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INSTRUCTIONS:

1. The question paper contains 7 questions each of 12 marks and total 84 marks.

2. Candidates may attempt any 5 questions maximum of 60 marks.

3. The missing data, if any, may be assumed suitably.

4. Before attempting the question paper, be sure that you have got the correct question paper.

5. Tables/Data hand book/Graph paper etc. to be supplied to the candidates in the examination hall.

1(a) Define Garde Manger.
1(b) Draw a neat layout of a garde manger section in a five star hotel.
1(c) What are the bases for yield test calculation and portioning of food in a hotel?

2(a) Define garnish.
2(b) Discuss the role of garnishes in serving foods.
2(c) Give garnishes for any two hors d’oeuvres, soups and desserts.

3(a) What is the origin of salad?
3(b) What are the components of salad?
3(c) How do we classify salad? Name them.

4(a) Define cookies.
4(b) What is hot water paste? Explain how is it different from short crust paste?
4(c) Differentiate between batter type, foam type and rolled type cookies.

5(a) Why a sandwich is called so?
5(b) Why are wraps so popular in public eating place?
.5(c) Discuss the historical evolution of burger.

6(a) Can fast food be termed as a cuisine?
6(b) What is smorgasbord? How important is it in Scandinavian cuisine?
.6(c) Write the steps involved in rechauffe cooking in a commercial setup.
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7(a) Define Mexican cuisine.
.7(b) What are the basic elements of Mexican cuisine?
.7(c) Write about the Spanish contribution to the Mexican cuisine.

(2]
(4]
(6]

(2]
(4]
(6]

(2]
(4]
(6]

(2]
(4]
(6]

(2]
[4]
(6]

(2]
[4]
(6]

(2]
[4]
(6]



