




Theory - To understand the influence of geographical conditions on the Turkish cuisine, what are the herbs 
and spices used in Moroccan cuisine, importance of mezze, olive oil, lemon and garlic in the Moroccan food, 
understand the popular Turkish dishes and methods of preparation, explain the utensils used in Moroccan 
cuisine, importance of food during festivals and celebrations. Special ingredients used in Moroccan cuisine, 
similarity between Moroccan and Turkish food, popular Turkish dishes, importance of special herbs and 
spices in Turkish cuisine. 
Unit-IV 
Theory- understand the cooking style of Arabs and Lebanese community; explain the herbs and spices used 
in Lebanese food; eating habits and Turkish and Arabic community, what are the similarity of Turkish and 
Arabic Food; popular dishes from Arabic and Turkish cuisine. Identify the equipment's and utensils used in 
Turkish and Arabic cuisine. 

TEXTBOOK 
• Bali, P.S. {2017), Advanced Food Production Operations, Oxford, New Delhi

OTHER RECOMMENDED TEXTS 
• Foskett, D., Paskins, P. and Rippington, N. (2019), Practical Cookery(14th edn), Hodder Education, UK

• Motarjemi, Y., Moy, G. and Todd, E.C.D. (2014), Encyclopaedia of food safety, Apple Academic Press,
Amsterdam

• Arora, K. (2008), Theory of Cookery, Frank Bros & Co., New Delhi

Final Assessment (FA)

Theory Internal (Tl) 
Theory External (TE) 
Practical Internal (Pl) 
Practical External (PE) 
Final Assessment 

15% 
35% 

15% 
35% 

100% 

Theory Internal (Tl): The (Tl) will be done through in-class continuous assessment/in-class test/ 
coursework/presentation/journal & assignment. 

Theory External (TE): The (TE) will be done through the end-term theory exam. 

The question paper pattern for the end-term examination will be 35 Marks and will Follow the 
Following pa tt ern: 

Question 1 Questions No. One (1) will have eight (5) MCQs (All Compulsory). 5*1=5 marks

Question 2 Questions No. Two (2) will have six (6) brief answer 5*2=10 marks 
questions/ options. 

(The learner has to answer five (5) out of the six (6). 

Question 3 Question No. Three (3) will have five (3) descriptive 2*5= 10 marks 
questions/options 
(The learner has to answer two (2) out of the three (3). 









The question paper pattern for the end-term examination will be 35 Marks and will follow the 
following pattern: 

Question 1 Questions No. One (1) will have eight (5) MCQs (All Compulsory). 5*1=5 marks 

Question 2 Questions No. Two (2) will have six (6) brief answer 5*2=10 marks 
questions/options. 

(The learner has to answer five (5) out of the six (6). 

Question 3 Question No. Three (3) will have five (3) descriptive 2*5= 10 marks 
questions/options 
(The learner has to answer two (2) out of the three (3) .. 

Question4 Question No. Four (4) will have Two (2) descriptive 1*10= 10 
questions/options marks 

(The learner can answer one (1) out of the Two (2). 

Total Marks 35 marks 

Mapping Matrix of Course 
Table 1: CO-PO Matrix for the Course 

COURSE OUTCOMES PO1 PO2 PO3 PO4 

CO1 2 2 2 2 

CO2 2 2 2 2 

CO3 2 2 2 3 

CO4 2 3 2 2 

Average 2 2.25 4 2.25 

Table 2: CO-PSO Matrix for the Course 

co PSO1 PSO2 PSO3 PSO4 

CO1 2 2 2 2 

CO2 2 2 3 2 

CO3 2 2 2 3 

CO4 3 2 2 2 
Average 2.25 2 2.25 2.25 





Unit-Ill 
Theory- Introduction to International Breads, Understanding the usage of the ingredient in the process to 

support bread baking and pastry, Techniques in bread making, Process of Bread making, using techniques: 

sifting, kneading, proving, understand different types of sponge For different use, Understand the technique 

For preparing sponge, Handling of sponge 
Practical: Implementing of the basic skills required to do bread making and cake baking. 

Unit-IV 

Theory: Theory of Cream based desserts, Understand the methods used in preparation of classic sauces, 

Role of each ingredient, Various Classic desserts like Creme Brule, Creme Caramel and Creme anglaise. 

Understand the different techniques of platting, Uses of different items For platting 
Practical: Using theory knowledge to create classic desserts and plate them in the bakery. 

TEXTBOOK 
• P.S. BALI (2018) "THEORY OF BAKERY AND PATISSERIE". New Delhi: Oxford

OTHER RECOMMENDED TEXTS 
• P. S. Bali (2021) "Food Production Operations": Oxford University press

• Kumar A., Y (2012). Textbook of Bakery and Confectionery. New Delhi: PHI Learning Private Limited.

Final Assessment (FA) 

Theory Internal (Tl) 15% 

Theory External (TE) 35% 

Practical Internal (Pl) 15% 

Practical External (PE) 35% 

Final Assessment 100% 

Theory Internal (Tl): The (Tl) will be done through incclass continuous assessment/in-class test/ 
coursework/presentation/journal & assignment. 

Theory External (TE): The (TE) will be done through the end-term theory exam. 

The question paper pattern for the end-term examination will be 35 Marks and will follow the 
following pa tt ern: 

Question 1 Questions No. One (1) will have eight (S) MCQs (All Compulsory). 5*1=5 marks 

Question 2 Questions No. Two (2) will have six (6) brief answer 5*2=10 marks 
questions/options. 

(The learner has to answer five (5) out of the six (6). 

Question 3 Question No. Three (3) will have five (3) descriptive 2*5= 10 marks 
questions/options 
(The learner has to answer two (2) out of the three (3). 

Question 4 Question No. Four (4) will have Two (2) descriptive 1*10= 10 
questions/options marks 

{The learner can answer one (1) out of the Two (2). ,<,_ V, 
·"' ... 






