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Q1 (a) What is Poisson and Farineaux? Briefly explain with menu examples. [2] 
 (b) Classify menu based on pricing and explain with example. [3] 
    
    
Q2 (a) Differentiate between low calorie diet and very low-calorie diet. [2] 
 (b) Explain the principles of Menu Planning. [3] 
    
    
Q3 (a) Briefly explain the popular dishes of Bengali cuisine: Shorshe bata ilish, Macher paturi, 

Aloo posto, Kasha mangsho 
[2] 

 (b) Discuss the features of Kashmiri Cuisine. [3] 
    
    
Q4 (a) Describe the cooking techniques: Baghar, Dhungar, Dum dena, Ghee durust karna [2] 
 (b) Describe the special ingredients used in Awadhi cuisine. [3] 
    
    
Q5 (a) What are white mould (surface ripened) cheese and blue cheese? [2] 
 (b) List the types of milk and explain. [3] 
    
    
Q6 (a) What are emulsions? Explain in the context of cookery.  [2] 
 (b) Describe the cheese making process. [3] 
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