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Note: 1. Figures to the right indicate marks of the questions.

2. Answers should be precise and to the point.

Explain the concept of Food presentation.

OR
Describe about the Merging of flavours, Qhapes and textures on the piv
in the context of plate presentanon

Define nutrients and their types. What do you mean by the term balance in
the food. '

OR
Explain the food pyramid in context of balanced diet.

What do you understand by the word kitchen organization’?
Write The Job Description Of an Executive Chef.
OR

What managerial skills and knowledge should a Head chef have apart '

from the kitchen operation?
Explain about the food trials. And also explain its importance and purpose.

OR
Explain about the sensory evaluation of food.
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