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POST GRADUATE DIPLOMA IN HOTEL
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Term-End Examination

December, 2018

MHY-041 : FOOD AND BEVERAGE PRODUCTION

Time : 3 hours Maximum marks : 100

Note : Attempt any five questions.

1.

Explain the various points a food handler needs 20
to keep in mind for maintaining good personal
hygiene.

What is the difference between accompaniments
and garnishes ? Explain some common Indian
Garnishes. 10+10=20

OR

Write the cuts of fish. What points would you
consider while selecting fish ?

Explain the duties and Responsibilities of “Chef 20
de cuisine”.

Describe signs of spoilage in canned and frozen 20
food.

OR
What are causes of food spoilage.
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5.  Describe mother sauces in detail. 20
OR
Explain various objectives of cooking.

6. What do you understand by the term of ‘Baker
Percentage’ ? Describe any five principles of

baking, 10+10=20
7.  Explain any four : 5x4=20
(@) Alacarte
(b) Puree
(¢) Hors d'oeuvres
(d) Julienne
(e) Meringue
8. Differentiate between sauces and gravies. Give
examples. 20
9.  Write short notes on any two : 10x2=20
(@) Microwave ’
(b) Ovens
(c) Salamander
10. (A) Match the following : 2x5=10
(a) Yeast (i) Paste of butter and
flour

(b) Saute (iiy Long strong pin
(¢} Roux (i) Special dish of the
day
(d) Skewer (iv) Raising Agent
() Plat. du (v) To cook a food in
jour pan with small
amount of fat
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(B) Fill in the blanks : 2x5=10
(@ . knife has holes in the
blade.

(b) Storing device for knives is known as

o is used as serving
counter as well as to keep the food
warm.

(d) Red coloured chopping board is used
tochop .

(e) White coloured chopping board is
used to chop .
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10. (A) TAfafed = fiaem wifs - 2x5=10
(a) @HR (A=) () HEEA iR e
Hl oE (IW)
(b) TSHk G qA (i) N Hee@ A
(Saute)
(c) <IN (Roux) (i) e =1 foem
> EL
(d) & (Skewer) (iv) TS i
(Raising
Agent)
) TR SR  (v) HE —da i
(Plat. du jour) R RCIE D IR
CEEACEIE]
(B) Taa vl =1 qfd wifew 2x5=10
() o WU (78) H B
AT
(b) - TF H el FE AT ITH H
FEd 2
(c) w1 e FP & WMY-
1y @ yere w1 T WA & fere s
frnsm g

(d) & THS-THE A & fag
A T & =i §1g w1 skue R
EicIEd .

€ % IHS-THS ®A & A
e T & =AY AS F A fowan
SicIkd
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free gatem § FEeT few (dstET=en.)

TH.TA.T5.-041

wata qlen
fedaw, 2018
msa-0d1 : WY AR T e AR

THY ¢ 3 0 - fi@ad oTF : 100

He: e uie gv & IW A

1.

@mweﬁaﬁﬁm—%@wmaﬁwﬁamm 20
mﬁaﬂamﬁmr@%%mmﬂﬁr@aﬁ
T e fafir fagedl Y =ren wifswl

e ) T E e @n w9 () AR

JYM TEET (Chef de cuisine) F wrt ok SaEfaEl 20

, ! TS SR |

i ¥ ey T @ iR fefiga (weM) EE Tl % 20
@ 2 ¥ Fadl o aoia wifs

sroan
T T % TUE e F HRO 18 2
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5. 9@ =Rl (mother sauces) F TR o wifw) 20

rerar
wrwfafy (HfehT) & voE Redl it s FHifm)

6. ‘wmwfwﬁmwmﬁ%?éﬁnﬁ
Gaifq fergl afa fagral @ sl #ifs 10+10=20
7. Frfoafad § @ fesd wm it sren #ifvg . 5x4=20
(a) S gl W (A la carte)
(b) WeT ()
(c) 3 @ 9 (Hors d’oeuvres)
(d)  ferl 1 cisl-waet Wzl § F1e (Julienne)
() T ¥ (Meringue) "

8.  =AI (sauces) 3R @ (gravies) H 3R W< Hifww) 20
7T I H SeTeRr «ff wnfver s

9. Frfafed & & fersdl @ W dftre fofort fafag
10x2=20
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