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PART - A
Note : Attempt all questions.

1.  Match the following: 1x5=5
(a) Mise-en-place (1)  Wiritten document
(b) Chef de cuisine (i)  Grddling
(¢) Broiling (i) Putting everything in its place
(d) Recipe iv)  Rice strainer
(e) Colander (v)  Executive chef

2.  Define the terms: 1x5=5

(1)  Beurre maine
(i) Consomme'
(i) Tartlet
(iv) Ballotine
(v)  Sausages
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PART - B

3. Attempt any four questions: 5x4=20

(a) Enlist the various duties & responsibilities of " Le chef
garde manger".

(b) What are the points to be considered while planning
a menu for college hostel?

(¢) '"International Cuisines have good impact on cookery."
Justify this statement with suitable examples.

(d) Kitchen planning and layout plays a key role for catering
establishments. Explain .

(e) Explain the duties & responsibilities of "Chef de cuisine".

PART - C

4.  Attempt any three : 4x3=12

(a) Explain the different layouts for kitchen?

(b) What is Cost Control? What are the different measures
to control the cost in the Food Production department?

(c) While purchasing goods for a Catering establishment
selection of supplier plays vital role. What the different
criteria for selecting a supplier?

(d) What are the various requirements for proper functioning
of receiving area.

S.  Attempt any two : 4x2=8

(a) What is standard recipe? Draw its format.

(b) "Auguste Escoffier invented partie system for smooth
operation of the Kitchen Department," justify the
statement with suitable examples.

(c) What are the specialties of Italian Cuisine? Enlist the
various cooking styles which made their cuisine more
effective & efficient.
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