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Candidates must write the Code on the
title page of the answer-book.
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10.15 s TR ST@W | 10.15 ST & 10.30 SIS b BT shddd YF-9F 1 Tell 37T
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e Please check that this question paper contains 7 printed pages.

e Code number given on the right hand side of the question paper should be
written on the title page of the answer-book by the candidate.

e Please check that this question paper contains 28 questions.

e Please write down the Serial Number of the question before
attempting it.

e 15 minute time has been allotted to read this question paper. The question
paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the
students will read the question paper only and will not write any answer on
the answer-book during this period.
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Time allowed : 3 hours Maximum Marks : 60
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General Instructions :

(i)
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(ii1)
(iv)
(v)
(vi)

241

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

Answer 1 mark questions in about 20 words or in one sentence.
Answer 2 marks questions in about 20 — 30 words.
Answer 3 marks questions in about 30 — 40 words.
Answer 4 marks questions in about 70 — 80 words.

Answer 5 marks questions in about 100 — 120 words.

gl fea © T o Sfiferd W@ % & SROT <l =T a1 | 1

List two reasons due to which the pathogens can survive in tandoori
chicken.

TG TIHTT 6 G HEwaqUl SUhUT oh TH FATST | 1

Name two important equipments used in the salad section.

T (Truffer) fh8 Fgd 8 2 1

What is Truffer ?
Shded (Duxelles) T 8 ? 38 fohd foTw s &t € 2 1

What is Duxelles ? What is it used for ?

@l o9 %9 (Lean Fish) % 919 &Id15T | 1

Name two lean fishes.
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o M (Bouquet garni) 3T 3 2 38 T i 1 1 32T 8 ?
What is Bouquet garni ? What is the objective of using it ?

S i opff o i e T % Y w0

What are chicken leg and chicken breast called in French ?

SRS (Barder) § 3T 391 THS(d & ? 56 1 fohall T & ?
What do you understand by Barder ? Why is it done ?

Hie & U 9 9Tt Tl o g Wiie-eravn % A1 Sds |

Name any two important minerals found in meat.

%8 HATG (Chef’s Salad) i S & [T T & &I AHIET <l T T4 |

List two main ingredients used to make Chef’s salad.

Thia (Scotch) TafYr g U&= (Pastry) s <hi fafer smemsu |
Explain the Scotch method of making pastries.

TSR | IRg-8=eH (Ventilation) 9 T8l Sidt-fepredt fopa g1-qr g & ghfwaa
e

In what two ways can you ensure ventilation and good drainage in the
kitchen ?

AT 9% o IR ey AR |
Write four duties of a Larder Chef.

[LEE T 3T HH-U IR hE B4 (Crustaceans) qUET 2 9m odrsu |

Name four crustaceans you will serve in a restaurant.

TTHG (Games) 1 Tsh 321801 Higd Fffertur shifaT |

Classify games along with one example each.

3 P.T.O.


https://www.prepp.in

Www.prepp.in rrepp

16.

17.

18.

19.

20.

241

Your Personal Exams Guide

SIS (bleeding) Wa feefhT (sticking) @1 BT 8 2 2
YT

AT (marbling) ¥ 39 &1 93 & ? Ueh-5hAT H 3T YHHI T
HIfTT |

What is bleeding and sticking ?
OR

What do you understand by marbling ? Explain its role in cookery.

T $IH TdE (main course salad) SHTd THI 319 HIF-H IR AT H &H
@i ? 2
What four points would you keep in mind while making a main course
salad ?

%heh S T < I U] i yfept T HiIfAT | 2

HAAT

SiTehT IT3EX TehEehT ST BIAT & ? Sheh SHTH | $E%hI YfHehT ¥IC HIWTT |
Explain the role of sugar and eggs in cake making.

OR

What is baking powder made of ? Explain its role in cake making.

T Bed qe& TS (main kitchen) 1 W33 M (layout plan)

EEIEU 3
Draw the layout plan of the main kitchen of a hotel.

W@ﬁ'ﬁ (Charcuterie) a7 T3 HieR &= % ? ?ﬁﬁ ﬁ T dH-dH nfafafert &
s ¥ fefay | 3

What is charcuterie and fish manger ? Write three activities each which
are carried out in these.
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ST UM o FHHfaiad fafe—i o1 auie i 3
($) qifem (Poaching)
(@) EiE (Baking)
() ik W (Deep frying)
AYAT

it (Pelagic) T &1 @ foRivamd fofgu qen & Hifses U 19U
I |
Describe the following methods of cooking fish :
(a)  Poaching
(b)  Baking
(c) Deep frying
OR

Write three characteristics of Pelagic fish and describle its nutritive
value.

it (Body) % AfIh, TATG o dIF Hehl hl aUM HIWT | T <hl fHehT
ECIE 3
Apart from body, describe three components of salad. Specify the role of

each.

fepal I hleg Augfamil (Cold sandwiches) sl faRsamd fafgy | 3

AAAT
fFrafafaa dusfasi (Sandwiches) &1 avia HifSe
(%) fovediar Bvsfa™ (Pinwheel Sandwich)
(@) U duglad (Bookmaker Sandwich)

() e Quefaa (Sweet Sandwich)

Write the characteristics of any three cold sandwiches.

OR
Describe the following sandwiches :
(a) Pinwheel Sandwich
(b)  Bookmaker Sandwich
(c) Sweet Sandwich

5 P.T.O.
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T T THY - B: AT A =1 ? 3

What six precautions should be adopted while making bread ?

dfee W (Basic cookies) s <hl fafer GHATRT | 3
HAAAT

{hficE Fhial (Refrigerated cookies) SHTd THI AT HH-Hl B: A@LTHIT
A ?
Explain the method of making basic cookies.

OR

What six precautions would you adopt while making refrigerated cookies ?

faftrs w0 o @ fopd 3118 at@ ¥ gfvd 81 Hehell @ 2 4
AUAT
HACCP & 3716 To=adT1 f439¥ 9dmsu |

Identify eight ways food can get contaminated at various levels.

OR
Write eight sanitation rules of HACCP.

naelt & fefefea weg =t dferea o aHesT 4
(%) fso@ (Delice)

(@) feewd (Strips)

(1) S (Darne)

(a)  uif9dd (Paupiette)

Explain in brief the following cuts of fish :
(a)  Delice

(b)  Strips

(¢) Darne

(d)  Paupiette
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28. 4z T T i i ! ford TopR 37 fomam S 2 2 5
HAAAT
frafafaa 3feed (offals) T THITIT :
%) T (Liver)
@) e 98 (Sweet breads)

(

(

(7) <139 (Tripe)

(@) foedt (Kidney)

(¥) 9 B0 (Bone marrow)

g

o

How are the legs disjointed from a whole chicken ?
OR

Explain the following offals :

(a)  Liver

(b)  Sweet breads

(c) Tripe

(d)  Kidney

(e) Bone marrow
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