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Instructions: -

(i) Solve any five questions

(i) All questions carry equal marks.
(iii) Draw diagrams wherever necessary.
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Explain the terms:

Elastin

Nouvelle cuisine

Hors d'oeuvres

Sousing

Balanced Diet

Explain the history and evolution of Nouvelle Cuisine in brief.
List types of appetizers with two examples each.

Explain factors affecting tenderness of meat.

Describe selection criteria for fresh fish.

Explain the importance of balanced diet in modern lifestyle.
Describe different kitchen layouts with examples.

Explain importance of kitchen stewarding department.

List precautions while preparing appetizers.

Compare Haute Cuisine and Nouvelle Cuisine.

Explain different cuts of meat and their uses.

Describe methods of fish cooking.

Explain factors affecting kitchen design.
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