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Time: 1 Hr. 30 Mins.

Instructions: -

(i) Solve any five questions.

(it) All questions carry equal marks.

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

Aspic

Brinometer

Mousseline

Rissole

Caprese

What is Chaudfroid and Smorgasbord? Explain.

Draw a neat layout with labels of Larder section.
Explain any five International fish preparations in brief.
What are the parts of sandwich? Explain.

Explain any five classical Hors D’ Oeuvre in brief.

Write the principles of salad layout and presentation.
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