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Note :

Question No. I is compulsory, answer any FIVE questions from the remaining.
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Solve all parts of a question consecutively together.
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Start each question on fresh page.
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Only English version is valid in case of difference in both the languages.
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Answer in brief :
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Methods of Cooking.
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Cooking of eggs.
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Aims and objectives of cooking.
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Processing of Milk.
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Pigments and colour changes in vegetable. (2x3)
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What is Soup ? Classify soup with suitable example for each.
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What are the duties and responsibilities of Chef Larder ? (6+6)
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Draw and label the structure of egg. Briefly explain its uses in Larder.
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Define stock. What precautions should be taken while preparing stocks ? (6+6)
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Give classification of vegetables. What is the effect of heat on vegetables ?
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Explain in brief the process of making cheese. (6+6)
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Define sauce. Give the importance of sauce in food preparation with some
suitable examples.
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Draw the kitchen organization chart of a large hotel. What are the duties and
responsibilities of the Executive Chef ? (6+6)
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What points should be kept in mind while planning a menu ?
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Give the recipe for preparing 5 litres of fish stock. (6+6)
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Name the mother sauces and give 3 derivatives of each along with the
ingredients.
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Name six National soups with their country of origin. (6+6)
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Discuss the attitude and behaviour required in a professional kitchen.
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What points should be kept in mind while caring of kitchen equipments ? (6+6)



