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TILAK MAHARASHTRA VIDYAPEETH, PUNE 
BBA IN HOTEL OPERATIONS AND TOURISM (756) 

EXAMINATION: MAY- 2025 
FIRST SEMESTER 

Subject : -  Introduction to Cooking Ingredients (756106) 
Date: 22/05/2025                         Total Marks: 60                          Time: 2.00 pm to 4.30 pm 

Instructions: 1) Each question carries equal marks.  
2) Attempt any 06 questions 

Q. 1 A. Write down catering uses of vegetables 

B. Explain different types of pasta with examples 

(05) 

(05) 

Q. 2 A. Explain cooking of pulses 

B. Write down the difference between fats and oil. 

(05) 

(05) 

Q. 3 Draw the neat label diagram of egg and write uses of eggs in catering (10) 

Q. 4 Explain pasteurization and homogenization of milk and catering uses of milk (10) 

Q. 5 Explain the wet method and dry method in making of coffee (10) 

Q. 6 Write the catering uses of cream and butter (10) 

Q. 7 Explain following  herbs and spices: Basil, Bouquet-Garni, chervil bay- leaf, 
Rosemary, Caraway seeds, cinnamon, Ginger Mace, saffron, :flavor profile and 
usage 

(10) 

Q. 8  Write the stages in sugar cookery with temperature and  (10) 
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