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B.Sc. IN HOSPITALITY AND TOURISM (757)
EXAMINATION: MAY- 2026
FIRST SEMESTER
Subject : - Food Production-1 (757101)
Date: 28/05/2026 Total Marks: 60 Time: 10.00 am to 12.30 pm
Instructions: 1) Q1is compulsory.
2) Attempt any 05 questions from Q2 to Q8.
Q.1 Explain following culinary terms in detail — (10)
1. Semiya payasam
2. Tadka daal
3. Raita
4. Nilgiri korma
5. Samosa
Q.2 Explain any 5 cuts of vegetables with the help of a neat diagram. (10)
Q. 3 Differentiate between — (10)
1. Roasting & Grilling
2. Boiling & Poaching
Q. 4 Explain following tools used in kitchen with the help of neat diagram — (10)
1. chef’s knife
2. Balloon whisk
3. Egg separator
4. Peeler
5. Bread knife
Q.5 Draw a hierarchy chart of a kitchen at 5 star hotel. (10)
Q.6 What is HACCP? Explain 7 steps of HACCP. (10)
Q.7 Write short notes on — (10)
1. Solid fuels
2. Conduction heat
Q.8 Write duties and responsibilities of — (10)
1. Sous Chef
2. Pastry chef
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