Department: CS&HM            Semester                   Course Code:  09HM204

Faculty   : N.Visalakshi         Class: I year              Subject: Continental Cookery Practical

	Lecture                        No.
	Unit No.
	                     Details of Lecture
	Reference for Lecture
	Tentative dates and hour

	1.
	
	Crème crecy

Baked fish in tomato sauce 

Poulet sauté aux champignon

Concombre farci

Fruit salad
	Practical cookery

Kinton ad Cesarani
	23/12/2009


	1,2,3rd hr

	2.
	
	Crème dubarry

Grilled fish with hollandaise sauce

Poulet sauté Marengo

Glaced carrots

Cold lemon soufflé
	Practical cookery
	4/1/2010


	1,2,3rd hr

	3.
	
	Cabbage chowder

Fillet de pomfret mornay

Poulet sauté parmentier

Vichy carrots

Rice pudding
	Practical cookery
	11/1


	1,2,3rd hr

	4.
	
	Chicken chowder

Fillet de pomfret Florentine, Veronique

Shepard’s pie

Chou fleur, Sauce creame

Vanilla ice cream
	Practical cookery
	20/1


	1,2,3rd hr

	5.
	
	Veloute concombre

Macaroni au gratin 

Chicken maryland

Pommes vapeur

Coffee mousse
	Practical cookery
	10/2


	1,2,3rd hr

	6
	
	Scotch broth

Spaghetti bolognaise, Neapolitan, Itatienne

Chicken fricasse

Choux fleur polonaise

Honey comb mould
	Practical cookery
	16/2


	1,2,3rd hr

	7.
	
	Potage bonne femme

Oeuf en cocotte

Beef stroganoff off

Pommes croquettes

Lemon sponge pudding
	Practical cookery
	22/2

1,2,3rd hr
	

	8.
	
	Potage minestrone

Oeuf aurore

Tournedos bordelaise, parmentier, forestiere

Pommes duchesse

Coffee bavarois
	Practical cookery
	8/3


	1,2,3rd hr

	9.
	
	Oeuf mayonnaise, farci

Potage vichyssoise

Escalope Holstein, napolitaine

Braised celery

Bread pudding
	Practical cookery
	13/3


	1,2,3rd hr

	10.
	
	Fish mayonnaise

Oeuf brouilles aux champignon

Cotelettes d agneau reforme

Pommes brioche

Fruit fool
	Practical cookery
	19/3


	1,2,3rd hr

	11.
	
	Cocktail de creveltes roses

Consommé julienne, brunoise, royal, Celestine

Cotettes d agneau italienne

Pommes lorette

College pudding
	Practical cookery
	19/3


	1,2,3rd hr




