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Q.1

(A) Sate True or False:
a) Milk can be stored between 5-30 degree Celsius.
b) Bacon and ham can be obtained from especially feeded pork.
¢) Storing of food plays an important role in to maintain the quality.
d) Ifgills of fish is red means fish is fresh.

e) Meat obtained from Fish and chicken can be categorized in red meat.

05

(B) Match the Following:
a) Fillet 1) Egg Preparation for breakfast.
b) Chowder 2) A cut of Fish
¢) Hollandaise 3) A type of clear thin soup
d) Omelet 4) Warm Sauce
e) Royale 5) Type of Soup

05

Q.2

Attempt any four (Short Questions)

12

(1) Write down the name of cooking method used to cook fish.

(2) Write the 5 breakfast dishes name.

(3) Write the points to be considered while purchasing fish.

(4) Define Soup. Draw the chart showing types of it.

(5) What do you understand by thickening agent, explain with example.

Q23

Attempt any two

08

(1) Define Stock. Explain types of it.

(2) Write down the difference between Thin and thick soup.

(3) Write down the name of 5 derivatives of Brown sauce..

Q4

(A)Define Sauce and draw the chart showing types of sauce. Compulsory

05

(B) Write down the points to be considered while preparing sauce.

05

OR

(B) Write down the precaution to be taken.while preparing stock.




