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Final Examination
Full Marks-100	
Time: 1 ½ hours
DIRECTION:
1. THE TIME ALLOTTED TO ANSWER ALL THE QUESTIONS IS 1 1/2 HOURS
2. ADDITIONAL OF 10 MINUTES WILL BE GIVEN TO READ THE QUESTIONS
3. WRITE DOWN YOUR NAMES IN BOTH QUESTION AND ANSWER PAPERS
4. ANSWERS FOR THE PART A, B, C AND D SHOULD BE WRITTEN ON THE QUESTION PAPER
5. ANSWERS FOR PART E AND F SHOULD WRITE IN THE PROVIDED ANSWER PAPERS

Food Knowledge (FP)
Part A
Choose one correct answer from the following questions.			(10)
Q1. Frozen fish should be thawed in
A. Hot water 
B. Kitchen sink 
C. Room temperature
D. Boiling water
Q2. Ricotta cheese which types of cheese
A. Soft Cheese
B. Fresh Cheese
C. Hard Cheese
D. Blue Cheese 
Q3. The egg of a sturgeon fish is known as 	
A. Crustaceans 
B. Mollusks		
C. Brie  	
D. Caviar
Q4. A bundle of herbs and vegetables to enhance flavor and taste to stocks and sauces is referred to as 
A. Jardiniere
B. Bouquet garni
C. Marinade
D. Paysanne
Q5. The correct culinary term for cutting into small dice vegetables is 
A. Mire poix
B. Macedoine
C. Brunoise
D. Julienne
Q6. When ordering food, the following must be considered
A. Timeliness, Quality & Quantity			
B. Item, Unit price & Quantity 
C. Quality, Quantity & Delivery    	                            
D. Ordering, Quality & Delivery
Q7. Egg is the main source of protein
A. Protein		
B. Fats
C. Vitamin 		
D. Minerals  
Q8. Thickening agents are used because to
A. Make more quantity of a dish 	
B. Give additional nutrition 
C. Bind liquids 				
D. Produce different color of a dish
Q9. The reason for maintaining inventory will help to
A. Use the food before by date 	
B. keep the record of food in stock
C. Check the expiry date 		
D. helps to do purchasing 
Q10.All the following are the functions of using butter in cooking EXCEPT
A. Enhances the flavour		
B. Nice texture
C. Keeps your body warm		
D. Helps no-stick
Part-B
Read the following statement carefully and state TRUE or FALSE.			(5)
Q1. Eggs are important source of fiber (_________)
Q2.The mixture of flour and butter can be used to thicken the soup. (_________)
Q3. Perishable goods are those food items that have a longer shelf life. (___________)
Q4. Maximum use of leftover food, with minimum waste, contributes to lower food costs. (__________)
Q5. Physical inventory is done weekly to record of foods in stock (_________)
Part-C
Match with correct answer.								(5)
A)  Lard 		                             (1) Seeds formed in pods	
B) Cereals			               (2) Pork fats
C) Non-perishable goods                             (3) Amount of goods need to purchase
D) Quantity 			                (4) Millet, wheat and corn
E) Legumes 			                (5) Purchase for immediate use only
				                 (6) Flour, salt, sugar etc
Part-D
Complete the following sentences.								(5) 
 Name five sauce classifications and give one example of each.
Q1. Classifications:_____________________Example:_____________
Q2. Classifications:_____________________Example:_____________
Q3. Classifications:_____________________Example:_____________
Q4. Classifications:_____________________Example:_____________
Q5. Classifications:_____________________Example:_____________
Part-E
Short answers.                                                                                                                                                        (30)
Q1. What are the three ways to check the freshness of an egg?				                      (4)
Q2. List five importances of fats in cooking?			                          			        (5)
Q3. List down the freshness characteristics of fish when buying?		                                                    (5)
Q4. What is the meaning of herbs and spices and give 3 examples?			                       (6)
Q5. List down the information needed when ordering?               	                                                                   (5)
Q6. Write down the classification of cheese with 2 examples?                                                                        (5)
Part-F
Long answers.										                     (45)
Q1. A. What is the meaning of preservation?                                                                                                     (15)
        B. Write down the main goal of preserving foods?
         C. Explain three preservation method?									
Q2. How will you check the freshness of a meat?		                                                                 (10)
Q3. What is game? Give 3 examples?								         (5)
Q4.A) when do we do purchasing?      							                     (15)
       B) Write down the different kind of inventories? 
        C) What are necessary points to keep in mind while receiving your goods?			
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