Q2. Explain the duties and responsibilities of Larder Chef.

1 OR :
Write a short note on Larder Control, Explain the liaison between Larder and Hot l{ihchmiﬂ]}

Explain in detail the parts/ components of a Sausage.
(10)

What are the various parts of a Sandwich? Explain the imporiance of each part.
OR

Explain step by step the process of making Pate en Croute. r

' (10)

Explain in detail the steps involved in making Chicken Galantine.
OR

What is Truffle? Explain in brief about black and white Truffle.
(10)

What do you understand by the term 'FORCEMEAT'? What are the various types of
:- used in charcuterie?




b) Ham and Bacon
d) Brining and Curing




