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(i) FH Y9 31Har 8, 519 7 8 fas-87 i & o7 7 |

Question No. 1 is compulsory, answer any FIVE questions from the remaining.
(ii) IIP Y77 & GH1 97T H1 FHHEIR TH GrY &7 Hord |

Solve all parts of a question consecutively together.
(iii) F4% F97 B 79 78 8 IREY Fiford |

Start each question on fresh page.
(iv) 1 ST9137T 7 37 517 #1 R 7 37351 37are & T 8 |
Only English version is valid in case of difference in both the languages.

TSl & TRt § 3Tueh! o AT @ 7
What do you understand by the term Fish Fillet ?

forl am wEgidia siE-gfeai & am forg |

Write down any four names of Continental Herbs.

31ve Wiied 999 g8 foh W@ STd1 &1 €41 TEAT |fay ?

Which important points we should remember, while purchasing eggs ?

T TR | ST A @ 7
What do you understand by the term ‘Puff Pastry’ ?

FETE AT 1 R @ e Rt &1 avi |

Write down any two major responsibilities of Halwai Section. (2x5)

(1of4) P.T.O.



HM103

22 4
(i)
3@

(i)

4. (1)

(i)

5. 40
(ii)
6. ()
(i)

(2 of 4) 1241
@ﬁ%ﬂéﬁ%hﬁﬂmﬁ%%—%ﬁﬂ%@ﬂﬁﬁ?

What are the points we should consider in our mind while planning a menu for
Five Star Hotel ?

T TR ¥ Fa et @ =1 % wrem & guise | aor 1 Q) faftri w1 A R |
With the help of a chart, show different methods of cookmg Write down about

two frying methods. (6+6)

Ter Gfg & 3179 ¥ e & 7 9l Het |iE 1 AW qasy ‘YT TG B TR
Y fafYy samu |

What do you understand by the term mother sauces ? Write down the names of
all mother sauce and also write down the recipe of ‘Bechamel sauce’.

o1 61 Treg & gy % iHm H gatey | gy § miAkm w1 e e @ 0 R @
FA=igr gy w1 AT fefay |

Classify the soups with the help of a chart. What is the importance of garnishing
in soups ? Name any two international soups. (6+6)

o Sy ¥ St 3T i S aTet farfiv Yot % Iu % a A ferd |
Write down about different types of equipments used in Bakery Business.

yoh sreEE # Iy § o T At red SR a E 2 =i

What are the different mgredlents being used in the business of Bakery business ?
Comment. (6+6)

%é@iﬁm(ﬁaqm@z)wﬁm%mwm%?

How does Kitchen department co-ordinates with store ?

mémmm%mﬁhn%mmm% ?mv%ﬁaaﬁ'a
(porerT) foma SrehTE i<l T @bl B 7

How egg can be used for preparation of various dishes ? How the quality of eggs
can be checked ? ; (6+6)

e sIaar 1 @ Ao Fil HEEqUl @ 7 FH1 9 § U 36 6 dnEsy |

Why cooking oil is important in hotel industry ? What is fat and also discuss its
sources.

fep=dl 3773 T WETE & AT SATSY Ud Teh—q) Tl H 91 S0 B, |
Write down name of any eight Indian spices and also discuss each with in one or
two lines. (6+6)
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Write short note on following : (any two)

A
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(i) %I
Stocks
(i) dg
Tandoor
(iii) 3 g P
Chef de Cuisine
(iv) @HR
Yeast
fem =t -
Match the following :
()  oifem
Poaching
(i) w=
Sponge
(i) e
Store
(iv)  ren-sm
Ala carte
v) =i
Cheese
(vi) gfEn
Corriander
(vi))  gdm
Supreme
(viii) ag%
Veloute
(ix) 3799 go=
Awadh Cuisine
x) =
Pastry
(xi)  HEWE
French Fries
(xii) @I
Paratha
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(6x2)

31Te] = few
Potato dish

T T TR
Type of Menu
wE

France

72 farr
Mutton Biryani
BIGIREES

Indian Bread

3

Eggs

s T8
Confectionery
&®

Cake

BlEN
Garnish
AT
Indent

ISR
Cheddar
HSeil ol he
Fish Cut

(1x12)
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