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BVoc DEGREE EXAMINATION MAY 2022 '
‘ (F irst Semester) -

Branch HOSPITALITY MANAGEMENT
TI-IEORY OF COOKERY I

Trme Three Hours {_': jf Maxrmum 50 Marks

R : Answer ALL questlons - N A
ALL questrons carry EQUAL marks S (5x1=53) .

RIS Nt s s the French term for Breakfast cook.
o 'a) Chef petrt de Jeuner T b)) Chef de Tourant ~ . - -
'C) Chef de Communar S d) None of the above

A ‘In the followrng, o {._? o isan example of Fruit category vegetables
o @Bamel. - BCuumber
- ¢)Tomato e © . dAlltheabove '
3B ‘The tern_l. e means vegetables are cut into very ﬁne strrps
}',:.a)'B'runors’e | e _ b) Julienne ‘
s f,‘,c) Mace dorne L , d) Mrreporx S

A RN means equal quantlty of flour and butter cooked together B |
BN ff:.;;_a) StOCk ‘ L o LT B b) Sauce . . i B
9 Roux - “ RIS d) Glace -

-'5_:._. P };: o 1s a. rnlxture of cold foods served w1th dressmg
R '_'*"'a) Force meat Lo “b) Sauce
e ?‘:c) Salad E d) Paysanne
S e SECTION ‘B (15 Marks)

o ~ Answer ALL Questions .- .~ . .
ALL Questlons Carry EQUAL Marks T (5x3=15

6 a ._'.erte down the arms and objectrves of cookmg food B
SRETRE RN «LISt down drfferent sectrons of kltchen in star hotel
ST A Llst down any six contlnental herbs used for cookmg
i jbj'f?"”erte down the nnportance of splces 1n cookmg |
TR 8([( a Draw a neat dragram for cuts of. Chrcken and label 1t

b . Brref about the classrﬁcatron of shellﬁsh

9 .'i"if.'}a; "What are the pomts to be consrdered whrle preparlng a stock‘? S e

'j’;j".'-Name any six 1nternatxonal soup w1th or1g1n |

2 ;:_Explaln about dlfferent types of salad T T LS P
O TR e e
b ’:Deﬁne Foreemeat and 1ts uses. e
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Cont

a - Answer ALL questions T S
ALL questlons carry EQUAL Marks B (5.x 6‘ =30)

18HMB01 o

L 11 a K Draw an Orgamzatlonal Hlerarchy of Large Kltchen W1th French terms o o o

v -OR
b Explam in’ deta11 about dlfferent types of kmves

122 zerte in detall about thlckemng agents
b Descrlbe 1n deta11 about the clasmfioatlons of Vegetables S S

T | 13a ] Explam in deta11 about the Standard Cuts of Vegetables

L . OR
b ‘,erte 1n detall about dlfferent‘ cuts of ﬁsh

- 14 ~a‘u ,ierte down the re01pe of Bas1c Mother Sauces
o ' . OR

R ibf:-_vEnumerate in detaﬂ about the clasmﬁcatmn of soups

g '. 15 ~a'_vv Deﬁne Dressmg and Explam dlffetent types of dressmg

e ~ OR
' .b"waxplaln 1n deta11 about dlfferent types of Sandw1ch



