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()
Chefs Jacket ( )

Apron ( )

Chef's Hat/ hair net ( )
Necker chief ( )

Cover shoes with rubber sole (
Hand Gloves ( )
Hand towel ( )

- Stock( )
=  White/ Clear Stock (
= Brown Stock ( )
= Fish Stock (¥ 55%)

» Vegetable Stock (
Roux ()

=  White roux ( )

* Blond roux ( )

=  Brown roux ( )
Sauces (7%)
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= Bechamel( )
=  Velouté ( )

= Espagnole ( )
= Concassee ( )
= Hollandaise ( )
- Clear Soup ( )
= Thai clear soup ( )
» Clear vegetable soup ( )
= Hot and sour ( )
=  Corn soup ( )
- Thick Soup ( )
= Cream of chicken ( )
=  Mulligatawny soup ( )
= Gazpacho soup ( )
» Seafood Chowder ( )
- Stocks( )
= Water (=)
» Chicken bones and trimmings (
)
= Beef bones and trimmings (
= Fish bones and trimmings ( )
= Mirepoix onion, carrot, celery and leek (
C )
* Bouquet Garni (Bunch of herbs) ( )
= Lemon slice ( )
- Roux ()
= Butter( )
= Flour( )
- Sauces ( )
= Flour( )
= Milk( )
= Butter( )
» Tomato paste ( )
= Tomato puree ( )
=  Fresh Tomato (& )
= Mixed Herbs ( )
= Egg yolk (fer 37)
= QGarlic( )
= Salt( )

O




= Pepper ( )

= Sugar( )
Soup ()
= Stocks( )
= Roux ()
* Fresh cream ( )
= Salt( )
= Sugar( )
=  White pepper ( )

= Chicken ( )

=  Mushroom( )

= Tomato ( )

= Mixed Vegetables ( )

= Sea food ( )

=  Sweet/Baby Corn ( )
= Lemon grass ( )

= Lemon leaves ( )

= Lemon juice / vinegar (

= Thai Ginger (galangal)(

- Egg( )

= Lentil ( )

= Green chili ( )

= Corn flour ( )
Cooking

= Cooking range ( )

* Electric induction Cooker (

= Deep Fryers ( )

= Oven ( )

= Hot plate ( )
Working table ( )
Food processors ( )

Blender Machine ( )
Chiller and freezers ( )

Knives and cleavers ( )

Ladle and spoon ( )

Kitchen scales and thermometer (
)

Measuring Cups ( )

Pots, pans and stock pots (

)




Color Coded Chopping board (
Strainer and Colander ( )
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(Discussion)

(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)
( Portfolio)
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Chef Jacket ( ): | Chef’s Hat/ Hair net ( Cover  shoes  with
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Necker Chief ( ): | Hand Gloves ( ): Hand  Towel (
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Apron( ):
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White roux (

Blond roux (

Brown roux ( ):

Bechamel (

Espagnole (
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Concassee( ):
(Concassee)

Hollandaise (
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Thai clear soup (
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Hot and sour soup (
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Thick Soup Cream
chicken (
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soup
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Gazpacho soup (

): Seafood Chowder ( ):

soup)

(Seafood Chowder

(Water):

(Chicken
trimmings):

bones and

bones and trimmings):

bones

and

trimmings):

Mirepoix (onion, carrot,
celery and leek): Mirepoix

mirepoix

Bouquet Garni (Bunch of
herbs):
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Egg yolk (

Garlic ( ):
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Knives and cleavers Ladle and spoon Pots, pans and stock pots
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Kitchen scales and thermometer Strainer and Colander
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(White/ Clear Stock)
(Brown Stock)
(Fish Stock)
(Vegetable Stock)

(aromatic vegetables)

(carrots)

(onions)
(spring onions)

(shallots)

(celery)
(leeks)

(Bechamel)
(Veloute)
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(Concassee)
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Blond roux ( )

Fish Stock ( )

Thick Soup Cream of

chicken ( ):
Brown Stock ( )
Brown roux ( )
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(Roux (Fat + Flour)
(Flour)
(Corn flour)
(Rice Flour)
(Potato starches)
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S. ( Discussion)
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8. (Guided Practice)
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Q. (Problem Solving)
b. (Brainstorming)
S. (Written Test)
2. (Demonstration)
o, (Oral Questioning)
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(Egg yolk):
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Concassee ( )
Seafood Chowder (
Bechamel ( )

Cream of chicken (
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S (Discussion)

2. (Presentation)

o, (Demonstration)

8. (Guided Practice)
e. (Individual Practice)
v, (Project Work)

q. (Problem Solving)
b. (Brainstorming)

S (Written Test)

2. (Demonstration)

o, (Oral Questioning)

8. ( Portfolio)
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(Chlorine)

(Hydrogen peroxide)
(Peroxyacetic acid)
(Anionic acid)
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Homemade Beef Stock recipe (youtube.com)

Classic Gazpacho | | Spanish Cold Soup | Sanjeev Kapoor Khazana
(youtube.com)

Fish Chowder Soup (youtube.com)

| National Soup Mulligatawny Soup | Honest Kitchen | (youtube.com)
Homemade Cream of Chicken Soup (youtube.com)

Hot and Sour Veg Soup | Healthy vegetable Soup| Chef Ranveer Brar
(youtube.com)

%00% SAAH6F AT el A 2@ Catei @191 | Thai soup recipe Exactly like

Chinese Restaurant (youtube.com)

8. ways to make an Espagnole Sauce to add flavor to your sauces (youtube.com)
9. Tomato Concasse Sauce | CHICY YIH | How To Make Tomato Cancasse Sause |

Chef Khursheed Alam Recipe (youtube.com)
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https://www.youtube.com/watch?v=se-wTyunF44
https://www.youtube.com/watch?v=dYIobRfkwUk
https://www.youtube.com/watch?v=dYIobRfkwUk
https://www.youtube.com/watch?v=zg7KuELdN1s
https://www.youtube.com/watch?v=KwBFgtRY4bY&t=309s
https://www.youtube.com/watch?v=PG54PMNh6-w
https://www.youtube.com/watch?v=DPFT-R2mr1A&t=18s
https://www.youtube.com/watch?v=DPFT-R2mr1A&t=18s
https://www.youtube.com/watch?v=gXuegBZqCTY
https://www.youtube.com/watch?v=gXuegBZqCTY
https://www.youtube.com/watch?v=iHo68R9eQtI
https://www.youtube.com/watch?v=43fr32P_gWE
https://www.youtube.com/watch?v=43fr32P_gWE

