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POST GRADUATE DIPLOMA IN HOTEL 
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Term-End Examination 

June, 2019 

MHY-041 : FOOD AND BEVERAGE PRODUCTION 

Time : 3 hours 	 Maximum Marks : 100 

Note : (i) 	Answer any five questions 

(ii) All questions carry equal marks. 

1. 	Draw kitchen organization chart for 5 star hotel. 20 
Write duties of Chef-de-Partie. 

2. 	Explain step by step process of Making Brown 20 
gravy. 

3. 	Give uses of following raw materials (any four) : 
(a) Eggs 	 5x4=20 

(b) Fat and oil 

(c) Salt 
(d) Yeast 
(e) Baking powder 

4. Answer any two : 	 2x10=20 
(a) Explain the importance of kitchen 

equipments. 
(b) What is personal hygiene ? 
(c) Discuss Principles of Roasting. 

MHY-041 	 1 	 P.T.O. 



5. 	Define stock. Write the characteristics of good 
stock. Write the preparation method of fish stock. 

4+8+8=20 

6. 	Explain any four : 
(a) Marina tion 
(b) Baking 
(c) Peeling 
(d) Steaming 
(e) Boiling 

5x4=20 

7. 	Discuss advantage and disadvantage of various 20 
fuels. 
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