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1. Draw the model of staff organization of a large kitchen and describe
the duties of Chef Tournant. 4+2=6
TF 92 W F FHO G761 % Faw T (kitchen staff organization) TET T
Y% T & gyt saRe |

R T T A

2. (a) List the points to judge the quality of fish. What precautions will
you take to store fish 7 Zéx 2=5

Baad o s bt s o A A

(b) List the factors to be considered in the care and use of salad
greens. "

(¢) What is the function of salad dressing ?

@) 37 vl @ g Ry e qeg § T weel @t U S e & |
TS UEiRd F@ 9T Y w1 gEufE st ?

(@) ® R H @I q9 ST F @F < A I) S g TR |
(M  weR S W o wE g 2

8. (a) How do religious beliefs and food habits of an individual affect
meal planning ? Support with examples.

(b) What is food poisoning ? Define food.

2 (¢) List various sources of food contamination.

(®) fd afs & affs fvem oo @n & e R THR SRR ENE #
yfea &a € 7 SRl dffd 99T |

(@) @ faurkar & 8 2 @R & ufoa fafae |
@M Ao @ gfid w9 g fafie wid @ P e |

4. (a) How will you process milk to produce milk powder from it ?
Explain briefly. 5

(b) Give name, temperature and method of storage for three different
food items to be stored in dry storage. 6

(¢) Give recipe of two Indian preserved foods prepared using
vegetables. 4

170 2




mw m T

BN
EE T

M m wm o e
= F_FE |
* BE °F

B | /

2 .mm mm

%)
®)
(m

N




