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SECTION-A 10x2=20

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

What is Cookery ?

How do you make Pav Bhaji Masala ?

List the different types of Gravies.

What are the different types of food colours used in catering industry ?

What are Croissants and Danish Pastry ?

Write the uses of Anti-Caking Agents.

Define the term Pastry.

Expand B.LS.

List out any four special equipments used for oriental cuisine.

What are the common equipments used for Italian cooking ?
SECTION-B -~ 5x6=30

— (1) Answer ANY FIVE questions.

(zz) Each question carries SIX marks.

Explain briefly about the Fruit Products Order, 1955.

Write the differences between Hyderabadi and Andhra Cuisine

Describe about the introduction of Indian Food.

Explain about the Oriental Cuisine,

What is Icing ? Write any four different Icings.

Write the procedure of making Puff Pastry and name three dishes made

with Puff Pastry. '

Explain the different types of food spoilage by microorganisms.

Describe the common equipments used for French cooking,
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