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Q1 (a) What is difference between Brie and Camembert? [2] 
 (b) What regions are included in eastern and north –eastern France and what famous 

commodities come from this regions. 
[3] 

    
    
Q2 (a) Explain-i) BAGUETTE  ii)RATATOUILLE [2] 
 (b) Describe some common deserts and pastries which are famous in france. [3] 
    
    
Q3 (a) Define the choud –froid and its uses. [2] 
 (b) Write down the step by step preparation of a terrine. [3] 
    
    
Q4 (a) What is difference between BOUDIN BLANC and BOUDIN NOIR. [2] 
 (b) Define the force meat and its compound. [3] 
    
    
Q5 (a) What role does geographical location of Liguria play in its cuisine?                                                         [2] 
 (b) Write down the menu traditional menu structure of Italy. [3] 
    
    
Q6 (a) Name at least four stuffed fresh pastas and explain. [2] 
 (b) What are the types of olive oil? Explain. [3] 
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