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A. SERT / Objectives

English:

Thegmain aim of this course is to provide students with knowledge and practical skills in
cooking and food presentation. It prepares learners for employment or self-employment
in the hospitality and catering industry.

Hindi:
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B. Course Structure (UTGUSHH D)
Part Component Marks / 3[®

1  Theory (Itl@.(_‘l) 60
2 Practical (TdgIR®) 40
Total ($d) 100

C. Theory Syllabus (RIGiId UTaTsHH)

Unit 1: Introduction to Cookery (UT$h quﬁ?l'q)

English:
e History and evolution of cooking
« Importance of hygiene and sanitation in kitchen
e Role and duties of a cook
« Basic kitchen layout and equipment

Hindi:
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Unit 2: Food and Nutrition (HIST= 3R 790N

English:

« Classification of food

« Nutritional components (Carbohydrates, Proteins, Fats, Vitamins, Minerals)
o Balanced diet and menu planning

o Effects of cooking on nutrients
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Unit 3: Methods of Cooking (Wﬁﬂ'ﬁﬁﬁl’*ﬁ)

English:
« Moist heat methods (Boiling, Steaming, Poaching, Braising)
o Dry heat methods (Roasting, Baking, Grilling, Frying)
e Microwave and pressure cooking
o Advantages and disadvantages of various methods

Hindi:
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Unit 4: Ingredients and Their Functions ('\‘:l'l'q"ﬁ aﬁvwmrtﬁ'rr)

English:

o Cereals, pulses, vegetables, fruits, spices, and herbs
« Role of ingredients in cooking
o Storage and preservation of ingredients



o Identification of adulteration in food
Hindi:
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Unit 5: Indian & International Cuisines (‘I-IRT'ﬁ'q GﬁTGI?Rf@'QW)

English:
e Regional Indian cuisines (North, South, East, West)
o Popular international cuisines (Chinese, Italian, Continental)
« Preparation and serving of traditional dishes
o Table manners and presentation

Hindi:
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Unit 6: Kitchen Management R'\"-ﬁ'g Ude )

English:
« Kitchen organization and hierarchy
« Time and cost management in cooking
e Waste management and recycling
o Safety measures in Kitchen

Hindi:
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D. Practical Syllabus (SATAGTIR® UTGUHH)
S.No. Practical Activity (TGgIR® fohardan) Details / faavor

1 Personal hygiene and kitchen safety I%H-hTs TUd R&T 3T
2 Identification of ingredients W1 AT &1 Ugda™
3 Basic cooking techniques ST, deddTl, HAT, B BT

4 Preparation of simple Indian dishes HRTT ioH o fRaae, O3l-gesfl, SUHT

5 Preparation of international dishes ORI, {8, EEICE] e
6 Menu planning and presentation ﬂ‘g’f%ﬁ fﬂﬁw HIAT T Qﬁﬁf
7 Garnishing and plating techniques o IoIde o aloh

8 Kitchen cleaning and waste management ?@gﬁ {-Il-hlsr GﬁT DRI U

E. Evaluation Scheme (YT~ 'q.)ITrF-IT)

Component / YCh Marks / 3{®

Internal Assessment (@Idﬂicb qdie) 20

Practical Examination @H@W qﬂ&‘l’l‘) 20
Theory Examination ( Rigid tIﬁi’zl'l’) 60

Total / A 100

F. Suggested Reading & References ('\fEITﬁ?‘TTIB_'T '\"-I'I'H";ﬁ)

Basic Cookery — Theory & Practice — S. Thangam Philip

Modern Cookery for Teaching and Trade — K. G. Basu

Food Production Operations — Parvinder S. Bali

Indian Regional Cookery — Tarla Dalal

CBOS Teacher’s Handbook on Cookery (Central Board of Open Schooling, 2025
Edition)

orwdPE



Final Note

This curriculum is designed to empower learners with knowledge, skill, and
ethical values — nurturing them into responsible citizens and competent
professionals who contribute meaningfully to society and the nation.



