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

Time : 3 Hours Maximum Marks : 100

Note : Answer any five questions. All questions

carry equal marks.

1. Describe the duties and responsibilities of Chef
Gard Manger. 20

2. Give a brief account of growth of Hotel Industry
in India. Discuss the potential of Indian cuisine

to achieve global popularity. 20
3. Which are the 8 basic cuts of children.
Ilustrate with the help of a diagram. 20
4. State various objectives of cooking. Explain
each one in brief. 20
5. Explain in brief : 5x4=20

(a) Boiling
(b) Stewing
(¢) Steaming
(d) Roasting
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Explain step by step process of making white
gravy. 20

List the basic mother sauces. Write the recipe
for preparing any one of them. 20

What is stock and what are its uses ? Enlist
various ingredients of stock and precautions to
be taken while selecting ingredients for stock.

20
Define and classify raising agents along with
suitable examples. 20
Match the following : 20
Group-A Group-B
(a) India Manhattam Clam
Chowder
(b) Hungary Hotch-Pot-Flamande
(c) Germany Green turtle soup
(d) France Mulligatawny soup
(e) England Paprica soup
() Belgium Leberknoedel soup
(g) American Petit marmite
(h) TItaly Borscht fumet of
duckling
(1) Poland Ollapodrida

(g) Spain Minestrone
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. frafafed 1 989 5 =aren SIfST @ 5x4=20

(1) &I (boiling)
(9) I3 (stewing)
() 99 9 UM (steaming)

(Q) ST (roasting)

. Y94 IRl (white gravy) M &1 HHAR FfHaT

1 AT Hifad| 20

. Hd 9HE ECiED| (basic mother sauces)ﬁ H\?ﬁ
TR #ifsw 3 ¥ fRd e Tl & TR
w3 w1 fad fafe) 20

. Wi g R e g IwEm € 2 Wi
Tl faf= YR &1 SRR (ingredients) 31X
i & fau g &1 e w99 Sl S
et FratE g daR Hifu 20

. TN el (Raising Agents) 1 TR Hifag
JN ITgH STEON ® WY 3= g
FHifsTa| 20
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10. F=fafad &1 faam sifse . 20
g -3 aE-a
() wrd TR FAd HSeT
(b) =T gE-Tle Tl
© S U\ Zea qu
d) i Afermet qu
(e) gFrAUE TR ga
®  dfesem NEEFCCIR
(&) smfe tfee gmize
()  geeh AW HH ATh Sf
(i) drvg affeTdfgeT
0) == fafree
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