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(ENGLISH)
[TiME ALLOWED — 3 Hours]

(MaRrgs — 100)

BASIC FOOD PRODUCTION, FOOD AND BEVERAGES SERVICE

(STEWARD) (THEORY-I)

Instructions.— (1) All question are compulsory.

(2) Figures to the right indicate full marks.
(3) Assume suitable additional data if required.

(4) Draw the necessary diagram if required.

1. (A) Fill in the blanks (any five) :—

(i) The process of cooking food directly on hot fire is called .........

(z1) Sauces used for salads are called ................. .

(iii) Wafers are prepared by ..................... method.

(vi) The English Breakfast includes ................. .

(B) State true or false (any five) :—

(i) Cooking adds more nutritive values to food.
(ii) The foundation ingredients must only be a liquid.

(ii1) Oil is not required for preparation of food using steam.

(iv) Food service Industry is different from catering Industry.

(v) Potage is the first course of french classical menu.

(vt) Table d’hote menu is a fixed menu.

(C) Answer in one sentence (any five) :—

(1) White Gravy
(i) Breakfast

(iiz) Perishable Foods
(iv) Crockery

(v) Banquet

(vi) Side Board.

(D) Write the size of following (any five) :—

(i) Quarter Plate
(i1) High Ball

(iii) Soup Cup

(iv) Full Plate

(v) Restaurant Chair
(vi) Coffee Cup.
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2. Answer any two of the following :— 16
(a) Draw an Organisational structure of classical kitchen Brigade.
(b) Classify soups giving one example each.
(c) List the advantages and disadvantages of Microwave cooking.

(d) Write standard recipe for one liter of Brown Stock.

3. Answer any two of the following — 16
(a) Differentiate between poaching and shallow frying.
(b) Write the recipe of White Sauce.
(c) Write a note on Afternoon Breakfast Cover.

(d) Differentiate between Simple Salad and Compound Salad.

4. Answer any two of the following — 16
(a) Draw the diagram of Tea Spoon and Beer Goblet.

(b) Write a note on importance of relationship of waiter with other

department.
(c) Write a note on Restaurant accompaniment.
(d) Give the importance of Waiter cloths.
5. Write short notes (any four) :— 16
(a) American Breakfast
(6) Roux
(c) Ala Carte
(d) Self Service
(e) Mise-en-Place.
6. Write the job descriptions of the following personnels (any two) :— 16
(a) Waiter
(b) Restaurant Manager
(¢) Room Service Waiter

(d) Banquet Manager.




