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SECTION-A 10x2=20

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

i Define the term molecular gastronomy.
2. How are fats affected by cooking ?

3. Expand C.D.P.

4. Define the term texture.

5. What is simmering ? -

6. List the section of kitchen department.
8 Name any fwo examples of pulses.

8. Define the term vegetable.

9. Name any two types of Roux.

10. Define the term Soup.

SECTION-B 5x6=30

Note :— (i) Answer ANY FIVE questions.

(i) Each question carries SIX marks.
11. Classify National cuisine.
12. Describe the role of salt in cookery.
13. How are carbohydrates affected by cooking ?
14. Draw the kitchen organisation chart.
15. How are chickens classified ?
16. Explain the parts of salad.
17. Broadly classify the kitchen equipments.

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