[bookmark: bookmark0][bookmark: bookmark1]Unit-9
[bookmark: bookmark2][bookmark: bookmark3]preparation of Dry Vegetables, Fruits and Food ItemsChapter-1 

[bookmark: bookmark4][bookmark: bookmark5]Processing and Use of Dry
Vegetables and Fruits
At the completion of this lesson, students will be able to:
i - tell the process of drying vegetables and fruits.
- tell the importance of drying vegetables and fruits.
Over production of vegetables or fruits makes us think of ways to store them for future use. Drying vegetables or fruits is simply one of such ways. It is a method of food preservation in which food is dehydrated or dessicated. It is an old technology to reduce the water content in vegetables and fruits to a low level. Drying prevents the growth of bacteria, yeasts, and mold through the removal of water so that fruits and vegetables are safe for long term use.
[bookmark: bookmark6][bookmark: bookmark7]1. Methods of Processing Fruits or Vegetables
[bookmark: bookmark8][bookmark: bookmark9]i) Drying in the Sunlight
This is a very old and easy technology of drying. In this technique, the vegetables or fruits are chopped into small pieces and dried in the bright sunlight. While drying these stuffs, they should be protected from smoke, dirt, insects, birds and so on. Since weather plays a vital role in drying things, the items to be dried should be chosen depending on whether the weather is likely to be favourable or not.
[bookmark: bookmark10][bookmark: bookmark11]ii) Using a Satellite Dryer
This is a special type of drying technique. Through the use of this technique, the rays of sunlight reach inside the grains and make them get dry properly. The vegetables or fruits to be dried should be properly sliced or cut into Pieces. After that, the dryer should be turned towards the sun and it should be covered with a sort of special plastic. Nowadays, general satellite dryer and tunnel-type_ satellite dryer are in use. Professionally, the tunnel type dryers have turned out to be more effective in drying fruits and vegetables, Though expensive, this technique is preferred for quality drying.
Using an Electric Dryer
In this technique, different kinds of electric dryers are used. Among them, the cabinet dryers are common. In this dryer, the temperature or the relative humidity is controlled and things are dried as required. This is a quality technique for drying vegetables and fruits.
Asphotic Dehydration
[bookmark: bookmark12][bookmark: bookmark13]In this technique, sugar-water or salt-water (20-49%) is mixed with the fruits or vegetables and kept in a vessel. Slices of fruits are mixed with sugar-water and vegetable pieces with salt water, and are kept as long as necessary. Through this, the water in the vegetables or fruits starts coming out through osmosis. It decreases the quantity of water in fruits or vegetables and quickens the process of drying. The quality and taste of fruits and vegetable also improve. As this technique doesn't need any equipment, it is less expensive than many other techniques.
v) Other Techniques
The techniques include vacuum dryer, freeze dryer, tunnel dryer, drum dryer and spray dryer. Quality of fruits or vegetables can be maintained by drying them in such dryers. These dryers are expensive and need rather advanced human resource for handling them.
[bookmark: bookmark14][bookmark: bookmark15]2. The Importance of Dry Fruits or Vegetables
Vegetables or fruits not likely to find market immediately should be properly. They can be stored longer for future use. They offer a different taste and are lighter for distribution as well. Dry vegetables like Gundruk, and dry fruits like apple slices can also be exported to foreign countries. Hence the importance of drying fruits and vegetables.
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1. What is understood by processing of vegetables or fruits?
2. Describe the techniques of drying fruits or vegetables.
3. Is asphotic dehydration technique appropriate in Nepal? Give reasons.
PROJECT WORK
1. Applying any one of the techniques you have studied, dry any vegetable available at your place and exhibit it in your class.
2. Work in small groups. Choose any locally available fruit and dry it using the technique you have learnt. Exhibit your product at school.


CHAPTER-2Varieties of Momo


· At the completion of this lesson, student will able to:
· list and identify varieties of Momo
· describe the methods of making Momo
Momo is a type of dumpling native to Tibet and Nepal. It is known as ‘Mamacha’ in Newar language. It is popular across the world under different names in A momo consists of two parts: wrapping and filling. The wrapping is made up of dough (mixture of water, baking powder and flour]. The filling consist of vegetables/minced meat and spices. People also use MSG for flavour. Momos are prepared by making round dough balls. The balls are then flattened to wrap vegetable or meat fillings. A little oil can be added to the minced mean dumplings, round or curved in shape are cooked by steaming over soup in a momo making untensil.
The following ingredients are required to prepare Momo:
	Materials
	For veg. Momo
	
	For Chicken Momo

	Flour
	500 gram
	
	550 gram

	Water
	240 ml
	
	260 ml

	Potato
	480 gram
	
	

	Meat
	
	
	400 gram

	Beans
	50 gram
	
	

	Onion
	100 gram
	
	120 gram

	Tomato
	50 gram
	
	

	Cabbage
	100 gram
	
	150 gram

	Green Chilli
	30 gram
	
	30 gram

	Green coriander leaves
	30 gram
	
	30 gram

	Mustard Oil
	32 gram
	
	40 gram








[bookmark: bookmark24][bookmark: bookmark25]Required Utensils
Momo cooking utensil, plates, spoons, forks, etc.
1. [bookmark: bookmark26][bookmark: bookmark27]Preparing Vegetable Momo
i) The flour is sieved and mixed with water to make dough.
ii) The steamed potato should be skinned off. (Potatoes can be used as de
sired but not compulsorily.)
iii) Onion, cabbage and green chilli should be fried in oil.
iv) A minced filling stuff is prepared by mixing potato, green corriander leaves,
salt, spices, etc.
v) Momos are round or crescent. Balls are bedded accordingly.
vi) The mixed veg. stuff of about 10 gram is kept in the middle of the bedded slice and is wrapped up in the thin covering of flour.
vii) The dumplings are cooked in the steam of water for about 10 to 15 minutes. Momos can be eaten with finely pureed (made like paste) achar.
2. [bookmark: bookmark28][bookmark: bookmark29]Preparing Meat Momo
i) Sieve the flour to remove impurities.
ii) In a large bowl, mix flour, oil, salt and water. Knead, about 8-10 minutes, until the dough becomes homogeneous in texture. Cover the dough and let it stand for at least 30 minutes. Knead well again before staging the wrappers.
ii) Mince the meat. Mix it with pieces of onion and cabbage. Also mix the ingredients like sauce, water, oil, salt, mixed spices, chilli and other spices. Proper mixing yields a kind of meat stuff.
iii) The moulded stuff is cut into small pieces and each piece is sliced thinly in a desired shape.

Wrap 10 gram meat stuff in each flour slice. The momo balls can be shapes as per our desire.iv)
V)

Momo balls are cooked for about 10 to 15 minutes in the steam of just like     vegetable momos. The momos, usually 10 pieces together from a dish with tasty achar or chutney.



1. What is momo? What is the secret of its popularity?
2. Describe the process of preparing veg. momo.[bookmark: bookmark30][bookmark: bookmark31]Project work




Divide the class into convenient groups. Then hold a momo making competition.







[bookmark: bookmark32]Chapter-3
[bookmark: bookmark33][bookmark: bookmark34]Varieties of Food Items
We eat different varieties of food items like chop, pakauda, pauroti (bread), dougnut, samosa, and seiroti in our daily life. These food items can be prepared easily at home.1. Chop
Chops are prepared by frying flour balls made up of the mixture of flour, gram-flour, water, boiled potatoes, other vegetables and spices.
i) Required Utensils
Cooking vessel (kanti or frying pan) plate, spoon, etc.
| ii) Making Chops








To make chops, vegetables like potatoes, pumpkins, carrots, etc. are steamed first. Useless parts of the steamed vegetables are removed and the rest crushed. Salt or chilli can be added as per taste Flat or spherical balls are formed and dipped in gram-flour for 10-15 minutes. They are cooked in oil till oil bubbles stop. Cooked chops can be taken out of the oil with a skimmer. Chops can be served with curry or achar.

    2. Pakauda (Pakora)
Pakauda is a fried snack, it is also known as pakodi. It is a mix of finely cut onions, green chillies and spices mixed in gram flour. To make pakaudas, the mix is rolled into small balls or sprinkled straight in hot oi an ne
[bookmark: bookmark35][bookmark: bookmark36]i) Required Utensils
Iron vessel, plate, skimmer, spoon, etc.
[bookmark: bookmark37][bookmark: bookmark38]ii) Preparing Pakauda
First a mixture is formed by mixing gram-flour (1 kg.), water (1 ltr.), salt, spices and chilli powder. Small pieces of any favourite vegetables can be added. The vegetable pieces thus mixed are covered and left for about half an hour. Small balls are made out of the mixture. The balls are then cooked in oil till they acquire brown colour and oil bubbles stop. The cooked pakauda should be taken out
Bread (Pauroti) is a variety of food which is produced by mixing the ingredients like salt, butter, yeast, water and sugar with wheat flour.with the help of a skimmer and served with achar.
3. Bread

i) [bookmark: bookmark39][bookmark: bookmark40]Required Utensils
pan, oven, etc.
ii) [bookmark: bookmark41][bookmark: bookmark42]Making Bread
We need 100 parts flour, 2 parts of yeast, 5 parts of sugar, 2 parts of salt, 4 parts of ghee and 55-60 parts of water to prepare bread (pauroti). Other ingredients include milk, egg, and baking powder. Flour, sugar and
salt are mixed with lukewarm water. One spoon of sugar is mixed in the mixture and it is kept in a warm place. Water and ghee should be mixed as per our requirement. The liquid yeast should be mixed in properly. After that, it should be left for a day. For this the mixed flour should be kept covered in a warm place for about 1 to 2 hours. The mixture should then be cut into small balls. The swelling flour should be covered with a wet cotton cloth. It is called the Bench Time.
The bread is then put in an air-tight cooking pan. The pan is kept for about 40-60 minutes in a place with 38-40° C temperature and 80-90 % relative humidity. In the meantime, the flour swells up to occupy the space in the pan. This is called the second phase. After that, the bread should be cooked in a baking oven at a temperature of 200-240° C for about 20 to 30 minutes. This act is called baking. When the bread turns brown, it is taken out and cooled in room temperature.
[bookmark: bookmark43][bookmark: bookmark44]iii. Packing and Labelling
Paurotis should be packed with plastic wrappers and labelled. They are then sold or distributed in the market
[bookmark: bookmark45][bookmark: bookmark46]4. Doughnut
A doughnut is a type of fried dough confectionery or dessert food. It is popular in many countries and prepared in various forms. It can be homemade or purchased in bakeries, supermarkets, or food stalls. Doughnuts are usually deep-fried from a flour dough. They are either ring-shaped or without a hole.
[bookmark: bookmark47][bookmark: bookmark48]i) Required Utensils
Iron vessel, skimmer (Jhanjhar), etc.
[bookmark: bookmark49][bookmark: bookmark50]ii) Preparing Doughnut
Flour, yeast, water, sugar, salt and ghee are the key ingredients required to prepare the doughnut. For 1 kg flour you need the ingredients as listed below:
sugar:100 g, salt:18 g, yeast: 20 g, butter/ghee: 50 g, water: 550 ml, oil: 1 litre, and powder milk: 50 g.
All of these ingredients should be
mixed together and the mixture be set aside for sometimes to let it swell. After that, it should be kneaded. From the dough are made rings to be deep fried in the oil until brown.
[bookmark: bookmark51][bookmark: bookmark52]
5. Samosa
Samosa is a variety of food item available in the form of Nepali breakfast or lunch. It is also called Singada. A samosa is a fried pastry with savory filling. The filling consists of spiced potatoes, onions, peas, lentils, etc. Mostly samosas are distinctly triangular in shape. They are usually vegetarian, and often eaten with a mint sauce or chutney.
Salt, jwano or aniseed, ghee, water,
flour, oil, and potatoes are the common samosa ingredients. Other ingredients include peanut, peas or grams, green coriander, garlic, green chilli or chilli powder, cumin powder, and MSG.
[bookmark: bookmark53][bookmark: bookmark54]i) Required Utensils
Iron vessel/frying pan, skimmer, etc.
[bookmark: bookmark55][bookmark: bookmark56]ii) Making Samosa
Filling: Heat the oil in a frying pan. Add the onion and garlic, and mix in the spices (carum, aniseed, etc.Jand fry until soft. Add the vegetables, seasoning and stir well until coated. Add the stock, cover and simmer for 30 minutes until cooked.
Pastry: Mix flour and salt into a bowl. Make a well into the centre and add the oil and enough water to make a firm dough. Knead the dough until smooth. Cover it in plastic wrap and set aside for 30 minutes. After that divide the pastry into small balls and roll each ball out into a circle of 15 cm. Cut this circle into two equal halves with a knife. Wrap the fillings made earlier in each half. The wrapped samosas have a triangular shape.
Cooking: Samosas are deep fried in hot oil until crisp and brown. They are then taken out with a skimmer.
6. Cake
A sweet backed food made from (or based on) a mixture of flour, sugar, egg and fat is called cake. It is light and soft as it is cooked at the temperature of 180 to 200 ⸰c by baking it. 
The following materials are required to prepare it:
	Materials
	Butter Cake
	Pound Cake
	Sponge Cake

	Flour
	1kg
	1kg
	1kg

	Butter
	800 g.
	1kg
	50 g.

	Sugar
	800 g.
	—
	—

	Eggs
	18 pieces
	20 pieces
	1.2 kg

	Spices
	As required
	As required
	22 pieces

	Baking powder
	20 g.
	20 g.
	—

	Milk or water
	250 ml.
	350 ml
	200 ml



looks like milk that has gone bad. After churning for some time, some white bubbles appear. The mixture becomes light and soft.
The weighed wheat flour should be mixed after the churning is over. The mixture is then stirred slowly. The cake doesn’t bake well if the churning is done after putting the flour. So, it should be moved slowly after putting the flour for cake. Cashew nuts, peanuts, cherry, grapes, etc. can be used as additives or for decoration. After mixing with the flour, the cake should be baked instantly. For this the contents should be placed in the key and placed on the oven instantly. While doing this, some butter should be applied on the inner surface of the tray. Non-sticky paper should be used to cover the cake from above. The cake is then cooked at a temperature of 180 to 200 degree centigrade for about 20-30 minutes. Decoration is done when the cake is baked but not fully cooked.
7. Jam
Jam is made from fruit boiled with sugar until its setting point is reached. The essential setting agent in fruit is pectin. Pectin gels when it is heated with the natural fruit acid and added sugar.
Jam can be prepared from the fruits like peach, pear, apple, orange, sweet or malta orange, pineapple, mango, guava, mulberry, jackfruit, etc. It is prepared by mixing and cooking the crux or fruit essence, sugar and sour liquid. There are several types of jam. Mix is prepared by mixing the essences of various fruits.
[bookmark: bookmark57][bookmark: bookmark58]Making Jam
i) Selection of Fruit
Pear, Indian persimon (haluwabed), mango, pineapple, and orange, are some of the chosen fruits for making jam. Once the fruits are selected they are properly washed in clean water. Unedible parts such as seeds, stones, and thick and hard skin are then removed. The fruits are cut into small pieces, and crushed in a grinder for crux or juice.
ii) Preparing Crux from Fruits
As fruits can be hard, they should be cooked in almunium or steel vessels. Water is used depending on the hardness of fruits. Stirring is done with a wooden spatula while cooking. Crux made by a pulper machine need not be cooked as it is thin enough.
iii The Technique of Mixing Sugar and Cooking
Generally, sugar and crux are mixed in equal proportion. In other words 1 kg sugar is mixed with 1 kg fruit crux. However, the quantity of sugar can be increased or decreased depending on the species, ripeness and taste (sweet or sour) of fruits. Fruit crux and sugar can be mixed in equal quantity provided that the fruits are yellow raspberry (Ainselii), wax myrtle (kaphal) apricot (Khurpani), pineapple, etc. Little sugar is used if the fruits are sweet like peach, guava, and banana. 1 kg crux of such fruits can be cooked with 800 gram of sugar.


In cargo factories or industries jam is cooked in 60 to 80 pound of steam pressure. Domestically, it is cooked in a steel or aluminium vessel. When the jam starts boiling and becomes thick, the remaining sugar should be added and cooked amidst stirring. Cooking is continued until 65% of the contents becomes solid. People prefer to cook by adding Citric acid.
iv) Finding the Setting Point for Jam
a) From the Weight
In this method the cooking pot is weighed at the beginning. When 2 kg mixture (1 kg crux + 1 kg sugar) boils down to 1.5 kg preserve, the jam is ready.


b) [bookmark: bookmark63][bookmark: bookmark64]Layer Experiment
A little boiling jam is taken out and cooled down for some time. If the cooled jam drops like a liquid, it is not ready. But if it drops forming layers, it should be understood that the jam is ready.
c) [bookmark: bookmark65][bookmark: bookmark66]Drop Experiment
In this experiment a drop of jam should be dropped in a glass of water. If the jam doesn’t mix with water and settles down at the bottom, it should be understood that the jam is ready. Contrary to it, if the jam mixes with water, it needs further cooking.
d) [bookmark: bookmark67][bookmark: bookmark68]Refractometer Test
In this method a drop of boiling jam is kept in the refractometer. If the reading is 65 Brix in the Brix scale the jam is ready to be taken out of fire.
e) [bookmark: bookmark69][bookmark: bookmark70]Mixing Colour and Smell
Approved colour and smell can be mixed to enrich the preserve. Once the jam is taken out of fire, colour should be dissolved in water and then mixed with jam. After that the approved smell should be added and stirred. If the preserve has got good colour and smell naturally, we need not add any.
f) [bookmark: bookmark71][bookmark: bookmark72]Packaging, Sealing and Storing
When jam is finally cooked, it should be cooled down so that it can be kept In glass or plastic bottles or tin cans. Before filling, the glass box, can and the lid should be dipped in boiling water for about 30 minutes. Jam should be kept in dry containers. Jam containers should be sealed with machine or wax.
Labelling is done by writing the product name, manufactured date, weight and price clearly. The jam prepared in this way should be stored in a room.
[bookmark: bookmark73][bookmark: bookmark74]8. Seiroti (Local Bread)
Seiroti is a popular dish in Nepal. It resembles a large thin puffed up doughnut and has a crispy texture with reddish brown color. It is made by cooking the semi liquid mixture of rice flour, water, sugar, ghee and spices.
[bookmark: bookmark75][bookmark: bookmark76]i. Required Utensils
Iron vessel, jhir, etc.
[bookmark: bookmark77][bookmark: bookmark78]ii. Making Seiroti
Making Seiroti involves various steps, First of all, clean rice should be s in water and covered. In summer season, the rice should is soaked in w for about 4-5 hours. But in winter, it is soaked for almost double the time The soaked rice is then dried in the sunlight. The rice so dried is ground into four in a grinder.
Ingredients for bread:
♦Rice flour :1 kg water: 1 litre
Baking powder: 5 g
Ghee : according to taste
Sugar: as per taste
Fruits : Mashed banana, etc.
Other spices (powder): according to taste

♦
♦
♦
♦
♦
♦
All the above mentioned ingredients should be mixed together. The mixture is covered and kept for four hours in the hot or summer season and throughout the night in winter. After that oil or ghee is boiled in a vessel. When it is hot enough, a fistful of dough is dropped into the vessel at a time, forming a ring. The seiroti is cooked by turning it over with a jhir (rod/stick). When the bread becomes brown and bubbles stop coming, the selroti is taken out to be serve with pickle or curry.
[bookmark: bookmark79][bookmark: bookmark80]9. Keeping Financial Records	
The following table can be used to calculate the profit/loss that occurs with the commercial production of food items.
	S.N. 
	Raw
Material
	Details
	Unit 
	Quantity 
	Wages
(Labour Cost)
	Selling Price
	Profit 
	Loss

	1.
	
	
	
	
	
	
	
	

	2.
	
	
	
	
	
	
	
	

	3.
	
	
	
	
	
	
	
	










Activity
1. On the basis of your peer discussion, prepare a list of ingredients you need to prepare potato chops. Imagine that you have to feed the whole class.
2. What and how many materials are required to feed twenty guests with the selroti ? Make a list of the ingredients. Note that you can use additives as per your taste.
[bookmark: bookmark81][bookmark: bookmark82]Exercise 
1. How do you select the fruit for jam ?
2. Make a list of the ingredients for samosa.
3. Why are food items packaged only after processing them? Give reasons.
4. Write how manufactured food items can be sold or distributed easily.






1. [bookmark: _GoBack]Visit a nearby bakery, and observe the technologies applied to produce the bread (pauroti). If there is no bakery, write about the technique of preparing it and discuss it in your classroom.
2. Divide your class into groups of five or so. Then hold a samosa making competition. Get your teacher to evaluate them.
