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13T 79 aRg 3991 § & fF8 a@ 391 & IR 90, 9 397 Ok 3 F1 8 | 1x10=10
1. T el &l B (sieving) % fIT HH-8 g 3uh0T =T fohu SITd 7 2 1
2. AL H EN TH It fohegl & sl o A8 4Ty | 1
3.  UEURMI § T I a7t fohegl gl §&F Wi oaui < 9 Samsy | 1
4.  9ed (poultry) 3 W (game) & i Tesh R Fqm=y | 1
5. %ol 8 fffa el @ wiess ST (appetizer varies) % 3qE

i | 1
6. Toedia dsfo= (Pinwheel sandwich) & SHTIT STl @ ? 1
7. T (Aromate) ¥ 3719 FI1 HHI & ? 1
8.  TdArgs (Ratatouille) ST & fh=gl QI T&I Teehi o 10 FATST | 1
9. ‘@ (Lard) ¥ 319 1 §HAA 3 ? 1
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General Instructions :

Instructions : All questions are compulsory.

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

(it)  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.

SECTION A
Answer any ten questions out of the given twelve questions of one mark each.
1x10=10
1. Which two equipments are used for sieving foods ? 1
2. Name any two dishes prepared in a Larder. 1
3. Name any two important minerals found in muscles. 1
4, Write one difference between poultry and game. 1
5. Give any two examples of appetizer varies prepared from fruits. 1
6. How is pinwheel sandwich prepared ? 1
7. What do you understand by aromate ? 1
8. Name any two main ingredients used for making a Ratatouille. 1
9. What do you understand by ‘Lard’ ? 1
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10. ®Hgid (Fondant) fha fou g feman Sirar 2 2 1
11. Y (Crépe) d TY (Cépe) H Tt TS HIfTT | 1
12, GL%FEFI (Julienne) I g ? 1

13T 777 @1 51 7 @ (51 gier yo & I A58, 9% I97 @ 3 F1E | 2x5=10

13. U IhaTd 3MHecie fohad (Takeaway outlet kitchen) s I 10 THY

31 TR 1 SIhT T &IH W 2 2
14. = 1 AT TTERT (clientele) GRT & YuTfad Bt B 2 g &N <

gl o TUETST | 2
15. 9%k U HISH H ey & Sfifad & & Q1 R0 1 8 Thd & 2 2
16. %3 T3 (Fatty Fish) W@ oA f%31 (Lean Fish) % 31-81 301 49T | 2
17. dsfog oA & fore wH-d 9r g amiET seem i St 8 2 2

18. IMe-HE a'{?;ff (Short-crust Pastry) ED Eﬁ ehafesw (derivatives) & M %ﬁ:\@'Q | 2
19. WS T% ﬁ;@ (Fermented Puff Pastry) TH & TR qeq HZhl hl %’F@Q | 2

130 77 @ra 3991 7 @ 1367 gier 3991 & I AU, I To7 @7 37 FT1 8 | 3x5=15

20. T DI BIA o WL & [T A3 " (Layout Plan) ST | 3
21. T BICA < fohad H I T=eM (Ventilation) U9 T& S Fepmlt (Water
drainage) gHfTad & & gl aleh AT | 3
22. U Bl % fohe H @& HgWU (Food Contamination) 1 Fald &t & 3
3T GATST | 3
23. TS & Tl @19 Uflg eH (cuts) I THAST | 3
24, TIf¥E TR % TE1 ! foemaTd == g 2 3
25. fogfeh faftr (Whisking Method) gRT Fehist ST T adieht foAfy | 3
26. 9 P (Basic Cookies) 3l I (Recipe) foifiu | 3
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10. What is fondant used for ? 1
11. Differentiate between crépe and cépe. 1
12. What is Julienne ? 1

Answer any five questions out of the given seven questions of two marks each. 2x5=10

13. Which two factors will you consider while planning a takeaway outlet
kitchen ? 2

14. How is planning of the kitchen influenced by clientele ? Explain with the

help of two examples. 2
15. What could be two reasons for pathogens to survive in cooked food ? 2
16. Give two examples each of fatty fish and lean fish. 2
17.  Which four main ingredients are used for making a sandwich ? 2
18. Name two derivatives of short-crust pastry. 2
19. Write four main ingredients used for making a fermented puff pastry. 2

Answer any five questions out of the given seven questions of three marks each.

3xb=15

20. Draw the layout plan for a kitchen of a small hotel. 3
21. Suggest two ways each to ensure ventilation and good water drainage in

a hotel kitchen. 3

22,  Suggest six ways to control food contamination in a hotel kitchen. 3

23. Explain any three popular cuts of fish. 3

24. What are the characteristics of different types of kidneys ? 3

25.  Write the whisking method of preparing cookies. 3

26. Write the recipe of basic cookies. 3
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137 7T @Ia 3991 7 @ (367 gier 3971 & I 70, Jedd J97 Qi b #18 | 5x5=25
27. TS o fafvE v @ B 2 foheel g1 o1 fasamgdes e i | 5
28. WIS A% (Larder Chef) % 38 ied Famsy | 5
29. TSl ¥ WA (Skin) §H i TfhAT 1 HATTAR fofaw | 5

30. (a) SIS (Bleeding) Td ®igT (Flaying) &l ! Sl 8 ?
(b) it HZ (Lamb meat) 1 =99 hid 98I 379 ford IR &A1 &1 €9M

@ ? 3+42=5
31. fmfafga sfwed (Offals) & GUTET : 5

(a) A (Heart)

(b) WS (AfEash) (Brain)
(c) T-IE (Sweetbreads)
(d) <19 (Tripe)

(&) D (Tail)

32. TULESH TG (Appetizer salad) QEI o S Ydilq (Main course salad) EEIn)

a9 fopa qT=-4T= STdT 1 &4 W 2 5
33. (a) “heh 99 hl HIS Teh IS THSATY |
(b) s s hI fafem ufshaneti =t saEr forfau | 5
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SECTION B

Answer any five questions out of the given seven questions of five marks each. 5x5=25

27.

28.

29.

30.

31.

32.

33.

What are the various sections of a Larder ? Describe any two in detail. 5
State ten duties of a larder chef. 5
Sequence the procedure of removal of skin from a fish. 5

(a)  How is bleeding and flaying done ?

(b)  What four points would you consider while selecting lamb meat ? 3+2=5

Explain the following offals : 5
(a) Heart

(b)  Brain

(c) Sweetbreads

(d)  Tripe

(e)  Tail

What five points each would you keep in mind while preparing an
appetizer salad and a main course salad ? 5

(a)  Explain any one method of making a cake.

(b)  Sequence the various processes of bread-making. 5



