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FOOD PRODUCTION AND PATISSERIE-I 
Time Allotted : 3 Hours Full Marks : 70 
 

The figures in the margin indicate full marks. 

Candidates are required to give their answers in their own words 

as far as practicable. 

GROUP – A 

( Multiple Choice Type Questions ) 

1. Choose the correct alternatives for the following : 10 × 1 = 10 

i) The correct culinary terms for coarsely cut root 
vegetable is  patisserie  

a) mirepoix b) paysanne 

c) macedoine d) julienne. 

ii) Which of the following would not generally be included 
in a six course menu ? 

a) Fish 

b) Soup 

c) Cold entree 

d) cold hors d´oeuvres. 
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iii) Stock which is produced from bones which have been 

roasted is known as  

a) white stock  

b) roasted stock 

c) mirepoix 

d) brown stock. 

iv) A palette knife is used to 

a) carve b) salamander 

c) mincer d) mandoline. 

v) A bunch of herbs and vegetables to impart flavour to 

stocks and sauces is referred to as 

a) Jardiniere b) Bouquet garni 

c) Marinade d) Paysanee. 

vi) The preferred oil for frying chicken for stir-frying 

chicken is .......... oil. 

a) olive b) safflower  

c) peanut d) vegetable. 
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vii) The classical menu had as many as ............ courses. 

a) 100 b) 25 

c) 13 d) 3. 

viii) The thickening agent for ........ is rice or crust of bread 

fried in butter. 

a) bisque b) couli 

c) cream soup d) veloute soup. 

ix) At which temperature perishable foods are maintained 

in the refrigerator ? 

a) 1 degree C to 4 degree C  

b) 18 degree C to 20 degree C 

c) 3 degree C to 8 degree C 

d) 10 degree C to 15 degree C. 

x)  Frozen fish should be thawed in  

a) hot water b) kitchen sink 

c) cool room d) microwave. 
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GROUP – B 

( Short Answer Type Questions ) 

 Write short notes on any three of the following. 3 × 5 = 15 

2. Roux. 

3. Stock. 

4. Meringue. 

5. Batter. 

6. Roasting. 

GROUP – C 

( Long Answer Type Questions ) 

 Answer any three of the following.  3 × 15 = 45 

7. Describe in your one word about mother sauces.   

8. What do you mean by texture of food ? Give example.   

9. Explain the aim and objective of cooking.  

10. Explain the role of Executive Chef.  

11. Classify soup with example in a chart form.  

     


