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Certificate Course in Batery & Cookery SET-III
i,

FOOD PRODUCTION &'tsAKERY BASICS

Paper Cpde: CC-01 ' Time Allowed 3 Hrs Max. Marks: 75

: .L ^^^*inn frnm sent lction c is compulsory'', Atiempt any two'questions each section from section A and B and st

::, . Q. 1 Classifir thickening agents with suitable examples?

Q2Explainindetailthebasiclndiangraviesusedincooking?

' Q. 3 Write the recipe for mahing l litre of brown Stock?

Q .4 Discuss the various method of cooking with suitable example?

2x15:30

,

10'Demi-glace '' 
1. Sous chef

o n;^^.1-;- 11. Saut6

12' Braising'onvection oven-...
'13'Veloute' 4. Shallow frYing

14' Shortening

': t: 
6, HAccP l5'Squid I

.. Section: C Alt questions are compulsory

8, MornaY sauce

. 9. Roux

1x15=15

' I : 
Section: A Attempt any two questions


