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Instructions: 1) Each question carries equal marks.
2) Attempt any 06 questions
Q.1 Explain following culinary terms — (10)
a. Fish ambot-tik
b. Appam
c. Biryani
d. Sheer khurma
e. Daal Makhani
Q.2 How masalas are classified? Write down the composition of a dry masala. (10)
Q. 3 Explain the components in a gravy with an example. (10)
Q.4 Plan 4 course Konkani menu and explain each dish in detail. (10)
Q.5 Whatis ‘confit’? Explain the essentials of a confit. (10)
Q. 6 Draw a diagram of a Tandoor and explain the parts of it. (10)
Q.7 Prepare a standard recipe card for — Semiya Payasam. (10)
Q.8 Whatis Wazwan? Explain any 6 dishes served in a Wazwan meal. (10)
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