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        FOOD AND DINING 
TEACHERS IN CHARGE: MRS. NAGAJYOTHI & MS. RACHANA R. 
“Meals and Memories are both made on a table” 

 

Food is any substance consumed to provide nutritional support to a human being. It contains 

essential nutrients, such as carbohydrates, fats, proteins, vitamins, or minerals. Food represents 

the culture of a particular country / region (cuisine). 

Dining on the other hand refers to arranging or presenting the food or meal in an attractive and 

appealing manner. Dining includes setting the table, arranging the cutlery and presentation of the 

food prepared. Different types of napkin folds can also be used to make the dining table appear 

more attractive. 

Both food and dining are equally important because if the food is good and it is not presented 

properly in an eye pleasing manner then it is of no use and vice-versa. 

Food can be cooked using various techniques and methods which 

help in enhancing the nutritive value of the food and also help in 

saving time and energy. Various methods of cooking are 

sprouting, fermentation, frying, boiling, steaming, roasting, 

grilling, poaching, etc. 

The food served should have variety in it, it should look colorful 

and eye pleasing, it should contain different types of textures 

and at the same time be nutritious and healthy. 

https://en.wikipedia.org/wiki/Nutrient
https://en.wikipedia.org/wiki/Carbohydrate
https://en.wikipedia.org/wiki/Fat
https://en.wikipedia.org/wiki/Protein_(nutrient)
https://en.wikipedia.org/wiki/Vitamin
https://en.wikipedia.org/wiki/Mineral_(nutrient)


As a work education club, Food and Dining teaches the students the skill of cooking and the art 

of dining. 

OBJECTIVES: 

 Select food ingredients suitable for preparing a dish. 

 Explain functions and sources of all the five food groups by ICMR. 

 Prepare foods using different methods of cooking like boiling, steaming, roasting, baking 

frying, grilling etc. 

 Increase the nutritive value of food by Germination, Fermentation, and combination of 

methods. 

 Preparation of snacks 

 Understanding how to set a table for different meal time and arrangement 

 Different techniques of table napkin folding. 

The above Objectives were achieved by conducting Practical classes using hands on experience 

technique and Digital Boards were used to show videos and practically explained. 

The students were divided in groups, each group consisting of 5-6 members. 

In the month of JUNE, the students were taught about the basic principle of nutrition and the 

importance of a nutritious and balanced diet. Then in the month of July and August classes each 

group was given a dish/ drink and they had to prepare and present it.  

The following dishes were prepared by the students: 

1. Aloo Cheese Balls 

2. Rajma Wraps 

3. Oreo Milkshake 

     ALOO CHEESE BALLS                       RAJMA WRAPS               OREO MILKSHAKE 

 



In the following classes different styles Table Napkin folds were taught using old newspapers. 

Table Napkin Folds:  

1. Lotus Fold 

2. Triple Pocket Fold 

3. Envelope Fold                    

4. Bunny Fold                                                                               

5. Pyramid Fold         BUNNY FOLD LOTUS FOLD 

6. Arrow Fold 

7. Sail Fold 

8. French Fold 

9. Diamond Fold 

10. Candle Fold 

                    ARROW FOLD TRIPLE POCKET FOLD 

 

 

 

 

 

 

 


