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Candidates must write the Code on the
title page of the answer-book.
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Please check that this question paper contains 7 printed pages.

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.

Please check that this question paper contains 25 questions.
Please write down the Serial Number of the question before
attempting it.

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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=T 397 :

(i)  FoT-TF Pl FYEF TIeT | TAH G § @Yt I97 T HT 4G 8 |
wiereT 1G9 AT (37 SR a1 GiHl) g9 @%d &, [aH TR WG
1 Frem 8 ford e &

(ii) @Y & : J97 &7 1 - 7 d-TGHIcHE Uh-Uah b & 97 & | 370 J9%
FH1 I UH-UF JI H forg 1 8 |

(iii) U W : o7 G&IT 8 -14 TFHIHE Jo7 T4F 2 3% & & | 379 T34%
F I 30 - 40 Y5 @ 3714 7 &1

(iv) WU T: J97 G&IT 15 - 22 4] TGRIcHF 97 JAF 8 3% & & | I
Y% & I 60 - 70 V5] G 371eF T 57 |

(v) TUZ Y : T T 28 — 25 FY-IHIHF J97 JAFH 5 3H F & | FD
Y% & I 100 - 150 53] @ 3718 7 &7 |

General Instructions :

(i) 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.

(it) 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.

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

(iv) 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.

(v)  Part D : Three questions from 23 — 25 are long-answer questions
carrying 85 marks each. Answer to them should not exceed
100 - 150 words each.
Eug <h

PART A
1. 2o wra o HIHR A Ted F Hi9-H h-us e (foold) TR iz 2 1

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

2. JicgH B TS (volume food production) i FHHTT feAfE | 1

Define volume food production.

3.  USE g M3 H TG ATER FT 8 ? 1
What is the staple food of Punjab and Goa ?
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4.  UH fhamm™ #Aq ¥ W fohad T IR TR S FeRd & 2 1
Approximately, how many naans can be prepared from one kilogram of
maida ?

5. UA.IME.UH.3A. (LIFO) ¥ 39 7 THA & ? 3T 323 1 3 ? 1

What do you understand by LIFO ? What is its purpose ?

6. TWHHTE? 1
What is rasam ?

7. AR (shellfish) 1 HUSRY g™ fAfEw | 1
Write the storage temperature of shellfish.

Qs @
PART B

8. TN Utk A (FofHA) & foheal IR Uftig SASHI o 19 FdTsy | 2

Name any four popular dishes of Goan cuisine.

9. IR E Al o fT M-Il s9H % AU -8 IR Wi Iushwon w1 = foRa

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

10. T Hie & W AT T IR THHBINAT for@i ? 2

List four informations you will write on a meat tag.

11. TH A o G o (il o g B 1 IS S0 99 319 foh 9R
TR Rl &I | @ ? 2

AYAT

WISl T ol & 8 ITANT Hd & AU ford IR oTdl <1 <= AT =niey 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. S'%-Z BiH (Indent form) =T ITEY o4TSU | 2
Draw a format of an Indent form.
13. e b (portion control) & & IR aile fafgu | 2
AT

e Eie fafiesH (standard purchase specification) T & TR HRU

ddigq |
Write four ways of portion control.
OR
Give four reasons for making a standard purchase specification.
14. T=afafea = gaw 4 aufr Hifve 2
(F) b1 AR
(@)  TeE &
() AT TG
(=) g FwHt

Briefly describe the following :
(a) Zunka Bhakar

(b) Pandtra Rassa

(c) Ala Yakhani

(d) Nadur Yakhni

Que T
PART C

15. wfe® fFL(static menu) Td HT3fFAH fFL(cyclic menu) § FT JA<H § ? Th
W= & fu 57 gFt 7 | o foRd g o = 2 3

What is the difference between static menu and cyclic menu ? Which one
of these two will you choose for a restaurant and why ?

16. 32 T (Indent sheet) ST ITEY SHTST | 3

Draw the format of an Indent sheet.
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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.

Wm(openmarket)m@mﬁ%mﬁ?ﬂqWWI 3

Write three differences between open market buying and formal buying.

frfcriiga ki oM SHifT 3
(B) &S B I g Hiee gfawd 25% & foshl T 2500 2 |

(@)  foshl; 9 %8 S T 500 9 FE ke Tfawd 20% 2 |

(W) 9 uiftee gfasra; ST& et foshl T 10,000 T $a HiE T 6,000 B |
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.

Teh Ja-eh 394 We=¢ <l IURATTl (Overhead costs) sl fopd ®: d® @
IERIECRE TR E T A 3

AT

Teh Tree Uad (Standard recipe) 1 % ? Eﬂ% EXR Il_a’r_ﬂﬁ Q%Q?ﬁ Eq|
fafay |

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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TRl dd | do 1 Tt gra s foheel ©: At Uit o1 ga9 § ool i | 3

Briefly describe any six Indian breads which are deep fried.

frafafiad sueFT 6 989 § 9HesT
(%) T

(@)  3%F (Oondhiyu)

(M fe

(@)  geEes

() TR AR (Gulnar Jalpari)
(=) ot we

Briefly explain the following dishes :
(a) Singhara

(b) Oondhiyu

(c) Rista

(d) Dhansak

(e) Gulnar Jalpari

(f) Chingri Malai

Qs ¥
PART D

BEUETE! ITeh RSt o fohrgl il SISl ol qUH ity |
HAAAT

TSI UTeh Sieft o fohrgl die G Sl 1 aui Hifag |

Describe any five dishes of Hyderabadi cuisine.

OR
Describe any five main dishes of Gujarati cuisine.
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gled U 9| @Td 9 W ATd §64 o 9ig-99 hRuT 9qrsy | 5
AT

W ANTd = (food cost control) sh 9=l SITer3Tl qon qia fard ardl <
Iog hIfSu |

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.

frfefigd SRt & ITTHR @™ AFTG (food cost) 3T TUMHT HIfT F IThT Hed

foshY (total sales) o Ty # Ufasra 31fiysah ﬁﬁl@ : 5
i T
(%)
% foshl (Total sales) 40,000
YRIYe T (Opening stock) 5,000
Slierl 1,000
= i 500
SAfafer =t fean e 3mER 2,000
HUET (%) i fean 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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