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 Instructions – (1) All Questions are Compulsory.

 (2) Answer each next main Question on a new page.

 (3) Illustrate your answers with neat sketches wherever 
necessary.

 (4) Figures to the right indicate full marks.

 (5) Mobile Phone, Pager and any other Electronic 
Communication devices are not permissible in 
Examination Hall.

Marks

1.  Attempt any FIVE of the following: 10

a) Write down the importance of the following :

 a) Chef Coat.

 b) Chef Scarf

b) Name two tenderizing agents used in Indian cooking.

c) List four egg preparations.

d) Define conduction with an example.

e) State two objectives of cooking food.

f) Write the textures of good quality cake and bread.

g) Write down the uses of leavening agents. 

2.  Attempt any THREE of the following: 12

a) Name four examples of pulses used in cooking..

b) Draw a neat diagram of all purpose knife and label it.

c) Differentiate between Baking and Boiling.

d) List four duties and responsibility of the Executive Chef. 
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3.  Attempt any TWO of the following: 12

a) Explain the following terms : (any four)

 (i) Basundi

 (ii) Bombayduck

 (iii) Dhansak

 (iv) Dum

 (v) Halwa

 (vi) Gaujas

b) Describe six techniques of combining and mixing in  
preparation of food.

c) Write a short notes on :

 (i) Sweetening agents.

 (ii) Fats and Oil

d) Differentiate between grilling and salamander.

4.  Attempt any THREE of the following: 12

a) Discuss the basic rules for Deep frying.

b) State the use of tendering and colouring agents in cooking.

c) List and state the uses of four Rice by-product.

d) Draw and explain four cuts of potatoes.

e) Write down two examples of the following.

 (i) Souring agent

 (ii) Condiments

 (iii) Binding agents.

 (iv) Essences
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5.  Attempt any TWO of the following: 12

a) Explain the importance of maintaining Kitchen hygiene and  
Food hygiene.

b) Write down the types of and uses of thickening agents.

c) Classify fruits with two examples each. 

6.  Attempt any TWO of the following. 12

a) Explain the following terms :

 (i) Abats

 (ii) Canape

 (iii) Espagnole

 (iv) Baba

 (v) Boullian

 (vi) Junket

b) Write down the precautions, advantages and disadvantages of 
Electricity used in cooking.

c) (i) Illustrate the following cuts of vegetables with the help  
 of diagram and state two uses of each 

  (1) Baton  

  (2) Jullienes.

 ii) Differentiate between flavoring and seasonings  
 (three points each)




