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TILAK MAHARASHTRA VIDYAPEETH, PUNE 
B.Sc.IN HOSPITALITY AND TOURISM (757) 

EXAMINATION: DECEMBER- 2024 

FIRST SEMESTER 

Subject : - Food Production-I (757101) 

Date: 24/12/2024                         Total Marks: 60                          Time: 10.00 am to 12.30 pm 

Instructions: 1) Each question carries equal marks.  

2) Attempt any 06 questions 

Q. 1 Draw a modern hierarchy of the kitchen department of a 5 star hotel. (10) 

   

Q. 2 How cooking methods are classified? Explain in detail. (10) 

   

Q. 3 Explain any 5 cuts of vegetables with diagram and their uses. (10) 

   

Q. 4 Write duties and responsibilities of –  

a. Executive chef 

b. Chef de partie 

(10) 

   

Q. 5 What is HACCP? What are the principles of HACCP? (10) 

   

Q. 6 Classify kitchen equipments with 2 examples of each type. (10) 

   

Q. 7 Explain 3 methods of heat transfer in detail. (10) 

   

Q. 8  Explain following culinary terms –  

a. Phulka 

b. Peas Pulao 

c. Cucumber Kachumber 

d. Cabbage foogath 

e. Palak paneer 

(10) 
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