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Principles ofBaking
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I
tu 'a[ .tu

J

-JI^L,IL

I Basic
baking
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24.
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25.
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26.
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30.
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c
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31.

2..e )L
0
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in baking &a .oB ' t6

32

2t.s,lg F
III

AQ,o8'tt
JJ

248.11
A

III Introduction to eggs

4.1 , ,8. tt
34.

21.s.lL c III Role of egg white in baking

&? o3. ttb

)-q,s,V D
III Role ofegg yolk in baking

&q.rt,tb
36.

3o'>' tt
FL

t

Zo,oB,.l,b
37.

I .1- t6 A
IV General Introduction to dried

fruits and nuts o\.ol .tb
38

L.q.tL C
IV Common dried fruits used in

baking DL 09,rg
39.

7-1. tL
IV Role ofdried fruits in baking

o). o1, LL
40

6'9.tu F
IV Common nuts used in bakins

o I,o5. rl"
1t.

[6.r.tc A
IV Role of nuts in baking

lS'of ,16
42.

0
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Introduction
agent l?.ot,tt

4J.
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ry Different forms of food
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baking f" ,,i , [L
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lntroduction
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L

IV Different forms of flavouring
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Plan to run a bakery unit
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Intoduction to hygiene and
sanitation - Definition
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ofHygienic practices
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Hygienic awareness
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2r, to lt D
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food
11.b-tb

ar Q. tt D I Location ofkitchen

8. ttJ0. F
I Types ofkitchen

)2. 6. (b

4,8. t6 F
I Layout for kitchen

ez .6.tb
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F
I Work centres

&3 b.tb
6 I
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7
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3"{ lr
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J.:. la
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D
I Service areas

r& 7. t6
13.

I" 'l 16 A
I Location of service area

t37rA
L4.

)r., .'r. lA F
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tr- t ir F I Types of service area ll z ta
76.

)t -r. li.' ts
II Tools of management

lL 1.lL

I o, .'7' 16

II Organizational chart

l1,t lt
1B

Ju l. l( t- II Types of Organizational
chart &r.7.lA

19

),r .1 lL F
II Job description

frt.t.lb
20

Jr .^7. lL F
Iob specification

A r.Y. l6
2L I II Job analysis

&e.7 lL
22.

J't. t. tt 0
II Work schedule

&t.t.lb
L3.

)*,.:. l(
r- II Time schedule

&a.1.11.,
24.

Jr,r, 14
f II Equipment

aq.7. Lb

25. lr z. la F II Classification
equipment aq1b

26.

I,B IL B
II Selection of equipment

l.s lb
27

3.8'ir 0 II Care of equipment B,S,IL
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1* .e'l e f
II Maintenance

equipment
of

,4.e tb,
29

5's 1e
F II Functions of equipment

,s.B.16
30

5.t le
F II Revision

e. h. [6
31.

?. *. k I III Purchasing q.* tb
52,

fi. e lt D III Procedure for purchasing tt ktb
JJ

lJ,t.lt tr III Receiving

34

lz e. Lt
III Procedure for receiving

B e,tb
35

) -8. I

ls. s.lt

f
6

III Storage

Procedure for storage
1s,e, t/

III

1e. s tA
3t-

Jo" 8. lr -D
lIt Menu -introduction

t
38.

&a.s lr
III Types ofmenu

J.g. p, //
39.

J-:, S 14 F
III Styles of service

AZ. R,IA
40.

Js g.lr I III Waiter service

&36lA
47.

&6.8./6 I III Self serrice

&a. s. 14

Jr. e [e 0
III Vending

catering
and mobile

43.

30 B.l( r III Portion control

3 & b
44

3).e.t( F
III Methods

control
of portion

3l ,8. tb
45.

3l,s (6 F III Utilization of leftovers 3l.s rb

42.

3

F

36



46.
.9. lL i5

Personnel management
introduction &1 t6.

47.
D

IV Recruitment -introduction
Y.q tb

48.
ltlb E

IV Sources of Recruitment I,q lL
49

9,1 l{ F
IV Procedure of Recruitment qqtb

50.

?,q. lt
F

IV Advantages
disadvantages
Recruitment

and
of q1.16

51.

lL 9. tl- I IV Selection t6.1 la
52.

D
IV Steps in selecticn

11. 1. tb
53. F IV Process of selection

54.
tt

nF IV
&t . 1. tb.

55

olt' ,[r F
IV Methods of Induction

56
B

IV Advantages
disadvantages
Induction

and
of e3 1.t6

57 ,lr&t'o -D
IV Training

97, q, /b
5B is'oi' l6 F IV Methods of of training at 11L
59

&9.o.r . lg F
iV Advantages and

disadvantages of Training e1. 1 tb

60
9.q.o1,rL F

IV Revision
a9 1. ta.

61. 03-lo'I I B
V Food cost 3. LD,16

62 o V Factor responsible for
losses

S.LD.lb

4

IV

"r. ?. ll

r9.9. ta
Jo'?'16 &o. ? 16

Induction

&t-1 tI

Je q. lt
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63 0[ /o.(t E
V Methods of

food cost
controlling

tbO

64
o l'lo'l L F V Book keeping

o-1'lo'lt F
V Methods ofbook keeping

66. t|' r o' l6 B
V Types of Entry system t*.a tb

67.
ts 'ro' [ 0 0 V Advantages

entry system
of double l*a lt

68.

[1' to 'l t E
V Book of accounts

L1 a.l6
69.

J"'lo'tL F
V Purchase book

o)r.m [6
70.

B"' 1o lt F
V

&n rn. IA
Sales book

7L.
JA' 1o'l I B

V Purchase return book
,h.to. U

72.
Js-'lo'lI 0

V Sales return book

"?.f. 
l.o. lA

73.

I1,'to't I F V Journal

&A a, tL
74.

3\ .l o. lr F
V Balance sheet

3l 1o.16
75

3 I .lo'lt F V Question paper discussiorr

I
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