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POST GRADUATE DIPLOMA IN HOTEL 
OPERATIONS (PGDHO) 

Term-End Examination 

fir17.74 	June, 2018 

MHY-041 : FOOD AND BEVERAGE PRODUCTION 

Time : 3 hours 	 Maximum Marks : 100 

Note : Attempt any five questions. 

1. Draw the kitchen organisation chart of a large 
hotel and explain duties and responsibilities of 
an Executive Chef. 	 20 

OR 

Discuss the attitude and behaviour required in a 
professional kitchen. 

2. Explain any four of the following : 	4x5=20 

(a) Baking 

(b) Roasting 

(c) Broiling 

(d) Frying 

(e) Boiling 
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3. Explain the process of making butter. 	 20 

OR 

Describe the manufacturing process of cheese. 

4. List the various ingredients used in bakery, 
describing their roles and uses. 	 10+10=20 

5. Enumerate the points to be considered to 
maintain a healthy physical environment in the 
kitchen. 	 20 

OR 

Explain the importance of hygiene and sanitation 
for Food Handlers . 

6. Explain the step-by-step process of making 
brown gravy. 

OR 

Describe the various types of Indian breads. 

7. Describe mother sauces in brief. 	 20 

OR 

Classify Soups. Write names of five International 
Soups with their place of origin. 
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8. Explain with the help of a labelled diagram, the 
structure and composition of wheat. 	 20 

OR 

With the help of a labelled diagram, explain the 
structure and composition of an egg. List the use 
of egg in culinary preparations. 

9. What points would you consider while selecting 
vegetables ? 	 20 

10. Match the following columns : 

(a) Chef Saucier 

(b) Chef Potager 

(c) Chef Rotisseur 

(d) Chef Garde Manger 

(e) Chef Pojssonnier 

(f) Chef Patissier 

(g) Chef Tournant 

(h) Chef Communard 

(i) Chef de Petit Dejeuner 

(i) Chef Entremetier 

10x2=20 

Roast Cook 

Larder Cook 

Fish Cook 

Sauce Cook 

Soup Cook 

Relief Cook 

Staff Cook 

Breakfast Cook 

Pastry Cook 

Vegetable Cook 
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