Department: CS&HM             Semester: II                         Course Code:  09HM201

Faculty   : N.Visalakshi          Class: I year                         Subject: Foundation Cookery-II

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

	1.
	  I
	Soups – Importance of soups
	Practical cookery

Kinton and Cesarani
	3/12/2009


	5th hr

	2.
	
	Classification of soups
	Practical cookery
	4/12
	2nd hr

	3.
	
	Explanation of Thick soup with example
	Practical cookery
	22/12
	2nd hr

	4.
	
	Explanation of Thin soup with example
	Practical cookery
	24/12
	5th hr

	5.
	
	Garnishes for soups
	Practical cookery
	29/12
	2nd hr

	6
	
	International soups with their country of origin
	Practical cookery
	31/12
	2nd hr

	7.
	  II
	Eggs – Basic egg Preparation
	Practical cookery
	5/1/2010
	5th hr

	8.
	
	Pastas – Meaning, Types, Recipe for basic pasta dough
	Practical cookery
	6/1
	2nd hr

	9.
	
	Cooking of pastas, pasta sauces
	Practical cookery
	8/1
	2nd hr

	10.
	
	Gnocchi –types, Spatzle – meaning,
	Practical cookery
	12/1
	5th hr

	11
	
	Cleaning and preparation of fish 
	Practical cookery
	13/1
	2nd hr

	12
	
	Cuts of fish, Cooking of fish, 
	Practical cookery
	19/1
	2nd hr

	13
	
	Cleaning and preparation of shell fish, Cooking of shell fish
	Practical cookery
	21/1
	5th hr

	14
	III
	Meat cookery – Hanging and conditioning of meat
	Practical cookery
	22/1
	2nd hr

	15
	
	Cooking methods of various cuts of mutton & lamb
	Practical cookery
	27/1
	2nd hr

	16
	
	Cooking methods of various cuts of beef  
	Practical cookery
	5/2
	2nd hr

	17
	
	Cooking methods of various cuts of pork
	Practical cookery
	9/2
	2nd  hr

	18
	
	Steaks – names of steaks obtained form fillet and sirloin
	Practical cookery
	11/2
	5th hr

	19
	
	Cooking methods, terms used in cooking of steaks
	Practical cookery
	12/2
	2nd hr

	20
	
	Escalope – meaning and cooking of escalope
	Practical cookery
	15/2
	2nd hr

	21
	IV
	Poultry –plucking, drawing, singeing and cleaning 
	Practical cookery
	17/2
	5th hr

	22
	
	Preparation and cuts of cooking 
	Practical cookery
	18/2
	2nd hr

	23
	
	Cooking methods
	Practical cookery
	20/2
	2nd hr

	24
	
	Salads – meaning, types, parts of salad
	Practical cookery
	23/2
	5th hr

	25
	
	Salad dressing – methods of making salad dressing
	Practical cookery
	24/2
	2nd hr

	26
	
	Dressing salads, Important salads and their dressings 
	Practical cookery
	9/3
	5th hr

	27
	V
	Potatoes – styles of presenting potatoes
	Practical cookery
	10/3
	2nd hr

	28
	
	Vegetables – types of vegetables
	Practical cookery
	12/3
	2nd hr

	29
	
	Preparation, cooking of vegetables
	Practical cookery
	15/3
	5th hr

	30
	
	Sandwiches –meaning, types, filling, storage
	Practical cookery
	16/3
	2nd hr

	31
	
	Savories – meaning of croutes, canapés, barquettes, bouchee, tartlets, flan, pies
	Practical cookery
	18/3
	2nd hr

	32
	
	Sweets – custard, bavarios, fool, soufflé
	Practical cookery
	20/3
	5th hr

	33
	
	Types of ice cream
	Practical cookery
	22/3
	2nd hr


