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Seat �o.: _____                                                      Enrolment �o.______ 

   

GUJARAT TECH�OLOGICAL U�IVERSITY 

Diploma Semester -III  Examination January- 2010 

 

Subject code: 335601             Subject �ame: Traditional and fancy cookery 

Date: 21 / 01 / 2010               Time: 11.00 am – 1.30 pm   

            Total Marks: 70 

Instructions: 

1. Attempt all questions.  

2. Make suitable assumptions wherever necessary. 

3. Figures to the right indicate full marks. 

4. English version Authentic 

    

Q.1 (a) Write the importance of weights and measures. Give the names of 

the equipments used for weights and measures. 

05 

 (b) Write about Gujarati’s daily food menu. 05 

 (c) Write about Punjabi’s daily food menu. 04 

Q.2 (a) Write in detail about any two equipments used for weights and 

measures. 

07 

 (b) Write in detail about the characteristics of Maharashtrian food 

pattern. 

07 

  OR  

 (b) Give the list of special raw materials used in cooking. 07 

    

Q.3 (a) What are the points to be kept in mind while purchasing raw 

materials? 

05 

 (b) Give the list of spices that are used in South and the North of India. 05 

 (c) Write the method of preparing any two Maharashtrian sweets. 04 

  OR  

Q.3 (a) Write the method of preparing any two South Indian recipes. 05 

 (b) Describe the structure of an egg. 05 

 (c) What are the changes that occur on meat during cooking? 04 

    

Q.4 (a) What is the meaning of Continental Cooking? Write the method of 

preparing any two Continental recipes. 

05 

 (b) What are the points to be kept in mind while decorating salads? 05 

 (c) Write in detail about various types of salads. 04 

  OR  

Q. 4 (a) Write the importance of salads and cold drinks. 05 

 (b) Write in detail about the characteristics of pudding. 05 

 (c) What are the points to be kept in mind while preparing cold drinks? 04 

    

Q.5 (a) Write in detail about the types of cold drinks. 05 

 (b) Write the nutritive value of an egg. 05 

 (c) What are the changes that occur on an egg during cooking? 04 

  OR  

Q.5 (a) Explain the characteristics of Bengali food. 05 

 (b) Write any two method of preparing Bengali sweet. 05 

 (c) Explain the characteristics of Chinese food. 04 
******** 
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;;;;}RGF}RGF}RGF}RGF: 
1. TDFD 5FTDFD 5FTDFD 5FTDFD 5F\\\\R 5||`GMGF HJFA OZHLIFT K[R 5||`GMGF HJFA OZHLIFT K[R 5||`GMGF HJFA OZHLIFT K[R 5||`GMGF HJFA OZHLIFT K[.  
2. H~Z H6FI tIFH~Z H6FI tIFH~Z H6FI tIFH~Z H6FI tIF\\\\ IYFIMuI WFZ6FVM AF IYFIMuI WFZ6FVM AF IYFIMuI WFZ6FVM AF IYFIMuI WFZ6FVM AF\\\\WJWJWJWJLLLL. 
3. HD6HD6HD6HD6L AFH] NX¶FJ{, VFL AFH] NX¶FJ{, VFL AFH] NX¶FJ{, VFL AFH] NX¶FJ{, VF\\\\S0F 5||`GMGF 5}ZF U]6 NX¶FJ[ K[S0F 5||`GMGF 5}ZF U]6 NX¶FJ[ K[S0F 5||`GMGF 5}ZF U]6 NX¶FJ[ K[S0F 5||`GMGF 5}ZF U]6 NX¶FJ[ K[. 
4. VVVV\\\\U|[HL 5+ VFWFZE}T U6FX[PU|[HL 5+ VFWFZE}T U6FX[PU|[HL 5+ VFWFZE}T U6FX[PU|[HL 5+ VFWFZE}T U6FX[P 

 

5|`Gv!5|`Gv!5|`Gv!5|`Gv!       

 V TF[, VG[ DF5G]\\ DCtJ ,BF[P TF[, VG[ DF5 DF8[ J5ZFTF :FFWGF[GF GFD VF5F[P 05 

    A U]HZFTLVF[G]\ N{GLS O]0 D[G] ,BF[P 05 

    S 5\HFALVF[G]\ N{GLS O]0 D[G] ,BF[P 04 

       

5|`GvZ5|`GvZ5|`GvZ5|`GvZ    V TF[, VG[ DF5 DF8[ J5ZFTF SF[.56 A[ :FFWGF[ lJQF[ ljF:tFFZyFL ,BF[P 07 

 A DCFZFQ8=LIG BFnGF ,1F^F[F lJQF[ ljF:tFFZyFL ,BF[P 07 

  VYJFVYJFVYJFVYJF  

 A S]SL\U DF8[ J5ZFTF :5[XLI, SFRF BFnF[[G] ,L:8 AGFJF[ 07 

       

5|`Gv#5|`Gv#5|`Gv#5|`Gv#       

 V SFRF BFnF[GL BZLNL SZTL JBT[ S> S> AFATF[ wIFGDF ZFBXF[m 05 

 A pTZ VG[ N1FL^F EFZTDF\ J5ZFTF D:FF<FFVF[GL IFNL AGFJF[ 05 

 S SF[>%F^F A[ DCFZFQ8=LIG DL9F> AGFJJFGL ZLT ,BF[P 04 

  VYJFVYJFVYJFVYJF  

5|`Gv#5|`Gv#5|`Gv#5|`Gv#       

 V N1FL^F EFZTGL SF[>%F^F A[ JFGUL AGFJJFGL ZLT ,BF[P 05 

 A >\0FG]\ A\3FZ^F :FDHFJF[P 05 

 S DL8G[ ZF\WTL JBT[ T[GF 5Z S[JF S[JF O[ZOFZF[ YFI K[m 04 

5|`Gv$5|`Gv$5|`Gv$5|`Gv$       

 V SF[\8LG[\8, S]SL\U V[8,[ X]\m SF[>%F^F A[ SF[\8LG[\8, JFGUL AGFJJFGL ZLT ,BF[P 05 

 A ;,F0G[ VFSQFS AGFJJF TD[X]\ wIFGDF ZFBXF[m 05 

 S H]NF H]NF 5|SFZGF ;,F0 lJQF[ ljF:tFFZyFL ,BF[P 04 

     VYJFVYJFVYJFVYJF  

5|`Gv$5|`Gv$5|`Gv$5|`Gv$       

 V ;,F0 VG[ SF[<00=L\S;G]\ DCtJ :FDHFJF[P 05 

 A 5]0L\UGF ,1F^F[F JLQF[ ljF:tFFZyFL ,BF[P 05 

 S SF[<00=L\S; T{IFZ SZTL JBT[ S> S> AFATF[ wIFGDF ZFBXF[m 04 

    

5|`Gv55|`Gv55|`Gv55|`Gv5       

 V SF[<00=L\S;GF 5|SFZF[ JLQF[ jFL:tFFZyFL ,BF[P 05 

 A >\0FG]\ 5F[QF6D}<I ,BF[P 05 

 S S]SL\U NZdIFG >\0F5Z S[JF S[JF O[ZOFZF[ YFI K[m  04 

  VYJFVYJFVYJFVYJF  

5|`Gv55|`Gv55|`Gv55|`Gv5       

 V A\UF/L BFnGF ,1F^F[F lJQF[ ljF:tFFZyFL ,BF[ 05 

 A SF[>%F^F A[ A\UF/L DL9F> AGFJJFGL ZLT ,BF[P 05 

 S RF>GLh JFGULVF[GL ,F1Fl6STF H6FJMP 04 

******** 

 


