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IìOURTH SEMESTER (CBCSS_UG) DEGREF EXAMINATION, APRII, 2022

HoteÌ Managernent and Culinary Arts

BI{C 4B O5-QUANTITY COOKING

. (2019 Adrnission onwards)

llime : Two Ifours Maximum : 60 Malks

. Section A
Attswer qt Jeast eight ques(.ions.
Daclt qùestion carrics 2 ntarh.s.
All questions can bc attencled.

Ouerall Ceiling 1"6.

1. Define Menu planning.

2. What is rneant by storage ?

3. Dr'fint'Flying.

4. List any two thick soùþs.

5. Dcfinc A'la Carte.

6. Wrat is ¡neant by steaming ? '.

7. Dcfinc thc tcrrrr plat du ìour.

8. Dcfinc poaching.

9. \{h at is mcalt by grilling ?

10. Define vield fùel portion.

11. Dxpand HACCP.

12. Mention any two factors that affect storage stability offood.
I (8x2=16marks)

Seclion B

.Ansuer at least forut: questions.
Etich question carries 6 .rnarJzs.

. AII questíons cant be atlended.
Querall Ceiling 24:

13. Bricf about Tablc d' hútc .

'I 
4 . Wbal arc thc uses of mciru card ?

15. Write the rncthods of mic¡owave cooking.
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16. Bricf about continental rneals.

L7. Explain about cornpound salads.

Section C

Answer any two questions.
Eaclt question carries "1,0 marles.

18. Write the sequences of courses in a menu. Explain them.

19. Elaborate the use ofprocessed and convenience foods.

20. What are the different methods of cooking ? trxplain.

27. Give an elaborate note on review offood standards.

(4x6= 24malks)

(2 x L0 = 20 marks)
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