(Module: Prepare Asian, Indian & Bangladeshi Cuisine)
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(Learning Outcome)- : \
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" / (Knives/Chopper)
. (Chopping board)
" (Sauce pan)
. (Sauce Bowl with lid)
. (Wooden spoon)
" (Strainer)
. (Whisk)
" (Jar)
" (Cast iron pan)
. (Pizza pan)
. (Deep fryer)
- (Fry pan)
" (Potato masher)
" (Oven)
" (Baking tray)
n (Asian Cuisine)
. (Chicken Chili Onion)
. (Chicken Noodles)
. (Aromatic Chinese vegetable)
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(Thai mixed Fried Rice)
(Thai fried chicken)
(Thai Sweet and sour prawn)
(Korean fried rice)
(Sizzling Kobe beef)
(Korean coconut chicken curry)
(Assorted Sushi)
(Beef teriyaki)
(Indian Cuisine)
(Saffron polao)
(Chicken tikka masala)
(Razma paneer masala)
(Vegetable noboratno)
(Hydrabadi beef dam Biryani)
(Bangladeshi Cuisine)
(Chingri Malai Curry)
(Hotchpotch)
(Beef Tehari)
(Shorshe llish)

R. )
o, )
S. (Discussion)

. (Presentation)

©. (Demonstration)

8. (Guided Practice)

G. (Individual Practice)

b, (Project Work)

Q. (Problem Solving)

b. (Brainstorming)

S. (Written Test)

2. (Demonstration)

©. (Oral Questioning)

8. (Protfolio)

O




(Learning Activities) :

(Learning Activities) (Resources / S/pecial instructions)
S. : o
2. - :
o, - - -
/ 8 / )




9.9
SR
2.9
2.8
°.¢

0.9

A 208 Y
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Personal Protective Equipment

PPE



(Chef hat)

(Necker Chef)

(Hair Net)

(Chef Jacket) >

(Apron)

(Food-graded hand
gloves)



https://en.wikipedia.org/wiki/Oven
https://en.wikipedia.org/wiki/Boiling
https://en.wikipedia.org/wiki/Boiling
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(Safety shoes)

(Kitchen
towel)

/
(Knives/Chopper)

(Chopping
board)

(Sauce pan)

(Sauce
Bowl with lid)




(Wooden
spoon)

(Strainer)

(Whisk)

(Jar)
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(Cast
iron pan)

(Pizza pan)

(Deep fryer)
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(Fry pan)

(Potato
masher)

(Oven)

(Baking tray)
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(Asian Cuisine)

(Chicken Noodles)
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(Chicken Chili
Onion)

(Aromatic Chinese
Vegetable)

(Thai Mixed Fried
Rice)

(Thai Fried
Chicken)

(Thai Sweet and
Sour Prawn)

(Korean Fried Rice)

(Sizzling Kobe
Beef)
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(Korean
Coconut Chicken
Curry)

(Assorted Sushi)

(Beef
Teriyaki )

(Saffron Polao)

(Chicken Tikka
Masala)

(Razma Paneer
Masala)

(Vegetable
Noboratno)
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(Hydrabadi Beef
Dam Biryani)

(Chingri Malai
Curry)

(Hotchpotch)

(Beef
Tehari)

(Shorshe Hilsa)

(Oyster Soy
Sauce)
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(Galangal)

(Shrimp
Paste)

(Shallot)

(Sichuan
Peppercorn)

(Shaoxing
Rice Wine)

(Kerisik)

(Lemongrass)

(Bonito
Flakes)




(Turmeric)

(Cumin)

(Coriander)

Cuminum cyminum

(Mustard
Seeds)

(Cardamom)

(Chili)
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(Garlic)

(Cloves)

(Saffron)

(Fennel)

(Nutmeg)

(Star Anise)

(Fenugreek)
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(Self-Check)- :
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(Answer Key)- : ,

Chicken Noodles -

Chicken Chili Onion -
Aromatic Chinese Vegetable -
Thai Mixed Fried Rice -

Thai Fried Chicken -

Thai Sweet and Sour Prawn -
Korean Fried Rice -

Sizzling Kobe Beef -

Korean Coconut Chicken Curry -
Assorted Sushi -

Beef Teriyaki -
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. ( )
’ Silicon Spatula
o Chef's
’ Knives
3 Sushi
) Chopsticks




Wok Pan

Bamboo

stimer

(Oyster Soy Sauce)

(Galangal)

(Shrimp Paste)

Rl |V

(Shallot)

;

(Sichuan
Peppercorn)

(Shaoxing Rice
Wine)

(Kerisik)

(Lemongrass)

(Bonito Flakes)

R0




(PPE)
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Pan

Tandoor Oven

Pressure
Cooker

Flat Pan

Spice Box

Tempering
pan

(Turmeric)

(Cumin)

(Coriander)

(Mustard
Seeds)

(Cardamom)

(Chili)

(Garlic)

(Cloves)

(Saffron)
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>0. (Nutmeg)
5. (Star Anise)
”° (Fenugreek)
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S. Pot
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. Pan
o Tandoor
) Oven
o Pressure
' Cooker
G. Flat Pan
Spice Box
q Tempering
pan

. (Turmeric)
2. (Cumin)
. (Coriander)
8. (Mustard Seeds)
¢. (Cardamom)
o, (Chili)
q, (Garlic)
b. (Cloves)
5. (Saffron)
So. (Nutmeg)
5. (Star Anise)
2. (Fenugreek)
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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)
(Protfolio)
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(Learning Objective):
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coriander
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(Chicken Noodles)
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(Chicken Chili Onion)
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(Aromatic Chinese Vegetable)
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(Thai Mixed Fried Rice)
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(Thai Fried Chicken)
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(Thai Sweet and Sour Prawn)

@Y

(PPE)



Y0,
.

R

(Korean Fried Rice)
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(Sizzling Kobe Beef)
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(Strip cut)

(Rib eye)

(Korean Coconut Chicken Curry)

(PPE)
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(Assorted Sushi)
( )
(Long Stips Cut)
(Seaweed)
(Long Stips Cut)
/
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(PPE)
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( Beef Teriyaki)
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(Saffron Polao)
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(Chicken Tikka Masala)
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( Razma Paneer Masala)
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(Vegetable Noboratno)
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(Arrowroot)
(Potato starch)
- (Agar- Agar)
(Gelatin)
(Roux)
(Flour)
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(Self-Check)- :
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(Answer Key)- :

(Boiling)
(Poaching)
(Stewing)
(Steaming)
(Braising)
(Roasting)
(Grilling)
(Baking)
(Shallow Frying)
(Deep Frying)
(Blanching)
(Sauteing)
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(Specification Sheet) . :
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(Chicken Noodles)
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(Specification Sheet) . :
(Chicken Chilli Onion)
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(Aromatic Chinese Vegetable)
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(Aromatic Chinese Vegetable)
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(Thai Mixed Fried Rice)
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(Thai Mixed Fried Rice)
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(Chicken Chili
Onion)

(Chicken
Noodles)

(Aromatic
Chinese
vegetable)

(Thai
mixed Fried
Rice)

(Thai fried
chicken)

(Saffron polao)
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(Chicken tikka
masala)

(Razma paneer
masala)

(Vegetable
noboratno)

(Chingri Malai
Curry)

(Hotchpotch)

(Beef
Tehari)

(Shorshe llish)
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(Activity Sheet)- . :

(Chicken Chili
Onion)

(Chicken
Noodles)

(Aromatic
Chinese
vegetable)

(Thai
mixed Fried
Rice)

(Thai fried
chicken)

(Saffron polao)
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(Chicken tikka
masala)

(Razma paneer
masala)

(Vegetable
noboratno)

(Chingri Malai
Curry)

(Hotchpotch)

(Beef
Tehari)

(Shorshe llish)
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S. (Discussion)
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o, (Demonstration)
8. (Guided Practice)
C. (Individual Practice)
Y, (Project Work)
q, (Problem Solving)
b, (Brainstorming)
S. (Written Test)
. (Demonstration)
o, (Oral Questioning)
8. (Protfolio)

9




(Learning Activities) : :

/
(Learning Activities) (Resources / Special instructions)
5. 1] ,
Qo = L]
o, - -
/ 8. / /

8




9.d
9.
9.9

0.8

9.9

(Information Sheet)

(Learning Objective):

¢

AekB



9.

2\



AV

(WHO)

%

. %

9
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o, (Demonstration)
8. (Guided Practice)
. (Individual Practice)
Y, (Project Work)
q. (Problem Solving)
b, (Brainstorming)
. (Written Test)
. (Demonstration)
9, (Oral Questioning)
8. (Protfolio)
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Waste Segregation
|

Recyclable Waste Kitchen Waste Domestic hazardous Waste
Can, Bags, Peels & Electronic
& Bottles etc. Vegetables waste, Paint, Medicines

leftover food
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(On-the-counter storage):

(On-the-counter storage)

(Drawer organizers) :

(Knife block):
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(OSH)
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(Answer Key)- 8: ,

(OSH)
(OSH)

.- (On-the-counter storage)
(Drawer organizers)
(Knife block)
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(Review of Competency)
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(Development of CBLM)
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https://asianinspirations.com.au/food-knowledge/assorted-sushi/
https://myheartbeets.com/navratan-korma-vegetable-korma/
https://food.ndtv.com/lists/10-best-hyderabadi-recipes-1442115
https://bangla.bdnews24.com/lifestyle/article1052450.bdnews
https:/www.refrigeratedfrozenfood.conyarticles/93129-use-care-maintenance-of-cleaning-
tools

https:/www.tasteothome.conyarticle/kitchen-safety-tips/

http:/foodtechnologyatmanorlakes.weebly.comshygiene-and-safety-in-the-kitchen.html
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https://asianinspirations.com.au/food-knowledge/assorted-sushi/

