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Certlflcate Course in Bakery & Cookery SET-11I

- FOOD PRODUCTION & BAKERY BASICS

Sectlon A Attempt any two questions.
i ’Q T C1a551fy thlckenmg agents w1th suitable examples?
b Q 2 Explam in detaﬂ the basic Indian grav1es used in cooking?
X ~Q.3 3 erte the rempe for makmg 1 litre of brown Stock?
| it (F 4 Discuss the various method of cooking with sultable example? '
S :Seetion: B Attempt any two questions
' Q 1., .Wri.te the recipe for making ¢hocolate Eclairs?
» | Q. 2 Dré&v and expiain organization structure of bakery in a star hotel?
s Q 3 Explam the structure of wheat with the help of d1agram‘7

£ Q 4 Explam no doucrh time method and salt delay method of baking bread?

‘. A'S'ec.tion.: C LAl queéstions are compulsory
1 Sous chef | | . | _ ' 10.Demi-glace -
o ; 2:."P_o_aching S e L A 11. Sauté
3. COQ_\}ecfion oven | . . ' 12. Braising
..Shallo'w frying - | '13.Veloute
4 Splt 'roasﬁpg L, | 14 Shortening
6 HACCP | o issquid

; Brown sugaf 3 | '

© " 8. Mornay sauce

.9 Roux

Sl 3

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

: 'Atfetripf aﬂy two ‘questions each section from section A and B and Section C is compulsory
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2x15=30

1x15=15



