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Explain long period food preservation with examples.
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A'ttempt all questions.
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What is food poisoning ?

Explain the importance of personal hygiene in the kitchen.

List ten points to be practised by the food handlers to avoid

~ contamination of food.
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Plan a mid-day meal for scholol children.

How will you select and store the following :

(1) Chicken

(ii)  Dry pulses
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Classify Salads with examples.

What is Smorgasbord ? : .

Give the staff organisation of a large kitchen.
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