Format for Syllabus of Theory Paper

Part A Introduction
Program: Degree | Class: B.A. | Year: 111 | Session: 2023-24
Subject: Home Science
1 | Course Code A3-BAHS2T
2 | Course Title Home Based Catering
3 | Course Type (Core Course/
Discipline Specific Elective/ Minor/Elective
Elective/ Generic Elective
/Vocational/....)
4 | Pre-requisite (if any) To study this course, a student must have had this subject
in Diploma.
5 | Course Learning outcomes On successful completion of this course, the students
(CLO) will be able to:
1. Understand the significance of Food service industry
2. Learn Purchasing and storage of food materials
3. Students will learn the quantity food production and
entrepreneurship
4. Demonstrate skill in preparation of meals for
different occasions and for different institutions
6 | Credit Value Theory - 4
7 | Total Marks Max. Marks: 30 + 70 | Min. Passing Marks: 35

Part B- Content of the Course
Total No. of Lectures-Tutorials-Practical (in hours per week):2 hour/Week

L-T-P:60-00-00
Unit Topics No. of Lectures
I Introduction to Food Service 6
1. Factors contributing to the growth of food service
industry.
2. Kinds of food service establishments
3. Study of equipment required for preparation and
cooking of food.
II Food Production 24

1. Menu planning:

1.1 Importance of menu, factors affecting menu
planning, menu planning for different kinds of
food service units

1.2 Menu planning for different occasions:

1.2.1 Birthday-kids/Others
1.2.2 Picnic
1.2.3 Festival
1.2.4 Marriage
1.2.5 Tiffin
1.2.6 Take away (Travelling)
1.2.7 Rituals, religious functions
1.2.8 Hospitals

2. Food Purchase and Storage

3. Quantity Food production

3.1. Quantity food preparation methods
1
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3.2. Recipe adjustments and portion control
3.3. Preparation of special food products:
3.3.1. Chips,papad,vadi,achaar,thecha,squash
Jamjelly.
3.3.2.Snack Items-Ready-to-eat and traditional
snacks
3.3.3.Jeeravan, masala mixes and multigrain atta

III Prevention of loss of nutrients and Importance of 10
Hygiene
1. Modes of Preserving and enhancing Nutritive
Value of food preparations
2. Minimizing food Wastage
3. Hygiene and Sanitation in food preparation.
3.1. Personal hygiene
3.2. Cleanliness of kitchen platform, utensils,
towels etc.
3.3. Safe disposal of kitchen waste
v Planning of A Food Service Unit for Home based 20

Catering

1. Preliminary Planning
1.1. Survey of types of units, identifying clientele,
1.2. Planning the set up: Menu, operations and
delivery of food
2. Identifying resources:
2.1. Money-Budgeting, factors affecting budget,
budget calculation
2.2. Manpower required for purchasing, preparation,
packaging, delivery of food
3. Equipment required for home- based catering:
Equipment required for raw and cooked food storage,
preparation, cooking, and delivery of food items.
4. Time: Time required for whole process of cooking.
5. Developing Project plan for home-based catering

Keywords/Tags: Keywords: Menu Planning, Quantity Food Production, Food Service, Food

wastage, Home Based Catering

Part C-Learning Resources

Textbooks, Reference Books, Other resources

Suggested Readings:

1. Knight ] B & Kotschevar LH, “Quantity Food Production Planning & Management” John

Wiley & Sons New York, (2000).3rd edition

2. Philip E Thangam “Modern Cookery for teaching and Trade Part I & II” Orient Longmam,
(2008).
3. Raina U et al. “Basic food preparation-a complete manual”, Orient Blackswan, Delhi
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(2010). 4™ Edition.

4. Sethi Mohini, “Institution Food Management” New Age International Publishers,(2005).

Taneja S and Gupta S.L., “Enterpreneurship development”, Galgotia Publishing,(2001).

6. West B Bessie & Wood Levelle,Revised by Hargar FV, Shuggart SG, & Palgne Palacio,
“Food Service in Institutions”, June, Macmil'an Publishing Company,1988.6th Edition

wh

Suggestive digital platforms/weblink:
1. https://www.selfstudys.com/sitepdfs/UA424SIGvnWkiLIMn49B

Suggested equivalent online courses:

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Maximum Marks : 100

Continuous Comprehensive Evaluation (CCE) : 30 Marks University Exam (UE): 70 Marks

University Exam Section
Time : 03.00 Hours

Internal Assessment : Class Test

Continuous Comprehensive Assignment/Presentation 30
Evaluation (CCE)

External Assessment : Section(A) : Very Short Questions 70

Section (B) : Short Questions
Section (C) : Long Questions

Any remarks/ suggestions:
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. Knight J B & Kotschevar LH, “Quantity Food Production Planning & Management” John

Wiley & Sons New York,(2000).3rd edition
2. Philip E Thangam “Modern Cookery for teaching and Trade Part I & II” Orient Longmam,
(2008).

3. Raina U et al. “Basic food preparation-a complete manual”, Orient Blackswan, Delhi (2010).
4™ Edition.
4. Sethi Mohini, “Institution Food Management” New Age International Publishers ,(2005).

Taneja S and Gupta S.L., “Enterpreneurship development”, Galgotia Publishing,(2001).
6. West B Bessie & Wood Levelle, Revised by Hargar FV, Shuggart SG, & Palgne Palacio
“Food Service in Institutions”, June, Macmillan Publishing Company,1988.6th Edition
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Format for Syllabus of Practical Paper

Part A Introduction

Program: Degree

l Class :B.A.

| Year: I | Session: 2023-24

Subject: Home Science

1 Course Code A3-BAHS2P
2 | Course Title Home Based Catering
3 | Course Type (Core Course/
Discipline Specific Elective/ Minor/ Elective
Elective/ Generic Elective
/Vocational/.....)
4 | Pre-requisite (if any) To study this course, a student must have had this subject in
Diploma.
5 Course Learning outcomes On successful completion of this course, the students
(CLO) will be able to:
1. Self-reliant and self- employed.
2. Demonstrate skill in preparation of meals for
different occasions and for different institutions
6 | Credit Value Practical - 2
7 | Total Marks Max. Marks: 100 | Min. Passing Marks:35

Part B- Content of the Course

Total No. of Lectures-Tutorials-Practical (in hours per week): 2 hr/Week
L-T-P: 00-00-30

Unit

Topics No. of Lectures

I 1.

Market survey for food items both raw and 10

processed.
Survey of food service units.

Standardization of a Recipe.

II

. Preparing quick foods for scaling up for quantity

production

Planning menus and taking orders for the
following:

2.1 Everyday family menus

2.2 Nutritious tiffin for school children
2.3 Packed meals for office employees
2.4 School/college canteens

10

III

w

. Planning and preparation of meals for birthday

parties, marriage functions, office meetings.
Demonstration of a specialized cuisine

Develop a checklist for good hygiene practices
Food Packaging for delivery

10

Keywords/Tags: Market survey, Quick foods, Specialized cuisine

Part C-Learning Resources
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Textbooks, Reference Books, Other resources

Suggested Readings:
1. Knight J B & Kotschevar LH, “Quantity Food Production Planning & Management” John

Wiley & Sons New York,(2000).3rd edition
2. Philip E Thangam “Modern Cookery for teaching and Trade Part I & II” Orient
Longmam, (2008).
3. Raina U et al. “Basic food preparation-a complete manual”, Orient Blackswan, Delhi
(2010). 4™ Edition.
4. Sethi Mohini, “Institution Food Management” New Age International Publishers, (2005).
5. Taneja S and Gupta S.L., “Enterpreneurship development”, Galgotia Publishing, (2001).
6. West B Bessie & Wood Levelle, Revised by Hargar FV, Shuggart SG, & Palgne Palacio,
“Food Service in Institutions”, June, Macmillan Publishing Company,1988.6th Edition

Suggestive digital platforms/ web links:
1. https://www.selfstudys.com/sitepdfs/UA424SIGvn WkiL.IMn49B
2. https:///www.ooogle.com/url?sa=t&source=web&rct=j&url=https://studv.com/academy/lesson
/principles-of-quantitv-tood-preparation-
processing. htmi%23:~:text%3 DQuantity%2520fo0d%2 520preparation %2 320re fers%2 52 0to.
Tacilities?52520t0%62520cater?%252010%2520clients. & ved=2ahUK EwjUPGhijtv6 Ah Xe-

z2GHRIYBhsQInoECBIQBO&use=AOvVawiMnha3IBZvklAsPOzWogAZ

Suggested equivalent online courses:

Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Assessment Marks
Class Interaction /Quiz Viva Voce on Practical
Attendance 30 Practical Record File 70
Assignments (Charts/ Model Seminar / Rural Table work / Experiments
Service/ Technology Dissemination/ Report of
Excursion/ Lab Visits/ Survey / Industrial visit)

Total Marks : 100

Any remarks/ suggestions:
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1. Knight J B & Kotschevar LH, “Quantity Food Production Planning & Management” John
Wiley & Sons New York,(2000).3rd edition

2. Philip E Thangam “Modern Cookery for teaching and Trade Part I & 1I” Orient Longmam
(2008).

3. Raina U et al. “Basic food preparation-a complete manual”, Orient Blackswan, Delhi

(2010). 4" Edition.
4. Sethi Mohini, “Institution Food Management” New Age International Publishers ,(2005).

5. Taneja S and Gupta S.L., “Enterpreneurship development”, Galgotia Publishing,(2001).
6. West B Bessie & Wood Levelle,Revised by Hargar FV, Shuggart SG, & Palgne Palacio,
“Food Service in Institutions”, June, Macmillan Publishing Company,1988.6th Edition
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