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MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI

Examination—April, 2018 (Two Year Diploma Courses)
Group-Catering / Hospitality
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(ENGLISH)
[TiME ALLOWED — 3 Hours]
(Margs — 100)
FOOD PRODUCTION (THEORY)
Marks
1. (A) Fill in the blanks (any five) :— 5

(i) Cutting of vegetables in even sized cubes or squares is
called .................

(zi) Sauces used for salads are called ................. )
(iii) Veloute prepared by the use of chicken stock is called ................. )
(iv) Beer is a type of ................. leavener.

(v) Horsdoeuvres are small .................. food.

(B) Say true or false (any five) — 5
(i) The term spices is often used broadly to include seasonings.
(i) Light cream is also called as whipping cream.
(iit) Coriander is the dried seed of the clove.
(iv) Sauce is to culinary art, what grammar is to language.
(v) Marinade is used to flavor foods and to tenderize tougher cuts of
meat or harder vegetables.
(vi) Haddock is a type of white round fish.

(C) Match the following :— 5
‘A’ Group ‘B’ Group
(i) Allemande (a) Horsdoeuvres
(it) Tartare sauce (b) Oilyfish
(ii1) Canapes (c) Open sandwich
(iv) Smorresbord (d) Veloute sauce
(v) Salmon (e) Mayonnaise.

(D) Write the full forms of (any five) :— 5
(i) HACCP (ii) FIFO (iii) LPG
(iv) MSG (v) LIFO (vi) PUFA.

2. Attempt any two of the following :— 16
(a) Write about various textures of food.
(b) Explain the structure of an egg.
(c) Write the recipe of Mayonnaise sauce.
(d) Explain the cleaning of fish.
3. Attempt any two of the following :— 16
(a) Write down the principles of menu planning.
(b) Write in short about thickening agents.
(c) Explain the process of selection of mutton.

(d) Write the different methods of bread making.
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4. Explain the following culinary terms (any eight) .:—

5.

6.

(a) Bouillion

(b) Bortsch

(c) Baghar

(d) Infusion

(e) Entree

(f) Filet

(g) Croutons

(h) Caramel

() Garnish

(j) Fritters.

Write short notes on any four of the following :—
(a) Garbage disposal

(b) Transport catering

(¢) Care of kitchen equipments

(d) Herbs and spices

(e) Duties and responsibilities of executive chief.
Attempt any two of the following :—

(a) Explain different types of pastries.

(b) Define sauces and classify them.

(¢) Explain various cuts of fish with their uses.

(d) Draw a kitchen organzation chart of a large hotel.

Marks

16

16

16



