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Instruction for Candida±

1.       Write your Roll No. on the top immediately on receipt of this question paper.
2.       Attempt any three questions.
3.       Part of the questions to be attempted together.
4.       All questions cany equal marks.
5.       Answers may be written either in English or Hindi;  but the same medium  should be

used throughout the paper.
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Q  I.   Describe the following very briefly (any five):
i.        Blanching

ii.      Poach

iii.     Baking

iv.     Frying

v.      Garnishing

vi.    Dough

vii.   Whipping
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Q2Discussanyfivecommonlyusedbasicingredientsinlndiancooking.
(10)

a]Tthzpmqri#3"atFT3TzinEfrrianfapqi±ap5TffiqTqchq5{I

Q3.  Discuss moist heat methods of cooking.
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Q4.  Write short notes an any two:

I               Basic food safety and hygiene
il             Standard cups and spoons
iii.           Storage and organization of work area

iv.           Microwave cooking
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