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B.Sc. ( HS ) Semester - 6 (CBCS) Examination

March/April-2023 (NEW COURSE)

Food Services & Fancy Cookery (S E C (New))

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Q.1  Explain the techniques of Well-Planned Menu. (10)
Q.1  Describe about the different tools needed for %Ifble Setting.
Q.2  Explain different types of Food Services. (10)
Q.2  Explain the classification of Beverages. o
Q.3  Explain the objectives of Cooking Food. (10)
OR
Q.3  Explain types and method of Preparing Tea.
Q.4  Discuss about the effect of heat on Nutrient components of Food. (10)
Q.4  Explain different methods of Coffee Making.OR
Q.5  Write Short Notes. (Any Two)
1. Coco and Chocolate Products. (10)

2. Advantages and disadvantages of Spices.
3. Types of Menu.
4. Different Raising Agents.
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