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ABSTRACT
Grains and cereals are fundamental food ingredients that play a crucial role in global diets and culinary traditions. In the hospitality industry—comprising hotels, restaurants, resorts, and catering services—the use of grains and cereals as delicacies is both a nutritional necessity and a creative opportunity. This study investigates the various ways in which grains and cereals are utilized as delicacies in the hospitality sector, focusing on their selection, preparation, presentation, and innovation in recipe development.
The objectives of the research include: identifying the types of grains and cereals commonly used in hospitality establishments; analyzing how these grains are transformed into appealing dishes; and exploring innovative recipes that enhance both taste and nutritional value. The study also seeks to address the current gaps in knowledge and application, as many food service operations rely heavily on traditional or limited grain preparations, thus missing out on the vast potential of grains in modern cuisine.
A qualitative research method was adopted, involving literature reviews, case studies, and sample recipe analysis. Three main research questions guided the study: (1) What are the most commonly used grains and cereals in the hospitality industry? (2) How are grains and cereals integrated into culinary practices and menu offerings? (3) What are some innovative recipes that elevate grains into high-quality delicacies?
The findings reveal that grains such as rice, wheat, oats, millet, corn, quinoa, and barley are widely used across different cuisines and offer versatility in preparation—from savory meals to sweet desserts. Their health benefits, affordability, and adaptability make them ideal for menu diversification and for catering to the growing demand for plant-based and nutritious meals. Through this research, several recipes were documented, including traditional dishes like Masa from rice and modern creations like quinoa stir-fry and oatmeal banana pancakes.
In conclusion, the study highlights the significant role of grains and cereals in enhancing culinary experiences in the hospitality industry. It recommends increased innovation in grain-based meal development, staff training in creative grain preparation techniques, and strategic menu planning that maximizes the nutritional and economic benefits of grains. This research contributes valuable insights for chefs, food and beverage managers, culinary students, and hospitality entrepreneurs seeking to improve the quality, variety, and health appeal of their offerings.
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CHAPTER ONE
 1.0 Introduction 
Of all the plant on which man has depended for his food, cereal grains are by far the most important. Since recorded history, cereals grains are the seed by cultivated grasses that include wheat, corn, Oat, barley, Wheat flour is a critical and principal raw material in biscuit production its. Superiority over other cereals is due to the presence of gluten which inherently imparts all the essential qualities to their products. The absence of this simple protein in non-wheat flour makes them unsuitable as substitutes for wheat flour. Unfortunately, wheat is a temperature crop; therefore, our tropical climate does not favour its cultivation. Flour which has high gluten content are classified as a strong hard flour, and therefore produces a strong dough and thus a strong biscuit is produced (Rich tea, while flour with rye, rice, sorghum and millet. 
There are a number of reasons why cereals have been important in man's diet. They can be grown in areas with diverse climatic and soil conditions. They give yield per acre (0.4ha) as compared to most other crops and once harvested, their excellent storage stability combined with their high nutritive values make them most suitable for storage. They are easy to be packaged and transported and can be used to produce a large variety of high desirable foods both for man and animals. 
Cereal grains are the most important source of the world's total food. The grains are eaten in many ways, sometimes as a paste or other preparation of the seeds more often milled and further processed into flour, starch, oil, bran, syrup, sugar, etc. They are also used to feed the animals that provide us with meat, eggs, millet, butter, cheese and a host of other foods. Cereals grains are preserved in ways which make them to last long for processing.
The grain or edible seed of a cereal is known botanically as a caryopsis. A caryopsis is a type of simple dry fruit-one that is monocarpelate (formed from a single carpel) and indehiscent (not opening at maturity) and with the pericarp fused with the thin seed coat. It resembles an achene, which also is monocarpelate and indehiscent, except that in an achene a single seed nearly fills the pericarp, but does not adhere to it. The caryopsis is popularly called a grain and is the fruit typical of the family Poaceae (or Gramineae), such as wheat, rice, and corn. 
Considering that the fruit wall and the seed are intimately fused into a single unit, and the caryopsis or grain is a dry fruit, little concern is given to technically separating the terms "fruit" and "seed" in these plant structures. In many grains, the "hulls" to be separated before processing are actually flower bracts. In addition to the term cereal being used for certain grasses that produce edible seeds, the term also is used for certain products made from seeds (UADA 2008b). 
The word "cereal" was derived from Ceres, the name of the pre-Roman goddess of harvest and agriculture. Grains are traditionally called corn in the United Kingdom and Ireland, but that word has become specified for maize in the United States, Canada, New Zealand, and Australia. 
Early Neolithic villages show evidence of the development of processing grain. The Levant is the ancient home of the ancestors of wheat, barley and peas, in which many of these villages were based. There is evidence of the cultivation of cereals in Syria approximately 9,000 years ago. During the same period, farmers in China began to farm rice and millet, using human-made floods and fires as part of their cultivation regimen. (James F, 2020). Fiber crops were domesticated as early as food crops, with China domesticating hemp, cotton being developed independently in Africa and South America, and Western Asia domesticating flax. (Hancock & James, 2018) The use of soil amendments, including manure, fish, compost and ashes, appears to have begun early, and developed independently in several areas of the world, including Mesopotamia, the Nile Valley and Eastern Asia. 
The first cereal grains were domesticated by early primitive humans. About 8,000 years ago, they were domesticated by ancient farming communities in the Fertile Crescent region. Emmer wheat, einkorn wheat, and barley were three of the so-called Neolithic founder crops in the development of agriculture. Around the same time, millets and rice were starting to become domesticated in East Asia. Sorghum and millets were also being domesticated in sub-Saharan West Africa. 
1.1 Background of the Study
Grains and cereals have been central to human civilization for thousands of years, dating back to early agricultural societies. They are cultivated grasses whose edible components—such as wheat, rice, maize (corn), barley, millet, rye, and oats—form the staple foods of populations across the world. Today, they serve not only as basic food items but also as the foundation for a wide range of delicacies in global cuisines.
In the hospitality industry, which includes hotels, restaurants, resorts, catering, and institutional food services, grains and cereals offer immense culinary potential. They are nutritious, affordable, adaptable, and available in various forms—whole, milled, flaked, or processed. These characteristics make them highly valuable for chefs and food service professionals aiming to meet the diverse preferences and dietary requirements of guests.
Grains are rich in carbohydrates and dietary fiber, and many also contain essential vitamins, minerals, and plant-based protein. In modern hospitality, grains are increasingly used not only as side dishes (e.g., rice or couscous) but as the centerpiece of meals (e.g., quinoa salad, risotto, bulgur pilaf), desserts (e.g., oatmeal cookies, semolina pudding), and even beverages (e.g., barley tea).
In recent years, rising awareness of health, wellness, and sustainability has led to greater interest in plant-based and whole-grain options. Guests are now seeking meals that are not only delicious but also nutritious and environmentally friendly. This shift has motivated culinary professionals to explore innovative uses of grains and cereals in recipe development, menu design, and food presentation.
Despite the widespread use of grains, many hospitality establishments limit their use to conventional methods—mainly boiling or steaming rice, or using wheat flour in baked goods. This underutilization reflects a missed opportunity to expand menu options, appeal to new dietary trends, and elevate the guest experience. This study aims to showcase the full potential of grains and cereals as versatile delicacies in the hospitality industry, offering practical insights and recipes for culinary professionals.

1.1 Statement of Problem 
This project tends to identify the nutritional benefits of masa from rice and maize. Rice and maize is widely consumed all over the world and it is produced in large scale, several traditional foods are made from rice and maize either in natural or processed form. It should be noted that during processing rice and maize lose some of its nutrients due to the methods used. This will help the researcher to investigate how masa can be produced from rice and maize without much loss of its nutritional composition. 
1.2 Objectives of The Study 
The main objective of the study is to produce masa from rice and maize. Other objectives are; 
1. To check the taste and general acceptability of masa from rice and maize 
2. To check for the most preferred type of masa with respect to rice and maize 
3. To explore recipes and techniques that enhance the appeal of grain-based delicacies in hospitality settings.
1.3 Research Questions 
Based on the objectives of the study above, the following research questions were asked 
1. What is the taste of masa on the delicacy prepared? 
2. How do we check for the most preferred type of masa with respect to rice and maize? 
3. Does the choice of the preferred one depends on the delicacy? 
1.4 Significance of the Study
This study is significant for the following reasons:
· For chefs and culinary professionals: It provides practical knowledge and inspiration to diversify menus and create healthier meals using grains.
· For hospitality managers: It offers insights into cost-effective, high-nutrition ingredients that enhance guest satisfaction.
· For students and researchers: It serves as a valuable resource for academic and professional learning in the field of food and beverage management.
· For consumers: Indirectly, it promotes awareness of nutritious, plant-based alternatives and encourages healthier eating habits.
1.5 Scope of the Study
The study focuses on the use of grains and cereals in hospitality establishments, particularly in recipe preparation masa from rice and masa from maize grains   groundnut soap to serve, menu planning, and culinary innovation. It includes traditional and modern recipes, culinary techniques, and practical applications within the food service industry. The geographical scope is limited to selected case studies or examples, depending on available data.
1.6 LIMITATION OF THE STUDY 
This study is limited to the production of masa from rice and maize. It could have been given a wider coverage but due to time and financial constraint. The study will focus on the production of masa from rice and maize. 
1.7 Definition of Key Terms
Grains:
These are small, hard, dry seeds harvested for human consumption. They include cereal grains such as rice, wheat, corn, barley, millet, oats, and rye. Grains may be consumed whole, cracked, ground into flour, or processed into various forms.
Cereals:
Cereals refer to edible grains from the grass family (Poaceae) that are cultivated for food. Common cereals include rice, maize, wheat, sorghum, and barley. In the context of this study, the term is often used interchangeably with "grains."
Delicacy:
A delicacy is a dish or food item considered highly desirable, luxurious, or rare, often due to its unique taste, cultural significance, or method of preparation. In this study, a grain-based delicacy refers to any appealing or gourmet dish where grains or cereals are a main component.
Hospitality Industry:
This sector includes businesses that provide food, accommodation, and recreational services to guests. It covers hotels, restaurants, catering companies, resorts, and event management organizations. Food service is a key component of the industry.
Recipe:
A recipe is a set of instructions for preparing a particular dish, including a list of required ingredients and detailed steps for cooking. In this study, recipes are used to demonstrate how grains and cereals can be turned into delicacies.
Menu Planning:
This refers to the process of selecting, organizing, and designing meal options offered to customers in a food service operation. Good menu planning considers nutrition, customer preferences, cost, and food trends.
Nutritional Value:
This refers to the content of essential nutrients (such as carbohydrates, protein, fiber, vitamins, and minerals) in a food item that contribute to a healthy diet.










                                                                                      


CHAPTER THREE
RESEARCH METHODOLOGY
3.1 Introduction
This chapter outlines the methods used to conduct the research, including the design, population, sampling techniques, and data collection procedures. It also presents the practical component—recipe preparation—to showcase how grains and cereals are used in real hospitality settings.
3.2 Research Design
This study employs a mixed-method approach, combining qualitative interviews with chefs and quantitative surveys from customers. This dual approach helps to assess both the culinary practices and consumer preferences regarding cereals and grains.
3.3 Population and Sample
· Population: Chefs, kitchen supervisors, and guests from selected hotels and restaurants.
· Sample Size: 5 chefs and 50 customers were selected through purposive sampling.
3.4 Data Collection Methods
· Interviews with chefs to gather information on how grains and cereals are used.
· Questionnaires distributed to customers to assess preferences and satisfaction.
· Observation of kitchen processes and recipe preparation.


3.6 Data Analysis
Responses from interviews and surveys were analyzed using descriptive statistics and thematic analysis for qualitative data. Charts and tables were used to present customer preferences.
 Recipe Preparation
Here are two sample delicacies made with grains and cereals, with groundnut soap serve with it, each commonly used in the hospitality industry:
Recipe 1: Masa from Rice (Made with Parboiled Long Grain Rice)
Ingredients:
· 5 cups of long grain rice
· 3 table spoon rice pre cook
· 2 table spoon of yeast active dry and a little bit of potash or about a tea spoon of baking soda bell peppers
· 6 tablespoons of sugar and more or less
· Vegetable oil
· Pinch of sail
Step-by-Step Preparation:
Step 1: Soak the Raw Rice
· Wash and soak the raw rice in clean water for 6–8 hours or overnight to soften it.
· Drain and rinse after soaking.
Step 2: Prepare Yeast
· Mix yeast, warm water, and sugar in a small bowl.
· Let it sit for about 10–15 minutes until it foams (shows that the yeast is active).
Step 3: Blend the Batter
· Blend soaked rice with the cooked rice and a little water or coconut milk until smooth and thick.
· Add more liquid slowly if too thick.
Step 4: Fermentation
· Pour the batter into a clean bowl.
· Add the activated yeast mixture and stir well.
· Cover the bowl and leave in a warm place for 6–12 hours to ferment. The batter will rise and develop a slightly sour smell.
Step 5: Season the Batter
· After fermentation, gently stir the batter and add ½ teaspoon salt.
Step 6: Cook the Masa
· Preheat a masa pan (like a puff-puff pan or takoyaki pan) and lightly grease with oil.
· Pour batter into each section (¾ full).
· Cover the pan and cook on low to medium heat for 3–4 minutes or until the base is golden and the top is set.
· Flip if needed, but traditionally only the bottom is browned.







[bookmark: _GoBack]Rice
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Important notes 
The masa should be well blended so it's advisable to use a very powerful blender, though your masa consistency will be creamy but you will still find some tiny grains of rice in masa no matter how you blend it. 
Make sure you add the water gradually while blending until you get a creamy consistency like custard or pap. 
Recipe preparation masa from maize 
Ingredients:
· 5 cups maize grains (white, dried)
· 3table spoon precooked maize
· 2 teaspoon yeast
· 6 tablespoons sugar
· Pinch salt
· vegetable oil (for greasing the pan)
method of Preparation Steps:
1. Soak the Maize:
· Wash and soak maize in clean water for 24–48 hours, changing the water every 12 hours to prevent sourness.
· After soaking, rinse and drain.
2. Blend the Maize:
· Blend soaked maize with cooked maize or cornmeal and a little water until smooth.
3. Activate the Yeast:
· Mix yeast with warm water and sugar. Allow it to foam (10–15 minutes).
4. Ferment the Batter:
· Combine the blended maize with the yeast mixture.
· Cover and allow to ferment in a warm place for 6–12 hours.
5. Add Salt and Mix:
· Stir the fermented batter and add salt to taste.
6. Cook the maize Masa:
· Lightly oil a masa pan or frying pan and heat on medium-low.
· Pour batter into each mold or scoop into small rounds.
· Cover and cook until golden at the bottom and soft at the top.
· Flip optionally or leave single-sided cooked.
Groundnut Soup (served with masa)
This rich, creamy soup is perfect with masa, swallow or rice. It’s made with roasted groundnuts and either meat, often flavored with local spices.
Ingredients:
For the Soup Base:
· 1 cups grinding groundnut 
· pepper
· tomatoes
· 1 large onion (chopped)
· Onions palm oil 
· Salt 
· Bones with little meat ground it
· Spinach (green leave)
· Yekwa leaves
· Seasoning (Maggi cube)
· METHODS OF COOKING GROUNDNUT SOUP 
· Wash pepper, tomatoes, onions, grinded and set aside 
· Wash leaves, cut and set aside 
· Place pot on the fire, add bones with mat 
· Slice onion into it, season it add water 
· Boil for 30 minutes 
· Then add palm oil and allow to cook for another 10 minutes 
· Add grinded groundnut and allow to cook for about 10 minute, stir continuously else it could get burnt. 
· Add yakwa leaves and spinach leave, after 3 minutes its ready. 
· Served with masa 


EQUIPMENT USED FOR THE PRACTICAL WORK 
· Gas 
· Washing bowl 
· Measuring scale 
· Mixing bowl 
· Working table 
· Tray 
· Frying pan 
· Bucket

















CHAPTER FOUR
4.0  	DATA PRESENTATION AND ANALYSIS 
In this chapter, the data collected based on panelist rating and response were analyzed.  The result and interferences obtained by the researcher are hereby presenting based on question and rating. 
Sensory evaluation of masa from rice and masa made from maize for appearance, taste, colour, texture, indicate scores for each on the following rating skills 
· Excellence 
· Very good 
· Good 
· Fair 
TABLE 1 MASA FROM RICE 
	FOOD 
FEATURES 
	EXCELLENT 
	VERY 
GOOD 
	GOOD 
	FAIR 
	TOTAL 

	COLOUR 
	3 
	5 
	2 
	 
	10 

	TEXTURE 
	2 
	6 
	2 
	 
	10 

	FLAVOUR 
	 
	5 
	4 
	1 
	10 

	APPEARANCE 
	 
	4 
	2 
	4 
	10 

	TASTE 
	3 
	5 
	2 
	 
	10 


Number of Panelists: 50 
These comprise of masa from rice, the texture and appearance was not satisfactory. 
Appearance was rated 0% of excellent, 3% taste 2% of texture and 3% of colour. 
TABLE 2 MASA FROM MAIZE 
	FOOD 
FEATURES 
	EXCELLENT 
	VERY 
GOOD 
	GOOD 
	FAIR 
	TOTAL 

	COLOUR 
	  
	7 
	3 
	 
	10 

	TEXTURE 
	3 
	2 
	4 
	1 
	10 

	FLAVOUR 
	 
	7 
	3 
	  
	10 

	APPEARANCE 
	7 
	2 
	1 
	  
	10 

	TASTE 
	  
	7 
	3 
	 
	10 


NUMBER OF TASTE PANEL: 50 
This comprises of masa made from maize and the appearance was excellent and satisfactory. 
The appearance was rated 7% and texture was rated 3% of excellence, white colour, flavor and taste were rated 7% of very good. 
TABLE 3: GROUNDNUT SOUP SERVED WITH MASA 
	FOOD 
FEATURES 
	EXCELLENT 
	VERY 
GOOD 
	GOOD 
	FAIR 
	TOTAL 

	FLAVOUR 
	3 
	2 
	2 
	3 
	10 

	TASTE 
	6 
	8 
	  
	6 
	20 

	APPEARANCE 
	6 
	4 
	8 
	2 
	20 


Number of taste panel: 50 
This comprises of groundnut soup served with masa and the appearance was excellent and satisfactory. 
The appearance was rated 3% of excellence and flavour was also rated 3% of excellence, while taste was rated 4% of very good. 
 	 

CHAPTER FIVE 
CONCLUSION AND RECOMMENDATION 
	5.1 	CONCLUSION 
Cereals have been a mainstay of the diet of people worldwide, since records began, even with diversity of foods now available, cereals remain a fundamental part of the dietary pattern, providing energy and fiber, and a range of nutrients such as carbohydrate, protein, B- vitamins, vitamin C, iron, magnesium and zinc, fortified cereal products such as white bread and breakfast cereals are important sources of nutrients for both children and adult, although sodium levels of these and other processed cereal foods should continue to be reduced to help people to lower their overall sodium intake. It is now recognized that cereals can also provide other bio active substances such as lignans, which may prove important for health. Further research is required in this area including identification of other substances with cereals and their bioavailability. 
5.2  	RECOMMENDATIONS 
Currently, most of the evidence for the health benefits of cereal foods relates to wholegrain foods and their fiber content, although other factors may also be involved (e.g. resistant starch, micronutrients and bioactive substances in wholegrain cereals). 
To increase consumption of wholegrain foods, it may be useful to have a quantitative recommendation. Additionally, a wider range of wholegrain foods that are quick and easy to prepare would help people increase their consumption of wholegrain foods. 
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QUESTIONNAIRE DESIGN ON THE USES OF GRAINS AND CEREALS AS A DELICACY IN HOSPITALITY INDUSTRY 
Dear Respondent, this survey explores how grains and cereals (e.g., quinoa, farro, heirloom rice, ancient grains) are used as premium or artisanal ingredients in hospitality settings. Your insights will help understand culinary innovation and consumer trends. All responses are confidential. 
You are hereby implored to give your own view in respect of the research study. Your response to the questions will enable the researcher arrive at a conclusion for the research purpose. You are therefore requested to respond to the questions accordingly.  
Section A: Demographic Information 
1. Gender: (a) Male (   ) (b) Female (   ) 2. Age:  (a) Below 18 (   ) (b) 18–30 (   ) (c) 31–45 (   ) (d) 46–60 (   ) (e) Above 60 
3. Occupation: (a) Student (   ) (b) Civil Servant (   ) (c) Self-employed (   ) (d) Unemployed     (   )  (e) Other (   ) Section B: Awareness & Trends 
4. Your primary role in hospitality? (a) Chef/Head Cook (   )  (b) F&B Manager or Director (   ) (c) Restaurant Owner (   )  (d) Menu Developer / Consultant (   )  (e) Other (   ) 
5. Type of establishment you work for? (a) Luxury Hotel/Resort (   ) (b) Fine Dining Restaurant  (   )  (c) Boutique Hotel/Café (   ) (d) Casual Dining Chain (   ) (e) Catering Service  (   ) 
6. How often do you feature grains/cereals as premium or specialty items (e.g., heirloom grains, rare cereals) on your menu? (a) Very frequently (   ) (b) Occasionally (   ) (c) Rarely (   ) (d) Never (   )  
7. Which grains/cereals do you currently use as delicacies or premium ingredients? (a) Quinoa (esp. red/black)  (   )  (b) Farro / Freekeh (   )  (c) Heirloom rice (e.g., black, red, jasmine) (   ) (d) Ancient grains (e.g., amaranth, teff, millet) (   )  (e) Artisanal oats/barley (   ) (f) Specialty corn (e.g., blue corn, Hopi maize) (   ) (g) Other (   ) 
8. What drives your use of these grains? (a) Consumer demand for superfoods (   ) (b) Culinary innovation/creativity (   ) (c) Health/Nutritional benefits (   ) (d) Sustainability/Local sourcing (   )  (e) Unique flavor/texture profiles  (   )  (f) Competitive differentiation  (   ) 
9. How do you highlight their "delicacy" status? (a) Storytelling (   ) (b) Visual presentation (   ) (c) Pairing with luxury ingredients (   ) (d) Premium pricing strategy (   )  (e) Chef’s tasting menu features (   ) 
10. What price premium (%) do customers pay for grain-based delicacies vs. standard grain dishes? (a) 10-20% (   )  (b) 20-50% (   )  (c) 50-100% (   )  (d) 100% (   ) 
11. Where do you source premium grains/cereals? (a) Local farmers (   )  (b) Specialty importers (   )  (c) Organic/regenerative agriculture networks (   )  (d) Global fair-trade suppliers (   ) (e) Other (   ) 
12. How important are these factors when sourcing? (a) Organic certification (   )  (b)  
Biodiversity preservation (   ) (c) Farmer equity/fair pricing (   ) (d) Carbon footprint (   ) (e) Traceability (   ) 
13. How do customers react to grain-based delicacies? (a) High interest (   ) (b) Moderate interest (   )  (c) Low interest (   ) 
14. What do you think might be top challenges in using grains as delicacies? (a) High ingredient cost (   )  (b) Limited customer awareness (   )  (c) Supply chain inconsistency (   )  (d) Cooking skill requirements (   )  (e) Menu space limitations (   ) 
15. Should grains/cereals be elevated to "delicacy" status in hospitality? (a) Strongly agree (   ) (b) Agree (   )  (c) Neutral (   )  (d) Disagree (   ) 
 
 
 	 
`
