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0b.fective:

l. To understand the kitchen organization and kitchen managernent

2. To acquire knorvledge about Larder and Cold meats.

{JNIT-I

Kitchen organization: Allocation of work - Job description/Dutl' rosters - Production planning

production scheduling - Production quality and quantity control - Forecasting - Budgeting.

Kitchen stewarding: Impofiance of kitchen steu,arding - Organization of the kitchen stewarding

departnrent - Equipments found in kitchen stewarding department - Work flow in kitchen

stewarding - Garbage disposal.

UNIT - II

Larder: Essentials of larder control - Importance and functions of larder in main kitchen -
Relationship v',ith other section of main kitchen - Duties and responsibilities of Larder chef -

Equipnrents and tools used in larder - Floor plan or layout of a larder.

UNIT _ III

CHARCUTIERIE

Introduction to charcutierie - Sausage - Types & Varieties - Additives and Preservatives
Forcemeats - Types of forcemeats - Preparation of forcemeats - Uses of forcemeats
Brines - Cures and Marinades

Types of Brines - Preparation of Brines - Methods of Curing - Types and Uses of
Marinades

Ham, Bacon and Gammon: Cuts of Ham - Bacon and Gammon - Difference between Ham,

Bacon and Cammon - Processing of Ham and Bacon

Galantines: Making of galantines - Types of Galantine - Ballotines

Par,es - Types of Pate - Pate de foie gras - Making of Pate

Mouse and Mousseline: Types of mousse - Preparation of mousse - Preparation of
mousseline - Difference betrveen mousse and mousseline

Aspic- Definition of Aspic - Making of Aspic - Uses of Aspic.

UNIT - IV
Garnishes: Inrportancc. nanles of garnishes used rvith soup - fish - beel' veal - poultry,and sarrc
Ice carving: Equipment

sculpture - Fruit and veg

- Making a template - Melting effects - Storage. l'allou,
t dough - Pastillage - Jelly l-o_so -Therrnacol work
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titill v
Kiichcn Nlat.:a!.ctitcnt: i.airlul - l)rr-lduciit>n piannint, iurri \\,ork l'lou St.o:-cs i\,1ar:uScri'rci rt - I'r;les.-
Priirciples - Litrtrul aticj crrnirr.'!. lndcntinq slairdard rccipc lbrnriiiation - recipe eouversiou arrd

ad-iustnrents.

(rluality control - \'ieid nralrirgenrent HACCP as control iool
ljood c,osting ancl fbrecastin-q. - Irornrs and fonlats
Ainr and ob.iectircs ol-pLrrchasinq polic)' - Ccntral purchasinq

lde ntil,r'ing regular suppliers

.lob description of Purchase Manager

[,ise of Standards and Specitications rvhile receivins.

TEXT BOOK:

M.J.Leto & W.K.H. Bode - The Larder Chef - 4th Edition, A Butterworth - Heinemann. 2006

BOOKS F'OR REFERENCE:

l. Ronald Kinton & Victor Ceserani - Theor.'" of Catering - Hodder Starghton. 2003.

2. Paul Hamyln - Larousse Gatronomique - Cookerv encyclopedia, 2001.

3. Le Roi A. Polsom - The Professional Chef (TV Edition) 2002.

4. Ronald Kinton & Victor Ceserani - Practical Cookery - Hodder Starghton. 2016.

-5. Thangam E. Philip - Modern Cookery, Vol-2 - Orient Blackswan.20l0.
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