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ADVANCED FOOD PRODUCTION & PATISSERIE 

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) ‘Petite Marmite’ is a 

 a) Italian soup b) Spanish soup 

 c) French soup d) none of these. 

ii) ‘Risdu’ is a dish from 

 a) Rajasthan b) Punjab 

 c) Kashmir d) none of these. 
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iii) ‘Patrni Macchi’ is a dish from 

 a) Gujarat b) Punjab 

 c) Rajasthan d) Parsi. 

iv) ‘Dodol’ is a dish from  

a) Goa b) Maharashtra 

c) Bengal d) none of these. 

v) ‘Double Decker’ is an example of 

 a) sweet b) biscuit 

 c) sandwich d) none of these. 

vi) ‘Zakuski’ is originated from 

 a) France b) Poland 

 c) Germany d) Russia. 

vii) The word ‘Chuan’ means 

 a) instant boiling b) rapid boiling 

 c) stewing d) none of these. 

viii) The word ‘AO’ means 

a) braising b) frying 

c) roasing d) grilling. 
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ix) ‘Bombe’ is an example of 

 a) ice-cream b) frozen water 

 c) sorbet d) none of these. 

x) ‘Zest’ means 

 a) rind or skin of banana 

 b) rind or skin of apple 

 c) rind or skin of lemon or orange 

 d) none of these. 

 

GROUP – B 

( Short Answer Type Questions ) 

 Answer any three of the following.  3 × 5 = 15 

2. Define charcutiere. Write briefly about ‘Terrine’. 

3. Write short note on ‘Chand Proid’. 

4. Give five examples of open or smorres brod. 

5. Name 3 hot and 3 cold horsd'ouevres. 

6. Write differences between mousse, bombe, parfrait. 
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GROUP – C 

( Long Answer Type Questions ) 

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

7. Classify the regions of Chinese cooking. Explain the kitchen 

terms of Chinese cuisine. 

8. Discuss the principles of menu planning. 

9. Write down the different methods of cake making. Write at 

least 5 dishes prepared with left over foods. 

10. With the help of a neat diagram of larder section describe the 

duties and responsibilities of larder chef. 

11. Describe Indian cuisine. 

    


