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1) All questions are COMPULSORY
2) Figures to the RIGHT indicate FULL marks.
3) Answers to both the sections should be written in the SAME answer booklet.

SECTION -1
Q.1) Explain any Six culinary terms: (1 Mark X 6 = 06)
1)  Quiche 5)  Piquant
2) Meringue 6)  Crepes
3) Tripe 7)  Baba
4) Dashi 8)  Frizzling
Q.2) Attempt any Three of the following : (4Marks X 3 =12)

a) Write any eight functions of larder department.
b) Give the composition of the following hors d’oeuvres:
i) Oeuf Mayonnaise i1) asparagus with Hollandaise
iii) Salad Russe iv) Smoked Salmon
¢) State any four selection criteria to be considered while purchasing pork.
d) List and expiain any two popular ice-Creamdesserts.
e) Explain the following steps in bread making:
i) Mixing ii) Punching 111) Rounding iv) Scaling

Q.3) Attempt any Three of the following : (4Marks X 3 = 12)

a) Draw and label the cuts of beef. Give their approximate weight and suitable method of
cooking.

b) Describe the following forcemeats:
i) Country style. ii) Mousseline style.

¢) Define Aspic. Explain three functions of aspic.

d) Describe the following cake mixing methods:
i)} Sugar water method. ii) Boiling method.

SECTION - 11
Q.4) Attempt any Six of the following: (1 Mark X 6 =06)

a) Explain the term Antipasto.
b) Give two examples of bruschetta.

¢) Steak prepared from the tail of the beef fillet is . (choose the correct answer)

1) Fillet mignon i1) T-bone steak iii) Tournedos steak  iv) Chateaubriand steak
d) is the only steak that is served raw. (choose the correct answer)

i) Entrecote steak it) Tartare steak iii) Minute steak  iv) Chateaubriand steak

e) List two flavouring ingredients used in bakery.
f)  Give two guidelines to be followed while using milk and milk products.
g) Give two examples of Molded cookies.




h) Rock bun is an example of method of cookie making. (choose the correct answer)

1) Dropped ii) Bagged 1i1) Sheet iv) Ice- box
Q.5) Attempt any Three of the following : (4Marks X 3 =12)
a) Give two causes for the following cake faults:
1) Poor volume i1) Poor flavour
ii1) Crumbly texture 1v) Soggy crust

b) State any eight responsibilities of Chef Garde Manger.
¢) Discuss the effects of dry heat on meat.
d) State any two points of differentiation between Mousse and Mousseline.

Q.6) Attempt any Three of the following : ( 4Marks X 3 = 12)
a) Describe the dry method of curing meats used in larder.
b) What is Casing in sausage making?
¢) State four functions of sugar in bakery.
d) Explain the following puddings:
i) Baked ii) Cream




