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Instructions: -

(i) Solve any five questions

(7)) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.
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Explain the terms:

Fond

Aspic

French Trimming
Deglazing

Rigor Mortis

Define the term stock. State the important points of care and precaution to be

taken during the preparation of stock.

Elaborate the concept of Thin Soups & Explain the process of Consommé
Clarification.

Define the concept of Food Textures. Enlist & explain any 4 desirable food
textures

Enlist 04 prime meat cuts obtained from Lamb & State points taken into

consideration while selecting good quality meat.

Enlist & explain various points to be remembered for the Selection & Storage
of all types of poultry and game

Enlist & Elaborate various Thickening Agents used for Sauce Making.
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