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(a) 37 @IS H 6 577 8 /
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(c) HgHAdI

(d) wfedEa
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1.
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Please read the instructions carefully.

This question paper consists of 24 questions in two Sections : Section A
and Section B.

Section A has Objective type questions, whereas Section B contains
Subjective type questions.

Out of the given (6 + 18) = 24 questions, a candidate has to answer
(6 + 11) = 17 questions in the allotted (maximum) time of 3 hours.

All questions of a particular section must be attempted in the correct
order.

Section A : Objective Type Questions (30 marks) :

(a)  This section has 6 questions.

(b)  There is no negative marking.

(c) Do as per the instructions given.

(d)  Marks allotted are mentioned against each question/part.

Section B : Subjective Type Questions (30 marks) :

(a)  This section has 18 questions.

(b) A candidate has to do 11 questions.

(c) Do as per the instructions given.

(d)  Marks allotted are mentioned against each question/part.

Section A
(Objective Type Questions) (30 Marks)

Answer any 4 questions out of the given 6 questions on Employability
Skills. 4x1=4

i) Your friend is assertive and sociable. Which of the following
personality traits does he/she exhibit ?

(a) Conscientiousness
(b) Emotional Stability
(c) Agreeableness

(d) Extraversion
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() fTaorfim w ofiv i
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i) A__ entrepreneur starts a business, nurtures it and makes
it reach a point of self-sustenance.
(a) Technical (b)  Professional
(¢) Social (d)  Agricultural
(iii) A ____ 1is an arrangement of cells in a vertical manner.
(a) Column (b) Cell
(c) Row (d)  Worksheet
(iv) What does S stand for in SMART goals ?
(a) Special (b)  Social
(c) Society (d)  Specific
(v)  Which is not a quality of an entrepreneur ?
(a) Initiative
(b)  Focus on short-term goals
(¢c) Self-confidence
(d) Motivation
(vi)  Which is the short-cut key used to cut the content from the
spreadsheet ?
(a) Ctrl+X (b) Ctrl+C
(c) Ctrl+Y (d Ctrl+P
Answer any 5 out of the given 7 questions. 5x1=5
(1) Alsi is rich in
(a) Omega 3 and Iron
(b) Calcium and Potassium
(c) Vitamins A and C
(d) Zinc and Iodine
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(i) 3T 929 & sIoHi § A W ford T8 st S fopan Sran 2@ 2
(a) TRHE HHTAT (b) U= BIA
(c) el HHETAT (d) WIS TETAT

(i) Tordt AR & fau mavTes @ amiE & am fafge |
(a) USA W gefian
(b) oS AR o=
(¢) WM& <l IT@T AR s
(d) ST 3 AT

(iv) W@ & Ut 999 & fou e 1 == Hd g9y foha St o e
T@HT A1(ET ?
(a) T& AT THTEX
(b) Wg THTX
(c) T THT
(d) BIE MHR & AKX

[N e N e

(v) T=fafga =1 faam fifse

IR dRT ars
A. T U L dre ae
B. 2 UST% 9S IL  foeeh)
c. 9 1L 7o
D. s IV.  ween
Tal oo gw

(a) A-II, B-1V, C-1, D-III
(b) A-1V, B-III, C-I, D-II
(¢) A-1V, B-I, C-III, D-II
(d) A-III, B-II, C-1V, D-1
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Which masala is commonly used in the cuisine of Andhra Pradesh ?
(a) Garam masala (b)  Panch Phoran

(¢) Goda Masala (d) Bhojwar Masala

Name two ingredients required for the preparation of Chikvi.
(a) Fish and Papaya

(b) Bread and Besan

(c) Bamboo shoots and Pork

(d) Egg and Potato

What point should be considered while selecting tomatoes for
preparing Makhani gravy ?

(a) Deep red tomatoes

(b)  Sour tomatoes

(c) Round tomatoes

(d) Small sized tomatoes

Match the following :
Sugar Syrup Sweets
A.  Half thread I.  Sohan Papdi
B.  Two and half thread II.  Chikki
C. Two thread III. Gajak
D. Three thread IV. Rasgulla

Choose the correct option.
(a) A-II, B-1V, C-1, D-III
(b) A-IV, B-III, C-1, D-I1
(¢c) A-1V, B-I, C-1II, D-I1
(d) A-III, B-1I, C-IV, D-1
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(a) HIgd & (b) Al HT W@
(c) el 1 QT (d) ol & ST
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(a) 40 GHhUS (b) 14 THUS
(¢c) 11 GhUg d) 20 THUS
few mu 799t & 9 foRdl 6 IvAl o IR ST | 6x1=6

1)

(i)

(iii)

gite Hehlal aFTd TH fohd ST 1 €I T@AT =LY, 2
(a) Yddl AR

(b) <R =T FE

(c) 3= =& |radl

(d) XA =hT hH AT

foF8 TR o B T Ydeh S Shi STT-3TT HITd it & ?
(a) o AT HE

(b) oA TEM

) b
(d) oredt

hI9-Hl AT IcUTed Fgd W Fad! 8 3TN IcqTed T2 W Hedl § 2
(a) THiT=m (ftheers)

b)  rd-ufeadhT (Afy-afesw)

(¢) uftedH (Iftem)

@ T (wifeqed)
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(vi)  Jellies are prepared by using
(a) Whole fruits (b)  Fruit juices
(c) Fruit pulp (d)  Fruit peels
(vii) How much time is required in wrapping of a patty with bun ?
(a) 40 seconds (b) 14 seconds
(¢) 11 seconds (d) 20 seconds
Answer any 6 out of the given 7 questions. 6x1=6
i) What point should be kept in mind while preparing soft cookies ?
(a) Thin shape
(b) Low sugar content
(c) High fat content
(d) Low proportion of liquid
(i1)  In which type of menu is each dish priced separately ?
(a) Ala carte
(b) Table d’hote
(c) Buffet
(d) Thali
(iii)) Which cost rises as production increases and falls as production
decreases ?
(a) Fixed
(b) Semi-variable
(c) Variable
(d) Flexible
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(iv) TF=falad 8 9 sH-a1 %99 7077 8 2
(a) =l Afeadl 3R AT BUIM Th & HH H 16 . |
(b) Trf| &9 @ HIg@ @l w |
(c) hSEH I ATTFA 7 B ¢ |
(d) T BU HISH I T H W@ R W Hl TS A G 1@ ¢ |

[N e N e

(v) Tafafea @ @ s foew 7e7 2 2
(a) T — FeHl/AE &
(b) TR — AEw”ER 79 ¥
(c) e — ISR o T THida Fosll ST
@) o — arsit dreaet wfesat

(vi) 382 bl e k1 31eT1 fordeh fmT0r o foru strerserss § 2

(a) He¥p
(b) @rEd FEE
(c) T

d) et

(vii) <8 JU ¥ Uehd & A€ pia-et grafi <1 <&t § o =g 2
(a) 9=
(b) HETA

(¢c) 3TCT
@ =

4. feum ¢ 9wl 4 @ forgdl 5 9val o I T | 5x1=5

() I8 % TS ¥ T arelt fiaTs 2
(a) S
(b) SIS
(c) Tarfsr=ht
d =g
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Which of the following statements is incorrect ?

(a) Always clean raw vegetables and meat in the same room.
(b) Empty dustbins regularly.

(c) Do not allow dustbins to overflow.

(d) Cover the cooked food and store away during cleaning of the
kitchen.

Which of the following descriptions is incorrect ?

(a) Stew — Vegetable / Meat stew

(b) Nihari — Spicy meat stew

(c) Kootu — Mixed vegetable preparation with coconut

(d) Variyal — Fresh seasonal vegetables

Urad Dal flour is required for preparation of :
(a) Murukku

(b) Bohri Samosa
(c) Gathiya
(d) Dabeli

Which ingredient should be mixed with curd to prevent curdling ?
(a) Water

(b) Spices
(c) Flour
(d) Oil
Answer any 5 out of the given 6 questions. 5x1=5

(1)

A sweet prepared using palm jaggery is :
(a) Dodol
(b) Doda
(c) Bibinca
(d) Basundi
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(i)  HISH e W Wad 999 ITed Tt S 91t @&l shA 1 =394 hifvig |
(a) THIHIHS GF hi, T hL, Shishi] hl HECHTSH i, Teh TR
TR
(b) TUeh TRWI dIN Hi, ThHIFIHIHS qF L, Shihll hl HEHET i,
A &
(c) Shishil ohl THECHTSH i, T h, Teh TRET dIR H, THIFGHIHE
T H
(d) THY B, THFHHS qF Hi, Th BRET dIX B, Hivd ol
THECHTSS i
(iii) @l bl Ut ¥ ASeAt TR T hl T Hgd @ 2
(a) U=ST 9T
(b) TIUST TS
(c) w1 A=t
(d) T3 dEN

(iv) GfoeTeeh 9IS 1 ST i T 7T ATH 8 ?
(a) WIS 6 dIR I HH HAT 7
(b)  dToril shi s
(c) el ¥ 3=
(d) 9 gara (AfdT) AnTa 31feeh g1 Fehd! @

(v) BNl YeH 61 TE I9T B
(a) HSH (b) AA
(c) T8 d) X

(vi) 31 AT hIC B W Teh (RN 3AT5eH i gl AT &
(a) Uoie (b) AW § [
(c) AR (d) g
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Choose the correct sequence to be considered while plating the food.

(a) Decide on accompaniments, Garnish, Customize crockery,

Prepare a framework

(b) Prepare a framework, Decide on accompaniments, Customize
crockery, Garnish

(c) Customize crockery, Garnish, Prepare a framework, Decide on

accompaniments

(d) Garnish, Decide on accompaniments, Prepare a framework,
Customize crockery

A fish preparation in a mustard based gravy is

(a) Macha Ghanta

(b) Patrapada Machha

(¢) Patrani Machhi

(d) Machha Besara

What is an advantage of using convenience food ?
(a) Reduces meal preparation

(b) Lack of freshness

(¢) High in calories

(d) Cost per serving may be higher

The rendered fat of hogs is
(a) Margarine (b) Oil
(c) Lard (d) Butter

A special item on an a la carte menu is called as
(a) Palette (b) Plat du jour

(c) Assiette (d) Jour du plat
Page 13 of 23 P.T.0.
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5. fouw 6uwai ® & fohegi 5 Ui o 3 G | 5x1=5
(i) @ra o i ToET HifGT S @ra T 40,000 & SR fashi
¥ 2,00,000 & |
(a) 5% (b)  50%
© 40% d  20%
Gi) Tr=fafgd d @ S9-a 3= iftgw e $isH 8 2
(a) T (9eH) (b)  THA-WSE
(c) et (d) g
(iii) 77T S AT :
(a) dd . DI T%he 9Y (1)

(b) FAET  : gE dd AKX
(c) ®|TL3| Soh . Uen MHehld @l Sl

(d) B : TG B 1 U

(iv)  ShIF-HT AT3dl "Te & G949 2 ?

(a) EHI (b) 3] el
¢ Fod (d) e

(v) <o § dua abf i uek fafaydar <61 o= ovgr Sian g 2
(a) HIET o (b)  UEH
(c) =TI d B

o

(vi) T=fafea o @ a1 a9 7077 2 2
(a) O HifHd q=1 § 39T
(b) WG AITE H Th SR WIET JTHT ALY |
(c) UNSHhd AT o T TG 3 b M T ITAN HEAT TEE . |
(d) wEH aferr o e |
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Answer any 5 out of the given 6 questions. 5x1=5

@)

(ii)

(iii)

(iv)

(v)

(vi)

Calculate the cost percentage when cost is ¥ 40,000 and sale is
T 2,00,000.

(a) 5% (b) 50%
() 40% (d 20%

Which of the following is a high risk food ?
(a) Pulses (b) Seafood

(c) Peanuts (d) Soyabean

Choose the incorrect pair :

(a) Val :  Small white beans
(b) Vatana :  Dried yellow peas
(c) Bombayduck : A type of fish

(d) Kokum :  Thickening agent

Which snack is similar to salads ?
(a) Ghoogni (b) Aloo Kabli
(¢) Fuluri (d) Jhaal Muri

A variation of besan burfi in South is called
(a) Mohan thal (b) Payasam
(¢c) Asharfi (d) Mysore Pak

Which of the following statement is incorrect ?

(a) Use limited quantity of oil.

(b) Salad should be served once in a week.

(c)  Prefer using whole grain flour instead of refined flour.
(d) Include serving of seasonal vegetables.
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6 T | | Thegl 5 T¥HI oh I ST, | 5x1=5
frfaRaa =1 gafera i

A IdArE L faft oot &1 o

B.  #ReH IL 3o gt § TR ST &

C. = I oe iR d8gA & o9 g3

D. TEw IV. @ue g9 9T q9rEs
Tgl forehed gHT -

(a) A-II, B-IV, C-III, D-I
(b) A-IV, B-II, C-I, D-III
(¢) A-II, B-I, C-IV, D-III
(d) A-IIL, B-IV, C-I, D-II

31e] 3N Higeh | @1 A 3 2
(a) 37CT 382 <hl oI o AT § ST Al & Sidieh HIgeh o [T Hal

1 SEAHTA fopam ST B |
(b) 3751 15 ToRAT 3T 2 3TN Higeh Rt foram g3 2 |
(c) G %l ohel o Tl § 3T Higeh ol T H T fohan SITam 8 |
(d) ?Wwﬁmméﬁtmﬁwwﬁm
|
FEffad § @ h9-91 F@1 91 83T St AT = § FIR TRl ST & 2
(a) 9T
(b) =&
(c) Hdshl

(d) <&
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6. Answer any 5 out of the given 6 questions. 5x1=5
i) Match the following :
A.  Shallots I.  Paste of various spices
B.  Morels II.  Grown in shallow water
C. Ver III. Hybrid between onion and garlic
D. Nadroo IV. Perishable mushrooms

Choose the correct option :
(a) A-II, B-IV, C-11I1, D-1
(b) A-IV, B-II, C-I, D-III
(¢c) A-II, B-I, C-IV, D-III
(d) A-III, B-1V, C-I, D-II

(11) What is the difference between Ada and Modak ?

(a) Ada is made of Urad Dal flour whereas refined flour is used for
Modak.

(b) Ada is fried and Modak is grilled.

(¢) Ada is steamed in banana leaves and Modak is steamed in a
steamer.

(d) Ada is a famous sweet of West India and Modak is famous in
South India.

(iii)  Which of the following is prepared by dry roasting Barley or Bengal

gram ?

(a) Sattu

(b) Besan
(¢) Maize
(d) Bajra
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(v)

(vi)

C. &HHl III.
D. <Gl IV.

Tgl oo giw

(a) A-I, B-III, C-IV, D-II
(b) A-IV, B-II, C-I, D-III
(¢) A-IL B-I, C-III, D-IV
(d) A-III, B-IV, C-II, D-I

EfE
o=
=

e
P

el T3

Sftamy] gfg o foIT 3Tg%e @ -4 & ?

(a) 5°C-63°C
(b) 2°C-70°C
(c) 4°C-100°C
(d 3°C-80°C

-3y I § Hed i Jur FEard) 2

(a) I
(b) GSTer
(¢) T MYd

(d) TRt
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(iv)

(v)

(vi)

EYE
B
Match the following :
A. Upma I.
B. Dosa I1.
C. Samosa I11.
D. Dhokla IV.

Choose the correct option :

(a)
(b)
(c)
(d)

A-I, B-ITI, C-1V, D-II
A-IV, B-II, C-I, D-III
A-IL, B-1, C-ITI, D-IV
A-II1, B-IV, C-11, D-I

prepp

Your Personal Exams Guide

Steaming
Deep frying
Sauteing

Shallow frying

What is the favourable temperature for bacterial growth ?

(a)
(b)
(c)
(d)

5°C - 63°C
2°C -"170°C
4°C —100°C
3°C - 80°C

A mutton preparation in yoghurt-based gravy is

(a)
(b)
(c)
(d)

Kaliya
Rizala
Rara Gosht

Gushtaba
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EE
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Qis @
(forerowes o) (30 3iR)
TR HIVT 9T 130 70 5 o491 § & a7 8 o1 & I 0 | I9F J97 HT IR
20 - 30 51 7 5w | 3x2=6
7.  ATdNeh YO AT 8 ? Ueh 38T S |

8. T ITH! o IR S Farsy |
9. gl IR UeidsM AiFea o 9 feiflau |
10. SHfthed fashml ol g ot o foTq = =won <l &= 41T |
11. Toh STH & G- 3TH Il IR Y0 STEnsti ol Iooi shitay |
e 17 5 I 7 @ fag1 3 Fv & I 20 - 30 W5 7 FT 3x2=6
12. el GrEU ¥ form Yo fie 8 2
13. 39 U H1 3oai@ hifo foreent 39T giemett i 3t i et o o fow fome
ST Ehal & | 38 IR St o fshan ot §asy |
14. TTET 3R BT B o1 § 2
15.  UToq STHall gRI EGWl ol Ushd o =R dlieh T3y |
16. R 3R =sh 3 ° Q1 forgati 1 it samse |
137 77 3 371 H & fabg] 2 Fo & I 30 - 50 ¥5] H Fiarg | 2x3=6
17. fFafafes sl e & R ¥ faflaw
(%) e
(@) it
() Wt
18. ANId A@Iehd o di9 ATl 3T 19 1Tt <1 foear ¥ 9uiH hifve |
19. TEE ¥ RN T I HIH Hd 0T &H ¢ A1 Topgl o8 fargati W ==
HIT |
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Section B

(Subjective Type Questions) (30 Marks)

Answer any 3 questions out of the given 5 questions on Employability Skills.
Answer each question in 20 — 30 words. 3x2=6

7. What is internal (intrinsic) motivation ? Give an example.
8. Give four functions of an entrepreneur.
9. Mention any four presentation software.

10. Enlist four steps to overcome personality disorders.

11. State four environmental barriers faced by an entrepreneur.

Answer any 3 out of the given 5 questions in 20 — 30 words each. 3x2=6
12. How is fafda different from khakra ?

13. Mention the paste which can be used to thicken the hariyali gravy. Also
give the procedure to prepare it.

14. How are mawa and chhena prepared ?
15. Enumerate four ways to prevent contamination by pets.

16. Give two points of difference between fixed and cyclic menu.

Answer any 2 out of the given 3 questions in 30 — 50 words each. 2x3=6

17. Write about the following Indian breads :
(a) Sheermal
(b) Pathiri
(c) Bhakar

18. Elaborate three advantages and three limitations of cost accounting.

19. Discuss any six points to be considered while disposing waste water from
the kitchen.
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130 77 5 I 5 & @7 8 y94] & I 50 — 80 ¥se] 7 T / 3xd=12

20.

21.

22,

23.

24.

333

MaT & 9 3FR Al o o) H &qist 3 3@l @ et grfl o
FATST |

SfehTT 3TN H g 37 7S] hl AR YHHISAT 1 qUH HIRT |

o | fafaygar Oer = & IR afes veiia Fifve |

() W BT o SR T TR IURET GROME AT |

(@) =R HRehI I P AL N W BRE TS APcIe hl T JTURON FHIH
w8 |

Tl H. Bled o gEdehl 8 TETciad Sl Ied g8 2 | 29 AT 3R g
AT g <l TTUET HIT

gifea (Riaee) &

P forshl 75,000
ES I IERE 20,000
T a9 2,000
faferean wfefd 2,000
30T, | IeE 1,000
GTe AT 15,000
3uft ArTd 10,000
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B
Answer any 3 out of the given 5 questions in 50 — 80 words each. 3x4=12
20. Explain about three unique dishes of Goan cuisine and also mention its
two unique ingredients.
21. Describe four roles each of wheat and eggs in baking industry.
22. Demonstrate four ways of creating variety in the meals.
23. (a) Give four consumer perceptions of fast food.
(a) Enlist four factors on which basic concept of fast food outlet depends.
24. The following information has been obtained from the books of ABC Hotel.
Calculate the labour cost and net profit percentage :
Receipts <
Total Sale 75,000
Wages and Salaries 20,000
L.T.C. 2,000
Medical reimbursement 2,000
Contribution towards E.P.F. 1,000
Food Costs 15,000
Overhead Costs 10,000
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