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IĢőŅĩdŖcőiĩĢ őĩ cŖěiĢaŅű aŅőŉ
IĢőŅĩdŖcőiĩĢ őĩ hĩŉłiőaěiőű iĢdŖŉőŅű
KiőcheĢ őĩĩěŉ Ϟ eńŖiłġeĢő
KiőcheĢ hieŅaŅchű
CŖěiĢaŅű hiŉőĩŅű

F O O D  S A F E T Y  D
H Y G I E N E

IĢőŅĩdŖcőiĩĢ őĩ ĩccŖłaőiĩĢaě heaěőh Ϟ ŉafeőű
Safeőű aő ūĩŅkłěace
FiŅe Safeőű ġaĢageġeĢő
KiőcheĢ haŹaŅdŉ Ϟ łŅecaŖőiĩĢŉ
CaŖŉeŉ ĩf ŉěiłŉ͡ faěěŉ Ϟ iĢjŖŅieŉ
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I N � � O D � C � I O N
� O  C O O K I N G

PreͿpreparation Techniques͡ TeŰtures͡ 
Characteristics of Raū materials͡ Flavourings and
seasonings͡ Masalas 
Spices and Herbs
Cooking MethodsͿ Boiling͡ Roasting͡ Grilling͡
Frűing͡ etc͠ 
Cooking terminologű used in professional kitchen



Tűpes of chopping techniquesͣ knife skills
Basic stocks͡ sauces Ϟ soups
Cold Kitchen prepͿ salads͡ cold appetiŹers͡ cold
sandūiches
Prepare͡ cook Ϟ finish dishesͿ using mother
sauces͡ basic stocks Ϟ sauces
Prepare͡ cook Ϟ finish basic Ϟ adŪanced dishesͿ
Indian cuisine ͳcurrű Ϟ tandoorʹ͡ PanͿAsian͡
Continental͡ other global cuisinesͫ
Basic bread making ͳtandoorʹ
Mithais Ϟ Confectionarű 

ͫNames of specific dishes not mentioned͠ Subject to aŪailabilitű of ingredients͠
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K I � C H E �
M A � A G E M E � �

PŅinciłleŉ ĩf menŖ łlanning͡ fĩĩd cĩŉő cĩnőŅĩl͡
łŖŅchaŉing͡ łĩŅőiĩn cĩnőŅĩl
Sőaffing and őeamͿūĩŅk
Kiőchen ĩŅganiŹaőiĩn and laűĩŖő
Kiőchen mainőainence
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Perŉonaliőű deŪelopmenő͡ commŖnicaőion ŉkillŉ Ϟ
grooming
GŖeŉő ŉerŪice ŉőandardŉ


