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S1. No.

Theory Part

Terminology used in cooking:
Bake, Beat, Blanch, Blend, Boil, Braise,Broil, Caramelize, Chop. Cream. Dice. Dissolve, Dred ¢
Emulsion, Fold,Fry, Garnish, Grate, Juice, Marinade, Mash, Melt. Mix. Pit, Poach. Proof, Pre | 1
Reconstitute, Reduce, Roast, Saute, Score, Shred, Sift, Simmer, Skim, Steam, Steep, stir, Toast

N

Kitchen attire and equipment’s: Kitchen equipment may be divided into three categories: |
1. Largelzquipment

Ranges, Steamers, boiling pans, fryers, tables, sinks etc.

2. MechanicalEquipment:

Peelers, Mincing machines, mixers, refrigerators, dishwashers, exhausts etc.
3. Small Equipments andUtensils:

Pots, pans, whisks, bowls, spoons, knives, graters etc.

Cooking of food — heat and heat transfer methods :

What is heat? , Effect of Heat on food ,Method of heat transfer: There are three methods to
transfer heat:

1. Conduction

P. Convection

3. Radiation

ffect of cooking on food and its nutritive value: The method of processing often aftects |
vitamin content and availability. Water soluble vitamins can be affected by heat, acid, and |
other cooking methods, regardless of the type of the dish.

Water soluble vitamins can leach into cooking water. This means some vitamin content is |
pften lost through evaporation. Degradation will depend on the amount of heat applied.
Cooking can also make these vitamins more bioavailable. Conversely, it can also degrade
these vitamins, ultimately reducing the overall content. It is difficult to consume too much of
a water-soluble vitamin, because excess is excreted. This group includes the B vitamins and
vitamin C. -

Fat soluble vitamins are also affected by cooking. They will not leach into cooking water, but
can leach into fats such as olive oil or butter. These vitamins can degrade with cooking. but
10t as easily as water soluble vitamins do.

When consumed in excess, fat soluble vitamins can be stored in the body's fat deposits. Over
time, this accumulation can be dangerous. This groups includes vitamins A, D. L. and K. |
Vitamins that are the most unstable when cooked/processed and stored:




e Ascorbic Acid (vitamin C)

e Folic Acid (vitamin B9)

e Thiamine (vitamin B1)
Vitamins that are more stable when cooked, processed or stored:
Niacin (vitamin B3)

Pantothenic acid (vitamin B5)

Biotin (vitamin B7)

Vitamin D

Vitamin K

The nutrient content in food is influenced and changed through many processes including growing
methods, harvesting methods, storage methods and food preparation methods.
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Principles and practices of boiling, simmering, steaming, frying, stewing, pressure cooking
roasting, baking, braising, grilling, infrared, microwave cooking and combined methods of
cookery for different food groups:
Different cooking methods are suited to different kinds of foods. For example. some meats
are high in connective tissue and are tough unless this tissue is broken down slowly by moist
heat. Other meats are low in connective tissue and naturally tender. They are at their best and
juiciest when cooked with dry heat to a rare or medium-done stage.
Many other factors must be considered when choosing cooking methods for meats, fish, and
vegetables, such as the flavour and appearance imparted by browning. the flavour imparted
by fats, and the firmness or delicacy of the product. These factors are discussed in later
chapters with respect to individual foods. Cooking methods are classified as moist heat or dry
heat.
» Moist-heat methods are those in which the heat is conducted to the food product by water
or water-based liquids such as stock and sauces, or by steam.
* Dry-heat methods are those in which the heat is conducted without moisture-that is. by hot
air, hot metal, radiation, or hot fat. We usually divide dry-heat methods into two categories:

e  Without Fat

o With Fat
Moist-heat methods are those in which the heat is conducted to the food product by water or
water-based liquids such as stock and sauces, or by steam. Following are the moist heat
method of cooking:

e Boiling

e Poaching

e Steaming

e Stewing

e Braising
Dry-heat methods are those in which the heat is conducted without moisture-that is, by hot
air, hot metal, radiation, or hot fat. We usually divide dry-heat methods into two categories:
without fat and with fat. Dry heat methods of cooking are as under:
1. Baking
2. Roasting
3. Grilling




Basics of culinary practices: The main preparation steps were identified as sorting. cleaning
of grains, dry milling and/or wet milling, mixing ingredients, fermentation and cooking.

Thickening and binding agents: Introduction, Mechanism, Classifications and food
applications,

Flavoring stocks, essence, glazes, sauces, soups and garnishes: Stocks. Steps of making
stock, Types of stock.

Soups: Classification, guidelines for making soups.

Sauces: Types and methods for preparation.

Garnishes: Introduction, definition. types. ‘
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