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FOOD PRODUCTION _ I
PaPer - I

@nglish Version)

Max. Marks : 50

SECTION - A
LL the lollowing questions
stion carries TWO marks.

(10x2=20)

Note :

1. Define the Term Roux.

2. Write about the Pulses.

3. Give two examples of Root Vegetables.

4. Name any two HeavY EquiPments.

5. List any tlvo responsibilities of Executive Chef.

6. Explain about shallow frying'

7. What is convection ? Effi
8. Define the term Molecular Gastronomy.

9. Name any two uses of salt.

10. Write the other name Ior veloute sauce.

SECTION - B

Note : (i) Answer ANY FIVE questions'

l*0. Each question carries SIX marks.

11. List any six lnternational Soups and their country oI origin'

12. Write down the Recipe for Bechmel sauce.

13. Explain the precautions while selection ol fish'

14. List the do's and dont's in Personal Hygiene.

15. Describe the responsibilities of Sous Chef.

16. Draw and explain melhods of cooking.

17. Discuss the importance o{ Flavourings and seasonings in cookery'

18. Classify National cuisines

(i) Answer A
(ii) Each que
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1306
(Telugu Version)

Time : 3 Hours

SECTION - A
iuo,55q: : (i) erpp $61o5: 55o"Q.55:oo 5ro[.:5r.

(ii) p& $615: Oo61 5:tic6er:.

t. Roux C Sd5,)o5o5::.

2. Pulses S A'IOJ tr-oI:Js!.

3. Root Vegetables o}.:51, Bodc do"36eao;L: qfu;lo.

4. SAr"aodJ E€ roso"o 5or: be6;i:r:).

5. Executive chef o3::51, a:"{56o5: 5pa" aom }S6f:s::.
6. Shallow frying S ,{r03 35Oc5J5!.

7. Convection e,"d Sfrd ? Effi
8. Molecular Gastronomy S Sds$oiJir:.

9. $$ o::;s1, 45ol:"n e5: Spo" oodoeJC l6-6fcs>.

10. Veloute sauce 3 5:8s ldi 6l'0I!5::.
SECTION - B

' 5.]!5:5er: : (i) sQo" ac5: ({po$ 5r:rry55rer: F'o$rs))
5rcb6el

1 1. 5Ar" eecrr e,b6g"5ol) Syixrbr Iooo:tu =e3 
o1>51, 6a-er los: b8d$5),

12. Bechmel Sauce o3:c56 6i:5f prcxrrrr:.

13. 3J Jobgd e3bcSbofu5 zs1S{er{r: S5oo6*1):.

14. 5S/(5 rO5Jr3J6d 3o55sb5$;1lOo5;3o$Eyd) re3$ 36-1tu5!.

15. Sous Chef ol::51, a"655obc 16{65:}o.

16. 5oer oL::51, S{6:oxo Ab Ssoosrbrr. Effi
17- 556d 66:eu s:oo;6c 3c5r3er O::si, @fr+5otu 5O.;o5:5::.

18. E"&ox) 5oeJs"etu SPsoosrs!

Max. Marks : 50

(10x2=20)

(5x6=30)
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