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Preface

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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