Tamil Nadu Public Service Commission
Syllabus
Trade - Food Production (General)
(ITI Standard)
Code: 536

Unit I: General Safety Precaution and First Aid of Kitchen (10 Questions)

Elementry of first aid — Importance of safety work in kitchen — Personal safety and grooming -
General safety in Hotel industries — How to handle electronic equipments and machineries.

Unit 1l: Maintain Cleanliness of Kitchen, Handling Equipment and Utensils Safely,
Hierarchy of Kitchen (10 Questions)

Understand the work flow of kitchen — Follow the rules and regulations of kitchen — Identification
of kitchen service equipments - How to handle the kitchen epuipment — Hygiene or Cleanliness
and procedure to maintain in kitchen — Disposal procedure of waste material in kitchen — Duties
and responsibilities of kitchen Hierarchy.

Unit lll: Menu Planning and Menu Engineering (20 Questions)

Classification of raw materials — Preparation of Ingredients — Method of mixing food — Effect of
heat on various food — Reaction with metal in acid / alkaline medium — weighing and measures
texture of food — International Standard of meats and Cheese — Indian culinary terms - French
culinary terms — Asian Cuisine, American Cuisine and Continental cuisine — A’ la carte, Buffet,
Table d’ hote , Gueridon service and Banquet service.

Unit IV: Method of Cooking (30 Questions)

Mise en place — Cutting techniques — Yield management and wastage control — Methods of
cooking special application Sauteing, Searing, Braising, Boiling, Poaching, Broiling, Grilling,
Baking, Steaming, Stewing, blanching, Roasting and Frying — Method of cooking special
application of meat, fish, vegetable, cheese, pulses and eggs — Conventional method of cooking,
Microwave cooking, Non-Conventional method solar and fast food cooking operation.

Unit V: Cold Food Preparation Salads, Soups, Vegetable (English Vegetables) and Butter
(30 Questions)

Salad dressing and their classification — Accompaniments and garnish — Basic stock aspic &
Jellies — Roux blanc, Roux blonde, Roux burn —Types of Soups (International Soup) - Types of
stocks and sauce — derivative of sauces — Method of cooking different vegetables — Types of
English vegetables — Types of butter and history — Types of cheeses (International Cheese)

Unit VI: Herbs and Contiments, Spices, Pulses and Cereals, Appetizer and Starters, Fruits,
Juices and Eggs (10 Questions)

Types of Herbs and contiments — Types of Spices — Types of Pulses - Types of Cereals - Types
of Sandwiches and Canapes - Types of Fruits - Types of Juices — Types of cooking eggs — Uses
of eggs in kitchen

Unit VII: Cuts of Meats, Game Birds, Poultry and Sea Foods with their Sauces
(15 Questions)

Cuts of Beef, Lamb, Mutton, Pork and Weighing — Poultry classification preparation dressings
cuts and uses — Classification of Game birds preparation cuts and uses — Fish classification
scaling, cleaning and preparation cuts and uses.

Unit VIII: Bakery and Confectionary Foods, Sweet Dishes and Cold Desserts
(30 Questions)

Characteristics and types of leavening / Raising agent — Types of yeast — Types of flour — Types
of pastries — Principle of pastry making — Working techniques — Types of breads and bread rolls
— Types of cakes, gateau, pastries — Pie and cookies varieties — Custards, Creams, Frozen
desserts and Sauces - Varieties of Indian Sweet dishes.



Unit IX: Indian Cuisine, Chinese Cuisine, French Cuisine, Italian Cuisine (25 Questions)

Indian types of breakfast menu, Lunch menu, Dinner Menu, Variety of Dhal — Main Course
dishes — Chinese menu, types of soup, types of noodles, types of rice, types of dessert — French
breakfast menu, Gueridon service, French service — Types of pasta, Types of pizza.

Unit X: Food Safety Standard Authority of India (FSSAI) and Hazard Analyse Critical
Control Point (HACCP) (20 Questions)

Prevailing food standards in India — Food adultration as a public health hazard — Sample test in
the detection of common food — Types of Hazard - Biological Hazard, Chemical Hazard and
Physical Hazard.
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