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Q1 (a) What is the difference between a boudin blanc and boudin noir? [2] 
 (b) Mention about various sausage casings and explain any one in brief. [3] 
    
Q2 (a) Name four French cheese that have acquired an AOC. [2] 
 (b) Describe the impact of the geographical location of France on its cuisine. [3] 
    
Q3 (a) Write short notes on:i) Ravioli ii) Tiramisu [2] 
 (b) Name at least six stuffed fresh pasta and explain? [3] 
    
Q4 (a) Define a sausage and its components. [2] 
 (b) Name at least three varieties of rice that are used for making risotto. [3] 
    
Q5 (a) What is the difference between country –style and gratin forcemeat? [2] 
 (b) What is chaud-froid? Explain its classification [3] 
    
Q6 (a) What do you understand by AOC? [2] 
 (b) Write an essay on French cuisine with reference to geographical location, culture and 

eating habits. 
[3] 
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