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Advance Food Production

Master of Hotel Management (MHM-17)

1st Semester, Examination, 2019 (June)

Time : 3 Hours] [Max. Marks : 40

Note : This paper is of Forty (40) marks divided into three
(03) sections A, B and C. Attempt the questions
contained in these sections according to the detailed
instructions given therein.

SECTION–A

(Long Answer Type Questions)

Note : Section 'A' contains four (04) long answer type
questions of Nine and half (9½) marks each. Learners
are required to answer any two (2) questions only.

(2×9½=19)

1. Explain the salient features of regional cuisine of north India.

2. What are the various factors that are always kept in mind

for maintaining good hygiene and cleanliness in kitchen ?
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3. Explain all the dry methods of cooking.

4. What are sandwiches ? Explain with its types and give

example.

SECTION–B

(Short Answer Type Questions)

Note : Section 'B' contains eight (08) short answer type
questions of four (04) marks each. Learners are required
to answer any four (04) questions only. (4×4=16)

1. Explain various developments of culinary from middle age

to modern cookery.

2. What are the various modern equipments used in kitchen,

explain any three ?

3. Briefly explain any three (03) egg preparation.

4. Classify fruits with 2 examples each.

5. Explain difference between 'Poaching' and 'Braising'.

6. What are pulses ? Briefly explain with examples.

7. What is cold sauce ? Give recipe with derivatives.

8. Write job description, duties and responsibilities of chef garde

manger.
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SECTION–C

(Objective Type Questions)

Note : Section 'C' contains ten (10) objective type questions
of half (½) marks each. All the questions of this section
are compulsory. (10×½=05)

1. Pav bhaji is a famous dish from Gujrati cuisine. (True/ False).

2. Hing in English is known as _____________.

3. Cornflour is binding agent. (True / False)

4. Mode of heat transfer in baking is _____________.

5. Bouquet Garni contains celery and onions. (True / False)

6. Sausages are made out of _____________.

7. Thousand island dressing is made up of ____________.

8. When egg is cooked the protein of egg gets _____________.

9. Yam is a tuber vegetable.  (True / False)

10. Full form of CDP is _____________.




