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e PSG COLLEGE OF ARTS & SCIENCE
~ (AUTONOMOUS) ~

o BSc DEGREE EXAMINATION MAY 2023
: (Flrst Semester)

B Branch CATERING SCIENCE AND HOTEL MANAGEMENT

FUNDAMENTA LS OF‘ CULINARY ARTS’ '

: ,T'ime:_Three,Hour::s\';“ R s R Maxrmum 5() Marks‘ ‘

a ,,Draw the layout ofa medrum krtchen -

* SECTION-A (5 Marks)
Answer ALL questions - '
'ALL questions carry EQUAL marks (5 x1= 5)

: . Name the sectlon in kitchen where meat Items are cut and prepared
(@) Haluwai - () ‘Gardemanger -
i _'j(m) Butchery PR (1)} Pantry

o Choose the Italian cheese among the followmg :
_ (@) Edam- ST R ()] Camembert

(i) Brie . . (i) Mozarclla 3
Identlfy the ammal fat L e

(i) " Vanaspathi R (i) Margarine.
(iii) Svet- 0 o (Iv) Canola
‘_NamethevegetablesusedInMIrePorx e e e
" (i)~ Carrots, Celery, Leeks . . (ii) Carrots Omon Celery o

- (iiy. Carrots, Celery, Cucumber ~+ (iv) Carrots, Celery, Mushrooms

- Whrch of the followmg is not a Tandoor seasonmg agent -
(@) Palak . (i) Mustard Oil - . o
(i) Buttermllk RN (1v) ‘Amchoor powder R

et 'SECTION - B (15 Marks)
Answer ALL Questions A R
~-ALL Questions Carry EQUAL Marks o (x3=15 '

"OR L B
Show the Importance of Interdepartmental co operatron A

How do you prepare Paneer‘?
-~ OR "

Outhne the cuhnary use of mushrooms . o

y .Draw the parts of eggs and explam

~OR.

b State the stages of sugar boﬂmg

r ‘:‘Show the drfferent methods of cookmg wrth orl
| . OR -

o Summanze on Textures and consrstency

How do you prepare Yellow gravy? N
evelop a recrpe usmg whlte gravy PSRRI

Co.nt.'.'.' '



o S . ,‘ Cla531fy equlpments used 1n a modern kltchen with 1ts uses
13 a - ,leferentlate Fats and oﬂs w1th 1ts uses. m culmary

R

SECTION-Q_QOMar__) o
o - Answer ALL questions S o '
5 ALL questlons carry EQUAL Marks E (5 X 6 30)

; "OR -

| }j " ~Dlscuss the “Classncal Kltchen Brlgade” : -‘ ‘

= nghhght any six: 1nternattonal cheese thh descrlptlon

“OR

W Explaln the dtfferent types of mllk produets and 1ts culmary apph,catlon

"] .?,»Narrate on dlfferent types of sweeteners

Eluc1date the methods of cooklng o
“orR

b | Comblmng Ingredlents an umque contrlbutlon to cuhnary DISCUSS

Narrate the cuhnary techmques used in Indlan culsme

"OR .

- ) ’-.Tandoor a hlghhght to Inthah culsme Dlschss
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