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BHC 2B 02—FOOD AND BEVERAGE PRODUCTION
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: Two Hours and a Half
Section A
Answer the following questions 2 marks each.

What do you mean by cooking ?

What is Firm and Close texture in cooking ?

What do you mean by Coating ?

Who is a Sous Chef ?

What is a traditional Brigade system in Kitchen ?
What is Bulb ?

What is a Stock ?

What is Mirepoix ?

Explain the structure of the Sauce ?

What is Degrees of Doneness

What is the composition butter ?

What is Static Menu ?

What is Poaching ?

What do you mean by Thickening Agent ?

Explain Conching.
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