@E"fﬂ{h What are the various essentials of a larder control system?
""" ~ (b) Describe yield testing in larder section with suitable examples. iy

G,S. Dasmbe the term sausage and explain its various parts. Name five popular

OR
Give the’method of preparation of traditional forcemeat and mention various uses
- offorcemeat.
10)

erentiate the following (any four):
Cures and Marinades (b)  Galantine and Ballotine
Hamand Bacon - (d)  Mousse and Mousseline
- Terrine and Pété




in the following in detail (any two):
~ Importance of culinary gamishes
~ Classification of appetizers

Uses of herbs and wines in cookery

Salt dough

ch the following:
Zakuski
Prosciutto

- Pepperoni

Salt
Russian appetizer
ltalian dry cured ham

American salami

Denmark open rye sandwich

ey




