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The Central Board of Secondary Education has initiated policy of introducing
competency based Vocational Courses in various sectors of the economy in collaboration
with leading industries of the similar field. The objective of such courses is to develop
employable skills among the students for self as well as job employment. The Board also
explores the possibility to revamp the vocational education in the country by making it
more acceptable and useful for the students. Under such program, the Central Board of
Secondary Education in collaboration with National Council for Hotel Management and
Catering Technology (NCHMCT) has introduced two Vocational Packages namely Food
Production and Food & Beverage Service at Senior Secondary Level.

The Foundation course in Food Production gives an insight into the basics of cooking
food coupled with the scientific approach by trying to understand the basic commodities
utilized in the preparation of food. Cooking of food is a skill based education that requires
both, the style of art and the method of science.

The present Practical Manual in “Food Production-II" is written in a manner easy to
read and understand formulations of different menus. The recipes in the book are planned
and organized to reinforce the basic learning skills among students. Students are encouraged,
by means of recipe variations, in order to enrich and equip them so that they can apply
these procedures to other ingredients and to understand the similarities and differences
among different preparations.

The Board acknowledges the contribution made by the team of experienced authors in
completing the manuscript. The Practical Manual in “Food Production-II" is an outcome
of a series of meeting organized by the Vocational Unit. The Process was completed by
the present members of Vocational Cell. I would like to specially thank NCHMCT, Noida
for Technical guidance to promote hospitality education at school level in India. I am
sure that this book would serve the purpose of a useful resource material for students
and the teachers.

VINEET JOSHI
(Chairman, CBSE)
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THE CONSTITUTION OF INDIA

FREAMELE

WE, THE PEQPLE OF INDIA, having soleonly resolved to constitute India into a ¢ [SOVEREIGN

SOCIALUST SECULAR DEMOCRATIC REFUEBLIC] and o seoure 1o all its citizens :

JUSTICE, sackal, soonomle angd poliiical;

LIBERTY of thought. axpression, hellef, fatthe and worshin;

EQUALITY of status and of apportumliys and to prvmole ameng Bien all

FRATERNITY apuring the Hanity of the ndividual and the ¢ [unity and tntegrity of the Nation);

TN OUR CONSTITUENT ASSEMBLY this twenlysixth day of Movember, 1949, do HERERY ADOPT, ENACT
AND GIVE TO QURSELVES THIS CONSTITUTION.

Sube, by the Constivtion (Forty-Secomd Amendment) Act. 1976, sec. 2, for "Sovarzign Dananrate Republin
et 3.1.1977 ’
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2. Subs, by the Consbibltion Forly-Second Amendment) Act. 1976, ser. 2. for "umny of the Nation w.e.f.
211977 '
THE CONSTITUTION OF INDIA
Chapter IV A
Fundarmental Dhuties
ARTICLE 51A

Fusdawental Dyutlas - Tt shall be tlie dly of every citizen of [ndia

1y ablde he Constuulion e respect its ideals and instituBons, thr Natlonal Flag and ibe Naional Anthan:
ter chariah and follew the noble ideuls which inepired our national stggle for freadonn;

te uphold anck profaes the soversignty, Wity and integrity of Indla;

bo defend the cotintry and render nationa) service when called upon to do so;

Tz promnate harmony and the spint of common broiherbood amongst all the people of India wanscending
raligious, ngulstie anr] rogional or weclional diversities; to renownca practices deragatory ta the digning of
women;

o valr and presense fhe rich bieritage of our compaite cultwe:

t: provtect ared impmaas [he nalural envivoment including forests, lakey, rlivers, wild life and to tewe compassion
o Ilng argatiiross

wr devalop the sclendife twanper, Tuanamivm and the spint of nguing aml ilon
ta safequard public prapety and o gbjure violencse;

o anloe towards excdlincs v all sphwres of individual and callecthye: adivily w2 Gal (e bator Senstantly Hses
fo b lavds of erckesvour and achieverent.




Practical Session - 01

Spices

Vegetables

Fruits

Cereals and Lentils
Other Food Items

Practical Session - 02

Garam Masala Powder
Goda Masala

Sambhar Masala

Sweet Spices Powder
Chaat Masala

Ginger and Garlic Paste
Brown Onion Paste
Cashew Nut Paste
Poppy Seed Paste

Practical Session - 03

Makhani gravy
Paneer Makhani
Roti

Sooji Hulwa

Practical Session - 04

Basic Brown Gravy
Matar Paneer Curry
Plain Parantha

(&1 T SO SR

Q@

10
10
11
11
12
12

13
14
15
16

17
19
19



Practical Session - 05

e  Basic Yellow Gravy 21
e  Malai Kofta 23
e  DPuris 24
Practical Session - 06

e  ShahiGravy 25
e  Shahi Paneer 27
e  Dal Kachories 28
Practical Session - 07

e Kadhaigravy 29
e KadhaiPaneer 30
e  Stuffed Paranthas 31
Practical Session - 08

e PeasPulao 33
e  AluChhole 34
e  Aloo]JeeraFry 35
e Phirnee 36

Practical Session - 09

e LimeRice 37
e  Vazhakkai Thoran (Raw Banana with coconut) 38
e  Valakai Varuval 39
e Semiya Payasam 41

Practical Session - 10

e JeeraPulao 42
e  Dal Makhani 43
e  Brinjal Bharta 44
e  Gajar Halwa 45




Practical Session - 11

Chappati

Masala Dal

Cauliflower and Peas Curry
Jallebi

Practical Session - 12

Ghee Bhat

Aloo Posto Chorchari
Luchi

Gulab Jamun

Practical Session - 13

Laccha Parantha
Alu Gobi ki Tahari
Rajmah

Rabri

Practical Session - 14

Malabar Parantha
Cabbage Thoran
Sambar (A)
Palpayasam

Practical Session - 15

Moong Dal Khichidi
Pakoda Kadhi
Bhindi

Srikhand

Practical Session - 16

Chauli Beans Foogath
Masala Bhath

46
47
48
49

50
51
52
52

54
55
56
57

58
59
60
61

63
64
65
66

67
68



Tur Dal and Vegetable Sorak
Dodol

Practical Session - 17

Baghara Baigan
Vegetable Pulao
Doodhi Chana
Double Ka Meetha

Practical Session - 18

Potato Bonda
Pakoda

Dahi Wada
Uppuma

Practical Session - 19

Palak Paneer

Arhar Dal Fry

Boiled Rice (Draining Method)
Kheer

69
70

72
74
75
76

77
78
79
80

81
82
83
84







CBSE, Delhi - 110092

Copies - 2000

Price : Rs. 125/-

This book or part thereof may not be reproduced by any person
or agency in any manner.

Published by Secretary, C.B.S.E. 'Shiksha Kendra', 2, Community Centre, Preet Vihar, Delhi-110092.
Design and Printed by :
Akashdeep Printers, 20 - Ansari Road, Daryaganj, New Delhi - 110002




