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Instructions : All questions are compulsory.
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This question paper contains 33 questions, out of which the candidate
needs to attempt only 25 questions.

Question paper is divided into two sections.

SECTION A

e  Multiple choice questions / Fill in the blanks / Direct questions :
contains total 12 questions of 1 mark each. Answer any
10 questions.

o Very short answer type questions : contains total 7 questions of
2 marks each. Answer any 5 questions.

e  Short answer type questions : contains total 7 questions of 3 marks
each. Answer any 5 questions.

SECTION B

Long answer /| Essay type questions : contains total 7 questions of 5§ marks
each. Answer any 5 questions.
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SECTION A

FRE 3971 H & fabegt g@ 971 & IR 1977 :

Answer any ten questions from twelve questions :

1.  TIBME (Chiffonade) & 319 T THIAA & ?
What do you understand by Chiffonade ?

2. wIASH (Collagen) T BrAT & ? Hie UTeh-fsha H $Eeh! &1 fHehT & 2
What is Collagen ? What is its role in meat cookery ?

8. ¥ (Roux) fhe® &1 7 ?
What is Roux made of ?

4. AW (Larder Chef) H -8 31 g1 (Skills) 8 =1TgT ?
State two skills a Larder Chef must possess.

5. AU H WA foRU I aret foReg g =t % A1 §iaTsy |
Name any two knives used in a larder.

6.  UAds (Ratatouille) 1 & Hfesi o W ST |
Name two vegetables of Ratatouille.

7.  HuEfo™ H 99 (Base) YA i o & AU FATT |
Write two reasons for using base in a sandwich.

8. i urh-foRam ® F@T i AT fHe 7 ?
What is the role of fat in meat cookery ?

9. Hi- (Consommé) T 8 ?
What is Consommé ?

10. gl T welTiEered Tdiergsk (Classical Appetizer) % A9 SATsT |
Name any two Classical Appetizers.

11. gic—ed 99 (Hollandaise Sauce) 1 g WHERT @& 9™ FaTsC |
List two ingredients of Hollandaise Sauce.

12. %Y (Crépe) T 319 &I U 8 ?
What do you understand by Crépe ?
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@ra yv1 7 @ fabgl aia y941 & 3% 90 : 2x5=10

Answer any five questions from seven questions :

13. TR H T SiA-Fepredt 319 fohd g1 adient & gfeaa o @ehd & ? 2
In what two ways can you ensure proper drainage in kitchen ?
14. 9% Y& (Puff Pastry) SHMH § 3991 1 S dTelt SR 61 g=ht =Ry | 2

List the ingredients used for making a Puff Pastry.

15. @éﬂ?ﬁW(Bacteria)%ﬁWﬁﬁﬁﬁﬁﬁ%Wﬂﬂ%WI 2

Suggest four ways to control growth of bacteria in kitchen.

16. ®||$c°||('°| A&k (Bivalve molluscs) QEI e1\-1'\I<=Ilcf<=l A&k (Univalve molluscs)
% Qg g AT | 2

Give two examples each of Bivalve molluscs and Univalve molluscs.

17. e Quefd= (Sweet Sandwich) Td fieq @vefe= (Ribbon Sandwich) & =
AW W HIFTT | 2

Differentiate between Sweet Sandwich and Ribbon Sandwich.

18. TEIST H ford 3uehtun o foTu formrelt ige g =nfee, foregl o) o 919 saTsu | 2

Name any four appliances for which electric point is needed in the
kitchen.

19. 9% 9 (Puff Pastry) T8 3] (Choux) 9 & &9 g 3 Fasy | 2
Write two differences between Puff Pastry and Choux Pastry.

1 yo91 4 @ fabgt gier 3941 & 3% 57 : 3x5=15
Answer any five questions from seven questions :
20. U ATEHETRIH IR i JSHI 7, T8 TF Hall (covers) h JTIR T s

Tl 8 2 Ueh-Ush 3<TE0T <okl HHETST | 3

Why is the layout of a commercial kitchen planned according to the

menu, service and covers ? Explain with the help of one example each.
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21.

22,

23.

24.

25.

26.
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HACCP & @=ad1 & o: fFam fafigu |
Write six sanitation rules of HACCP.

Teh BIA  WIftd & (Receiving area) & I AN (Layout plan) bl IEE]
AR |

Draw the layout plan of the receiving area of a hotel.

o 0

frfaifaa Al o Hed ol THSEY

(1) S (Darne)
(9) 3@ (Entresse)
(w) df¥a (Paupiettes)

Explain the following cuts of fish :
(a) Darne
(b)  Entresse

(c) Paupiettes

fegfeh fafr (Whisking method) Wa #dfeem fafer (Melting method) g
FHohIo S H 3T TIE FHIfT |

Differentiate between Whisking method and Melting method of cookie
making.

il % U 1 IS ST H b T AT |

Explain the steps of disjointing chicken legs from the body.

hsttex $hIA (Refrigerator Cookies) FY TS A T ? IR Hehd THA
S g TRl st =tE 2

How are refrigerator cookies made ? What two precautions should be
taken while baking them ?

5 P.T.O.
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SECTION B

qra yo1 7 @ fabgl aia y941 & 3¢ 9w : 5x5=25

Answer any five questions from seven questions :

27.

28.

29.

30.

241

et foum | g9 areht foredl ai= nfafafimt = w89 4 fafige | g wfdfafy
&1 e fora-form <Y &t 8 2 5

Write five activities done in a larder department. Who is responsible for

each activity ?

(31) Wele 7S (Flat fish) 1 F1 fomiwad & 2 36k I3 Q1 3QEWT ST |
(¥) ®Tgd "B (Whole fish) I M % 1§ & aleh THIST | 5

(a)  What are the characteristics of a flat fish ? Give any two examples
of it.

(b)  Explain any two methods of cooking a whole fish.

AT % M9 (Lamb meat) 9 HeH o M¥d (Mutton meat) § I 37<K & ? Th
A (Lamb) % e (Cuts) 1 Fot a7t 396 0 fafaw | 5

What is the difference between Lamb meat and Mutton meat ? Draw and
label the cuts of a lamb.

(1) Terre o Tl wmr o= B 8@ 2

(¥) UdlergsR TAE (Appetiser salad) T8 B9 &E TG (Main Course
salad) 1 feRivamnd Fwemsy | 5

(a)  What are the different parts of a salad ?

(b)  Explain the characteristics of Appetiser salad and Main Course

salad.



31.

32.

33.
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(31) 38 s & faftre Tl sagER fafew |
(F) TART HHE hd ST SIAT & ? HhI FAT YT g ? 3+2=5

(a)  Sequence the different stages of making bread.

(b)  How is flying ferment made ? What is its role ?

Frfafiaa syt =t fora fore s foman Sirar 2 2 5
() el s

(@) wshHT fais

(@) g1 wEA

(3) L

() IR

What are the following equipments used for ?
(a)  Cutlet bat

(b)  Brining syringe

(¢) Wooden mushroom

(d)  Colander

(e)  Butcher’s block

(a1) T=faRaa wfsranai ot G9ETST | 3= T foha ST 8 2 5
(i) feefRT (Sticking)
(ii) A (Stunning)
(iii) TARM (Flaying)

() T (Kidney) Td gd (Heart) 1 foiard faflay |

(a)  Explain the following procedures. Why are they done ?
(i)  Sticking
(i) Stunning
(iii) Flaying
(b)  Write the characteristics of Kidney and Heart.
7



