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_PartAIntmduction
Program Class:B.H.Sc/B.Sc(HomeScience) Year: Second Session:2026-27
Diploma
SUBJECT: FOOD AND NUTRITION
I | CourseCode

2 | CourseTitle

Indian Cookery and Cuisines of India

3 | CourseType

(CoreCourse/Elective ~ DSE-2 — (1)
/GenericElective/Voc
ational/ .........c.u........

4 | Pre-requisite(ifany) Openforall

5 | CourseLearning
outcomes(CLO)

The students will be able to:

I. Understand Importance of food in “Indian

Knowledge System”

2. Compare differences in use of various spices and
ingredients and prepare various recipes of each

type of cuisine.

]

4. Explore different cuisines of India.

Examine preparations made in different regions,
different seasons and festivals.

6 Credit Value

Total Marks

|

Ilax.Marks:30+70

Min.Passing Marks:35

x
Ia f/

Dr. Shuchita Tiwari

Chairman BOS

.B H.Sc./B.Sc. Home Science




PartB-ContentoftheCourse

TotalNo.ofLectures-Tutorials—Practical(inhoursperweek):L-T-P:

45Hours
Unit Topics No. of
Hours
Indian Cooking and Condiments, Herbs and Spices used in Indian
Cuisine
Unitl

I. - Introduction to Indian Cooking

2. Key Features of Indian Cooking - Classification of foods based on
nature, vargas and nutrients as per Indian Knowledge System

3. Regional influences on Indian Food — South Indian Foods. 15

4. Introduction to various Condiments, Herbs and Spices used in
Indian Cuisine

5. Various ways of usingCondiments, Herbs and Spices used in
Indian Cuisine

Key Words : Satvik Food, Tamsik, Rakshak Food

Activities :

* Classify foods based on nature
* Pen down prominent South Indian recipes
Pen down prominent Condiments, Herbs and Spices used in Indian Cuisine

Masalas, Paste and Gravies in Indian Cooking
Unit2

I Introduction to different types of pastes and gravies in Indian 15
cooking

2 Regional Influences on Indian Food — West Indian Foods

Key Words : Achari Gravy, Bhojwar Masala, Chettinad Masala, Kaala Masala

Activities :
* Make a list of popular Indian Masala Preparations.
* Make a list of popular V/est Indian recipies.
Make a list of popular Indian Paste Preparations.

Unit3 Commodities and their usage in Indian Cooking

L. Introduction to different agents used in Indian Cooking — Souring | 13

Agents, Thickening agents, Tendering agents, Flavouring and
Aromatic agents.

2. Regional Influences on Indian Food — East Indian Foods
Key Words : Tamarind, Kokum, Yogurt, Kacha.npuli Vinegar,

Activities :
* Make a list of common Souring agents used in Indian Cooking
* Make a list of natural Coloring agents used in Indian Cooking

Make a list of natural Thickening agents used in Indian Cooking
M=




PartC-LearningResources

TextBooks,ReferenceBooks,Otherresources

SuggestedReadings:
Arora, K.,; Theory of cookery; First Edition, Frank Brothers Company (Pub) Pvt.
Ltd., 2008 ISBN: 9788184095036, 8184095031

Philip, Thangam . E.,; Modern Cookery: Vol. 1; Sixth Edition, Orient BlackSwan.,
2008 ISBN: 9788125040446, 812504044 7ali ,

Parvinder S;Quantity Food Production Operations and Indian Cuisine ( Oxford
Higher Education); First Edition; Oxford University Press, 2011 ISBN 10:
0198068492 ISBN 13: 9780198068495

Singh, Yogesh; A Culinary Tour of India; First Edition LK. International Publishing
House Pvt. Ltd. ISBN 978-93-84588-48-

Banerji C (2008), ‘Eating India: Exploring the Food and Culture of the Land of
Spices’ Bloomsbury.

Publications

Chitra P, ‘Foods of Earth Tastes of Heaven’

Cookery Books of Nita Mehta.

Cookery Books of Tarla Dalal.

Dalal T, ‘The complete Gujarati Cook Book’

Dubey K, (2022), ‘The Indian Cuisine’ Published by PHI Learning Pvt.
Food Magazines

e Nambiar, V (2021) ‘Indian Food Anthropology and the Eat Right
~ Movement’ - Volume 2.

e Patil V (1992), ‘Food Heritage of India: A collection of Unusual Recipes
from every corner of India, pp:123-147, Vakil & sons Itd Bombay Print.
e Philip T (1978), ‘Indian Cuisine’, published by Ministry of Information

and Broadcasting Government of India: 14-15. Shenoy, Jaya, ‘Dakshin
Bharat’.

SR dac (e, b e

Dr. Shuchita Tiwari
- Chairman BOS
B.H.Sc./B.Sc. Home Slcience




Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks External Assessment Marks
Class Interaction /Quiz Vi;/a Voce on Practical
Attendance 8 Practical Record File
Assignments (Charts/ Table work/Experiments
Model Seminar / Rural
Service/Technology
Dissemination/Report of
Excursion/ Lab Visits/Survey/
Industrial visit)
TOTAL 30 70
Any remarks/suggestions:
L
= .
Dr. Shuchita fg;warl
Chag‘:a:gie Seience

B.H.Sc./B.




PRACTICALPAPER

PartAlntroduction

Program Class:BHSc/BSc(HomeScience) Year: Second Session:2026-27

Diploma
SUBJECT: FOOD AND NUTRITION
1 | CourseCode i
2 | CourseTitle | Indian Cookery and Cuisines of India

3 | Course Type

(CoreCourse/Electiv DSE -2
e/GenericElective/Vocation
al/)
4 | Pre-requisite(ifany) Openforall
5 | CourseLearning The students will be able to: =
outcomes(CLO)

1 Understand Importance of food in “Indian Knowledge
System”

2 Compare differences in use of various spices and
ingredients and prepare various recipes of each type of
cuisine.

3 Examine preparations made in different regions,
different seasons and festivals.

4 Explore different cuisines of India.

6 | CreditValue 1

7 | TotalMarks Max.Marks:30+70 Min.PassingMarks:35
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PartB-Contentofthe Course

TotalNo.ofLectures-Tutorials-Practical(2hoursperweek): L-T-P: (15x 2 ) 30Hours

Unit : Topics Noofhours

1 e Fermentation technique and Preparation of any 2 South
Indian Recipes using fermentation. 10
e Preparation of any 2 South Indian non fermented recipes.

) e Preparation of any 2 popular Indian Masalas 10
e Preparation of any 2 West Indian recipes.
e Preparation of any 2 popular Indian Paste

3 e Preparation of any 2 East Indian recipes 10
e Preparation of 2 recipes using souring, thickening, tendering
and coloring agents.

Key wards : Fermentation technique,

Dr. Sihu ita Tiwari

Chairman BOS
B.H.Sc./B.Sc. Home Science



PartC-LearningResources

TextBooks,ReferenceBooks,Otherresources

SuggestedReadings:

Arora, K.,; Theory of cookery; First Edition, Frank Brothers Company (Pub) Pvt.
Ltd., 2008 ISBN: 9788184095036, 8184095031

Philip, Thangam . E.,; Modern Cookery: Vol. I; Sixth Edition, Orient BlackSwan.,
2008 ISBN: 9788125040446, 812504044 7ali ,

Parvinder S;Quantity Food Production Operations and Indian Cuisine ( Oxford
Higher Education); First Edition; Oxford University Press, 2011 ISBN 10:
0198068492 ISBN 13: 9780198068495

Singh, Yogesh; A Culinary Tour of India; First Edition I.K. International Publishing
House Pvt. Ltd. ISBN 978-93-84588-48-

Banerji C (2008), ‘Eating India: Exploring the Food and Culture of the Land of
Spices’ Bloomsbury.

Publications

Chitra P, ‘Foods of Earth Tastes of Heaven’

Cookery Books of Nita Mehta.

Cookery Books of Tarla Dalal.

Dalal T, ‘The complete Gujarati Cook Book’

Dubey K, (2022), ‘The Indian Cuisine’ Published by PHI Learning Pvt.
Food Magazines

e Nambiar, V (2021) ‘Indian Food Anthropology and the Eat Right
Movement” - Volume 2.

e Patil V (1992), ‘Food Heritage of India: A collection of Unusual Recipes
from every corner of India, pp:123-147, Vakil & sons Itd Bombay Print.
e Philip T (1978), ‘Indian Cuisine’, published by Ministry of Information

and Broadcasting Government of India: 14-15. Shenoy, Jaya, ‘Dakshin
Bharat’.
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Chairman BOS
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Part D-Assessment and Evaluation

Suggested Continuous Evaluation Methods:

Internal Assessment Marks . External Assessment

Marks

Class Interaction /Quiz Viva Voce on Practical

Attendance : Practical Record File

Assignments (Charts/ Table work/Experiments
Model Seminar / Rural
Service/Technology
Dissemination/Report of
Excursion/ Lab Visits/Survey/

Industrial visit)

TOTAL 30

70

Any remarks/suggestions:

Dr. Shuchita Ti

Chairman BOsS
B.H.Sc./B.Sc. Home §

wari
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PartB-Contentofthe Course
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