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 Answer any FIVE questions. (5 ×××× 20 = 100)  

1. (a) What do you mean by the following terms? 

  (i) Bain Marie 

  (ii) à la kiev 

  (iii) Pizza 

  (iv) Hot dog 

  (v) Hamburger.   (10) 

 (b) Write down the hierarchy of the kitchen department in a 3-star hotel.  
     (10) 

2. (a) Techniques of mixing foods – Explain. (10) 

 (b) Narrate the various texture of food.  (10) 

3. (a) How do you identify and select good leafy and root vegetables? (10) 

 (b) Explain the different standard portion sizes and portion control methods.  
     (10) 

4. (a) Draw a neat diagram and explain the cuts of beef. (10) 

 (b) Short notes on : 

  (i) Leavening agents 

  (ii) Reheating of food.   (10)  

5. (a) What are the basic principles of menu planning? (10) 

 (b) Write briefly on invalid cookery.  (10) 
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6. (a) Give accompaniments and garnishes for any ten continental main 

courses.    (10) 

 (b) What are the different types of salads? And write their importance in the 

menu.    (10) 

7. (a) Define soup and write its classification. (10) 

 (b) Narrate the role of stock in continental cooking. (10) 

8. (a) Write down the types and uses of roux in Western cuisine. (10) 

 (b) What are the various slaughtering techniques? (10) 

9. (a) Explain the organisational set-up of a bakery dept. (10) 

 (b) Describe the different methods and faults in cake mixing. (10) 

10. (a) Explain the various pastes (pastries) used in bakery. (10) 

 (b) Write the types and importance of flour. (10) 
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