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GUJARAT TECHNOLOGICAL UNIVERSITY

Diploma Semester -III Regular / Remedial Examination December - 2010

Subject code: 335601
Subject Name: Traditional & Fancy Cookery
Date: 27/12/2010 Time: 10.30 am — 01.00 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 is Authentic
Q.1 (a) Write the importance of weights and measures. Give the names of the equipments
used for weights and measures.
(b) Write in detail about any two equipments used for weights and measures.
Q.2
(@) Write about Gujarati’s daily food menu.
(b) Write about Punjabi’s daily food menu.
OR
(b) Write in detail about the characteristics of Maharashtrian food pattern.
Q.3
(@) Write in detail about the types of cold drinks.
(b) What are the changes that occur on an egg during cooking?
OR
Q.3 (a) Explain the characteristics of Bengali food.
(b) Explain the characteristics of Chinese food.
Q4
(a) What are the points to be kept in mind while decorating salads?
(b) Write in detail about various types of salads.
OR
Q.4 (a) Give the list of spices that are used in South and the North of India.
(b) What are the points to be kept in mind while purchasing raw food materials?
Q.5
(@) What is the meaning of Continental Cooking? Write the method of preparing any
two Continental recipes.
(b) What are the changes that occur on meat during cooking?
OR
Q.5 (a) Write any two method of preparing Bengali sweet.
(b) Write the method of preparing any two Maharashtrian sweets.
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