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FUNDAMENTALS

OBJECTIVES: 

 
● Totrainstudentsforbetter

● To educatestudentsonbasictoadvanceculinary

● Togiveanoverview ofculinaryspecialtiesacrossthe 

● To educate studentsonlatestfood

● Toeducatestudentsto displaythecookedfoodin aesthetic
 

 
Chapterno ContentofSyllabus

1 CakeIcing 

 Definition&
 Varietiesof
 UsesofIcing

2 ChocolateMaking
 Historyand
 Manufacturingandprocessingof
 Typesofchocolates
 Temperingof
 Applicationofcocoa,butterandwhite

3 Charcuterie
 Introductionto
 Brines–Cures

 Types,uses,
 Forcemeats

 Componentsof
 Methodsofmaking

 CharcuterieProducts
3.41Galantine,Ballotine,Pates,
3.42Mousse&
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FUNDAMENTALS OF FOOD PRODUCTION

Totrainstudentsforbetteremploymentprospects. 

To educatestudentsonbasictoadvanceculinaryskills. 

Togiveanoverview ofculinaryspecialtiesacrossthe globe.

To educate studentsonlatestfoodtrends. 

Toeducatestudentsto displaythecookedfoodin aesthetic

ContentofSyllabus (Theory) 

 

Definition&Introduction 
VarietiesofIcing 

Icing 

Making 
Historyandsources 
Manufacturingandprocessingofchocolate 

chocolates 
Temperingofchocolate 
Applicationofcocoa,butterandwhitechocolate 

Charcuterie 
IntroductiontoCharcuterie 

Cures–Marinades-Smoking 
Types,uses,differences 

Forcemeats 
Componentsofforcemeat 
Methodsofmakingforcemeat 

CharcuterieProducts 
3.41Galantine,Ballotine,Pates,Terrines 
3.42Mousse&Mousseline 
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PRODUCTION AND PATISSERIE 

globe. 

Toeducatestudentsto displaythecookedfoodin aestheticmanner. 

Hours

3hrs

3hrs

4hrs

Hours 

3hrs 

hrs 

hrs 



4 PlatePresentation 
 BasicElementsofFoodPresentation 

 Colour 
 Texture 
 Shape 
 Layout 
 Simplicity 
 Flavours 

 Presentation 
 Balance 
 PortionSize 
 Temperature–Hot/Cold 
 PresentingFoodfor Service 

 Garnishes 
 ToolsforGarnishing 
 TypesofGarnishing 

4hrs 

 Total 14hrs 

 
 

Sr. 
No 

ContentsofSyllabus(Practical) Hours 

1. CakeMaking&Icing 
Preparing sponge 
Whipping cream 
Filling layers 
Frosting 
Garnishing(chocolate,fruit,glaze) 

4hrs 

2 Chocolatier 
Melting/ Tempering 
Hand rolled truffles 
Chocolate garnishes 
Mouldingchocolates 
Shapes & shading 

4hrs 

3 Charcuterie Preparation 
PreparationofCharcuterieproducts: 
Galantine 
Ballotine 
Pates 
Terrines 
Mousse 
&Mousseli
ne. 

4hrs 

4 PlatePresentation 
Applicationofsauces. 
Preparing&platingediblegarnishes. 
Incorporating different types of 
Presentingofdifferentfoodcomponentsonplate. 

4hrs 



   

 Total 16hrs 
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