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R 1 ':?*_*'Bardmg means pleces of N fat placed over the lean Meat
C (@) Beef S, ¢ (11) Chrcken ' T

| (111) Pork (lV) None of the above g

2The term beurre fondue means Sl
SeoE (i) Brown butter RN ‘(11) Melted butter e
L j\_j(ln) Cold cut o o (lv) Whrte butter -

JINTERNATIONAL‘ CUISINE ey SR e

S 3 : ",f:i : means equal quantlty of ﬂour and butter put m Sauces = S

L *_-(1) Beurre fondue -__n_“ , (u) Beurre no1sette

L :31'(111) Beurre mame o (IV) None ofthe above -

- (i) ‘Tendemess (11) Quantlty <
e »(111) Colour _» f;'} f (1V) None of the above

B A._'_(l) ‘I the style - (11) In the aroma ! \ | o
(111) Inthe place (tv) None ofthe above L L

L 6 R e means food covered w1th a Sauce and sprmkled w1th Cheese . G

(1) Au gratm () Barbecue

' (lll) Royal = (IV) None ofthe above‘ o

7 __The term crepe rneans - FEERRE TR
) Camots R (u) Pancake
(111) Mushroom S e _(lv) None of the above

e "means a soluble protems got from cows hoof
SR :‘-"(1) Gluten\ o S = (@) Gelatm Tt
o }"I_(m) Starch o - (1v) None of the above

' , means small preces of frred or toasted bread topped wrth
o 5_;colourfu1 appetrser e S T
SERR I.(1) Canape L j | (11) Croutons CE e ey A

By 10 L means red Spamsh pepper pod
S ’2?“'5"?:(1) Panada ‘j:,;;‘:-;':}-‘yt S (i) Cayente-
(111) leentos TR ‘-‘? (1V) Mlnestrone
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