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2011 
ADVANCED FOOD PRODUCTION AND 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 

( Objective Type Questions ) 

1. Answer all questions : 10 × 1 = 10 

 i) What is Mire – Poix ? 

 ii) Lasagna is from which country ? 

 iii) What is Gratination ? 

 iv) Name one cold emulsified sauce. 

 v) What is refreshing ? 

 vi) Name one blue vein cheese. 

 vii) Ham is processed from which animal ? 

 viii) Minestrone soup is from which country ? 

 ix) What is brioche ? 

 x) What is proving ?  
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GROUP – B 

( Short Answer Type Questions ) 

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

2. What is yield ? Give its classification. 

3. Write a short note on Menu Planning. 

4. Explain these culinary terms :- 

 i)   Aspic   

 ii)  Augratin   

 iii)  Bain-Mari   

 iv)  Larding. 

5. Explain the different methods of cooking. 

6. Write a short note on bread faults. 

GROUP – C 

( Long Answer Type Questions ) 

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

7 What do you mean by cost control ? Describe its objectives 

and advantages. 

8. What is menu engineering ? Describe menu engineering grid 

with proper description. 
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9. What is Standard Recipe ? Draw the diagram of a Standard 

Recipe and Costing Card. Write down the steps to manage 

stock control and stock level of a store in hotel. 

10. Describe composition of salad and its classification. 

11. Write down the classification of pastry with short description 

and suitable example of products from each variety 

respectively. 

     


