FOOD PRODUCTION - 111 (734)
BLUEPRINT FOR MARKS DISTRIBUTION
Class XI1 (2018-19)

Time: 3 hours Marks: 60
The blue print for the examination is as follow:-
SECTION -A SECTION -B
MCQ /FILL IN THE VERY SHORT SHORT LONG/ ESSAY
BLANKS / DIRECT ANSWER ANSWER TYPE TOTAL
UNN(;T UNIT NAME QUESTION QUESTION QUESTIONS QUESTION QUESTIONS
(1-MARK EACH) (2-MARKS EACH)|(3-MARKS EACH)| (5-MARKS EACH)
| | KITCHEN PLANNING 9 ) 4
I HACCP 1 1 )
Il LARDER 2 2 4
IV | FISH COOKERY 1 1 1 3
\Y MEAT COOKERY 2 1 2 5
APPETIZERS AND
VI | saLADs ! ! 2
1 SANDWICH 1 1 2
INTRODUCTION TO
BAKERY AND
VIl | CONFECTIONARY
e BREAD MAKING 1 1
e CAKE MAKING
PASTRY MAKING
X" | METHOD 2 2
« | COOKIES 5 ,
x| | CULINARY TERMS 6 6
TOTAL QUESTIONS 12 7 7 7 33
NO. OF QUESTIONS TO BE
ATTEMPTED BY A CANDIDATE Any 10 Any 5 Any 5 Any 5 25
MARKS 10x1=10 5x2=10 5x3=15 5x5=25 60

PLEASE NOTE: Question paper will be divided into two sections:

(i) Section A

a) Multiple choice questions /Fill in the blanks /Direct questions: There will be 12 questions of 1 mark each.
Students need to attempt any 10 questions (Marks 10 x 1 = 10)
b) Very short answer type questions: There will be 7 questions of 2 marks each. Students need to attempt
any 5 question. (Marks 5 x 2 = 10)
¢) Short answer type questions: There will be 7 questions of 3 marks each. Students need to attempt any 5
questions (Marks 5 x 3 = 15)

Section B

(i)

(a) Long answer/ Essay type questions: There will be 7 questions of 5 marks each. Students need to attempt any 5
questions (Marks 5 x 5 = 25)




