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FYBBACM (Second Semester) Examination, 2025
CMMM121 - PRINCIPLES OF CONTINENTAL CUISINE
(2024 Pattern)

Instructions: -

(i) Solve any five questions

(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1.

Explain the terms:

A) Fumet

B) Estouffade

C) Jusroti

D) : Gazpacho

E) Green meat

02
Q3.
04,

Q5.
Qe.
Q7.

Explain the salient features of continental cuisine.
State the use of éytocks in culinary preparations.

Explain step wise method of preparing Hollandaise and list 2 preparations
where it is prominently used.

List and give one example each for thick soﬁps with their country of origin.

Give 5 examples each for the Entrée and Entremet course.

List and explain the various beef steaks.
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