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Q6. Define cheese. Describe the process of manufacturing cheese. How cheese
should be ideally stored?
(2+6+42=10)

OR
List and briefly explain the varlous types of creams used in culinary preparations.
What are the precautions to be taken while whipping cream? e
+3=

Q7. With the help of a neat diagram, explain the structure and composition of a wheat
grain. List any three bi-products of wheat.
(743=10)

Write a detailed note on basic Indian gravies. ol

Q8. List the factors to be considered while preparing a layout of a kitchen for a large
hotel. Draw the basic layout of receiving area of a hotel.

(4+6=10)
OR
' of a flow chart, explain the process of bread making. Name any
products prepared from laminated pastries.
5 (7+43=10)

(c)  Gluten (d) Suet

(g) Pesto (h)  Zymase

(k)  Charmagaz ()  Chantilly
(10x1=10)
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