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POST GRADUATE DIPLOMA IN HOTEL 
OPERATIONS (PGDHO) o d o O  I  

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. 

2. 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 ? 

3. Explain the duties and Responsibilities of "Chef 20 
de cuisine". 

4. Describe signs of spoilage in canned and frozen 20 
food. 

OR 
What are causes of food spoilage. 

MHY-041 
	

1 	 P.T.O. 

••11114 I 



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 : 
(a) A la carte 

(b) Puree 

(c) Hors d'oeuvres 

(d) Julienne 

(e) Meringue 

5x4=20 

8. 	Differentiate between sauces and gravies. Give 
examples. 	 20 

9. 	Write short notes on any two : 
(a) Microwave 
(b) Ovens 

(c) Salamander 

10. (A) Match the following 

10x2=20 

2x5=10 
(a) Yeast (i) Paste of butter and 

flour 

(b) Saute (ii) Long strong pin 

(c) Roux Special dish of the 
day 

(d) Skewer (iv) Raising Agent 

(e) Plat. du 
jour 

(v) To cook a food in 
pan with small 
amount of fat 
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(B) Fill in the blanks : 	 2x5=10 
(a) knife has holes in the 

blade. 
(b) Storing device for knives is known as 

(c) 	  is used as serving 
counter as well as to keep the food 
warm. 

(d) Red coloured chopping board is used 
to chop 	 

(e) White coloured chopping board is 
used to chop 	 
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Tnui at{ 
10. 	(A) 	Fli-liltsid off fT:rfft9 .  

(a) 	Wit{ ( 711#Z) 

: 

(i) 

() 
(b) (10-11 (441 1:17V frri 

(Saute) 

(c) 
( )  

ch(ii 	(Roux) -Wm Fq-t 

oq ,31-1 

(d) Thff (Skewer) (iv) 3Itrzif 	d 

(Raising 

Agent) 

(e) 13 R (v) --c1c11 31i1 

(Plat. du jour) 14 4.g  

dot 	GI-11-11 

(B) 	(Id eTtRi 	 : 
	 2x5=10 

(a) tiTT () 14 	 

 	I 

(b) 11114 1 itz-rfta.  qua aiQ) 
	 .W-f4 t I 

(c) TrOTT cbiddk 	TM- 

(51SI tr<T2irrrfi keg 
f-*"zfT 	 t I 

(d) ekA 	̀c-R 
	 tri t 	 T{1-1:rrF rcbgt 
■11111 t I 

(e) 	 Ts,- T*1 ctA t fi-N1 
trtt.414 tr .-411Trm cW-41 

%MICH t I 
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174.7V.Wri.-0411 

eci kinucii 	tilich rt.t 

	 TRIATT 

iqtieit, 2018 

731.7W.WIt.-041 : mrcr 3 igf Witt dttilql 

Ogg : 3 	 aifErwurr 	: Ivo 

: 	1 	ch rftW M.? 	11 drt( OF,N/ 

1.
ctA (=Ha 

Warm(' k-a-cooi 	 too 	b7fR -kt .0 

	 .1 	 14148 Risaff 	owstit -wlFTC 

2. '4179 	ti\TIR •111 .11(11 	 1:11• ( 4 1 	kl) 

40 4 -f 	(accompaniment) 14 qzIT 3-ta t? 

a-Tfq slTtcfl 4 Tfrke 	 0,41(9q1 -rr-q-R 

alv.rdT 	
10+10=20 

	

t T*1. -W-JZIR I 1 	is a.)td Witi 3117 

rcb-f 011cl . 	tzrr9 (41? 

3. 3%119 7#14R (Chef de cuisine) t cbItii A dTRqi tical 20 

caRsai 

4. t rsQ -4 74 A tritt7 (H1 	Al) TfiTti tfq19-11 	20 

W(14 	Fag auk -1-NR I 

311T4T 

cal tr<Teif -k -gru4er4 chitui WIT t? 

20 
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5. -517f .afit (mother sauces) -WF fdRITT 

aTeror 

"If77 I 	20 tf cit.) -I 

i-114, 	(trtrr)511:su tqz4 ceiRsen 

6. `t*-{ mrciqIcior qic< 	3N 
? -4F-**-TF tf 

44RM -r4-4-f4 Tr auk -AF-4R I 10+10=20 

7. f1 4-1( -44 cl 	rch 1 artt oq I tol-11 : 5x4=20 

(a) 04,31-1 701.  tf (A la carte) 

(b) 711T4T ( 1-40) 

(c) c 	 egIti 1:1-<P4 (Hors d'oeuvres) 

(d) ch Id-11 (Julienne) 

(e) 44Z+i .4) ,41 (Meringue) 

8. .9-691-  (sauces) 3-V tt-il (gravies) 4 3f-d-t 73:11Z Wr4 	20 
3TEA3iit dqwul 	$TrF 	iI 

9. ii-dro(d 4 -4  	#N1171 rdiiiruieirfatiR : 

10x2=20 
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