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BHMCT (Sem.-2)
FOOD PRODUCTION-II
Subject Code : BH-110
M.Code : 14520
Date of Examination: 22-12-2024

Time : 3 Hrs. Max. Marks : 30

INSTRUCTION TO CANDIDATES :
1. SECTION-A is COMPULSORY consisting of TEN questions carrying ONE mark
each.

2, SECTION-B contains FIVE questions carrying 2'/, (Two and Half) marks each
and students have to attempt any FOUR questions.

3. SECTION-C contains THREE questions carrying FIVE marks each and students
have to attempt any TWO questions.

SECTION-A

1. Werite short notes on :

a) Broth

b) Minestrone Soup

¢) Creaming

d) Ham

¢€) Damne

f) Tartare Sauce

g) Short Crust Pastry

h) Wet masala

i) Garam masala

i) Roux
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SECTION-B
2. Briefly Explain Principles of Bread making process.
3. Draw classification chart of Soup with 2 examples of each.
4. Write brief note on structure of an Egg,
5. Discuss om..oQ of heat on <amﬁu,u_8,

6. Explain different types of Thickening Agents used in cooking food.

SECTION-C
7. Explain and classify in detail the Mother Sauces with 2 derivative of each sauce.
8. Draw aneat labeled &nw;n._ of cuts of Lamb,

9. Briefly explain 3 types of pastry and What care required to be taken while preparing
Pastry? ¢

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any
Ppage of Answer Sheet will lead to UMC against the Student.
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SECTION-A is COMPULSORY consisting of TEN questions carrying ONE mark
each.

SECTION-B contains FIVE questions carrying 2/, (Two and Half) marks each
and students have to attempt any FOUR questions.

SECTION-C contains THREE questions carrying FIVE marks each and students
have to attempt any TWO questions.

SECTION-A
Write short notes on :
a. Kitchen attire
b. Salad Dressings
c. Condiments
d. Laminated
e. Short Crust
f. Creame Soups
g. Masala
h. Saddle
i. Sirloin
j. Fillet,
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SECTION-B
Write down the classification of Soups.

Draw the dissection of lamb and explain the right method of cooking applied to cook
different cuts.

Classify Sauce. Write down the standard recipe of hollandaise sauce
Draw the structure of eggs. Do explain different dishes that we can make from an egg.

Write down in detail about faults that generally we find while making of breads

SECTION-C

What is the role of Masalas in Indian cuisine and write down the different types single
and compound masalas of India with standard ingredients?

‘What is hierarchy? Explain the duties and responsibility of a head chef.

What are the points one must kept in mind while purchasing and selection of fish? Alse,
draw neat cuts of fish that extensively used in food industry.

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any

page of Answer Sheet will lead to UMC against the Student.
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SECTION -8
What is the proceduse of Bread making? Suse the role of cach sngrobient.

Write a recipe of Consoramé in 2 weat recipe chart for 10 pax. Find ont e standard
recipe cost per pax.
List 2 derivative sauces of each starch based bot mother sauce.
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Draw neat cuts of Lamb.

BRI N

What are the various cuts of fish? Define and deaw each cut.
_zm._.ncndo TO CANDIDATES :
CTION-A Is COMPULSORY consisting of TEN questions carrying ONE mark SECTIONC
onnr
2. SECTION-B ins FIVE questi 23 ng _ (Two and Half) marks each & !ialgﬁol%g!&ig!ggmita
and stud have to any FOUR question pastry dough.
3. SECT .Oz.o 3 THREE a.__on:oau carrying 1n¢.m marks each and students
have to 53 41 que 8. Write the recipes of
a. Créme Chantilty
SECTION-A
b. Frangipane
L Write short notes on :
9.  Brief about the terms :
a Effect of Heat on Proteins.
2 Bi
b. Name colour Pigments for Red, Green and White vegetables. W
<. Define Stock. e - ¢. Goda Masala
d. Name all mother sauces. d. Demi glaze
¢. What are Offal? €. Chateaubriand steak
f. Classify Stock. f. Green Bacon
g Role of Thickening Agents in Indian Cuisine. g Paupiette
b. Draw a structure of an egg. b. Marzipan
i Hicrarchy of kitchen personnel in French. L Braising
j  List4 Products made by using Short-Crust pastry. e
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