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SECTION A

Note :— (i) Answer ALL questions.

(@) Each question carries TWO marks.

1. Define the term Cooking.

2. What is Haute Cuisine ? :

3. List any fwo do’s of Personal Hygiene.
4, Write any four Small Tools.

3. What is the meaning of Rechauffe ?

6. What are the ingredients of Lambstock ?
7. What are cold soups ?

Max. Marks : 50
10x2=20

8. Explain the role of shortening agent used in Pastry making.

< Name any fwo tools used for sharpening.
10. Define the term Vegetables.
SECTION B

Note :— (i) Answer ANY FIVE questions.

(21) Each question carries SIX marks.
11. Classify national cuisine.
12. List the responsibilities of an Executive Chef.
13. Broadly classify Kitchen Equipments.
14. List any five mother sauces.

5x6=30

15. List any six international soups and their country of origin.

16. Draw and label cuts of BEEF.
17. Explain :

(@) Rye Breads

() Danish Pastry.

18. What are the different types of Pie fillings ? Explain it.
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