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
) Demi Glaze is a derivative of Sauce.
i)  American Vinaigrette dressing consist of
iii)  Bisque isa 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
1) The Correct poaching temperature is 100 C.
if) 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. i) M.AP. 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
) 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.
¢) 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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Sr.No. 40111821
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI
EXAMINATION - JULY 2017

CERTIFICATE COURSE IN BASIC FOOD PRODUCTION (401118)
TIME ALLOWED - 6 Hrs.

MARKS - 200
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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Sr.No. 40111822
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 - FOOD PRODUCTION (PR-11)

Q. 1 Prepare the following for four portion 60

a) Consommé Paysanne
b) Poulet Saute

¢) 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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