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CSMMI121 - FUNDAMENTALS OF CONTINENTAL CUISINE

(2025 Pattern)

Instructions: -

(i) Solve any five questions.

(i) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Ql.

A)
B)
O
D)
E)
Q2.
Q3.
Q4.
Q5.
Q6.
Q7.

Explain the terms :

Deglazing

Demi Glaze

Green meat

Chowder

Sage

Explain classical English breakfast in detail.

Write the detailed recipe for preparing 1 litre of Brown Stock.
Explain any five National Soups in brief.

Describe the Composition of Meat with a neat diagram.

Write the recipe for Hollandaise Sauce along with any two of its derivatives.

Explain any five Continental cuisine main course dishes in brief.
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