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\ - SECTION A

Note :— (@) Answer ALL questions.
(i) Each question carries TWO marks.
What is Roasting ?
What is Sauteing ?
List out the various sections of the kitchen.
Define the term “Texture”.
List Do’s of personel hygiene.
Define the term vegetables.
List out the cereals names.
Draw the structure of an egg and its parts.
What is Roux ?
10. Write the Tomato Soup garnishes and accompaniments.
SECTION B
Note :— () Answer ANY FIVE questions.

(ii) Each question carries SIX marks.
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11. Explain the history and evolution of cookery.

12. Describe the role of thickening agents in cookery.
13. What are various methods of cooking ?

14. How are vegetables classified ?

15. Explain Boiling and Baking.

16. Draw the chart of detailing in methods of cookery.
17. List the job responsibilities of an Executive Chef.
18. Broadly classify the kitchen equipments.
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