Discuss the role of thickening and binding agents
in food preparation with examples.
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Unit IT (38 I1)

Explain various pre-preparation techniques used

in kitchen work.
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Describe different methods of mixing food and

their effects on final products.
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Unit ITI (318 111 )

Explain the preparation of mother sauces and

their derivatives with examples.
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compulsory. All questions carry equal

marks.
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Compulsory Question

( erfard W)

1. Give an answer in brief :

(a)
(b)
(c)
(d
(e)
(f)
(2)
(h)
(i)
Q)

What are pigments in vegetables ?

What happens to vegetables when heated ?
What are food additives ?

What are flavouring agents ?

What is pre-preparation in cooking ?
What is Stock ?

What are Soups ?

What is a mother sauce ?

What are Salads ?

What are eggs used for in cooking ?
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2. Explain the different types of flavouring agents

used in cooking and their importance.
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7. Describe different types of Salads and explain

modern trends in Salad dressings.
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Unit IV (313 IV)

Explain the selection, storage and uses of eggs
in breakfast preparation.
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Describe classification and selection of meat
with suitable examples.
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Describe different types of Salads and explain

modern trends in Salad dressings.

faf= 7R & ol w1 9o wife @ik
o efam d oyt T @ S
HINT |

Unit IV (3T IV)

Explain the selection, storage and uses of eggs
in breakfast preparation.
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Describe classification and selection of meat
with suitable examples.
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