Www.gujaratstudy.com

SEAT No.________ No. of Printed Pages: {1)

[A-16]  SARDAR PATEL UNIVERSITY
B.B.A. (HON) HM EXAMINATION
SEMESTER-III,
Friday, 24™ November 2017
2.00 PM to 4.00 PM
(UMO3EBBH02)

BASIC FOOD AND BEVERAGE SERVICE - i
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Explain the following terms :-

1) Mayonnaise 2) Mirepoix  3) Crépe 4) Plat du jour
5) Zest 6) Ale 7) Vol au vent  8) Minestrone
9) Aldente  10) Ale 11) Béchamel  12) Barquette

13) chowder 14) Julienne 15} Penne
OR
Explain the following ferms :-
1) Aspic  2) Au four 3) Bearnaise 4) Beurre fondu

5) Darne  6) Espagnole 7) Foie 8) Galantine
9) Wok 10) Quiche 11) Saffron 12) Froid
13) Agneau 14) Caramel 15) Au bleu.

Draw lay-out of fast food outlet and explain, also list equipment
used for fast food outlet?

OR
What are the factors to be considered while planning menu?

Wirite in detail about the different kinds of lce-cream?

OR
Write briefly about Composition and Service of ice-cream?

Explain 17 course French classical menu in detail with 3
examples of each course?

OR
Write in detail about Fromage (cheese), Potage (Soup), Oeuf
(Egg) courses?
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