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SECOND SEMESTER (CBCSS_UG) .DEGREE EXAMINÁ,TION
APRTL 2O2I

I{otel Managcrnent and Culinary Arts

BHC 2B O2*.FOOD AND BEVERAGE PRODUCTION

Time : Two Hours and a Half Maximum : 80 Mar'l<s

Section A

Ansuer at least teÍ quest¿ons,

Eorlt qttcslion eorrias 3 narhs.
All questiotts can be attend.ed. '

Ouerall Ceiling 30.

1. What is Bouquet garni ?

2. What is lìraising ?

lì. What do you undcrstand by ßlan¡hing ?

4. What is Fungi ?

5. What is the use of Gelatin ?

6. Wlal. is IIACCP ?

7. What is Larding ?

8. What is Pastèurization ? ., .

9. What is Roasting ?

10. Whal is Roux ?

11. What is Shortening ? ì 
'

I2. What is Thickening Ageni, ?

13. Whois Chef departie?... .. ., '. .t.,,.,

14. Wliaiis Game ! :. :. ¡.... ,' .- '

.. . I .. 
. .. L..t. :. ..:.. ..

15. Wliat is mortar and pestle ? - .: 'j 
:

(10x3=30marks)
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Sectiori B (Shoiú Answcr Type)

Answer et \east five questiorts.

Eãch ques¿¿otl carries ß mørJ¿s.

AII qu.estiorts can. be altettded.
' Ouerall Ceiling 30.

16. Neatly draw cuts ofbeef and illusilate. .

17. Explain Chocolate tempering step by step,

18. Writc anyfiue delivatives ofHollandise sauce with its ingredients.

1.9. Write down the procedure preparing stocks.

20. Explain effects ofheat on Vegetables.

21. Ellist duties and r-csponsibilities ofChefde partie.

22. Explaiir Brr-,ilirrg.

2Íì. Explain Chcmical Lcavcncrs.

. . (5 x 6 =.30marks)

Section C

Answer any two queslion.

Eøclt que stion. carrie s 70 tnarhs.

24. Explain the points to be consiàòr'ed while planning a restaurant menu.

25. Ctassify the Cheese according to Ripening and Explain the process of manufacturing.

26. How do you Èelect an Egg. Explain thc uscs ofeggs in cookery.

27. Classify Butter. Explain the mauufacturing-of¿¡eâmery- butter.

' (2 x 10 = 20 marl<s)
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