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4.      Write  short  notes  an  any  two  :

(i)   Sensory evaluation

(ii)  Basic  food  safety  and  hygiene

(iii)   Storage  of perishable  food  items

(iv)  Baking

fa5aff a TR un fty fan:

(i)   caigiv

(ii)   Ifan caiF gen  3ir ia®iTr

(iri)   aftha HTq  TETffi  iFiT  rfu

(iv)   afain

(5x2-10)

(500)
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1.      Describe  the  following  very  briefly  (any  five):

(2x5-10)

(i)    Steaming

(ii)  Creaming

(iii)  Folding

(iv)  Garnish

(v)    Dough

4741

(vi)   Poach

(vii)  Marinate

rlHrq,Rq¢  ffiT qgd rfu i ch qR.  (ch€ wh):

(i)   RT

(ii)   an

(iii)   TEN

(iv)    TITffu

(v)a

(vi) fa

(vii) ife

2.      Discuss  any  two  methods  of cooking.                       (10)

cam wh d} fa5a a faffi tir ed q*  I

3.      Discuss  various  standard  measuring  equipments  used

in  culinary  science.                                                                   (10)

P.T.O.


