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An internal edible organs of meat is called
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SECTION-A (5 Marks
Answer ALL questions

ALL questions carry EQUAL marks

Maximum: 50 Marks

Bx1=5)

(i) Offals (i) Chateaux Briand
(iii) Lard (iv) Gluten

is a process that fries the red chillies, mustard and curry leaves in oil.
(i) Dhansak (ii) Tempering
(iii) Awadhi (iv) Dhum Phukt
Vindaloo is a famous food of __ ¢
(i) Andhra (i) Kashmir
(iii) Goa (iv) Gujarat
Rabri is a sweetened condensed and flavoured.
(i) curd (ii) Kheer
(iii) Milk (iv) None of the above
The Term Kesar means
(i) Brinjal (ii) Cardamom
(iii) Tamarind (iv) Saffron

SECTION - B (15 Marks
Answer ALL Questions

ALL Questions Carry EQUAL Marks

Write down the selection procedure of fish.
OR
Draw a neat diagram of cuts of pork and label it.

Brief about Dum Cooking.
OR
List down any four popular dishes of Goan cuisine.

Name any three Breakfast foods of Kerala cuisine.
OR
Compile a four course menu of Karnataka Cuisine.

Write down the characteristics of Bengal cuisine.
OR
List down any four Indian Herbs.

Write a short note on Parsi Cuisine.
OR
Name any four street foods of Maharashtra.

(ax3=15)
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SECTION -C (30 Marks)
Answer ALL questions
ALL questions carry EQUAL Marks (5x6=30)

Briefly explain about the classifications of fish with examples.
OR

. Draw a neat diagram of Cuts of Lamb and label it.

. What are the special spices used in Mughal Cuisine?

OR

. Write down the characteristics of Kashmiri cuisine.

Give the Recipe and Method for Rasam.
OR

. Compile a Six course menu of Chettinadu Cuisine.

Enumerate in detail about Odisha cuisine.
OR

. Explain in detail about the popular foods of Bengal cuisine.

Brief about the popular Seafood’s preparations of Goan cuisine.
OR

Z-Z-Z END

. Write down the traditional equipment’s and ingredients used in Maharashtra cuisine.



