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FOOD PRODUCTION -1

% Total No. of Questions : 18
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(English Version)
Time : 3 Hours Max. Marks : 50
SECTION - A (10x2=20)

Note: (i) Answer ALL the following questions.
(i) Each quggtion carries TWO ".‘?_[.‘.‘.%-

Define the Term Roux.

Write about the Pulses..

Give two examples of Root Vegetables.

Name any two Heavy Equipments.

List any two responsibilities of Executive Chef.
Explain about shallow frying.

What is convection ? g%

Define the term Molecular Gastronomy.
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Name any two uses of salt.
Write the other name for veloute sauce.
SECTION-B .E"EE@ :

Note: (i) Answer ANY FIVE questions.
(i) Each question carries SIX marks.

e
e

% 11. List any six International Soups and their country of origin.

1 12. Write down the Recipe for Bechmel sauce.

13. Explain the precautions while selection of fish.

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

15. Describe the responsibilities of Sous Chef.

16. Draw and explain methods of cooking.

17. Discuss the importance of Flavourings and seasonings in cookery.

18. Classify National cuisines. gﬁ
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Time : 3 Hours Max. Marks : 50

SECTION - A (10x2=20)

XPes 1 (i) o) BHODH SErEES0es Eoios.
(i) S ©H Towss 53 e0.
Roux 3 d&gdotosw.
Pulses 9 K70y @roiosw.

Root Vegetables c320%); Soct &osrdeaodo 39)5500.
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TP Bots grd HBETY WK 870w
Executive chef c308); 2@ JFT° oty w80k,
Shallow frying & #5370y 25000k,
Convection @oe) D03 ? g E!
Molecular Gastronomy O 28500,
TG Doy, EBATITOR JPT TodoedD HEY, 8050,
Veloute sauce § $08°% 2& @raXuso.
SECTION - B (5x6=30)
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BRoes 1 () DT 050 (HHOH SHPEHHoes EranGm.
(i) B HH a0 BT

11. O35 e56H ©o8THON JrHeo B0000 7% Aoy, BFve S DERS®.
12. Bechmel Sauce c3o%), B0 @O0

13. D5 JoHES” SRS HoNS e iioto JSBoBDBwL.

14. 335 SOHEIBS” DADDOVHD S000K0 DOKHETED T3 G Bom.

15. Sous Chef o), ereigBhons HEY,Bow.

16. ot sy, Sggoniss A D300, TER

17. 5586° Grioen 358050 DEYOO T, 755005 BBYOSHD.

18. 2 SotrsTods $HEVowHL.
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