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TILAK MAHARASHTRA VIDYAPEETH, PUNE [ 60:40
B.Sc. IN HOSPITALITY AND TOURISM (757)
EXAMINATION: MAY- 2026
SECOND SEMESTER
Subject : - Food Production-11 (757201)
Date: 19/05/2026 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 Explain golden rules of making a stock. (10)
Q.2 Write shot notes on — (10)
a) Consomme
b) Thickening agents used in soups
Q. 3 Name national soups of following countries — (10)
a) India
b) China
c) Japan
d) Russia
e) Thailand
f) USA
g) England
h) ltaly
i) France
j) Spain
Q.4 Classify sauces and write 2 derivatives of each mother sauce. (10)
Q.5 Explain the terms Hors d’oeuvres. What are different types of Hors d’oeuvres (10)
served.
Q. 6 Write short notes on - (10)
a) dressings
b) Second stock
Q.7 Explain parts of salad with correct examples of each. (10)
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Q.8 Explain following culinary terms — (10)

1. baba

2. beurre blanc

3. minestrone

4. roux

5. queen’s pudding
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