
6TH SEMESTER 

DISCIPLINE SPECIFIC ELECTIVE (DSE) 

HCT616D: HOSPITALITY AND CATERING TECHNOLOGY - INTRODUCTION TO INDIAN COOKING 

THEORY: 4 CREDITS, PRACTICAL: 2 CREDITS 

Course Contents: 

 Unit – I Indian Cooking: - Introduction, Philosophy of Indian Food, The great Indian 

Cuisine – Key features, Regional influences on Indian Food, Popular foods of India 

(At least one simple three course menu from each region of India , North, East, South, 

and Central India its salient features and cooking). 

 Unit – II Condiments, Herbs and Spices Used in India Cuisine: Introduction, 

Condiments, Herbs and Spices used in Indian Cuisine (Allspice, Ajowan, Aniseed, 

Asafoetida, Bay leaf, Cardamom, Cinnamon, Cloves, Coriander seeds, Cumin, Chilli, 

Fenugreek, Mace, Nutmeg, Mustard, Pepper, Poppy Seeds, Saffron, Tamarind, 

Turmeric, Celery, Curry Leaf, Marjoram, Pomegranate Seeds, Stone Flowers, Basil, 

Betel Root, Black Salt, Red Chilli, Rock Salt) Various ways of using spices, their storage 

and usage tips. 

Unit – III Masalas, Pastes and Gravies in Indian cooking: Masalas and Pastes: 

Introduction, Types, Blending of Spices, Concept of Dry and Wet Masalas, Pastes used 

in Indian Cooking, Purchasing, Storing Considerations. Basic Indian Gravies: 

Introduction, Gravies and Curries, Regional Gravies, Gravy Preparations. 

 Unit – IV Commodities and their usage in Indian Kitchens: Introduction, Souring 

Agents, Colouring Agents, Thickening Agents, Tendering Agents, Flavouring and 

Aromatic Agents, Spicing Agents in Indian Kitchens  

 

Practical  

1. Understanding Indian Cooking and Preparation of simple popular foods of India 

(At least one simple three course menu from each region of India , North, East, South, 

Seat and Central India its salient features and cooking).  

2. Condiments, Herbs & Spices in Indian Kitchen – Do’s & Don’t’s  

3. Understanding Preparations of Masalas, Pastes and Gravies in Indian Kitchen 

Preparation of: (i) Makhni Gravy (ii) Green Gravy (iii) White Gravy (iv) Lababdar 

Gravy (v) Kadhai Gravy (vi) Achari Gravy (vii) Malai Kofta Gravy (viii) Yakhni Gravy 

(ix) Yellow Gravy (x) Korma Gravy 4. Familiarisation with, commodities and their 

usage in Indian Kitchens with the help of simple dishes preparations indicating their 

usage.  



 

Suggested Readings: - 

- Food Production Operations: Parvinder S Bali, Oxford University Press - Larder Chef 

By M J Leto & W K H Bode Publisher: Butterworth- Heinemann  

- Modern Cookery (Vol- I) By Philip E. Thangam, Publisher: Orient Longman 

- Practical Cookery By Kinton & Cessarani  

-Practical Professional Cookery By Kauffman & Cracknell 

- Theory of Catering By Kinton & Cessarani  

-Theory of Cookery By K Arora, Publisher: Frank Brothers 

 


