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SECTION A

Note :— () Answer ALL questions.
(ii) Each question carries TWO marks.

L Define the term TEXTURE.

2. Name any two celebrity chefs you have heard of.
3. Differentiate between simmering and steaming.

4. Name any two cuts of vegetables.

5. What is caviar ?

6. Explain the term ROUX.

y & Name any fwo sauces.

8. List any two sharpening tools.

9. Explain the term food cost control.

10. Define the term Dough make wup.

_ SECTION B
Note :— (i) Answer ANY FIVE questions.
(@i) Each question carries SIX marks.
11. Explain the role of salt in cooking.
12. Draw a chart detailing the methods of cooking.
13. How are vegetables classified ?
14. Draw and label cuts of Pork.

Max. Marks : 50
10x2=20

5x6=30

15. List any six international soups and their country of origin.
16. Define the term stock and explain different types of stocks.

17. Broadly classify kitchen equipments.
18. Explain the different types of flour.
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(Telugu Version)
Time : 3 Hours : Max. Marks : 50
SECTION-A 10x2=20
Sredde— (@) o) (S5%) o5 SSregrdaoes | &= o0 S0
(i) |58 S5 Bodh Sryen.

Texture & Q¥ Lotha.
(E538 HGoTSenSod chef en acﬁci. md(‘& BewsHEsn.
Simmering 80 steaming © 55:.ng §5:_5£54w SenHSn.
3 Bodk cuts of vegetables Gy iga‘fo SendH .
Caviar ©0 & 2»&?
Roux & 258008,
S‘Jéco“ TBodh savees G 'ida& BensHSw.
VBT Toh S w‘&) tools Coolly, "RTX 67y 8.
Food cost control & &laﬁaoiﬁo&
Dough make up & Q&L osoaw.

SECTION-B 5x6=30
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1.  Sowed® ady G, FESH dSboHw.
12.  Methods of cooking Gn&). chart H% 2S80Haw.
13. Vegetables & 5635’80535&.
14. Pork &oi) werisned A2 H00H o8 HEH B SHEw.
15. 93 6 (o woSTdW Kol SO &8 T¥Sve B (eatose.
16. Stock Q Vloshan Hban JE Tzre Stock £ 285808 Sw.
17.  Kitchen equipments & 5?5&0&:53:.
18. Qa& &sro flour o D580 Sw.
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