
 

Sr.No. 40111811  
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI 

EXAMINATION – JULY 2017  
CERTIFICATE COURSE IN BASIC FOOD PRODUCTION (401118)  

TIME ALLOWED – 3 Hrs. 
MARKS – 100  

SUBJECT – BASIC FOOD PRODUCTION (THEORY-I) 

 

Q- 1. (A) Fill in the blanks (Any Five)                                                   05  
i) Demi Glaze is a derivative of ______ Sauce. 
ii) American Vinaigrette dressing consist of _______. 
iii) Bisque is a ______ puree. 
iv) Sequences of three sinks are ______.  
v) The approximately cooking time for chicken stock is ________. 
vi) A bundle of  Herbs & Vegetable to impart the flavor to stock & sauce 

is referred to   as _________. 

(B) State True or False (Any Five)                                                          05  
i) The Correct poaching temperature is 100 C. 
ii) Roast should be started at low temperature. 
iii) Fish should be boiled. 
iv) Chicken Tikka is belongs to French cuisine.  
v) Roux is an equal quantity of  Refined flour & Butter. 
vi) The term simmering indicates the general boiling of food.  

(C) State long form (Any Five)                                                               05  
      i)  F.P.                            ii)  M.A.P.                 iii)  O.D.C. 
      iv)  T.D.H.                     v) HACCP                 vi) KOT 

(D) Match the following pairs                                                                 05  
                  ‘A’ Group                                            ‘B’ Group 

i. Maharashtra Cuisine                      a) Ras Malai 
ii. Guajarati   Cuisine                         b) Sarson Ka sag  

iii. Andra Pradesh Cuisine                  c) Puran Poli 
iv. Punjab Cuisine                              d) Rassam  
v. Bengali Cuisine                             e)  Khandavi  

                                                       f) Phirni 
  

Q- 2 Attempt the following (Any Two)                                                  16  
a. Explain the duties & responsibilities of Excusive Chef. 
b. Give the list of International soup with its Country of origin. 
c. Give the Importance of sauces in food preparation.  
d. Write the recipe of mayonnaise sauce.  

 
 



 
 
Q- 3. Attempt any two of the following                                                 16  

a) What are the aim & objective of cooking  
b) Explain 6 Mother sauces with 3 derivatives of each. 
c) Explain importance of herbs & spices in cooking.  
d) Explain types of Sandwiches.  

 
Q- 4. Attempt any two of the following                                                16  

a) Explain classification of stock.  
b) Briefly explain classification of raw Material. 
c) Explain salad with its components  
d) Write down safety Rules in Kitchen. 

 
Q-5. Write short notes (Any Four)                                                        16 

a) Barbecue sauces  
b) Braising  
c) Chinese cuisine  
d) Poaching  
e) Gravy   

 
Q- 6. Attempt the following (Any Two)                                       16  

a) Enlist Ten movable & immovable equipment used in the kitchen & explain 
its function. 

b) List down the Ten Indian Sweet with short description of each.  
c) Classify soup with examples in each category. 
d) Give ten examples of each of perishable and non perishable material used 

in the kitchen.   
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iz-1 - v½ xkGysY;k tkxk Hkjk- ¼dks.kR;kgh ikp½                       5    

 1½ Mseh Xys> gs &&&&&&&&& LkkWlps lkfgr@MsjhOgsVhOg vkgs- 

 2½ vesjhdu fousxzsV Msªflaxe/;s&&&&&& ;kpk lekos’k vlrks- 

 3½ fcz’d gh &&&&&&&ph I;qjh vkgs- 

 4½ fru fladps flDosUl~ &&&&&&& vkgsr- 

 5½ fpdu LVWkd cufo.;kl vankts &&&&&&&& brdk osG ykxrks- 

 6½ HkkT;k vkf.k gcZl~ Pkk xB~Bk tks po ns.;klkBh mi;qDr vlrks- 

    R;kyk&&&&&&&&Eg.krkr-   

      c½ pqd dh cjkscj rs fygk- ¼dks.krsgh ikp½                    5          

      1½ iksfpaxps rkieku gs cjkscj 100 Mh- lsa vlrs- 

  2½ jksLV inkFkZ gs deh rkiekukoj lqjokrhyk Hkktys tkrkr- 

 3½ ekls ‘kD;rks mdGwu cuforkr- 

 4½ fpdu VhDdk gs Qzsap ikd’kkL=k’kh lacf/kr vkgs- 

 5½ eSnk o cVj ;kaP;k leizek.kkrhy feJ.k Eg.kts ¹ýŒÃÖ (Roux) gks;- 
 6½ flejhax gh lKk eanxrhus mdG.kkjs vUu vls n’kZfors- 

      d½ foLr`r :is fygk ¼dks.krsgh ikp½                         5            

 1½ ,Q-ih-         2½ ,e~-,-ih-           3½ vks- Mh-Lkh- 

 4½ Vh-Mh-,p~-       5½,p,lhlhih           6½ ds-vks-Vh- 

M½ ;ksX; tksM;k ykok-                                     5  

      v xV                               c xV  

1½ egkjk”Vª ikd’kSyh                     v½ jl eykbZ 

2½ xqtjkFkh ikd’kSyh                c½ ljlks dk lkx 

3½ vka/kz izns’k ikd’kSyh             d½ iqj.k iksGh 

4½ iatkch ikd’kSyh                   M½ jLle  

5½ caxkyh ikd’kSyh              b½ [kkaMoh 

                                     Q½ fQjuh  

iz-2 [kkyhy iSdh dks.krsgh nksu iz’u fygk-                     16   

1½ ,D>hD;qVhOg ‘ksQph drZO; o tckcnkÚ;k fygk- 

2½ vkaarjk”Vªh; lqiph ;knh R;kaP;k ns’kkP;k ukoklfgr cuok- 

3½ lkWlps tso.kkrhy egRRo lkaxk 

4½ es;ksust lkWlph ikdd`rh fygk- 

 

 

 

 



 

 

iz- 3 [kkyhy iSdh dks.krsgh nksu iz’u fygk-                          16  

 1½ vUu f’kto.;kps gsrw o mn~ns’k fygk- 

 2½ lgk csfld lkWl R;kaP;k lkf/kr mnkgj.kklghr Li”V djk- 

 3½ gcZ vkf.k elkY;kaps egRRo Li”V djk- 

 4½ lWUMfopps izdkj fygk- 

 

iz- 4 [kkyhy iSdh dks.krsgh nksu iz’u fygk-                       16   

 1½ LVkWdps oxhZdj.k FkksMD;kr fygk- 

 2½ FkksMD;kr dPPkk ekykps oxhZdj.k LIk”V djk- 

 3½ lykM o R;kP;k Hkkxkaps Li”Vhdj.k djk- 

 4½ fdpu e/khy lqj{ksps fu;e Li”V djk- 

 

iz- 5 [kkyhy iSdh dks.kR;kgh pkjkaoj y?kq VhIi.kh fygk-            16  

 1½ ckjcsD;q LkkWl 

 2½ czsflax  

 3½ pk;uhl ikd’kSyh 

 4½ iksfpax  

 5½ xzsOgh 

 

iz- 6 [kkyhy iSdh dks.krsgh nksu iz’u fygk-                 16       

1½ Lo;aikd?kjkrhy ,dk fBdk.ko:u nqljhdMs gyfork ;s.kkÚ;k o u  

   gyfork ;s.kkÚ;k ngk lk/kukaph ukos lkaxwu R;kph dk;Z fygk- 

 2½ ngk Hkkjrh; xksM inkFkZ ¼feBkbZ½ ph ekghrhlg ;knh cuok- 

 3½ lqips oxhZdj.k d:u R;k izR;sdkps mnkgj.k n;k- 

 4½ fdpue/;s okij.;kr ;s.kkÚ;k [kjkc gks.kkÚ;k o [kjkc u gks.kkÚ;k        

        lkghR;kph izR;sdh ngk mnkgj.ks n;k- 
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SUBJECT – BASIC FOOD PRODUCTION (PR-I) 

 

Q.1.  Prepare the following for four portion.                                                  120  
a) Consommé Brunoise  
b) Spaghetti Bolognese 
c) Paulet Saute Chasseur 
d) Cole Slow  
e) Caramel Custard  

Q.2.  Prepare the requisition from the above.                                                   40   
 
Q- 3. Oral                                                                                                      20 
  
Q- 4. Term Work                                                                                              20  
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iz- 1 - [kkyhy [kkn;inkFkZ pkj ikgq.;kalkBh r;kj djk-             120  

v½ du>kses czquqvk 

c½ LiWxsrh cksyksxus>  

d½ iksysV lkWrs  

M½ dksy LykW  

b½ dWjsey dLVMZ  

 

iz- 2  ojhy [kkn;inkFkkZlkBh ekx.kh i=d r;kj djk-               40  

 

iz- 3  rksaMh ijh{kk                                           20  

 

iz- 4   VeZ odZ                                             20  
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Q. 1 Prepare the following for four portion                                            60  
 

a) Consommé Paysanne  
b) Poulet Saute  
c) Maccroni a la Italienne 
d) Russian salad 
e) Lemon Soufflé  

Q. 2 Prepare the requisition from the above                                          20  

Q. 3. Oral                                                                                               10  

Q.4. Team Work                                                                                    10  
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iz- 1   [kkyhy [kkn;inkFkZ pkj ikgq.;kalkBh r;kj djk-         60  

v½ dulkses i;ku  

Ck½ ikWysr lkWrs  

d½ eWdzksuh vyk bVkyh;u  

M½ jf’k;u lykM  

b½ yseu lqQys   

 

iz- 2  ojhy [kkn;inkFkkZlkBh ekx.kh i=d r;kj djk-              20  

iz- 3  rksaMh ijh{kk                                           10  

iz- 4   VeZ odZ                                             10               

 

 


