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Instructions:

1. All questions are compulsory.
2. Figures to the right indicate marks.
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Que.1 Explain the effects of cooking on the nutritional value of food. (10)
OR

Que.l Explain the effects of cooking on the color of food.

Que.2 Explain tea as a beverage. (10)
OR

Que.2 Explain coffee as a beverage.

Que.3 Explain aerated beverages (soft drinks). (10)
OR

Que.3 What is a raising agent? Discuss its types.

Que.4 Explain the principles of menu planning. (10)
OR

Que.4 Factors affecting menu planning, understood.

Que.5 Write Short Notes. (Any Two) (10)

1) Purposes of cooking food.
2) Importance of spices in Indian cuisine.
3) Procedure for preparing a well-planned menu.
4) Main purposes of cooking food.
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