






i

Preface

The Central Board of Secondary Education has initiated a policy of introducing competency
based Vocational Course in various sectors of the economy in collaboration with leading industries
of similar fields. The objective of such courses is to develop employability skills among students
for self employment, entrepreneurship and the job market. The Board is also in the process of
revamping vocational education by making it more acceptable and useful for students. 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 is refined with the style of art
and the method of science.

The Present Practical Manual “Food Production–I” is about the basics of cooking which
attempts to help beginners understand the fundamentals of cooking, laying emphasis on the
ingredients which is the backbone of any kitchen. While keeping the language of the text book
simple and easy, culinary and technical terms are employed carefully to introduce the reader to the
world of cooking. Since illustrations form an indispensable part of visual impression and
comprehension of concepts, pictures are given adequately in this book to achieve the same.

The Board acknowledges the contribution made by the team of experienced authors in
completing the manuscript. The Practical Manual “Food Production–I” 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 providing Technical
guidance in promoting 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 teachers.

VINEET JOSHI
(Chairman, CBSE)
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