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L J
Answer any I'IVE questions. . 66\
Each question carries 10 marks. 0\
. (5= 10=5 g
1. What are the ehjectives of cooking food? 064

g, List the kitchen equipment. %

3 Write notes on Indian Coolke

4. Write notes on Chine@ﬁ BIY,

B, Whalt 1s the relevanee of HACCP procedures?

6. What is the rale of kitchen stewarding?

How can food adulteration be prevented?
What are the principles of menu planning?

Write notes.on :

{a} Pasta
by  Wolk
fc) Stirfrying
(d) Souffle @
(e}  Roux O
*
L\&; on :

Emulsifieation
()  Spit roasting
(e) Biriyani
{d) DBatter
(e) Makhni gravy.
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