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Read the paper carefully. All questions in each part are compulsory.
Students may use bilingual mediums (both English and Hindi) for
writing, in which technical terms should be written in English medium.

Part A : Questions No. 1 — 7 are very short-answer questions carrying
1 mark each. They are required to be answered in one sentence each.

Part B : Questions No. 8 — 14 are short-answer questions carrying
2 marks each. Answer to them should not exceed 30 —40 words each.

Part C : Questions No. 15 — 22 are also short-answer questions carrying
3 marks each. Answer to them should not exceed 60 — 70 words each.

Part D : Three questions from 23 — 25 are long-answer questions
carrying 8 marks each. Answer to them should not exceed
100 - 150 words each.

@ usg h
PART A

Zfeaur Y 9 IR # IEe | HH-A T e (feed) dar i St 2 2

Identify one dessert each which is made with rice in South India and
Kashmir.

FegH |8 WEaM (volume food production) i TRyt feifE |

Define volume food production.

USTE F T3 HT THE AR FAT 8 2
What is the staple food of Punjab and Goa ?
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4. U fohaium Aer & @ fohae 99 IR fopu ST gehd 8 2 1

Approximately, how many naans can be prepared from one kilogram of
maida ?

5. UA.IME.TE.3A. (LIFO) ¥ 39 &1 THd & ? 3Hh 323 1 3 ? 1
What do you understand by LIFO ? What is its purpose ?

6. WHHTE? 1
What is rasam ?

7. AR (shellfish) T YISO arewH faRaw | 1
Write the storage temperature of shellfish.

Qs 9
PART B

8.  TeM Ut Al (FuiH) o Topegl = wftrg =u1 o 10 SIaTsy | 2

Name any four popular dishes of Goan cuisine.

9. IR 4 Ml o AT -Gl s9H & fol -8 I’ 9R Iushwn 1y e

ST HehdT 3 ? 2
Name four heavy equipments which may be used to prepare aloo-puri for
four hundred people.

10. TS Mg 3 W AT F1 IR ST foraw 2 2

List four informations you will write on a meat tag.

11. TH T o G o (il o g B 1 IS S0 99 19 fohd 9R

ShIeh! Skl &I | & ? 2

AT

WEI-YeT T Hal &1 ¥ 39N i o oIy ford =R STd1 &1 &I WA =iy 2

List four factors you would consider while planning a menu for students
of a school hostel.

OR

What four points should be considered to make optimum utilisation of
food ?
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12. 3@-—3 By (Indent form) <hT JT&Y9 §q13C |

Draw a format of an Indent form.

13. 9vH ffa (portion control) HE & IR e W |

AT

s @l %lﬁ%?l:[ (standard purchase specification) I & IR HR
odrsu |

Write four ways of portion control.

OR
Give four reasons for making a standard purchase specification.

14. fFafafgd =1 989 9 9ui= i

(F)  IohT WTRT
(@)  Hresm
() AT TG
(=) gL It

Briefly describe the following :
(a) Zunka Bhakar

(b) Pandtra Rassa

(c) Ala Yakhani

(d) Nadur Yakhni

Qus 1
PART C

15. ®few ﬁ:L (static menu) QH L IFENED fF,_L (cyclic menu) T &1 3T % ? Ueh
(e o T 39 gF1 § & o119 fohd g7 TR &= ?
What is the difference between static menu and cyclic menu ? Which one
of these two will you choose for a restaurant and why ?

16. s’%rz 3fie (Indent sheet) T ITEY SHTET |

Draw the format of an Indent sheet.
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17.

18.

19.

20.
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3-32-¢ (e-indent) T BIdT 2 ? 38k IR 1Y &dT3U | 3

What is an e-indent ? Write its four advantages.

Wﬂﬁ?(openmarket)@ﬂ?ﬁ@aﬁﬁwmﬁ?ﬂQWWI 3

Write three differences between open market buying and formal buying.

frfcriiga ki oM SHifT 3
(F) &S B I e Hiee Ufawd 25% & fosht T 2500 2 |

(@) foshl; 519 B Hike T 500 T S Hiee A= 20% 2 |

(M) 9 yifthe wfaera; 919 Fa TRl T 10,000 T F HieE T 6,000 7 |
Calculate the following :

(a) Food cost; when food cost percentage is 25% and sales is ¥ 2500.

(b) Sales; when food cost is ¥ 500 and food cost percentage is 20%.

(c) Net profit percentage; when total sales is ¥ 10,000 and total cost
is ¥ 6,000.

Th Jereeh 3794 &I hl IURANTEl (Overhead costs) &l fohd ©: & @
e st gepar § 2 3

AT

Tsh g Uudl (Standard recipe) 1 22 sdh 9B Hsrcltglf da?qi e
fefay |

List six ways by which a restaurant manager can control the overhead
costs of his restaurant.

OR

What is a standard recipe ? Write its six important objectives.
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21. TR da § qaq i faf g s TRl B Wt AT 1 §&9 | 9uH hie | 3

Briefly describe any six Indian breads which are deep fried.

22, famfeifigd ==eH1 sl 989 4 gHATET 3
(%) feere
(@)  3%F (Oondhiyu)
(@) T
(¥)  gmEes
(¥) TR A9 (Gulnar Jalpari)
(@) o wems
Briefly explain the following dishes :
(a) Singhara
(b) Oondhiyu
(c) Rista
(d) Dhansak
(e) Gulnar Jalpari
63) Chingri Malai
Qs ¥
PART D
23. BeUSTE! UTeh YAt o fohral Ui=l SISl o1 9viF hifve | 5

HAUAT
TSI 9Teh Riei! o fohrgl 9id H&I SASHI 1 JUM hig |

Describe any five dishes of Hyderabadi cuisine.

OR

Describe any five main dishes of Gujarati cuisine.
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24, BIeA H o9 AN d GTE AN 94 o Yi=-9id hRu §q1sy | 5

YT

W@ AT 999 (food cost control) ST Gi=l STl qT i 3T(Ha™ «Tdl bl
RICYEC] Eﬁlix\?lq |

Identify five reasons each for an increase in labour costs and food costs in
a hotel.

OR
Write five obstacles and five essentials of food cost control.

25. Tmaffgd SIHerl & SER W @Ta (food cost) =t TUMT SHIfST o 3HhI Fa

foshY (total sales) o @y  Ufasra 31fiysah ﬁﬁm : 5
i T
(%)
%A Tosh! (Total sales) 40,000
IRIYe T (Opening stock) 5,000
lierl 1,000
If=m w2l 500
Attt ot feam T SRR 2,000
HUSTE (%) ! feam gwa @ 1,000
Calculate the food cost and its percentage to total sales from the following
information :
Receipt Amount
(%)
Total sales 40,000
Opening stock 5,000
Purchases 1,000
Closing stock 500
Complimentary meals to guests 2,000
Free meals served to staff 1,000
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