Sr. No. 40111311

MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION, MUMBAI

Q.1

=

EXAMINATION — JULY 2014
CERTIFICATE COURSE IN CONTINENTAL FOOD (401113)
TIME ALLOWED — 3 Hrs.
MARKS - 100
SUBJECT — CONTINENTAL FOOD (TH-I)

Select the proper answer. (Any five) 5
Correct method of food preservation =
a) Drying b) Frying c) Steaming
Ideal temperature for freezing food =
a. Lessthan - 0 degree Celsius
b. Less than - 18 degree Celsius
c. More than 0 degree Celsius
L.P.G. is belonging to=

a. Solid fuel b. Liquid fuel c. Gaseouslf
Food cost often referred as =
a. Cost of food purchased b. Cost of food mwey

c. Cost of food sold
Correct method of cooking =

a. Freezing b. Pasteurization c. Roasting
The word garnish to refer =

a. To decoration of food dish by addition of otherdatems.
b. To cover food dish with alternative food items.
c. To improve quality of food dish.

State true or False. 5
The Manager’s Job is to reduce the food cost p&geras much as
possible.

Oil and vinegar prevent the growth of food spoilmgro-organism
for preservation of fruits and vegetables.

Accompaniments are complementary addition to thie mgredient
of a meal.

Stewing is the method of cooking.

Non-perishable food is any food that will spoilt,rgoes bad very
fast than perishable food.

State the Long Form (Any five) 5
1) M.AP. 4) L.P.G.
2) HA.C.CP 5) W.H.O.

3) M.S.G. 6) G.R.A.S



Q.2

Q.3

Q.4

Q.5.

Q.6.

d) Match the Pair (Any five)

A B
1. Flavoring agent a)complement the food
2. Perishable food byalt
3. Soup c) Flour
4. Seasoning agent derved at lunch and dinner frequently
5. Non —Perishable Food &pices and herbs
6. Sauce f) Meat
Attempt Any Two of the Following 16
1. Describe main function of continental departments?
2. Explain objectives of food preservation?
3. Which points should be remembered while menu prag#explain it.
Attempt any Two of the following? 16
1. What are the methods of cooking food? Explain amy method
with special any reference to Vegetable, meat,disth chicken.
2. Draw layout of continental kitchen department aine gnames to
each section.
3. Explain inter-relationship between staff of contited kitchen
department.
Give Brief Answers of the following question. (Atwo) 16
1. Explain the responsibility of continental kitcherganization.
2. Which points should be kept in mind while storimgd? Explain in
brief.
3. What is hygiene? Explain hygiene of food handleonief.
4  Brief note on fuels used in continental kitchen.
Write short notes on the following. (any 4) 16
1) Seasoning and Flavouring agent.
2) Accompaniments and Garnishes
3) Portion control & Quality control
4) Food costing and Food inventory
5) Perishable food and Non-perishable food
Attempt any two out of the following. 16

1) Explain the methods of food preservation

2) Explain the duties and responsibilities of contiaéhead chief.

3) Explain the function of moveable and Non-movealgjeigment’s
used in continental kitchen.
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MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION,
EXAMINATION — JULY 2014

Q.1 Prepare the following menu

a

Q.3

Sr. No. 40111321

MUMBAI

CERTIFICATE COURSE IN CONTINENTAL FOOD(401113)

TIME ALLOWED - 3 Hrs.
MARKS - 100
SUBJECT — PREPARATARY PROCESSES (PR-I)

Gapzapacho Soup
OR
Tom Yum Soup

Potato croguetto
OR
Mexican Rice

Apple Studdle
OR
Spicy coconut custard

Write the recipe of

Gapzapacho Soup
OR

Tom Yum Soup

Potato croquetto
OR
Mexican Rice

Apple Studdle
OR
Spicy coconut custard

Oral

Q.4. Term Work

25

20

20

10

10
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Sr. No. 40111322

EXAMINATION — JULY 2014
CERTIFICATE COURSE IN CONTINENTAL FOOD(401113)
TIME ALLOWED -6 Hrs.
MARKS - 200
SUBJECT — CONTINENTAL FOOD (PR-II)

Perform the following menu. (Any one)
Mulligatawny
Hungarian goulash

Perform the following menu (Any one)
Lobster thermidor
Ham burger

Perform the following menu (Any one)
Poulet sauté Maryland
Wiener schinitzels.

Write recipe of following menu. (Any one)
Mulligatawny
Hungarian goulash

Write recipe of following menu. (Any one)
Lobster thermidor
Ham burger

Write recipe of following menu. (Any one)
Poulet sauté Maryland
Wiener schinitzels.

Oral

Term work

MUMBAI

40

40

35

15

15

15

20

20



