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AISSMS College of Hotel Management and Catering Technology, Pune

Seat No: [0607]/CSOE124A/2026/BSCCS_SEM2

FYBSCCS (Second Semester) Examination, 2026
CSOE124A - FRENCH FOR HOSPITALITY
(2025 Pattern)

Time: 1 Hour Maximum Marks: 15

Instructions: -
(i) Solve any three questions.
(ii) All questions carry equal marks.

(iii) Draw diagrams wherever necessary.

Q1. Explain the terms :

A) Explain the following culinary terms: Mise en place [1]
B) Explain the following culinary terms: Julienne [1]
C) Explain the following culinary terms: Roux [1]
D) Explain the following culinary terms: Sauté [1]
E) Explain the following culinary terms:Flambé [1]
Q2. Write the following numbers in French: 35, 29, 57, 65, 88 =
Q3. Translate following in English:-Poivre, Betterave, Mangue, Miel, Huile [5]
Q4. Q.8.A) Re write following Timings in French use the 24 hour clock:- 10pm, 15]

9pm, 6.30am Q8. B) Wite the date in French:1. Monday 15 th June 2024 2.
Sunday 23rd September 2025 »
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