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Section Â

Anstaer atleast eight que.sliot'ts.

Eaclt queslion can'ies 2 marlzs.

AII qttestiotts cant be allended.

Ouerall ceiling 16.

1. Dcfure S¡rices.

2. Ifefin c the following:

i) }IAM.

ii) Bacon.

3. What is Mobilc Catcriug ?

4. Wl:at is meanl, by Indian Masaias ?

5. I)efine Confcctionery.

6. List any two Indian Spices.

7. Definc Quantity Equipmont.

8. Write any two unique ingrcdie.r.tts used iu Spanish còohing.

9. What is Galantine ?

10. Defrne Sholt Orust.

11. Mention any trvo ingredients used in Brcad.

12. Dr:{irtc Garnish.

(8 x 2 = 16 ruarks)
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Section B

Answer atleasl fow,- que.stions.

Each question carries 6 marhs.

All questiorls can be attended.

Ouerall ceiling 24.

13. Describe thc uses of Thickening Agents.

1-1. Brief-modern developmcnts in EquipmentManufacturing.

15. List out the criteria in Planning a menu for Hospitals.

16. Write the different spr:eads for Sandwiches.

L7 . Write a shorl; note on Simpìe Yeast Bread.

Section C

Answer q,n/ two questiotts.

Eøclt question carries'J.A marl¿s.

18. Write a detailed note on Mexican Cuisines.

19. Give a brief note on the Concept of l\{asalas.

20. Explain the quantities and portions for Bulk Production with an examplc.

2t. Explain the principlcs of Bread Making.
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