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   CO BL 
Q.1(a) Draw the kitchen layout of a main hotel kitchen. [2] 1 1 
Q.1(b) List the various factors considered while planning a kitchen layout. [3] 1 1 

     
     

Q.2(a) Draw the basic layout of receiving area of a hotel. [2] 1 1 
Q.2(b) Describe the various sections of a five-star hotel kitchen. [3] 1 2 

     
     

Q.3(a) What do you understand by the term “Fond de Cuisine”? [2] 2 2 
Q.3(b) Explain the components of stock and list the precautions to be kept in mind for 

preparing a good stock. 
[3] 2 2 

     
     

Q.4(a) Explain the thickening agents used in sauce. [2] 2 2 
Q.4(b) Classify soup with examples. [3] 2 3 

     
     

Q.5(a) With the help of a neat labelled diagram, explain the parts of an egg. [2] 3 2 
Q.5(b) Give the uses of egg in cookery. [3] 3 5 
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