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Design an Italian kitchen attached with a restaurant of 75 covers. (Use graph
paper).

Differentiate between Parallel back to back and U pattern of layout for
workstation.
Describe the factors which are considered before kitchen designing.

Describe the golden rules for preparing a good stock.
Discuss the mother sauces.

Distinguish between broth and consommé soups.
Assess the characteristics of thick soups.

Discuss the methods of determining the freshness of eggs.
Classify eggs based on farm & feed and explain.
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