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ST 35T 1 €AY 93T |
T8 F97-97 a4 GUel § layifoia 8, 379iq @UE &, @IS & 37 @I T /

TUZ F— 5 37H] HT & 3K 397 TR HIvT W6 TI7 8 |
(%) 397 G118 4 TF T 37 & J97 & | fabra] did Jo41 & IR 1T |
(@) Y57 G&IT5 3K 6 T 37H & J97 & | [+ Uk 97 &1 3T AT /

@UE G- 17 ] &1 8 37K 3q4 1397 &5 #1907 W 16 597 & |

(F) ¥97 G&IT7 @ 13 7% U 3 & ¥97 8 | 18] qier Fo71 & I T |
(G) ¥97 G&1 14 @ 18 TF 3t 37H] & Jo7 8 | 81 a7 Jv71 & v e |
(7) 97 997 19 8 22 % @ 37F] & 97 8 | (8] @ yo4l & I Ffaw |

(v)  TUE T— 8 37%] %7 & 3N 348 3 TNa1-3TeRT I97 & |
Y97 GE&IT 28 T 25 TP °R 3Pl & J97 8 | [H51 a1 J991 & IR e |
(vi) Tarad GUel 7 137 TT 4591 & 3R BT |
(vii) ST 37h] HT 3G Jedd GUS/T97 F GET 1537 T & |
T Ug &

(VTR <R 9TeT) (3+2=5 37h)
3T 79 4 J991 7 @ 67 3 ¥o1 & I a7 | 3x1=3
1. UH & %R fARgu S saredniRes araeaner 3 gifefas-as =1 Safyar & fou

I ST Tehdl 3 | 1
2. Uk gl AR d W Fmiv e R B 2 1
3. TR U A=A 1 &1 hH Bl § 2 1
4., SIZETFTE ? 1
7T 77 2 3991 7 @ 7 1 397 7 3 T | 1x2=2
5.  Ifoaed o fafyE &l ¥ gNa il o 3gud 4 @i i fahe alel &

amfa fmam | T @ o fefae | 2
6. Qa1 3R fafauar 1 a8 &1 ! Tk ITH HIVA & 9 § GHATST | 2
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General Instructions :
(i) Please read the instructions carefully.

(it)  This question paper is divided into three sections, viz. — Section A,
Section B and Section C.
(iti) Section A is of 5 marks and has 6 questions on Employability Skills.

(a) Questions number 1 to 4 are one mark questions. Attempt any
three questions.

(b) Questions number 5 and 6 are two marks questions. Attempt any
one question.
(iv) Section B is of 17 marks and has 16 questions on Subject Specific Skills.

(a)  Questions number 7 to 13 are one mark questions. Attempt any
five questions.

(b) Questions number 14 to 18 are two marks questions. Attempt any
three questions.

(c) Questions number 19 to 22 are three marks questions. Attempt any
two questions.

(v) Section C is of 8 marks and has 3 Competency-Based Questions.

Questions number 23 to 25 are four marks questions. Attempt any
two questions.

(vi) Do as per the instructions given in the respective sections.
(vii) Marks allotted are mentioned against each section/question.

SECTION A
(Employability Skills) (3+2=5 marks)
Answer any 8 questions out of the given 4 questions. 3x1=3
1. Write two factors that may make a business environment and ecosystem
unsupportive to entrepreneurship. 1
2. What is the aim of team building in an entrepreneurial job. 1
3. What is the work of solar cell technician ? 1
4, What is Biofuel ? 1
Answer any 1 question out of the given 2 questions. Ix2=2
5. Emergence of green jobs in various sectors of the economy benefitted
people in different manners. Write two such advantages. 2
6. Explain valuing ‘service and diversity’ as one of the entrepreneurial
skills. 2
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(Tore= fafere =ivrer) (5+6+6=17 3Th)
13T 1 7 3991 7 & [h757 5 T & IR G | 5x1=5
7. UH q Hgwyl foeg fafay ek e fopelt ol w1ee e 3TRecte grI W@ M

ELE 1
8.  dfeht T I % 3l HEwaqul M SdTsy | 1
9. T Pohlel H T At AT g ? 1
10. ThHIT AL T 7 ? 1
11.  9oge gl (Afet) O 319 <= gued & ? 1
12. @I G=eThi GRI @TE GGy i Ueh 3l I 73T | 1
13. UH @ @9l & A9 foige St afe S 9 & 37t e W W A6, d

STteTo] U | HERIdr Hid 3 | 1
137 77 5 91 4 @ 157 8 F991 & I T | 3x2=6
14. W AT 1A I J& @ anTa 99 37% 8 IR $at foshl < 3,400 2 | 2
15. e HifeT fen TR 36 ITAN i AT IR | 2
16. 39 & BId g I U= HIS ST | 2
17. &% T gU IcUTGl H1 0T SgH H A1ee o wgwyul fHert i samedn HT | 2
18. R {E % HRIC AET | 2
13T 17 4 F991 7 & [b57 2 F91 & IR G | 2x3=6
19. TN @A (cost accounting) o IR LA & W fARay | 3
20. B AN SH < fafim fagrar (fohdl ©8) &1 3g@ iV | 3
21. o ToRU B IcUIGI H AWk o o HEwIYUl T hl JUH HIT | 3
22. ThREl Wt B §8 AR g HH-HE H HAC YeH H ST Gehdl & ?

HHATRT | 3
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SECTION B
(Subject Specific Skills) (5+6+6=17 marks)
Answer any 5 questions out of the given 7 questions. 5x1=5

7. Write two important points that should be taken care of by any fast food

outlet. 1
8. State two important functions of sugar in baking. 1
9. What is the main ingredient in meringue cookies ? 1
10. What is cyclic menu ? 1
11. What do you mean by Direct Material ? 1
12. State two ways to prevent contamination by food handlers. 1
13. Name two foods that support bacterial multiplication if kept at

temperature within the danger zone. 1
Answer any 3 out of the given 5 questions. 3x2=6
14. Find the food cost when food cost percentage is 37% and total sale is

T 3,400. 2
15. Explain colour coding system and its uses. 2
16. Draw a menu card of Table d’hote menu. 2
17. Explain important role of yeast in increasing volume of baked products. 2
18.  Write the benefits of fast food. 2
Answer any 2 questions out of the given 4 questions. 2x3=6
19. Name four objectives of cost accounting. 3
20. State various principles (any six) of menu planning. 3
21. Elaborate three important functions of salt in baked products. 3
22. What all services may be offered by any fast food outlet ? Explain. 3
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23. 3 g o ‘e’ IR WA & B Uk Sk FAR Bl I
fareiyaraTl ot saTEA Hid Y wHeSy | 4
24. TS ¥ g () UMl 1 3fed FeprEll HAfan 2, Fifeh 98 |yl 1 Eid s
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U Al o TIfeleh & &9 H, MUl WS § T gt & fAepmeht % forw @
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25. ofiadl & weh ol St | 1 it 8 | 98 A9 IRER % [T @ET 99E He
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SECTION C
(Competency-Based Questions) (2x4=8 marks)
Answer any 2 questions out of the given 3 questions. 2x4=8

23. Help your friend to understand the difference between ‘A la carte’ and

‘Table d’hote’ menus by explaining distinguishing features of each. 4

24. A proper disposal of waste water from the kitchen is mandatory, because

it may become a source of contamination.

As an owner of a Restaurant, what are the provisions you should make in
the kitchen for waste water disposal ? Also list down points which require

regular monitoring. 4

25. Mrs. Reddy works in a private company. She loves to cook for her family.
Though fullfilling their needs gives her extreme happiness, but she
hardly gets time for recreation. Convince her to include convenience foods
in her cooking by explaining its advantages and disadvantages and
enable her to take out some quality time for herself. 4
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