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TILAK MAHARASHTRA VIDYAPEETH, PUNE [ 60:40
B.Sc. IN HOSPITALITY AND TOURISM (757)
EXAMINATION: MAY- 2026
THIRD SEMESTER
Subject : - Food Production-111 (757301)

Date: 28/05/2026 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 What is Wazwan? Explain any 5 dishes served in Wazwan meal in detail. (10)
Q.2 Classify masalas. Explainthe composition of a Wet masala with appropriate (10)
example.
Q. 3 Draw a neat labeled diagram showing cuts of veal and mention uses of each cut. (10)
Q.4 Explain any 5 basic gravies used in Indian cooking. (10)
Q.5 Plana 3 course Lucknowi menu and explain each dish in detail. (10)
Q. 6 Explain following cuts of fish with the help of neat diagram — (10)
1. Fillet
2. Darne
3. Paupiette
4. Goujon
5. Trancon
Q. 7 Explain the working of a kitchen on a cruise in detail. (10)
Q. 8 Explain following terms in brief — (10)
1. Appam
2. Biryani
3. Safed Maans
4. Bisibille
5. Modak
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