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Time : Two Hours Maximum : 60 Marks

Section A

Answer atleast eight questions.

Each question carries 2 marks. .. o PUSE
All questions can be attended. -
QOuverall ce.i_l.i:_i,_g 16. iR

1. Define Spices.
2. Define the following :
D OHAM.

11) Bacon.

3. What is Mobﬂo Cdtu ing ?

4. _tht 1s meant by Indian Macsalas 7

>

.Deﬁne Cq_nfegtloncry. "'_::: i S

6. Listany tonndaan Spices. o

7. Define Quantlty Eqmpmcnt

8. Write any LWO umque ingredients used in Spanish cookmg
9. What is Galantine ? |

10. Define Short Crust.

11. Mention any two ingredu ntsused in Bread.
12. Define Gafnish.
(8 x 2 = 16 marks)
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Section B

Answer alleast four questions.

Each question carries 6 marks.

All questions can be altended.
Overall ceiling 24.

Describe the uses of Thickening Agents.

Brief-modern developments in Equipment Manufacturing.
List out the criteria in Planning a menu for Hospitals.
Write the different spreads for Sandwiches.

Write a short note on Simple Yeast Bread.

Section C

Answer any two questions.
Each question carries 10 marks.

Write a detailed note on Mexican Cuisines.

Give a brief note on the Concept of Masalas.

Explain the quantities and portions for Bulk Production with an example.

Explain the principles of Bread Making.

175615

175615

C 21537

(4 x 6 = 24 marks)

(2 x 10 = 20 marks)



