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CERTIFICATE COURSE IN COOKERY
[£3—3 iffof]
(BEdhE  WEhE—100)
offOLF) +Ej0 EOE0B0 (ENE-+@0-1)
OFSfxft. —(1) °F' |EﬂxE +ExE ff +E1/ziE
2) fVEIE +EEfREED +OR+t EIE +E{E+E =ki® “a'HolbE QIE]NE ek,
3) +LEYREED +OL+aof aE Nt +EIEEOCHE E WEWDIE VEGE.
4) =VEHEND0H +of+ +EEob {EE WERE nYEEEiEEiE.

lné
1. (+) foCit VENNE '66f (Edehéictend {EESE) — 5
1
2
3
4

SIS UTeAT TobHe TR wreeeeeees

------------- BE) =wtnf® “tn® OFFOF -+,

AFERESE «oeeeveeeeee St BED °iff +E.

[EEFEG TV +OF4E4it ®MEp'aE -------------

5) HOE O “EhAHSE { iy E1/2 .............

B) e OFFOF4fF {EEf®E FOENJE+E ANt

() I LESE JE] if Exfut (EthElEl/zO {EESF):— 5
(1) FaFOFd) BEO IFEVED(EEAEE OFfF -+,

(2) YESEE OFEFEE “htVE fE3hE

(3) “HAGHEE {HEEOEE 1/20 O'f{HEEY) E0BNREESH) BED ‘RNFERE {Firif +F.

(4) tiouihi EiGNE O'ED {HoE B it -+
(5) Veitehi 1 JEVEIEHESE BED HIE +84,
{

)
€
2)
(3)
4)
()
6)

(E0) JEE+f4f (FE@UEEELEIE EOBE (EGEREiEw) {FESE):— 5
(1) Git]xE
(2) %t
(3) TICoE (roux)
(4) F'tOF)
(5) "teixE]
(6) SE'th@.
(b) Vbt VE3'E - 5
]+ NE]) of?
(1) EGEEHER0 Yt (+) EBE]okxfattbot
(2) NEEVER (i) JE 1pEx0k
(3) jotEdkatd (Ed) CEE®EE ot
(4) {EE+EE0 (b) EEISEE %b
(5) ] °i] (<) -+1EoHraffyixt

[=H]¢ {4



Con 639

2.

JEEAEE |EIXEESH) =kE® & (ESENEIE) nbxf) —

(+) E0SSE “HHESE “ENEOEGONE.

(i) OFFIE +EhE +HEND EdFF +Eif ? OFL] EG6.

(Ed) "EXE “WhEVE EiF%? B EanEE’vE FESH) itk'E EGERERE) +EWAIE 2

(b) BOfHlIXEELE OFFOESH) Edit) + h XEE'E (EESE DED ] HAVESH) X,

JEEAE0HE |EﬂxEESEO =ki® € (EFNEt) nbx) —

(+) -+t {B0F WEQE EOONE “WhPVE EdeE? +2f {(xis NE®'E EGRIEE30 Edfhfif fq
FESERGEIE PaEE'E?

() HAAGEE+O {HEENHE OFfVEUEXE OFFWFE iESE jifn +EthE Q] EdFeF +EwiE?

(Ed) “fof, Edfatbd, EGEED°( +EEh on®’s’ "EFORSAE 4 EGfFESH) xEF'E .

(b)  VEEVED(FERRESAE FEERVE EOERIEISE XEF'E E iREESE Offt]0FdBhE tf.

IEbCtiE =ki® tf (EfhFiE) nbxf) —

(+) EGFRFENRR) Ej0SH) Eoif® EthElEO ?

(i) {#hif +E<OGHESH) GFOFE) E4FyAL.

(Ed) Off "BhEVE Eifef ? °E{ESE 'HIEEIBNE Ed6F +EhE iafFSHE T3 nfFCR, SHO
+£ifRBE] 03 OHESH) Xt

(b) IEENE ExfagjEnt “tahfvE EoEaE’? BED |FEEEhEiE GFOH() Eifb EGFFE.

i i tE (EGEnEiE) SFE) —

(+) +2EESEE {EEE.

(i) O'BHED EONEESH) {ER{HOE) +EhE +{ER{FEED {Frrit.

(Ed) fE;0SEE WERE Y.

(b) OERHFEED “AhEVE EdfR? —1hE|EE YOIFIERNEESAE FERVE {Erif) EdkhFiatE +ELi.

JEAEE |FOXEESH) =kE® & (Edkhfi 1/20 nExE)

) OFtR@E +zthiE VO3 ENH) YEVEER) P =nfBht & +ERE OFTVEBE OFFIE.

i) Y7t OfOL +EEhE {HESE bED L] AVESH) Edi).

i) {ESHEEBEEEDiE YE]ESH ORCIEItED SE].

) {EEIEOHHSE =qff +Eht =fgt].

Nasy

(+
(
(E
(b

ERE
16

16

16

16

16



Con 639

(ENGLISH)
[ TiMe ALLowep—3 Hours |
(MaRks—100)
BASIC OF COOKERY (THEORY-I)

Instructions:— (1) All questions are compulsory.
(2) Hlustrate your answers with neat sketches wherever necessary.
(3) Assume suitable additional data if necessary.

(4) Figures to the right indicate full marks.
Marks

1. (&) Fill in the blanks (any five) :— 5
(i) The protein in egg white iS ............cceeee
(1) is a warm mother sauce.

(iv) Colouring pigment in spinach is ......................
(v) The temperature to store fish is ......cccccceeeeennn.
(V) e, sauce is also called white sauce.

(b) State true or false (any five) . — 5
(i) Bisque is a vegetable soup.
(ii) Stirring mean incorporation of air.
(iii) Microwave cooking is a fast method of cooking.
(iv) Beating is cutting in smack dice.
(v) Julienne is a cut of vegetable.
(c) Define the following (any five) :— 5
(i) Crouton
(ii) Soup
(iii) Roux
(iv) Whisk
(v) Marinate
(vi) Chowder.
(d) Match the following :— 5
Group ‘A’ Group ‘B’
(i) Executive chef (a) Caroteniods
(ii) Carrot (b) Flavouns
(iii) Cauliflower (c) Chlorophyll
(iv) Spinach (d) Kitchen head
(v) Beet root (e) Anthocyanin
2. Answer the following (any two).— 16
(a) Classification of raw materials.
(b) What are the accompaniments and garnish ? Explain.
(c) What is menu? What are the principles of menu planning ?

(d) Recipe of espagnole sauce and name five derivatives.
[Turn over
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3.

Answer the following (any two).— 16
(a) What is reheating of food ? Points to be considered while reheating ?

(b) Explain microware cooking. What are its advantage and
disadvantage ?

(c) Name four cuts of fish, chicken, lamb and pork.

(d) Name and explain various cuts of vegetables.

Answer in brief (any two) :(— 16
(a) What are the duties of an executive chef ?
(b) Write the recipe of plain ice cream.

(c) What is soup ? Classify soup and name four international soup with
country of origin.

(d) What is portion control ? Draw standard recipe card.

Write short notes (any four) :(— 16
(a) Texture of food.

(b) Conventional and non conventional method of cooking.

(c) Chefs uniform.

(d) What is cooking ? What are the different heat transfer methods ?
Answer the following (any two) :— 16
(a) How to detect common food adulteration ? Give examples and explain.

(b) Recipe of hollandaise sauce and five derivatives.

(c) Organisational chart of a five star hotel.

(d) Aims and objective of cooking.




