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December, 2024 

MHY–041 : FOOD & BEVERAGE PRODUCTION 

Time : 3 Hours     Maximum Marks : 100 

Note : Answer any five questions. All questions 

carry equal marks. 

1. Describe the hierarchy of the kitchen staff with 

the help of a chart. 20 

2. Enumerate the points to be considered to 

maintain a healthy, physical environment in 

the kitchen. 20 
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3. Classify heavy and light equipments used in a 

kitchen and describe about two equipments of 

each category. 20 

4. Name all mother sauces and explain the 

methods of preparation of any two basic mother 

sauces.   20 

5. Explain the duties and responsibilities of the 

‘Head Chef ’. 20 

6. Explain in detail any two cuisines of North 

India.   20 

7. Describe different cuts of fish and also explain 

methods for cooking fish. 20 

8. Write a detailed note on cooking 

utensils/equipments. 20 

9. Explain the different methods for making 

cakes.   20 
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10. Write short notes on any two of the following : 

10×2=20 

(a) Wheat products 

(b) Effect of heat on milk 

(c) Textures in food 

(d) Marination 
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      MHY–041 

gksVy lapkyu eas LukrdksÙkj fMIyksek 

(ih- th- Mh- ,p- vks-) 

l=kkar ijh{kk  

fnlEcj] 2024 

,e-,p-okbZ-–041 % [kk| ,oa is; inkFkZ mRiknu 

le; % 3 ?k.Vs     vf/dre vad % 100 

uk sV % fdUgha ik ¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds 

vad leku gSaA 

  

1- fdpu (jlksbZ) LVkiQ ds inkuqØe ds fo"k; esa ,d 

pkVZ }kjk foLr`r mYys[k dhft,A 20 

2- jlksbZ dks HkkSfrd :i ls LoLFk vkSj LoPN okrkoj.k 

ls ifjiw.kZ fdu fcUnqvksa }kjk fd;k tk ldrk gS \ 20 
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3- jlksbZ esa Hkkjh vkSj gYds midj.kksa dks oxhZd`r  

dhft, rFkk izR;sd izdkj ds nks midj.kksa dk o.kZu 

dhft,A   20 

4- lHkh enj lkWl ds uke fyf[k, ,oa fdUgha nks 

vk/kjHkwr enj lkWl cukus dh fof/ dks le>kb,A 20 

5- ^gSM 'kSiQ* ds D;k drZO; ,oa ftEesnkfj;k¡ gSa \ 20 

6- mÙkj Hkkjr ds fdUgha nks O;atuksas ds ckjs esa foLr`r :i 

ls fyf[k;sA  20 

7- eNyh ds fofHkUu dV dkSu&dkSu ls gSa \ eNyh 

idkus dh fofHkUu fof/;ksa dh O;k[;k dhft,A 20 

8- [kkuk idkus ds midj.k ,oa crZuksa ij ,d foLr`r 

fVIi.kh fyf[k;sA 20 

9- dsd cukus dh fofHkUu fof/;ksa dh O;k[;k dhft,A 20 
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10- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ 

fyf[k, %    10×2=20 

(d)  xsgw¡ mRikn 

([k)  nw/ ij rki dk vlj 

(x)  [kk| inkFkZ dh cukoV 

(?k)  eSjhus'ku 
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