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Q.1(a) Compare the organizational structure of Modern and Classical kitchen brigade.  [5] 
Q.1(b) Describe the duties and responsibilities of Chef de cuisine.  [5] 

   
   

Q.2(a) Describe the following equipment-   
Planetary mixer, wet grinder, potato peeler, dough sheeter, bone saw machine  

[5] 

Q.2(b) Classify kitchen equipment based on sequence of operation in kitchen and explain cooking appliances.  [5] 
   
   

Q.3(a) Differentiate between cereals and pulses, and briefly describe the commonly used cereals.  [5] 
Q.3(b) Classify vegetables and explain.  [5] 

   
   

Q.4(a) Assess the following:  
1) approaches to deep fat frying  
2) coatings for deep fat frying 

[5] 

Q.4(b) Describe the combination heat cooking methods.  [5] 
   
   

Q.5(a) Contrast the functions of following ingredients in bread making:  
Flour, yeast, salt, water 

[5] 

Q.5(b) Classify flour and explain them.  [5] 
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