egg gets
converted to ferrous sulphate which makes the eggs hard to digest.

•

Hard boiled egg yolks are often used as thickening agents in sauces and gravies.

Egg Cookery: Scrambled Eggs
How to make a Scrambled Egg
Scrambled eggs are made by beating the eggs into a homogenous mixture with a touch of
cream, butter, salt and pepper. The mixture is then poured into a pan and stirred around so
that it turns smooth and creamy.
Scrambled eggs are generally served with grilled tomatoes and hash brown potatoes. They
can also be served on toast or scooped into moulds for presentation.
How To Make a Scrambled Egg
Scrambled eggs can be made with the most easily available ingredients and tools. Have a look
at the list below to learn how to make scrambled eggs
Tools

Ingredients

Procedure

•

Gas range

•

Eggs

1. Place the frying pan on the flame.

•

Non-stick frying
pan

•

Butter

•

Flat wooden spoon

•

Cream

•

Steel bowl

•

Salt

2. Break the eggs in a bowl and beat
them with a whisk or fork. You should
whisk the mixture till it converges into
a homogenous mixture.

•

Fork or whisk

•

White pepper

3. Add the cream, butter and seasoning

•

Mould for
presentation

4. and keep whisking until everything is
mixed well.
5. Pour the egg mixture into a moderately
heated pan.
6. Take the flat wooden spoon and stir
the mixture continuously.
7. Make sure you keep scraping the
bottom and the sides of the pan to
remove any egg that might be stuck.
8. Keep cooking the eggs and stirring
them until they become creamy and
soft, but not liquid or runny in texture.
9. Serve hot.
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Important Tips
Here are some important points to remember while making scrambled eggs:
•

Hot oil tends to sizzle and pop. Make sure you pour your ingredients in very carefully.

•

Splashing oil can result in serious burns. If you do get burned, immediately apply an
ointment like Burnol on your skin. Soya sauce and egg white are also very good for
treating burns.

•

The egg should be fried on moderate heat, causing the white liquid called ‘albumin’ to
come together or coagulate.

•

When scrambling the egg and the other ingredients, make sure that there are no solid
fragments or lumps. The whole mixture should just be one homogenous fluid.

•

Without the correct seasoning, your eggs might turn out to be bland. Add salt and
pepper carefully and try to taste the eggs before they are sent to the guests.

Egg Cookery: Uses of Eggs
Uses of Eggs
Eggs are one of the most popular culinary delights the world over. However, apart from being
used as a main dish or accompaniment, eggs also play important roles like binding, emulsifying,
among others, which certainly affect the finished product. Following are the main uses of eggs,
aside from being an ingredient to a dish:

Binding: Eggs can be used as a binder to help bind ingredients like meatloaf, mashed vegetables
and flour mixtures, etc. Eggs, when heated, coagulate and are bound into a cohesive mass. This
helps the ingredients to bind together and help food items like kebabs, croquettes and koftas,
retain their shape.
Coating: Eggs and egg batter are used for coating food items before cooking them. The egg
coating helps prevent disintegration and holds the mixture together. Dishes such as fish fillets,
cutlets and croquettes are dipped in egg batter before frying to help them retain the shape.
Thickening: Eggs have thickening properties. When heated, the egg protein coagulates and
becomes firm. It is often used in curries, gravies, sauces and soups. The main reason for using
egg as a thickening agent is to improve the consistency of the mixture. Eggs are often used in
custards to give them an even thicker consistency.
Emulsifying: Eggs are the most commonly used emulsifiers. The best example is that of
mayonnaise where oil and vinegar are inter-dispersed into each other because oil droplets are
coated with emulsifier.
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Garnishing: Eggs are used for garnishing and decoration in various dishes such as salads,
steaks, prawn cocktails, curries, etc. These are sliced, cut into quarters or sieved for this
purpose. For consommé
Xavier, threaded eggs are used for garnishing.
Preparing Pasta and its Sauces
About Pasta
Pasta is a native dish from Italy, made from kneaded durum wheat flour and eggs and formed
into sheets or various shapes. It is then cooked and served in a number of dishes. It can be
made with flour from other cereals or grains as well. Sometimes, water may also be used
instead of eggs.
Pasta may be divided into two broad categories, namely: dried pasta, also called pasta secca
and fresh pasta or pasta fresca.

There is a wide variety in the shapes and sizes of pasta depending upon the region, locale or
town in which the variety originates. It also varies in colour, which comes from natural sources
like squid ink for black, spinach paste for green and beet root juice for pink. Pasta is a good
source of carbohydrates as the starch content is very high.
Though there is a large variety of pasta, some types are more common than others. Some of
these common pasta types are as follows:

Cooking Pasta
Pasta should be cooked al dente, an Italian term which literally means “to the tooth”. This
means when pasta is bitten, it should be firm and stick to the tooth to indicate that the pasta
has been cooked properly.
Here is a list of the basic tools, ingredients and steps to cook pasta:
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•
•
•

Tools
Deep boiling pan
Conical strainer
Gas range

•
•
•
•

Ingredients
Refined oil
Pasta
Water
Salt

Procedure
1. Light the gas range and place the boiling pan
with water.
2. Bring to boil add salt and oil.
3. Place pasta into a conical strainer and immerse
it into the water.
4. Cook till the pasta is al dente.
5. Add oil and mix well.
6. Store in a cool place and cover with damp
sanitised cloth or cling wrap.

About Pasta Sauces
Sauces are thick, flavoured liquids, which add sharpness, texture, richness, visual appeal,
pungency and moisture to the food. Pasta sauces are of various types. They can be tomatobased or cream-based.
Pesto, mushroom, and Carbonara sauces are common pasta sauces.
Tomato-Based Sauces

Concassé
Concassé is a type of sauce prepared with tomato pulp. The skin and seeds are first removed
and the tomatoes are boiled and then made into a pulp. Various types of sauces are made
with this, as listed above.
Here is a list of the basic tools, ingredients and steps to make the sauce
•
•
•
•

Tools
Blancher
Perforated
spoon
Ladle
Conical
strainer

•
•
•
•
•
•
•
•

Ingredients
Olive oil
Plum tomato
Tomato puree
Chopped garlic
Chopped onions
Chopped celery
Salt
Crushed black
pepper

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Procedure
Remove the eyes of tomatoes.
Make a slight cross slit on the tip.
Blanch in hot water.
Put the tomatoes in ice water so that tomatoes
don’t get over cooked.
Remove the skin and seeds by squeezing in a
conical strainer.
Light the gas range, place a casserole and heat
olive oil.
Sauté garlic and onion.
Now fine chop the de-skinned and deseeded
tomatoes and add to the casserole.
Add tomato paste and cook till
extra water is reduced and deep red colour is
obtained.
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Bolognaise Sauce
Bolognaise is a meat-based sauce for pasta originating from Bologna, Italy. Outside Italy,
Bolognaise sauce often refers to a tomato sauce with meat (beef or pork) added. The
requirements and procedure to prepare this sauce are as follows.
Here is a list of the basic tools, ingredients and steps to make the sauce:
Tools
•
•
•
•
•

Blancher
Perforated
spoon
Casserole
Ladle
Conical strainer

Ingredients
•
•
•
•
•
•
•
•
•

Procedure

Beef mince
Tomato concassé
Tomato purée
Chopped carrots
Demi-glaze sauce
Chopped celery
Chopped leeks
Olive oil
Red wine

1. Place the casserole on the lit gas and
heat oil.
2. Sauté chopped garlic, celery, onion,
carrots, tomato paste till light golden
colour.
3. Add beef mince and red wine.
4. Sauté till all blood dries up.
5. Add a little tomato concassé to give
sauce texture.
6. Store or use immediately.

Carbonara Sauce
Carbonara sauce is a delicious pasta dish that incorporates the rich tastes of ingredients like
egg yolk, cheese and bacon.
Here is a list of the basic tools, ingredients and steps to make the sauce.
Tools
•

Medium
saucepan

•

Blancher

•

Pasta strainer

•

Flat wooden
spoon

•

Bowl

Ingredients

Procedure

•

Chopped bacon

1. Heat olive oil in the saucepan.

•

Chopped garlic

2. Add bacon and sauté till crisp.

•

Chopped onions

3. Sauté garlic and onion.

•

Cream

4. Add pasta and cream.

•

Egg yolk

•

Parsley

5. Remove the pan from the heat and
add egg yolk and parsley.

•

Parmesan cheese

6. Add salt and white pepper.
7. Garnish with freshly
Parmesan cheese.

grated

Alfredo Sauce
The Italian restaurateur Alfred Di Lelio named the rich creamy cheese sauce after himself
when he started serving it with the fettuccine pasta in his restaurant. Let us now move on to
the preparation of the cheesy Alfredo sauce.
Here is a list of the basic tools, ingredients and steps to make the sauce:
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Tools
•

Medium pan

•

Blancher

•

Flat wooden
spoon

•

Bowl

Ingredients
•

Parmesan
cheese

•

Gouda cheese

•

Butter

•

Chopped
shallots

•

Cream

•

Parsley

Procedure
1. Light the gas and place the pan on it.
2. Melt butter and sauté shallots till pink.
3. Add cream and reduce till it is thick or
reaches the desired consistency.
4. Add salt, pepper, parsley, cheese.
5. Let the sauce thicken.
6. Serve with desired pasta.

Mushroom Cream Sauce
Mushroom and pasta make a great combination. So let’s get right to cooking this divine dish!
Here is a list of the basic tools, ingredients and steps to make the sauce:
Tools
•

Medium
saucepan

•

Flat wooden
spoon

•

Bowl

Ingredients

Procedure

•

Mushrooms

•

Cream

•

Cheese

•

Onion

•

Thyme

•

Butter

1. Place the pan on the gas range and add
some butter.
2. Add mushrooms and sauté.
3. Add cream and reduce.
4. Add demi-glaze.
5. Add salt, pepper, parsley and cheese.
6. Serve with desired pasta.

•

Demi-glaze
sauce

Pesto Sauce
Pesto sauce is an uncomplicated, ground herb sauce that makes an excellent light dressing
sauce for many kinds of pasta. Here is a list of the basic tools, ingredients and steps to make
the sauce:
Tools

Ingredients

Procedure
1. Blanch the basil leaves.
2. Grind all ingredients except the cream.
3. Serve hot or cold.

•

Mixer-grinder

•

Basil leaves

•

Medium
saucepan

•

Pine nuts

•

Flat wooden
spoon

•

Garlic

•

Cream

•

Perforated ladle

•

Olive oil

•

Parmesan
cheese

•

Salt and pepper
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Indian Chicken Curry
Cooking a chicken curry is a skill. The meat should be delicately cooked using a variety of
spices. The following are the tools, ingredients and step to cook a delicious chicken curry:
Tools Required
• Kadhai

•

Ingredients
1 kg Chicken

Procedure
1. Clean, wash and joint chicken

•

Gas range

•

300 gms onion

2. Slice onion, garlic and chillies

•

Ladle

•

250 gms tomato

3. Heat oil in a kadhai

•

Mixer grinder

•

9-10 flakes of garlic

•

Knife

•

Salt, as per taste

4. Add spices to it (bay leaves,
jeera, black mustard)

•

Chopping board •

•

Duster

5. Sauté the onion and garlic in the
oil

3 limes

•

50 gm oil

•

Bay leaves,

•

Jeera,

•

Black mustard

6. Add the raw chicken
7. Add the tomato.
8. Cover the preparation and cook
it for 10 minutes.

For grinding

9. Add water, salt and chilli powder,
turmeric powder

•

20 gm Coriander powder

•

15 gm Ginger

10. Let the preparation simmer for 5
minutes

•

Red chillies, as per taste

11. Add lime juice before serving.

•

2 tablespoon poppy seeds

•

2 tablespoon ginger garlic
paste

•

1 tablespoon turmeric
powder

129

Participant Handbook

Mutton Biryani
Biryani is popularly relished in most part of the country. The following are the tools,
ingredients and step to cook mutton biryani:
Tools Required
• Kadhai

•

Ingredients
800 gms mutton

•

Gas range

•

400 gms rice

•

Ladle

•

1 cup papaya paste

•

Mixer grinder

•

200 gms yogurt

•

Knife

•

•

Chopping board

3 tablespoon ginger-garlic
paste

•

Duster

•

2 tablespoon spices (

•

2 tablespoon mixed crushed
spices

•

1 tablespoon cumin powder

•

tablespoon black cumin

•

2 tablespoon red chilli
powder

•

Half bunch green coriander

•

1 bunch mint

•

10 pieces of green chilli

•

Half cup mayo

•

200 gms onion

•

3 tablespoon rosewater

•

Salt, as per taste

•

Half cup butter

Procedure
1. Marinate the mutton with
papaya paste and keep for 3-4
hours
2. Take a mixing bowl and add
meat, yogurt, red chilli powder,
cumin powder and all spices
powder, ginger garlic paste
3. Mix it with 2 tablespoon of oil
4. Boil water in a pan with black
cumin and salt
5. Boil the rice in cumin water and
keep it aside
6. Add butter to the kadhai
7. Deep fry the onion
8. Add spices to it
9. Put the marinated mutton and
cook for 30 minutes
10. Add mint and coriander and
yogurt
11. •Put the rice over the mutton
and spices
12. Keep it covered on slow flame
for 20 minutes
13. Sprinkle rose water before you
serve
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Palak Paneer
Palak Paneer is Indian cotton cheese in spinach gravy. It is one of the most loved North Indian
dishes. The following are the tools, ingredients and step to cook Palak Paneer:
Tools Required
• Kadhai

•

Ingredients
500 gms paneer

Procedure
1. Rinse spinach leaves

•

Gas range

•

500 gms spinach

2. Boil and mash the spinach

•

Ladle

•

200 gm onion

3. Put oil in the kadhai

•

Mixer grinder

•

10 gm jeera

•

Knife

•

1 bayleaf

4. Sauté finely chopped onion
and garlic with jeera and ginger

•

Chopping
board

•

3 tablespoon ginger garlic
paste

5. Add spinach paste to it and
cook for 15 minutes

•

Duster

•

1 tablespoon dry fenugreek
leaves

•

1 tablespoon garam masala

6. Put salt, ginger garlic paste and
garam masala with a punch of
sugar

•

6 flakes of garlic

•

Dry red chilli

•

Salt, as required

•

Sugar, as required

•

One tablespoon whipped
cream

7. Add paneer cubes and cook for
5-6 minutes on a high flame
8. Spread whipped cream and
keep the preparation closed
for some time
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Dal Makhani
The following are the tools, ingredients and step to cook Dal Makhani:
Tools Required
• Kadhai

•

Ingredients
200 gms of whole urad dal

•

Gas range

•

50 gms of Rajmah

•

Ladle

•

•

Knife

2 medium size onions, finely
chopped

•

Chopping board

•

5 green chillies, chopped

•

Duster

•

3 tablespoon ginger garlic
paste

•

6-7 flakes of garlic

•

10 gms of ginger

•

3 large tomatoes

•

1 cup, tomato puree

•

1 tablespoon, cumin seeds

•

5 cloves

•

2-3 green cardamoms

•

1 inch cinnamon

•

2 bay leaves

•

1 tablespoon, red chilli
powder

•

1 cup of low fat cream

•

Half tablespoon of
fenugreek seeds, crushed

•

30 gms, salted butter

•

5 tablespoon of oil

•

Salt, as per taste

Procedure
1. Soak the urad dal and Rajmah
for 8-9 hours overnight
2. Put it in pressure cooker on
high flame for 18-20 whistles
3. Put oil in a kadhai
4. Add bay leaves, fenugreek and
finely chopped onion
5. Cook until the onion turns
dark brown
6. Add
tomatoes,
cloves,
cinnamon and cardamom
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7. Put chopped garlic and cook
for 15-20 minutes
8. Add chilli powder and salt, as
required
9. Add the preparation to the dal
and cook on low flame, until
the dal makhani becomes
thick
10. Put cream and butter over the
preparation before you serve
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Schezwan Fried Rice
The following are the tools, ingredients and step to cook Schezwan Fried Rice:
Tools Required
• Pan
•

Gas range

•

Ladle

•

Knife

•

Chopping board

•

Duster

•

Ingredients
6 tablespoon of Schezwan
sauce

Procedure
1. Heat the oil in a deep
non-stick pan

•

3 cups of cooked Chinese rice

•

2 tablespoon of oil

2. Sauté the ginger and
garlic for few seconds

•

2 tablespoon of finely
chopped garlic

•

1 tablespoon of finely
chopped ginger

•

1 cup of finely chopped spring
onion

•

1 cup of finely chopped
capsicum

•

Half cup of finely chopped
carrot

•

Half cup of finely chopped
French beans

•

2 tablespoon of finely
chopped celery

•

Half cup of soya sauce

•

1 tablespoon of vinegar

•

Salt, as per requirement

•

Soya sauce, as per
requirement

•

MSG, as per requirement
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3. Sauté spring onion,
capsicum, carrot and
French beans on high
flame for 2-3 minutes
4. Add celery and Schezwan
soya sauce, vinegar
and soya sauce and 1
tablespoon of water
5. Mix well and cook it
on medium flame for 2
minutes
6. Add Chinese rice and
salt and a pinch of white
pepper and MSG
7. Serve immediately after
garnishing with spring
onion.
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Hakka Noodles
The following are the tools, ingredients and step to cook Hakka Noodles:
Tools Required
• Pan

•

Ingredients
250 grams of Hakka noodles

Procedure
1. Boil the noodles in a big
vessel and keep it aside

•

Vessel

•

3 green chillies, slit

•

Gas range

•

•

Ladle

6-7 flakes of garlic, finely
chopped

•

Knife

•

1 onion, finely chopped

•

Chopping board

•

1 piece of small carrot, sliced

•

Duster

•

1 capsicum, sliced

•

Spring onion

•

1 and half cup cabbage,
shredded

•

2 tablespoon soya sauce

7. Sauté the vegetables

•

1 tablespoon of vinegar

•

2 tablespoon of tomato
ketchup

8. Ensure it does not get
burned

•

1 pinch of white pepper

10. Add boiled noodles

•

3 tablespoon of cooking oil

•

1 pinch of MSG

11. Put few spring onions and
stir properly

•

Salt, as per taste

2. Heat oil in a pan
3. Sauté green chillies, along
with chopped garlic for a
minute on high flame
4. Add chopped vegetables
and toss quickly
5. Add salt as per taste and
mix well
6. Put white pepper

9. Sauté until tender

12. Put MSG and cook for 60
seconds
13. Garnish the noodles with
spring onion and onion
before you serve
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Kung Pao Chicken
Kung Pao Chicken is also transcribed as Gong Bao or Kung Po. It is a spicy stir-fry dish. The
following are the tools, ingredients and step to cook Kung Pao Chicken:
Tools Required
• Kadhai
•

Gas range

•

Ladle

•

Mixer grinder

•

Knife

•

Chopping board

•

Duster

•

Ingredients
One tablespoon schezwan
peppercorn

•

50 gm cornflour

•

350 gm chicken thighs

•

60 ml vegetable oil

•

4 flakes of garlic

•

5 gm ginger julienne

•

2 spring onions

•

2 tablespoon of low salt
sauce

•

1 tablespoon of runny
honey

•

50 gm peanuts

•

1 cup vinegar

Procedure
1. Put oil in the pan
2. Sauté the onion, garlic ginger
3. Put a bowl of soya sauce in it
4. Toss the schezwan pepper corn
in a dry fry pan
5. Add the tossed schezwan
peppers in the previous pan
6. Add some soya sauce and
vinegar
7. Add 2 tablespoon corn flour
along with water
8. Put the chicken and cook it for
8-9 minutes
9. Add the spring onion
10. Add the roasted nuts
11. Add honey on top

Veg. Cantonese
The following are the tools, ingredients and step to cook Veg. Cantonese:
Tools Required
• 1 Fry pans

•

Ingredients
Cabbage

Procedure
1. Chop the vegetables

•

Gas range

•

Broccoli

•

Ladle

•

Lettuce

2. Remove the skin of ginger garlic
and crush them coarsely

•

Mixer grinder

•

Beans

•

Knife

•

1 tablespoon vegetable oil

•

Chopping board •

•

Duster

3. Add the oil into the pan

1 teaspoon salt

•

1 teaspoon castor sugar

•

22 julienne piece of ginger

•

3 flakes of garlic

•

2 gm MSG

•

1 teaspoon of soya sauce
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4. Cook the ginger garlic for a while
5. Add the vegetables
6. Stir fry until soft
7. Add water, if it is too dry
8. Add sugar, salt and mix it well
9. Add MSG and one teaspoon of
soya sauce

Participant Handbook

Chilli Chicken
Chilli chicken is a Indo-Chinese dish of chicken. Boneless meat is usually used while cooking,
which is marinated in soya sauce, chilli sauce and pepper. The following are the tools,
ingredients and steps to cook Chilli Chicken:
•

Tools Required
2 Fry pans

•

Gas range

•

Ladle

•

Knife

•

Chopping board

•

Duster

•

Ingredients
250 gms of cubed boneless
chicken

Procedure
1. Marinate the chicken with egg,
ginger garlic paste, salt and coat
it with corn flour

•

Half cup of plain flour

•

Half cup of corn flour

•

Ginger garlic paste

•

2 eggs

•

35 ml soya sauce

•

2 pieces capsicum

•

Green chillies, as per taste

•

MSG

5. Put the soya sauce, vinegar and
tomato ketchup together and
cook for 2 minutes on high flame

•

60 ml tomato ketchup

6. Add the chicken to it

•

35 ml vinegar

7. Garnish with green chilli before
you serve

2. Heat oil in a pan and fry the
chicken and keep it aside
3. Fry the onion and chopped garlic
in another pan
4. Add capsicum and fry for 2
minutes

Minestrone Soup
The following are the tools, ingredients and step to cook Minestrone Soup:
Tools Required
• 1 pan

•

Ingredients
1 large onion

Procedure
1. Heat the olive oil in a large pan

•

Gas range

•

5 flakes of garlic

•

Ladle

•

•

Knife

3 tablespoon extra-virgin
olive oil

2. Add onion and cook for 4-5
minutes

•

Chopping board

•

2 stalks of celery

•

Duster

•

1 large carrot

•

50 gms beans

•

1 tablespoon oregano

5. Put dried oregano, basil, salt and
pepper

•

1 tablespoon dried basil

6. Add crushed tomato

•

Freshly ground pepper, as
per taste

7. Reduce the heat and cook for 10
minutes

•

50 gm crushed tomato

•

1 cup of ilbow pasta

8. Cook the pasta for 10 minutes or
until it gets softer/tender

•

Half cup grated Parmesan
cheese

•

2 tablespoon chopped basil

•

Salt, as required

3. Add garlic and cook for 30
seconds
4. Add carrot, beans and celery and
cook for 5 minutes
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9. Put the chopped basil as a
garnish before you serve
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Penne Al-arabiata
The following are the tools, ingredients and step to cook Penne Al-arabiata:
Tools Required
• 2 pans

•

Ingredients
Penne pasta

Procedure
1. Boil the penne pasta and keep
aside

•

Gas range

•

1 tablespoon olive oil

•

Ladle

•

Thinly sliced red onion

•

Knife

•

•

Chopping board

1.5 tablespoon crushed
pepper flakes

•

Duster

•

1 tablespoon tomato paste

•

30 ml tomato juice

•

1 tablespoon brown sugar
(packed)

•

1 tablespoon balsamic
vinegar

6. Add one cup of water and pasta
in the mixture

•

Salt and pepper as per taste

•

Fresh basil leaves

7. Cook it for 2 minutes on high
flame

•

2.5 cup freshly grated
Parmesan cheese

2. Put the oil in the other pan and
sauté for 5 minutes
3. Add garlic, red pepper flakes and
cook until it gets caramelized
4. Add tomato juice, brown sugar
and vinegar and cook for 15
minutes
5. Put salt and pepper

8. Put the grated Parmesan cheese
on top before you serve

Pizza Margherita
The following are the tools, ingredients and step to cook Pizza Margherita:
•

Tools Required
Pizza oven

•

Ladle

•

Knife

•

Chopping board

•

Duster

•

Ingredients
12 inches thin pizza crust

•

1 tablespoon of extra virgin
oil

•

5 garlic flakes, finely
chopped

•

3-4 large basil leaves, cut
into strips

•

2 Baby tomatoes, cut thinly

•

4 ounce of mozzarella
cheese

•

2 tablespoon of Parmesan
cheese

•

Salt and pepper, as per taste

137

Procedure
1. Put the olive oil on the pizza
crust
2. Put the garlic over the pizza
3. Spread the mozzarella cheese
4. Place thinly cut baby tomatoes
throughout the pizza
5. Sprinkle salt and pepper
6. Spread fresh basil leaves on the
tomatoes
7. Keep the pizza in the oven for 10
minutes
8. Put Parmesan cheese,
pepper before you serve
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UNIT 5.2: Quality Control System
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Discuss the Quality Control System.
Discover how to control quality while process of receiving material in kitchen.
Distinguish between cleaning and sanitising.
Sanitise the cooking area correctly.
Discover how to control quality while processing food in the kitchen.
Explain the importance of an issuing system.
List the steps of the issuing process.
Discover how to control quality while preparing food.
Discover how to control quality while.
Discover how portion control influences quality control.

5.2.1 Quality Control System
A Multi-Cuisine Cook should be continuously focused on quality. From incoming product
inspection and outgoing quality control protocols that leave nothing to chance, organisation
guarantees safe and consistent finished products. The product should not leave the kitchen
until it is tasted. Ensure that the product tastes the same all the time. Quality Control helps an
organisation to achieve maximum consistency, providing the guest with safe products without
compromising on quality.

5.2.2 Quality Control: Receiving
The first step is checking. You need to check three things:

Inspection of the quality of the produce coming in, whether it is as per your requirements.
Every restaurant should have a sound inspection procedure in place. If the quality of the
produce is not as per requirements, the end product will be substandard.

138

Multi-Cuisine Cook

Quantity of the ingredients to ensure that it is sufficient to meet the average demand. If the
ingredients are of a variety that is too expensive, it will hike up the costs unnecessarily. Excessive
quantity will result in wastage and spoilage.
Costs go through the bills, invoices, etc. and calculate whether the prices are correctly quoted
before going ahead with the payment.
Recording comprises making an entry in the account books, of the raw materials coming in.
Traditionally, these records were kept in the Profit & Loss account. In recent times, technology
has replaced physical records. Inventory Management Systems have dramatically changed the
manner in which restaurants keep track of their inventories.
Dating helps to know when perishable ingredients are past their date of use. Each and every
batch of ingredients needs to be labelled with the date when it comes into the kitchen. It also
helps in the storage of goods.

5.2.3 Quality Control: Sanitising
Cleaning and Sanitising
Cleaning is the process of removing dirt or debris by physical or chemical means. Sanitising, on
the other hand, is the process of removing or reducing the number of microorganisms.
Thus, sanitising cannot be performed without having cleaned the surface first. Pest control
services is also essential in the sanitising process to prevent pests like cockroaches, flies, rats,
etc., from entering the kitchen and infecting the food.
Hence, even though cleaning and sanitising are very different by definition, one is useless
without the other. Pest control is the step that completes the triad of good hygiene.
Sanitising Process

Before sanitising, you need to clean the area. Using a broom or duster, clear the area of all the
dirt, scraps of food, vegetable cuttings, etc. Do not allow the swept items to fall to the floor.
Collect them in a dustpan for easy disposal. For cleaning up spilled liquids, a damp sponge or
mop may be used. Rinse the cleaned surface with a small amount of water in order to prepare
it for the next step. Do not use very hot water for this.
There are a variety of detergents available in the market for different cleaning purposes.
Moreover, these are easy to use. Picking the right detergent should be based on a variety of
factors such as kind of surface, cost, etc. Apply the detergent and scrub it into the surface. Let
it sit for a while before rinsing it off.
Finally, you may sanitise the area. The sanitisers available today are very easy to use and costeffective too. Use them keeping in mind the requirements, cost, etc.
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5.2.4 Quality Control: Processing
After receiving the raw ingredients, they need to be stored in the storeroom or refrigerator,
depending on whether or not they require refrigeration. The labels indicating their dates
determine where their place will be, in the storeroom or refrigerator.
The features of a good storeroom are given as follows:

The processing of food is simple enough. First, all the ingredients are delivered to the
appropriate stations for preparing them or ‘prepping’. This consists of washing, cutting, etc., so
that they can easily be used to cook. Preparation depends heavily on the menu and can only
be done once the menu is in place. The head chef plays an important role in deciding how the
ingredients are to be prepared. Once service time starts, the orders start flowing in. It is now
time to put together the ingredients and cook the dish. It is important that the entire kitchen
follows the same recipes.

5.2.5 Quality Control: Issuing
Hotels can either have a formal or informal procedure of issuing. In small hotels with only one
restaurant, there is no need for formal issuing. The orders can be regarded as direct purchases
and dispatched from the storeroom on a per-day or per-meal basis. Since there are no other
restaurants to share with, billing is relatively simple.
In big hotels, there usually is a formal procedure in place. This process is illustrated as follows:
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Requisition forms are detailed forms that allow restaurants to specify the ingredients they
require in what grade, quantity, etc. This form needs to be authorised by the head chef or a
senior chef, as per the rules. Then, it is submitted to the storeroom staff, and they take care of
the sourcing and stocking up of the specified ingredients. A copy of the requisition form along
with the costs is sent to the accounts department of the restaurant, so that all the ingredients
are accounted for and cannot be taken by the employees or anybody. Then, it is simply a matter
of collecting the goods or waiting for them to arrive at the pre-designated time.
Benefits of Issuing
The advantages of issuing are given in the following graphical representation:

5.2.6 Quality Control: Food Preparation
Quality control is a very important aspect while preparing food for a Multi-Cuisine Cook. The
following points will tell you how to control quality while food preparation:
•

Hire a well-trained cook.

•

Follow SOP (Standard Operating Procedure).

•

Maintain hygiene in kitchen.

•

Follow honest practices.

•

Use proper crockery.

•

Manage time in order to deliver food on time.

•

Every portion of food must be checked by the Sous Chef.

•

Efficient system of PMS (Proper Management System).

5.2.7 Quality Control: Portion Control
Portion control refers to the amount of size of a portion of food to be served to a guest. The
following point will tell you how the purpose of portion control influences quality control:
•

Ensure fair portion for each customer.

•

To control waste.

•

Ensure standard costing is as accurate as possible.

•

Check production ingredient and amount.

•

Ensure that each department utilises purchases to their fullest.

•

Prepare food under direct supervision.
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UNIT 5.3: Menu
Unit Objectives
At the end of this unit, you will be able to:
1. Identify a menu
2. Distinguish between different types of menus

5.3.1 What is a Menu
A crucial aspect of a restaurant is its menu. As in most of cuisine terminology, the word ‘menu’,
also has a French origin which can traced back to its Latin roots: ‘minutus’; meaning something
made small.
In a restaurant, a menu is the presentation of food and beverage offerings. The menu helps
customers know the kind of dishes that are on offer at the particular restaurant, also informing
them about the prices. A menu may be of four kinds:

5.3.2 Types of Menus
Over time, restaurants have come with novel ways to inform customers about their food and
beverage products. The different types of menus in restaurants are as follows:
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1.
2.
3.

4.

5.

Paper: This type of menu features menu items printed on a paper. Restaurants make use
of a single sheet of paper or multiple pages to display menu items.
Menu Board: Certain restaurants put up their menu on huge boards above the service
counter or inside the restaurant. This is especially found among fast-food joints.
Outdoor: Certain restaurants, having a drive-through or walk-up window, will also put up
their menu outside the restaurant. This will be in the form of a board, lit-up sign, or a
poster outside.
Digital Displays: With the advancement of technology, restaurants can use a flat LCD
screen and a computer server to display moving images, animated effects and the ability
to edit details and prices.
Online Menus: Restaurants also put up their menu on the internet using websites. The
adoption and penetration of computers and mobile phones has been the main driver of
such menus.

5.3.3 Other types of Menus
Hotels, hospitals, schools and other food service outlets also make use of menus. The way
they use menus is as follows:

143

Participant Handbook

Let’s have a look at some other types of menus:
1.

2.

3.
4.

Hospital Menus: Hospital menus consist of two or three different courses with the
availability of dietary options. Patients must fill out cards, a day in advance, which state
their choice.
School Menus: School menus must contain food and drink items that are nutritionally
balanced while being available in suitably sized portions to provide students with a healthy
and nutritious meal.
Fast-Food Menus: Fast food menus are easy to read and cover all the food and beverage
items on sale. They range from the most expensive to the cheapest items.
Contract Catering Menus: These are menus offered to people at their workplace, which
are generally offered at a subsidised price. Contract catering companies deliver food and
service in the workplace, colleges, hospitals, leisure centres and airlines.

Exercise
1. State whether the following statements are true or false:
a. Online menus have been around for over a century.
b. There is no difference between fast food menus and school menus.
c. There are 5 types of menus in restaurants.
d. A menu is the presentation of food and beverage offerings in a restaurant.
2. Fill in the blanks:
a. The different kinds of menus areàla carte, table d’hôte, carte de jour and
.
b. School menus emphasise on
eating and it has been firmly placed onto
the
c. school menu agenda.
d. Cooking food by direct heat without using oil or moisture is called
.
e.
is a very important aspect while preparing food for a Multi-Cuisine
Cook.
3. Circle the odd one out:
Given below are a series of things that are related to one another. Circle the terms that
does not
follow the scheme.
i.
à la carte, table d’hôte, carte de jour, online menus
ii.
paper menu, menu board, outdoor menu, school menu
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6. Communicate
with Customers and
Colleagues
Unit 6.1 – Introduction to Communication
Unit 6.2 – Communicating with the Team
Unit 6.3 – Communicating with Guest
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.
6.

Discuss the importance of clear communication
Explain different aspects of communication
Discover how to communicate with the team
Examine the different between inter-departmental and interpersonal communication
Discuss the importance of guest interaction
Discover how to communicate with guests on various occasions
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UNIT 6.1: Introduction to Communication
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Discuss the importance of clear communication
Explain different aspects of communication

6.1.1 Importance to Communication
Communication has an important role in every aspect of your life, be it personal or professional.
Being able to communicate well can boost your overall performance, help you build an organized
working unit and build a great understanding with your colleagues.
Communication is being able to clearly state one’s thoughts or message to another person.
Communication is the process by which people exchange information and feelings through
verbal and non-verbal messages.
The act of communication requires skills such as speaking, listening, observing, questioning,
processing, analysing and evaluating.

6.1.2 Aspects of Communication
The process of communication involves exchange of information and feelings through verbal
and non-verbal means. The following are two aspects of communication:
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Verbal Communication
Listening is the most important part of
communication. It is a process that involves
accurately receiving and understanding the
message conveyed by the sender. Additionally, it
involves listening to what is being said as well as
understanding what is unsaid or only partially said.
Fig. 6.1.1 - Listening

We listen:
• to obtain information;
• to understand;
• to learn.
Difference between Hearing and Listening
Hearing refers to the sounds that you hear, whereas listening needs more than that; it requires
you to concentrate.
•
•

Listening is with the Mind.
Hearing is with the Senses.

Non-Verbal Communication
Body language is the clues given out to others by our body while we are communicating. It
not only refers to movements in our body, but also to small gestures or facial expressions that
we make while communicating with others. Body language must be the same as our words,
otherwise you receiver will be confused. Positive body language supports spoken words and
makes sure that the message is understood correctly. It is not only important what we say, but
also how we say it.
Using Body Language to Convey your Message
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UNIT 6.2: Communicating with the Team
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Discover how to communicate with the team
Examine the different between inter-departmental and interpersonal communication

6.2.1 Communicating within the Team
Every organisation has a form of organisational communication. One needs to interact with a
variety of individuals in a team. Hence, every organisation has two types of communication
system built in – inter-personal and inter-departmental.
As you can see, there is communication across multiple channels using multiple mediums.
Thus, effective communication is increasingly important.

Given below are some tips that will help you communicate better.
Inter-Departmental Communication

Interpersonal Communication

Pass on the important instructions to chefs in
the next shift.

Carefully receive and convey the orders and
instructions.

Follow up the kitchen board for instructions
and out-of-stock ingredients.

Confirm the order in case of any confusion.

Always keep a track of special foodrequirements of guests with heart conditions
or sugar problems.

Politely ask questions in case of doubts
regarding the recipe or order placed.

Be careful while conveying and receiving the
orders.

Do not make assumptions about the order or
recipe.
Always be polite to guests; never be
inconsiderate of their demands.
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UNIT 6.3: Communicating with Guest
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Discuss the importance of guest interaction
Discover how to communicate with guests on various occasions

6.3.1 Communicating with the Guest
Interacting with the guest significantly impacts their satisfaction and loyalty. Overall satisfaction
among guests is the highest when they interact with four or more types of staff. The following
are some tips for communicating with the guest:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Greet the guest as per the time of the day.
Always be genuine.
Always be prompt.
Ensure that you are listening to the guest and not just hearing.
Always offer helps as and when necessary.
Give a warm and welcoming smile to the guest.
Maintain a professional relationship the guest.
Be helpful, but don’t invade their personal space.
Be courteous.
Think before you talk.
Be clear on what you want to say.
Adjust your pitch, tone in what you are saying.
Be patient and polite.
Convey information correctly.
Maintain eye contact.
Know when to stop talking and start listening to others.
Do not use abusive language.
Saying ‘sorry’ when you are wrong.

6.3.2 Greeting the Guest
•

Greetings according to the time of the day are –
• Good Morning – from the time we wake up to 12 noon.
• Good Afternoon – from 12 noon to 4 pm.
• Good Evening – from after 4 pm to midnight.
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•
•
•

‘Sir’ is used to address male guests.
‘Ma’am’ is used to address female guests.
To bid farewell to guests use • Good night – after 6 pm
• Good day / Have a good day – till 4 pm

6.3.3 Asking Questions to the Guest
Asking appropriate questions is critical while communicating with the guests. If we know how
to ask questions correctly it will help us provide excellent service. A question is a request for
information or action.
Some relationship building questions are•
•
•
•
•

May I help you Sir?
Welcome Sir! What can I do for you?
Anything else, Sir?
Would you like to order, Sir?
Would you like to try.......?

Question words like where, what, when, which, who, whom, whose and why are used to
frame questions. To this list we usually add ‘how’ as they are all used to get particular kinds of
information.
‘Wh’ question words:Question Words

Usage

What

to ask for information about something (object, idea, action)

When

to ask about the time when something happened or will happen

Where

to ask about a person, place, animal, thing or position

Which

to ask for information about one of a limited number of things
(option)

Who

to ask about a person

Whom

to ask about a person

Whose

to ask about something that belongs to someone

Why

to ask for a reason

How

to ask about the way (manner) in which something is done
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8.3.4 Expressing Thankfulness to the Guest
•

Expressions used for expressing gratitude are:
o Thank you
o I would like to express my gratitude
o It means a lot to me
o I really appreciate....

•

Expressions used for expressing gratitude to a friend /colleague informally are –
o Thanks a million
o I really appreciate.....

•

Ways of responding to gratitude are –
o You are welcome/most welcome!
o It’s my pleasure!
o You deserved it
o Don’t mention it!

6.3.5 Saying ‘No’ To the Guest
Sometimes guests make unreasonable demands, or requests that cannot be fulfilled according
to the rules and regulations of the organisation. In such situations, one must know how to say
‘no’ to the guest without offending him/her.
Expressions for saying ‘NO’ politely:
•
•
•
•

I really wish, I could...
I would have definitely given it to you, but…
I am really sorry! Sir. We are not allowed... /Our rules do not permit…
I’m afraid Sir...

6.3.6 Agreeing – Disagreeing with the Guest
You will need to express agreement with your guests’ choices or decisions or may even have to
disagree in your effort to provide him excellent customer service.
Expressions of Agreement:
•
•
•
•
•
•
•

Yes Sir
Yes, you are right Sir
That’s right Sir
I agree with you
Certainly
Absolutely Ma’am
Sure Ma’am
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Expressions of Disagreement:
•
•
•
•
•
•
•

No, Sir
I don’t think....
I am not sure....
Not really...
I don’t agree
Do you think so?
My point of view is slightly different.

Exercise
1.

Tick against the correct options.
a. A chef from abroad has come to work in your kitchen. During the briefing, you are
having trouble following his accent. What should you do?
i. make your own assumptions about what he said
ii. ask a colleague to clear your doubts
iii. approach the chef and ask him to clear your doubt
b.

A customer has ordered something for the next day. However, the next day is your offday at work. You are the only cook who knows this order. What would you do?
i. come the next day, prepare the order and leave
ii. put the details of the order on the kitchen board for the next shift chef
iii. verbally tell a colleague to pass on the message to the next shift chef

c.

A customer has asked for no sugar in her dish. However, the dish contains sugarcane
juice. The customer has not specifically asked you to omit the sugarcane juice. What
would you do?
i. serve it with the sugarcane juice
ii. ask the steward to confirm with the guest
iii. omit the sugarcane juice
iv. ask the head chef which accompaniment to use

2.

Fill in the Blanks
a.

is the clues given out to others by our body while we are communicating.

b.

has an important role in every aspect of your life, be it personal or

c.

professional.

The process of communication involves exchange of information and feelings through
and
means.
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7. Maintain Customer
Centric Service
Orientation
Unit 7.1 – Customer Centric Orientation for Quality Assurance
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.

Discuss the Standard Operating Procedure
Examine how to ensure customer satisfaction
Explain how to handle complains
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UNIT 7.1: Customer Centric Orientation for Quality Assurance
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

Discuss the Standard Operating Procedure
Examine how to ensure customer satisfaction
Explain how to handle complains

7.1.1 Standard Operating Procedure (SOP)
A Standard Operating Procedure (SOP) is a set of written instructions that document a routine
or repetitive activity followed by a Hotel. SOP helps to maintaining quality and consistency of
service and standard’s in your hotel.
The development and use of SOPs are essential for successful quality system as it provides
individuals with the information to perform a job properly. Additionally, it also facilitates
consistency in the quality and integrity of a product. It is a must that all newly recruited hotel
staff should be given training on hotels SOP.
In addition to the above the hotels training or HR department should maintained and
documented department wise.

7.1.2 Achieving Customer Satisfaction
In today’s competitive environment, the quality of customer service is an increasingly important
factor in nurturing positive guest loyalty. Interactions, a guest has with the contact person
should be handled efficiently and should leave the guest feeling satisfied.
Research has found that guests are willing to pay more for a better experience, and happy guests
are more likely to remain loyal. Companies that deliver a superior guest experience outperform
their competition. Defining a great guest experience refers to the complete experience the
guest has with the business.
The individuals, who are dealing with the guests, need to be well-trained in empathetic listening,
effective questioning strategies and handling difficult situations. For example say “I understand
that you might be angry about this situation” or “I understand that you are frustrated”.
By acknowledging the emotion, the customer calms down and communicates interest in
resolving the situation. In this way credibility and commitment (I understand and I care) is
established. It also decreases time to resolution (Less emotion and more logic).
Another way is checking-in with the guest throughout the conversation. This helps to restate
and clarify the conversation. In using check point summaries, the information is repeated back
to the customer. For example: Let me see if I understand the issue correctly. In employing this
strategy, a sincere interest is shown in the person and their situation. The guest should always
be the centre of focus.
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Some of the tips to insure 100% guest satisfaction and positive feedback are:
1.
2.
3.
4.
5.
6.
7.
8.

Understand clearly the requirement of the guest. This will help you resolve their query.
Greet the guest warmly. Offer them your visiting card.
After analysing the problem, offer the right service as per guest’s requirements. Don’t let
your opinion cloud the judgement, take action in accordance with the guest opinion.
Listen to the guest’s feelings and good intentions. This means applying conscious and
empathetic listening techniques.
Employ questioning strategies.
Understand the questions to clearly understanding the situation and building long-term
rapport with your guest.
Acknowledge the person’s needs, intentions and emotions and the importance of their
problem.
Follow appropriate dressing and grooming. A well groomed personality always brings the
best in the guest and he feels at ease.

7.1.3 Handling Customer Complains
A complaint is a description of your problem and all the procedures you have followed in order
to resolve it, before reaching the point where you no longer know how to proceed. It is an
expression, written or spoken, of resentment or displeasure. Remember, while handling a
complaint never argue, criticise, ignore or challenge a guest’s complaint.
The following procedure should be adopted for handling complaints.
• Listen to the guest.
• Apologise to the guest.
• Take appropriate action.
• Thank the customer.
While apologising, use
•
•
•
•
•
•

We regret…
I am sorry…
I apologise for the inconvenience …
We are extremely concerned that …
We are sorry and upset to know that…
We will make amends…
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Exercise
1.

Fill in the blanks
a. A
b.

2.

The quality of
guest loyalty.

is a set of written instructions that document a routine.
is an increasingly important factor in nurturing positive

State if the statements are true or false
a. The quality of guest service is an increasingly not important factor in nurturing positive
guest loyalty.
b.

Guests are willing to pay more for a better experience.

c.

While apologising, do not use “I am sorry”

Notes
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8. Follow Gender and
Age Sensitive
Practices
Unit 8.1 – Age and Gender Specific Customer Services
Unit 8.2 – Safety and Security Services Available
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.

Discuss how to deal with elderly people and children
Discuss how to deal with women guests
Follow the basic safety measures in case of emergencies
Discuss the security services available in an organisation
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UNIT 8.1: Age and Gender Specific Customer Services
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Discuss how to deal with elderly people and children
Discuss how to deal with women guests

8.1.1 Dealing Elderly People and Children
Some eighty-year-olds may be very active, while others may not be. Some facing mobility issues
should be offered wheelchairs, crutches, walking sticks, easy access to cloakrooms, exits and
fire exits and adequate space for manoeuvrability. Medical facility is another important need of
elderly visitors. While serving an elderly guest, you must use common sense. An elderly guest
should be treated with patience, care and respect.
Children come with a lot of responsibility and at times it is difficult to deal with them. Parents
will expect help if and when their children get lost. Other than that they will need spacious
rooms for their family, queen size beds, may be some extra beds and bedding, baby-sitting
services, safety and medical facilities and brunch facility rather than breakfast as they may
wake up late in the morning.
The following are the measures to be taken for dealing with lost children are:
•

A complete description of the lost child should be obtained:
• male/female
• name
• age
• where last seen
• clothing worn
• any predominant feature
• colour of hair
• whether any accessories were being carried, e.g., a doll.

•
•
•
•

Immediately inform the supervisor/security.
Put a constant watch on all entrances/exists.
Check all rest areas and the immediate vicinity where the child has been reported missing.
If nothing results from taking the above actions, immediately inform the police.
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8.1.2 Dealing Women Guests
It is important to deal properly with women guest. While deal with women guest certain
etiquettes should be followed. Some these have been listed below:
•
•
•
•
•

Women should be greeted first.
The menu should be given to women first, followed by other guests.
Women should be served before others.
Maintain properly distance while speak with women guests.
Pregnant women should be given their choice of food.
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UNIT 8.2: Safety and Security Services Available
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Follow the basic safety measures in case of emergencies
Discuss the security services available in an organisation

8.2.1 Safety Measures: Fire
Fire is the result of a process of combustion in which fuel or other material is ignited and
combined with oxygen giving off light, heat and flame.
Some causes leading to a fire:
•
•
•
•
•

faulty wiring and instruments;
overloading of electrical wiring;
carelessly thrown smoking articles;
incorrect stocking of stores;
prolonged use and overheating of instruments.

Fire extinguishing principles:
• starvation -- cutting off fuel (remove combustible material);
• cooling -- removal of heat (mainly by spraying water);
• smothering -- reducing supply of oxygen (by cutting material-air contact).
If you discover a fire:
•
•
•
•
•
•

Do not panic.
Get everyone out using the exit doors.
Close the door to contain the fire.
Turn off the mains if you can reach it.
Call 101 for the fire brigade.
Fight fire if you can, but only do so without endangering yourself or others.

If your clothing catches fire:
•
•
•
•

STOP. Do not panic and run.
DROP down immediately, whether indoors or outdoors, covering your face with your
hands.
ROLL over and over to put out the flames. It smothers the flames by removing the oxygen.
COVER your face with your hands to prevent the flames from burning your face and help
keep fumes and smoke from reaching your lungs.
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Operating a Fire Extinguisher--using PASS:
•
•
•
•
•

P - PULL out the safety device of fire extinguisher, holding it in an upright position.
A- AIM the nozzle at the base of the fire.
S - SQUEEZE the top lever of the extinguisher.
S - Use a SWEEPING motion to direct discharge at the fire.
And open all windows to allow sufficient ventilation.

Operating a Manual Call Point:
•
•
•
•

In the event of a fire, break the glass of the nearest manual call point that you have located.
This will cause the fire alarm system to sound throughout the building.
Turn on the hose reel valve before releasing the hose reel.
Run out the hose.
Turn on water at nozzle and direct the stream at the base of the fire.

8.2.2 Safety Measures: Terrorism
Terrorism
•
•

Terrorism is the use of force or violence against persons or property violating the laws of
the country, for purposes of intimidation, coercion or ransom.
Acts of terrorism include threats of terrorism, assassinations, kidnappings, hijackings,
bomb scares and bombings, cyber attacks and the use of chemical, biological, nuclear and
radiological weapons.

General Safety Guidelines
•
•
•
•
•
•
•
•

Be aware of your surroundings.
Report to your superiors if you feel uncomfortable or if something does not seem right.
Be aware of conspicuous or unusual behaviour.
Do not accept packages from strangers.
Do not leave luggage unattended.
You should promptly report unusual behaviour, suspicious or unattended packages and
strange devices to the police or security personnel.
Learn where emergency exits are located in your building. Plan how to get out in the event
of an emergency.
Find out where the following are located in the restaurant:
• telephones and other communication devices;
• torch;
• first-aid kit and manual;
• utility or maintenance kits;
• fire-fighting and safety equipment.
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8.2.3 Safety Measures: Earthquake
An earthquake is a series of vibrations of the earth’s crust by the abrupt rupture and rebound
of rocks in which elastic strain has been slowly accumulating. Stay as safe as possible. Beware
that some earthquakes are actually foreshocks and a large earthquake might occur.
Indoors
•
•
•
•

•
•

•
•

DROP to the ground; take COVER by getting under a sturdy table or other piece of furniture;
and
HOLD ON until the shaking stops. If there isn’t a table or desk near you, cover your face and
head with your arms and crouch in an inside corner of the building.
Stay away from glass, windows, outside doors and walls-- anything that could fall, such as
lighting fixtures or furniture.
Stay in bed if you are there when the earthquake strikes. Hold on and protect your head
with a pillow, unless you are under a heavy light fixture that could fall. In that case, move
to the nearest safe place.
Use a doorway for shelter only if it is in close proximity to you and you know it is a strongly
supported, loadbearing doorway.
Stay inside until the shaking stops and it is safe to go outside. Research has shown that
most injuries occur when people inside buildings attempt to move to a different location
inside the building or try to leave.
Be aware that the electricity may go out or the sprinkler systems or fire alarms may turn
on.
DO NOT use the elevators.

Outdoors
•
•
•

Stay there.
Move away from buildings, streetlights and utility wires.
Once in the open, stay there until the shaking stops. The greatest danger exists directly
outside buildings, at exits and alongside exterior walls. Most earthquake-related casualties
result from collapsing walls, flying glass and falling objects.

If trapped under debris
•
•
•
•

Do not light a match.
Do not move about or kick up dust.
Cover your nose and mouth with a handkerchief or clothing.
Tap on a pipe or wall so that rescuers can locate you. Use a whistle if one is available. Shout
only as a last resort. Shouting can cause you to inhale dangerous amounts of dust.
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8.2.4 Safety Measures: Tsunami
A tsunami is an unusually large sea wave produced by a seaquake or under sea volcanic
eruption. It is also called a seismic sea wave.
Before and during a tsunami
•
•
•

Turn on your radio to learn about any tsunami warning if an earthquake occurs, especially
if you are in a coastal area.
Move inland to a higher ground immediately and stay there.
Stay away from the beach. Never go down to the beach to watch a tsunami come in. If you
can see the wave you are too close to escape it.

After a Tsunami
•
•
•

Stay away from flooded and damaged areas until officials say it is safe to return.
Stay away from debris in the water; it may pose a safety hazard to boats and people.
Save yourself -- not your possessions.

8.2.5 Security Services
For any organisation, guest comfort and security is their priority, particularly when faced
with today’s global security challenges. The following are some of the security programmes
that are integral to the operations in some hotels (these security programmes can vary from
organisation to organisation):
•
•

•
•
•
•

Trained hotel staff responsible and accountable for looking after the security and wellbeing of the guests and visitors.
Advanced security technologies to facilitate safeguarding your security, such as; integrated
surveillance systems, advanced lock and access control systems, and sophisticated asset
protection tools.
Rigorous security and safety assessments and reviews.
Dedicated Fire/Life/Safety systems and monitoring.
Comprehensive emergency response plans that staff are regularly trained on.
The staff and guests should be aware of the helpline number/numbers.

Exercise
1.

State if the following statements are true or false
a. An elderly guest should be treated with patience, care and respect.
b.

Proper distance should not be maintained while speaking with women guests.

c.

If you discover fire you should get everyone out using exit doors.

d.

You accept packages from strangers.
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2.

What does “PASS” while operating fire extinguisher stand for
PASS-

Notes
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9. Maintain Standard
of Etiquette and
Hospitable Conduct
Unit 9.1 – Etiquettes, Manners and Professional Behaviour
Unit 9.2 – Branding
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.
4.
5.

Discuss the importance of etiquettes, manners and professional behaviour
Explain the importance of branding
Examine brand application
Understanding the development of brand
List the benefits of branding
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UNIT 9.1: Etiquettes, Manners and Professional Behaviour
Unit Objectives
At the end of this unit, you will be able to:
1.

Discuss the importance of etiquettes, manners and professional behaviour

9.1.1 Etiquettes, Manners and Professional Behaviour
Etiquettes, manners and professional behaviour define you as a person. If you have correct
etiquettes and manners and know how to behave socially and professionally, you will be
noticed in a crowd. These three things teach you how to should conduct yourself. The following
are some basic etiquettes, manners, social and professional behaviour tips:
Etiquettes and Manners
Posture:
•
•
•
•
Hands:

•
•
•
•
•
•

Stand erect at ease.
Balance your weight on both feet.
Keep your shoulders straight.
Keep your chest out and stomach in.

• Keep your hands on side or behind.
• Avoid keeping your hands in your pocket.
• Don’t cross your arms across your chest.
• Don’t lean against the counter.
Always maintain your poise.
When guest are not around don’t huddle together.
Walk at even pace in without making the sound of footsteps.
Make way for the guests.
Speak softly and politely.
Do not use abusive language.

Professional Behaviour
•
•
•
•
•
•
•
•

Be efficient, honest and hardworking.
Follow the rules and regulations laid by management.
Be comfortable and confident in what you are doing.
Prepare well for any situation.
Be focused, discipline and have a timely approach towards things.
Maintain work standards.
Have the right attitude towards work.
Respect yourself and others.
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UNIT 9.2: Branding
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.
4.

Discuss the importance of branding
Know brand application
Understanding the development of brand
List the benefits of branding

9.2.1 Introduction to Branding
Branding is communication of that organisation/hotel’s personality through several elements
such as logos and interior design, menus, price points, and staff uniforms. A brand sets
an organisation/hotel apart from its competitors, at the same time creating a corporate
personality. To improve an organisation/hotel brand, you must work closely with the team to
develop marketing communication as per the guest’s needs. Additionally, organisation/hotel’s
profile must be understood too.
However, there is more to branding than just the logo; it also includes the overall experience
of dining at the restaurant. It begins with a main idea which encourages the business, like
serving comfort food or providing a new ethnic food experience. This main idea then becomes
the public brand promise, that is communicated to guests via marketing and advertising.
Meanwhile, the visual part of a brand supports the brand through the logo, colors, fonts and
image styles.

9.2.2 Brand Application
A brand must involve vareity of elements that affect the guest, as dinning is a sensory
experience.It is everything from a customer interacts with, from advertisements to the way
food is presented. The visual part and copy style are applied to marketing materials such as the
website, menu, take-out boxes, advertisements and business cards. In order to make the brand
stronger, apply the same visual style to the interior decor and employee uniforms.

9.2.3 Developing a Brand
The brand development process usually begins even before the business starts. The initial
definition and design develops over time according to new foods, styles or clientele. While the
development take place, brand should focus on the things the guests love most, like foods that
have emerged as menu superstars and ambiance. Successful brand development is a continual
process. You must keep fidning new ways to bring the essence of the brand into all aspects of
the business.
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9.2.4 Benefits
A strong brand helps to create a personality and an identity for the organisation/hotel. A brand
can improve name recognition and creates an expectation for the dining/lodging experience
to attract guests who are looking for something specific. If the food/their staying experience is
good, the brand will help guests remember and recommend the organisation/hotel.

Exercise
1.

Fill in the blanks
a.
b.

2.

,

and professional behaviour define you as a person.
and an

A strong brand helps to create a
organisation/hotel.

for the

Classify the following options into good or bad habit.
Good
a. Use abusive language
b. Cross your arms across your chest
c. Respect yourself and others
d. Stand erect
e. Speak softly and politely
f.

Do not make way for guests

Notes
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10. Learn a Foreign
or Local Language(s)
Including English
Unit 10.1 – Achieving Language Proficiency
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.

Discuss the importance of learning foreign or local language
List the important terms frequently used in multi-cuisine restaurants
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UNIT 10.1: Achieving Language Proficiency
Unit Objectives
At the end of this unit, you will be able to:
1.
2.

Discuss the importance of learning foreign or local language
List the important terms frequently used in multi-cuisine restaurants

10.1.1 Importance of Learning a Foreign or Local
Language
As part of the hospitality staff, it is important to know and understand a foreign or local language
because:
1.
2.
3.
4.

it helps to understand important culinary terms that are used in international cuisines;
it is an important tool to make a guest feel at home;
it helps to engage more customers and ensure their loyalty;
it ensures more cash flow.

Understanding and communicating in customers’ language helps you to:
•
•
•
•

understand guests’ needs effectively;
solve guests’ problems in a better manner;
enhance the quality of service;
retain customers.

French term

English equivalent

A-la-bourgeoise
A-la-carte
Appetizer
Au-four
Baba
Blanc
Café
Cart-dé-jour
Consommé
Darne
Entreé
Hors d’ oeuvres
Potage
Poisson
Pomme
Poulet
Escargots

Home style food
In order
Starter
Baked in oven
Rum flavoured cake
White
Coffee
Menu for the day
Clear
Cuts of fish
Entry
Appetizer
Soup
Fish
Apple
Chicken
Snail
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French term

English equivalent

Do Vin
Pommede terre
Homard
Rôti
Agneau
Feu
Eau
Dinde

Wine
Potato
Lobstar
Roast
Lamb
Fire
Water
Turkey

Exercise
1.

Match the following French term to its French equivalent
Column A

Column B

Poisson

Potato

Pommedeterre

Fish

Blanc

Chicken

Poulet

White

Do Vin

Apple

Eau

Wine

Pomme

Water

Notes
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11. Maintain IPR of
Organisation and
Customer
Unit 11.1 – Intellectual Property Rights (IPR)
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Key Learning Outcomes
At the end of this unit, you will be able to:
1.
2.
3.

Explain what is patent
Describe what is IPR
Discuss the importance of IPR
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UNIT 11.1: Intellectual Property Rights (IPR)
Unit Objectives
At the end of this unit, you will be able to:
1.
2.
3.

Explain what is patent
Describe what is IPR
Discuss the importance of IPR

11.1.1 Patents and IPR Laws
The tourism and hospitality industry thrives on the exclusive services that it provides to its
customers. The service provided by one hotel is usually different from another. The food
served in one restaurant may not be found in others. There is either some uniqueness in the
recipe or the way it is served. In order to ensure that this uniqueness is maintained and no
other establishment copies or uses this recipe for its business, hotels and restaurants get their
services patented.
This means, only that hotel or restaurant and its chain members will provide that particular
service. If any other restaurant or hotel copies or uses that service for its benefit, the creator
of the patent can file a case in the court and penalize the company for copying or using their
unique service.
Patency is defined as a set of exclusive rights granted by a governing body to an inventor (in this
case, hospitality company) for inventing a new and useful product.
The idea behind creation of the product is considered the intellectual property of the inventor/
owner. It is also known as IPR. Just like patency, IPR is also protected by law.
Let’s understand this with the help of an example.
XYZ is a well-known group of hotels. It has plush hotels spread across the country. These hotels
include a restaurant which serves exclusive Indian cuisine. One of the dishes served here is a
preparation of lamb meat. This dish has been patented and can be found only in the restaurants
coming under the XYZ chain.
Here, the dish served is the patent of the XYZ chain. The recipe of the dish is the IPR of the
management.
Any other restaurant copying the recipe or serving it in the same style as XYZ can be taken to
the court for IPR infringement.
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11.1.2 Importance of IPR Protection
It is important to protect the IPR because:
1.
2.
3.

It helps a company stay ahead of the competition.
Since it provides unique services and products, it helps in building and expanding customer
base.
It helps in supporting and tackling with legal issues.

When IPR is not protected, it can result in:
1.
2.
3.

stealing of guest data;
copying of services and products;
legal issue due to a complaint by a guest.

Thus, as part of the hospitality industry, it is important for you to:
•
•
•

protect the IPR of the organisation;
ensure that no one around you misuses confidential data;
ensure that customer’s confidential information is protected at all times.

Exercise
1.
2.
3.

State the results of a non protected IPR
State the importance of IPR protection
Fill in the blanks
is defined as a set of exclusive rights granted by a governing body to
a.
an inventor for inventing a new and useful product.
b.

helps a company stay ahead of the competition.

Notes
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