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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 33 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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Instructions : All questions are compulsory.

(1)

(ii)
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g/

Y9797 g1 @USl H [a91foad & |

Tue I

o  FglHHIT Yo7 | R €9 YRT | g T FA 12 F9 IET A
1-13% & & 378 G fb=g110 3991 & 31 dfaw |

o 3lad TY IWIT J9T : §7H FT 7 F9H VHA &, IAH 2 HF FH 5 | 597 G
f=g1'5 yo71 & 3w 2ifsw |

o TY ITIT T : FTH FT 7 I IMHT &, TAH 3 FH H & | 390 &
g5 g9l & I o |

g T

g 3T | [Ae-Eeq 9 : §98 el 7 J9 VA 8, IAF 5 3F F & | 579
G fgt5 g1 & 3¢ o |

General Instructions :

(1)

(ii)

241

This question paper contains 33 questions, out of which the candidate
needs to attempt only 25 questions.

Question paper is divided into two sections.

SECTION A

e  Multiple choice questions / Fill in the blanks/Direct questions :
contains total 12 questions of 1 mark each. Answer any
10 questions.

o Very short answer type questions :@ contains total 7 questions of
2 marks each. Answer any 5 questions.

e  Short answer type questions : contains total 7 questions of 3 marks
each. Answer any 5 questions.

SECTION B

Long answer | Essay type questions : contains total 7 questions of 5§ marks
each. Answer any 5 questions.
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SECTION A

aFRE 3971 4 T fahegl @@ yo1 & 3 v : 1x10=10

Answer any ten questions from twelve questions :

1. 9 (Paté) | 319 &1 993d & ? 1
What do you understand by Paté ?

2.  SAIEA (Elastin) 91 giaT 8 ? Hie ureh foham & g@ehl a1 ftreht 8 2 1
What is Elastin ? What is its role in meat cookery ?

3. HaMEl fhE | ST B ? 1
What is sabayon made of ?

4, A% ME ANA (Chef garde manger) # $IH-8 al RGN B =fEu 2 1
Which two skills should a Chef garde manger possess ?

5. U Joie T18% (palette knife) ST &1 3UIAMT 2 ? 1
What is a palette knife used for ?

6. @% T (bouquet garni) St a1 THfiET =1 foifgu | 1
Write two ingredients of bouquet garni.

7.  HvEfa™ H oW (Base) YT 4 &l SRV fAfau | 1
Write two reasons for using base in a sandwich.

8. TS I Y HH H UgA 3Irg ITATH W FIT T@T Il 8 ? 1
Why are animals kept on fasting before slaughtering them ?

9. ETCICT E?[ FATT IR Q|EIZ|$§ U (classical appetizers) & 3aIgvl EflﬁQ | 1
Give two examples of classical appetizers of fish.

10. fa=h (Bisque) 1 2 239 fpu@ s9ma 2 2 1
What is a Bisque ? What is it made of ?

11. A (Quenelle) ¥ 79 71 THAA & ? 1

What do you understand by Quenelle ?

12. Tii=ersd (Galantine) 91 & ? 1
What is Galantine ?
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@1 Jo41 4 & fabegt aia Jo41 & I G0 2x5=10
Answer any five questions from seven questions :
13. T SHEHIRh TISE hl JASHT (T-3T3) T T Gl < STIHAR R S8 STt

8 ? Th-Uh 3G gehl THESy | 2

Why is the layout of a commercial kitchen planned according to the menu

and service ? Explain with the help of an example each.

14. wA.UH.H.R. (HACCP) % =R 3299 foafan | 2
Write four objectives of HACCP.

15. SATEEI—h TEISE o IR 39HUN o H 9di5U (=g Ao fesiell & YTat Wige
F1 TGIIHAT Bl B | 2

Name four equipments of a commercial kitchen which require separate
electrical power points.

16. ¥R H foep aTelt a1 oie %9 (flat fish) 9 @1 US8 %1 (round fish) % ™
ferfaw | P

Name two flat fishes and two round fishes sold in the market.

17. @A (Hamburger) Ud ¥ &sfd= (Club sandwich) % 9 3=t ¥

IR | 2

Differentiate between Hamburger and Club Sandwich.

18. U% UYLl (Puff pastry) S I 3 (English) fafer awemsu | 2
Explain the English method of making puff pastry.
19. 3 & UL (short crust pastry) S o folt qmARN 6t =t ST | 2

Enlist the ingredients used for making a shortcrust pastry.

qIa gv1 5 4 fabegl uier 391 & 3¢ v : 3x5=15

Answer any five questions from seven questions :

20. TS H ST (bacteria) % I 6t Usham & forw ©: gama €T | 3

Suggest six ways to prevent growth of bacteria in a larder.
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T 99 A & di9-319 &7 (wash-up area) $l JSHT S0 THT TEodl T
quTeht STt enre) sgeeen & fore - gyt st =nfed 2 3
While planning the wash-up area of a large hotel, what precautions
should be adopted to ensure hygiene and effective drainage system ?

Teh El@ '@IEF’I & -39 &5 (wash-up area) <pl H-3713¢ T (layout plan) =h1
IEERCCIE 3

Draw the layout plan of the wash-up area of a large hotel.

(i)  FHohidl o § <A T HagA i 1 R 7 ? 3
(i) T (cookies) TIA THT HIH-H IR HAELTHAT S AT 2
(1) What is the role of sugar and butter in making cookies ?

(11) What four precautions should be taken while making cookies ?

Tel % FEfaRad g H JHEST 3
(i) g9 (Supreme)

(i) TS (Goujon)

(i) fSaTEH (Delice)

Explain the following cuts of fish :

(1) Supreme

(11) Goujon

(1i1))  Delice

() 1 9% P (no bake cookies) HH TS AT & ? 3
(i) f&eh FhIA (basic cookies) S =i fafer fetfEm |
(1) How are no bake cookies made ?

(ii)  Write the method of preparing basic cookies.

Tiff % W T T (Breast) i €8 & 7T i o <0 qHATET | 3

Explain the steps of disjointing wings and breast from the body of a
chicken.
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SECTION B
130 770 @1a 3991 4 & [abegT uier 3971 & I a7 5x5=25

Answer any five questions out of the seven questions :

27. (1)

(1)

(1)

28. (1)

(1)

(1)

(1)

29. (1)

(1)

(1)
(1)

30. ()
(1)
(1)
(1)
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TS WSel o IR Hohd TSy | 5
A (Lean) 75elt Td &t (Fatty) A5t & s 37 9d13T |
Write four signs of a fresh fish.

What is the difference between lean and fatty fish ?

TS % el (cuts) T To FHTHT ARG HITT | 5
919 B0 (bone marrow) Q_q' o1 (liver) <A1 fasarsTi i ﬁ'lﬁﬂ? |
Draw and label the cuts of a lamb.

Write the characteristics of bone marrow and liver.

gdTe o fafias 9 =1 81d @ 2 5

Etﬁ?IS?vl'( HATq (appetizer salad) Qa Qe HiE Hcdlq (separate course
salad) st fasiyaan =t TuzsT |

What are the different parts of a salad ?

Explain the characteristics of appetizer salad and separate course

salad.

o (Butcher) U9 ¥%-E13hITE (chef-de-froid) i igi@r smemse | 5
Teh 311?,’5? e ®9 (Larder Room) hl TR ﬁﬂﬁﬁlﬁﬁ T\FI'F@'U, |

Explain the responsibilities of a butcher and chef-de-froid.

Write four characteristics of an ideal larder room.
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(i)  Hed 9 @i (lamb) H &1 3T & ?

(i) Twemsy o fFafafed g Fn E s s FA FT I R R
(a) ¥ (Stunning)
(b) feefh (Sticking)
(c) T (Flaying)

(1) What is the difference between mutton and lamb ?

(ii)  Explain the following procedures and why they are done :
(a) Stunning
(b)  Sticking
(c) Flaying

AT H F=ferfga 3uetr fore fofu 3w febw oimd 2 2
i) I3 *ed (Frying Kettle)

(i)  ¥f=T& (Chinois)

(iii) {&RE (Raviers)

(iv) = &b (Butcher’s Block)

(v) Je4 HIEH (Wooden Mushroom)

What are the following equipments used for in a larder ?
(1) Frying Kettle

(ii))  Chinois

(111) Raviers

(iv)  Butcher’s Block

(v) Wooden Mushroom

heh S H g4, 31U, U1, SfehT qrHet g = I w firht 7 2

What is the role of milk, egg, fat, baking powder and sugar in cake

making ?
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