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SET-4

Series SGN e .
SES Code No. 241
e 7. wlarell we F IRgEH ® gE-qE

Roll No. T 3799y ford |

Candidates must write the Code on the
title page of the answer-book.

e FNIAEWMATRTIAFAGCAIT 77 |

o YU H gIfe g1 i 3R AU MU g TR B IW-Yfedent & g@-8 W ford |
o YA T B foh 30 YT H 28 TH F |

o THUIT UYH HT I FTEAT I[& H W Uge, U9 i shuieh avd fora |

o 3U YH-UA I Ugd & foIU 15 fie &1 gw o o 2 | weA-uw o foaw qatg |
10.15 s TR ST@W | 10.15 ST & 10.30 SIS b BT shddd YF-9F 1 Tell 37T
3G AT o HF d IAL-YREhl T hig SR T8 @ |

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.

Wi 3cldlgd - 111
FOOD PRODUCTION -111
eiRa a7 : 3 w92 7B 37 : 60

Time allowed : 3 hours Maximum Marks : 60
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TTHT=T 3397 -

(i)  Fo7-9F Pl TEGHIGEF 96T | F4H GUE & ¥t 3T 37fare & | whEmet I
foram 3 forw -4t mreary (37 377 fo=gt GiT) @7 39T H T &, foad
IRy SIeq] &1 U1 AT 7 for@r ST Ghar 8 |

(ii) 7 G&IT 1 @ 10 F9F UF 37 JI 3T TG-ITIT J97 8 | 37T J9% I
ST 20 F55T H I TH AT G G

(iii) 7 G&IT 11 T 18 T 37! Frct 37id TY-FT0T To7 & | F7571 F 4% I YT
30-40 55 7 3 /

(iv) T T&I7 19 T 25 @7 3P T TY-IHIT Jo7 & | 3751 F9%H IR TTHT
50-60 55 7 3 /

(v)  HH G&IT 26 327 TR 3H qI7T TG-IHIT 97 & | 37T F 4% IR T
60-70 I H T |

(vi) T TEIT 28 I 37 &1 G5 I F77 & | 39 J97 & I T4 100 - 150
w5l A5

General Instructions :

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

(it)  Questions from serial nos. 1 to 10 are very short answer questions
carrying 1 mark each. These are to be answered in about 20 words or in
one sentence each.

(iit) Questions from serial nos. 11 to 18 are very short answer questions
carrying 2 marks each. These are to be answered in about 30 to 40 words
each.

(iv)  Questions from serial nos. 19 to 25 are short answer questions carrying
3 marks each. These are to be answered in about 50 to 60 words each.

(v)  Questions no. 26 and 27 are short answer questions carrying 4 marks
each. These are to be answered in about 60 to 70 words each.

(vi)  Question no. 28 is a long answer question carrying 5 marks. Answer the
question in about 100 to 150 words each.
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QUs &h
PART A
1. 9 (Crépe) 1 BT & ? 1
What is a Crépe ?
2, TE.CH.H.®. (HACCP) i 3239 1 & ? 1

What is the objective of HACCP ?
3.  UJ$R (Ravier) &1 BT B ? 1

What is a Ravier ?

4. GL%P:FI (Julienne) 9 TS (Paysanne) H Th M ddrgq | 1
Give one difference between Julienne and Paysanne.

5.  HHR (Singer) T BT 8 ? 38 o1 fohart STam 8 2 1
What is Singer ? Why is it done ?

6. @ﬁ(detrempe)%ﬁfﬁ?wmw%? 1
What is de trempe used for ?

7. fehgl a1 FAThel THIeTSSH (classical appetizer) & a1 fafgu | 1
Name any two classical appetizers.

8.  HiC UThlshAT H 9T hi AT fHeRT B ? 1
What is the role of fat in meat cookery ?

9. %9 H WX 8 (Starter dough) &1 FIT Had & ? 1
What is starter dough called in French ?

10. STSdTed A (Bivalve molluscs) % @l 3g&w foifau | 1

HAAT

THAIEH (cephalopods) 1 g1 faRivaredi =1 3g@ HIfT |

Write two examples of bivalve molluscs.

OR

Mention two characteristics of cephalopods.
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Qs 9
PART B

TRl Bled <k Toha o1 TSATSH SHTd |9 B 9 el (Cover) ohl TE&AT i &AM
T I T AT 8 2 Tedeh bl Ueh 1T 9qTsy | 2

Why are menu and number of covers considered while making a kitchen
design of a hotel ? Give one reason for each.

qrehfshal H &9 30 (Bone marrow)%aﬂww | 2

HAAT

S (Ox) 99T HEHT (Lamb) % 781 (kidneys) % &9 37 TS |
List four uses of bone marrow in cookery.

OR

Differentiate between the kidneys of an ox and a lamb.

3TH TUIET ATt B (STE) o IR A9 Tt | 2
Write four signs of a good quality lamb.

arstl ISt @ied o fu 319 ford =R mal <kl S il 2 2

What four points would you check to buy fresh fish ?

AR % SATUR W ARG o IR TR Feleg hIT | 2

List four types of salads based on the ingredients.

S T o TN Dl HAAR fAT | 2
AT

Tiee fed (Salt Delay) fafer grn sig sAd @@ o9 sH-EH =) graent=t
AT ?
Sequence the steps of making bread.

OR

What four precautions will you adopt while making bread with the Salt
Delay method ?
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frafaRaa Sushton =t fopa fore s fopar Smar 2 2 2
()  B=elefF (Mandoline)

(ii) Ias (Colander)

(iii) T8 (Chinois)

(iv) <cfle (Cleaver)

What are the following equipments used for ?
(1) Mandoline

(ii))  Colander

(ii1) Chinois

(iv) Cleaver

I U (Choux Pastry) s i fafy fafay | 2
Write the method of making Choux Pastry.

QU T
PART C

T Bled o amweAq TRE (washup area) <bl A ™A (Layout Plan)
EEIE 3

Draw the layout plan of washup area of a hotel.

et & fFefafad sem & o9 T Iw Ry 3
() T (Fillet) T M (Darne)
(ii) TS (Goujons) T fEARH (Delice)
(iii) ¥ (Steak) Td Uitd (Paupiette)
Write one difference between the following cuts of fish :
(1) Fillet and Darne
(ii)  Goujons and Delice
(iii) Steak and Paupiette
5 P.T.O.
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HIETET (cutting-in) I gRI FHN  (cookies) M THA HH-H dH
gt saHt =g 2 W= 2 3
What three precautions should be taken while making cookies by
cutting-in method ? Why ?

heh ST oh T SRINT <hl ST STl Tohral ©: AHERI hl Y[HehRT FHSST | 3
AYAT

%heh S 6l IR dX (Sugar batter) AU FAR deX (Flour batter) fafemi &
S 3T sy |
Explain the role of any six ingredients used for making a cake.

OR
Differentiate between the sugar batter and flour batter methods of

making cakes.

frfafiad =1 wwemsT 3
()  Toedie dvefaa (Pinwheel Sandwich)

(11) ik UM (Croque-Madame)

(iii) 3NUH-HEs gie Quefe= (Open-faced Hot Sandwich)

Explain the following :

(1) Pinwheel Sandwich

(iil)  Croque-Madame

(iii) Open-faced Hot Sandwich

gdlq & 99 (Base), éﬁm (Dressing) d1 s (Garnish) <l Teh-Ucsh ‘{&Fﬂ
fafgu | wee 1 MAY (Garnish) *d @9F foha @ &A1 &1 SF W@
1R 2 3

Write one role each of base, dressing and garnish of a salad. What three
points should be kept in mind while garnishing a salad ?

Teh AT < fohrgl o f9WTTH <6 gi-al e foafen | 3
Write two functions each of any three sections of a larder.
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Qs ¥
PART D

26. 9 T5¥ (lean fish) T9T et 59 (fatty fish) & = v R fofaw | v
%1 Teh 3grew |t T | 4

Write three differences between lean and fatty fishes. Also give one
example of each.

27. WA ® gUad e § woudEd. (HACCP) 1 = ffis g ? o118

ST Hfed HHLTET | 4
What is the role of HACCP to keep food safe ? Explain with eight
examples.
s &
PART E
28. Ta® (chicken) % HeH (cuts) Sl TATHL ATHIIhA hHITTT | 5
HAAT

U (lamb) % eH (cuts) Tl SR AHIIhA HIT |

Draw and label the cuts of a chicken.

OR

Draw and label the cuts of a lamb.
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