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About the Book
Principles of Food Production Operations comprehensively describes the fundamental principles of the world of the culinary arts - both theory
and practice. Divided into four parts, Introduction to Food Production Operations, Basic Preparations, Commodities Used, Basics of Bakery and
Confectionery, the book has been conceptualized and designed to become an indispensable textbook for Hotel Management students for
various degree and diploma courses in food production. The book covers the latest curricular requirements of the hotel management syllabus
designed by the NCHMCT and other educational organizations/universities. Besides being a treasure trove for students, this book will be a
useful reference for professional and budding chefs, hoteliers and restaurateurs, and any food enthusiast.

Salient Features
Gives a detailed perspective of all major aspects of food production like cooking methods, stocks, soups, sauces, salads, sandwiches, bakery,
and so on.
Discusses the characteristics, nutritional aspects, usage pattern, buying tips, storage, and so on, of commodities like egg, meat, poultry, fish,
vegetables, spices, grains, and dairy products.
Appropriately addresses the latest trends like molecular gastronomy, ';gastrophysics', HACCP, organic foods, etc.
Amply illustrated with labelled diagrams and pictures, making the concepts easier to understand.
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Yogesh Singh :- Yogesh Singh has a rich experience of about 12 years in the field of academics at various reputed institutes of the country,
besides Industry experience of working with HRH Group of Hotels. An alumini of IHM Lucknow from the batch of 2001, he later did his masters in
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