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Section A
Answer the following (any three) 30)
1. Define Nouvelle Cuisine. Q
2. Define Soups.
3. Explain different egg preparations.
4. Explain different methods cooking.
5. Discuss French cuisine in Detail. &\
tion >
Answer the following (any fo (20)
1. Classificati vege
2. Functiops ic
3. eral rules for frying?
4.
5. ipe of Béchamel Sauces in order.
e nutritive values of an egg?
Section C
A. MCQ (2x5) (10)
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1. Madallion is cut of

a. Lamb
b. Beef
2. Minestrone is originated from
a. Scotland
b. Spain

3. Tarter is a derivative of
a. Veloute
b. Hollandaise

4. Arborio is a one type of
a. Rice
b. Cereal

5. Puffis an example of

Sauce.

a. Choux Pastry
b. Danish Pastry

B Type Fire
Court Bullion

N

I

B. Match the Following (2x5)
. Man Hatten calm ch de&

N
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Q getables
c. Flaky Pastry
Q . Short Pastry

c. Fish

d. Pork

c. Brazil

d. Italy

c. Tomato

d. ise

[oN

Panch Poran
u.S.

Gas

Brown Sauce
Belly Cut

(10)



