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POST GRADUATE DIPLOMA IN
HOTEL OPERATION (PGDHO)
Term-End Examination
December, 2023
MHY-041 : FOOD AND BEVERAGE PRODUCTION

Time : 3 Hours Maximum Marks : 100

Note : Answer any five questions. All questions

carry equal marks.

1. Explain in brief about importance of hygiene for
food handlers. 20

2. Describe any five ingredients commonly used
in bakery with their respective roles. 20

3. Classify sauces with the help of a table. Write
two derivatives of each mother sauce. 20

4. Explain the importance and uses of stock in
western cuisine. 20

5. List different cooking methods. Explain any
four. 20

6. What points would you consider while selecting
vegetables ? 20
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Show the different cuts of lamb with the help of
neat and labelled diagram and give uses of each
cut. 20

Write down duties and responsibilities of
executive chef. 20

Classify fish with examples. List and explain
any three classical cuts of fish. 20

State whether the following statement are True

or False : 10x2=20

(1) Mayonnaise is a cold sauce.

(i1) Dressing is an important part of sandwich.

(i11) One chicken gives us two drumsticks.

(1v) French vinaigrette dressing has three
parts vinegar and one part oil.

(v) Storing device for knives i1s known as
exhaust hoods.

(vi) Red colored chopping board is used for
breads cutting.

(vi1) Cottage cheese 1s also known as hard
cheese.

(viil) The boneless flank of the fish is called as
fillet.

(ix) Barbecue sauce is a derivative of tomato
sauce.

(x) Vegetable cut into very fine dices is called
as cubes.
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