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¸üÖê»Ö ®ÖÓ. 

Roll No.  

 
 

 

ÜÖÖª ˆŸ¯ÖÖ¤ü®Ö III 
FOOD PRODUCTION – III 

 

×®Ö¬ÖÖÔ×¸üŸÖ ÃÖ´ÖµÖ  : 3 ‘ÖÓ™êü ] [ †×¬ÖÛúŸÖ´Ö †ÓÛú  : 60 

Time allowed : 3 hours ] [ Maximum Marks : 60 
 

ÃÖÖ´ÖÖ®µÖ ×®Ö¤ìü¿Ö    ::::    
 (i) ¯ÖÏ¿®Ö-¯Ö¡Ö ÛúÖê ¬µÖÖ®Ö ÃÖê ¯Ö×œÌü‹ … ¯ÖÏŸµÖêÛú ÜÖÞ›ü Ûêú ÃÖ³Öß ¯ÖÏ¿®Ö †×®Ö¾ÖÖµÖÔ Æïü … ¯Ö¸üßõÖÖ£Öá ˆ¢Ö¸ü ×»ÖÜÖ®Öê ´Öë ×«ü³ÖÖÂÖß 

´ÖÖ¬µÖ´Ö (†ÓÝÖÏê•ÖÌß †Öî̧ ü ×Æü®¤üß ¤üÖê®ÖÖë) ÛúÖ ˆ¯ÖµÖÖêÝÖ Ûú¸ü ÃÖÛúŸÖê Æïü, ×•ÖÃÖ´Öë ¯ÖÖ× ü̧³ÖÖ×ÂÖÛú ¿Ö²¤ü †ÓÝÖÏê•ÖÌß ´Öë ×»ÖÜÖê •ÖÖ‹Ñ …  
 (ii) 1 †ÓÛú ¾ÖÖ»Öê ¯ÖÏ¿®ÖÖë Ûêú ˆ¢Ö¸ü »ÖÝÖ³ÖÝÖ 20 ¿Ö²¤üÖë ´Öë ¤ëü … 
 (iii) 2 †ÓÛú ¾ÖÖ»Öê ¯ÖÏ¿®ÖÖë Ûêú ˆ¢Ö¸ü »ÖÝÖ³ÖÝÖ 20 – 30 ¿Ö²¤üÖë ´Öë ¤ëü … 
 (iv) 3 †ÓÛ  ¾ÖÖ»Öê ¯ÖÏ¿®ÖÖë Ûêú ˆ¢Ö¸ü »ÖÝÖ³ÖÝÖ 30 – 40 ¿Ö²¤üÖë ´Öë ¤ëü … 
 (v) 4 †ÓÛ  ¾ÖÖ»Öê ¯ÖÏ¿®ÖÖë Ûêú ˆ¢Ö¸ü »ÖÝÖ³ÖÝÖ 70 – 80 ¿Ö²¤üÖë ´Öë ¤ëü … 

 (vi) 5 †ÓÛ  ¾ÖÖ»Öê ¯ÖÏ¿®ÖÖë Ûêú ˆ¢Ö¸ü »ÖÝÖ³ÖÝÖ 100 ¿Ö²¤üÖë ´Öë ¤ëü … 

 Series : SSO/1 241/1

• Ûéú¯ÖµÖÖ •ÖÖÑ“Ö Ûú¸ü »Öë ×Ûú ‡ÃÖ ¯ÖÏ¿®Ö-¯Ö¡Ö ´Öë ´Öã×¦üŸÖ ¯ÖéÂšü 4 Æïü … 

• ¯ÖÏ¿®Ö-¯Ö¡Ö ´Öë ¤üÖ×Æü®Öê ÆüÖ£Ö Ûúß †Öȩ̂ ü ×¤ü‹ ÝÖ‹ ÛúÖê›ü ®Ö´²Ö¸ü ÛúÖê ”ûÖ¡Ö ˆ¢Ö¸ü-¯Öã×ÃŸÖÛúÖ Ûêú ´ÖãÜÖ-¯ÖéÂšü ¯Ö¸ü ×»ÖÜÖë …  

• Ûéú¯ÖµÖÖ •ÖÖÑ“Ö Ûú¸ü »Öë ×Ûú ‡ÃÖ ¯ÖÏ¿®Ö-¯Ö¡Ö ´Öë 23 ¯ÖÏ¿®Ö Æïü …  

• Ûéú¯ÖµÖÖ ¯ÖÏ¿®Ö ÛúÖ ˆ¢Ö¸ü ×»ÖÜÖ®ÖÖ ¿Öãºþ Ûú¸ü®Öê ÃÖê ¯ÖÆü»Öê, ¯ÖÏ¿®Ö ÛúÖ ÛÎú´ÖÖÓÛú †¾Ö¿µÖ ×»ÖÜÖë …  

• ‡ÃÖ ¯ÖÏ¿®Ö-¯Ö¡Ö ÛúÖê ¯ÖœÌü®Öê Ûêú ×»Ö‹ 15 ×´Ö®Ö™ü ÛúÖ ÃÖ´ÖµÖ ×¤üµÖÖ ÝÖµÖÖ Æîü … ¯ÖÏ¿®Ö-¯Ö¡Ö ÛúÖ ×¾ÖŸÖ¸üÞÖ ¯Öæ¾ÖÖÔÆËü®Ö ´Öë 10.15 ²Ö•Öê 
×ÛúµÖÖ •ÖÖµÖêÝÖÖ … 10.15 ²Ö•Öê ÃÖê 10.30 ²Ö•Öê ŸÖÛú ”ûÖ¡Ö Ûêú¾Ö»Ö ¯ÖÏ¿®Ö-¯Ö¡Ö ÛúÖê ¯ÖœÌëüÝÖê †Öî̧ ü ‡ÃÖ †¾Ö×¬Ö Ûêú ¤üÖî̧ üÖ®Ö ¾Öê 
ˆ¢Ö¸ü-¯Öã×ÃŸÖÛúÖ ¯Ö¸ü ÛúÖê‡Ô ˆ¢Ö¸ü ®ÖÆüà ×»ÖÜÖëÝÖê …  

• Please check that this question paper contains 4 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 23 questions. 

• Please write down the Serial Number of the question before attempting it. 

• 15 minutes 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. 

ÛúÖê›ü ®ÖÓ. 
Code No.  

���� 
¯Ö¸üßõÖÖ£Öá ÛúÖê›ü ÛúÖê ˆ¢Ö¸ü-¯Öã×ÃŸÖÛúÖ Ûêú ´ÖãÜÖ-¯ÖéÂšü 
¯Ö¸ü †¾Ö¿µÖ ×»ÖÜÖë … 
Candidates must write the Code on 

the title page of the answer-book. 
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General Instructions : 

 (i) Read the paper carefully. All questions in each section are compulsory. Students 

may use bilingual media (both English and Hindi) for writing, in which technical 

terms should be written in English medium. 

 (ii) Answer 1 mark questions in about 20 words. 

 (iii) Answer 2 marks questions in about 20-30 words. 

 (iv) Answer 3 marks questions in about 30-40 words. 

 (v) Answer 4 marks questions in about 70-80 words. 

 (vi) Answer 5 marks questions in about 100 words. 

 

1. ¯ÖÛêú Æãü‹ ¾µÖÓ•Ö®ÖÖë ÛúÖê ×ÛúŸÖ®Öê ŸÖÖ¯Ö´ÖÖ®Ö ÃÖê ®Öß“Öê ®ÖÆüà ¸üÜÖ®ÖÖ “ÖÖ×Æü‹ ?  1  

 State the temperature below which the cooked dishes should not be kept. 

 

2. »Öế Ö®Ö •ÖÌêÃ™ü¸ü ŒµÖÖ ÆüÖêŸÖÖ Æîü ? ‡ÃÖê ×ÛúÃÖÛêú ×»Ö‹ ¯ÖÏµÖÖêÝÖ Ûú¸üŸÖê ÆîüÓ ? 1 

 What is a Lemon Zester ? What is it used for ? 

 

3. ´Öß™ü ´Ö ë ÛúÖî®Ö ÃÖê ¤üÖê ×¾Ö™üÖ×´Ö®Ö ³Ö¸ü¯Öæ¸ü ´ÖÖ¡ÖÖ ´Öë ¯ÖÖ‹ •ÖÖŸÖê Æï ü ?  1 

 List two vitamins which are found abundantly in meat. 

 

4. ¯Ö¸üÖêÃÖŸÖê ÃÖ´ÖµÖ ³ÖÖê•Ö®Ö ×Ûú®Ö “ÖÖ¸ü ŸÖ¸üÆü ÃÖê ¤æü×ÂÖŸÖ ÆüÖê ÃÖÛúŸÖÖ Æîü ?  2 

 Identify four ways food can get contaminated while serving. 

 

5. ‹Ûú ÛúÃÖÖ‡Ô (butcher) ¾Ö ×±ú¿Ö ´ÖÖëÝÖ¸ü (fish monger) Ûúß ŒµÖÖ ¤üÖê-¤üÖê ×•Ö´´Öê¤üÖ×¸üµÖÖÑ ÆüÖêŸÖß Æïü ?  2 

 List two responsibilities each of a butcher and a fish monger. 

 

6. ÃÖê±êú»ÖÖê̄ ÖÖî›üÃÖ (cephalopods) ¾Ö ÛÎúÃ™êü×¿ÖµÖ®ÃÖ (crustaceans) Ûêú ¤üÖê-¤üÖê ˆ¤üÖÆü¸üÞÖ ¤üß×•Ö‹ … 2 

 Give two examples each of cephalopods and crustaceans. 

 

7. ÛúÖî»ÖÖ•Ö®Ö (Collagen) ŒµÖÖ ÆüÖêŸÖÖ Æîü ? ‡ÃÖÛúß ŒµÖÖ ³Öæ×´ÖÛúÖ Æîü ?  2 

 What is Collagen ? What is it’s role ? 

 

8. ´ÖãÝÖá Ûêú ÃÖß®Öê (chicken breast) ÛúÖê ¬Ö›Ìü ÃÖê †»ÖÝÖ Ûú¸ü®Öê ¾Ö ÛúÖ™ü®Öê Ûêú “Ö¸üÞÖ ×»Ö×ÜÖ‹ …  2 

 Outline the steps of disjointing and cutting breast from a whole chicken. 

 

9. ‹ê̄ Öê™üÖ‡Ô•ÖÌ̧ ü (Appetiser) ÛúÖ ¾ÖÝÖáÛú¸üÞÖ Ûú¸üÛêú, ‹Ûú-‹Ûú ˆ¤üÖÆü ü̧ÞÖ ¤ëü … 2 

 Classify Appetisers and give one example of each. 
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10. Ã™Òêü™ü ›üÖê† (straight dough) ŸÖ¸üßÛêú «üÖ¸üÖ ²ÖÎê›ü (bread) ²Ö®ÖÖ®Öê Ûúß ×¾Ö×¬Ö ÃÖ´Ö—ÖÖ‡‹ …  2  

 Explain the straight dough method of making bread. 

 

11. ±Ïëú“Ö (French) ×¾Ö×¬Ö ÃÖê ¯Ö±ú ¯ÖêÃ™Òüüß (puff pastry) ²Ö®ÖÖŸÖê ÃÖ´ÖµÖ †Ö¯Ö ÛúÖî®Ö ÃÖß “ÖÖ¸ ÃÖÖ¾Ö¬ÖÖ×®ÖµÖÖÑ ²Ö¸üŸÖëÝÖê ? 2 

 Write four precautions you will adopt while making puff pastry by French method. 

 

12. ×®Ö´®Ö×»Ö×ÜÖŸÖ ¯ÖÖÛú ¿Ö²¤üÖë (culinary terms) ÛúÖê ÃÖÓ×õÖ¯ŸÖ ´Öë ÃÖ´Ö—ÖÖ‡‹ :  2  

 (i) ×›üÛîú®™ü¸ü (Decanter) 

 (ii) ‡ÝÖÖê‰ú™ü¸ü (Egoutter) 

 (iii) °»ÖÖȩ̂ üÖê®Ö (Fleuron) 

 (iv) ±úÖî®Ö¤îü®ŸÖ (Fondant) 

 Briefly explain the following culinary terms : 

 (i) Decanter 

 (ii) Egoutter 

 (iii) Fleuron 

 (iv) Fondant 

   

13. ´Öê®Ö ÛúÖêÃÖÔ ÃÖ»ÖÖ¤ü (main course salad) ¾Ö ÃÖÖ‡›ü ›üß¿Ö ÃÖ»ÖÖ¤ü (side dish salad) ²Ö®ÖÖŸÖê ÃÖ´ÖµÖ †Ö¯Ö ×Ûú®Ö 
ŸÖß®Ö-ŸÖß®Ö ²ÖÖŸÖÖë ÛúÖ ¬µÖÖ®Ö ¸üÜÖëÝÖê ?  3 

 What three points each would you keep in mind while making a main course salad and 

a side dish salad ? 

 

14. ÃÖï›ü×¾Ö“Ö (sandwich) ²Ö®ÖÖ®Öê Ûêú ×»Ö‹ “ÖÖ¸ü ˆ¯ÖµÖãŒŸÖ ²ÖÎê›ü ÛúÖ ÃÖã—ÖÖ¾Ö ¤üß×•Ö‹ … ²ÖãÛú ´ÖêÛú¸ü (book maker) 
ÃÖï›ü×¾Ö“Ö (sandwich) ÛîúÃÖê ²Ö®ÖÖ‡Ô •ÖÖŸÖß Æïü ?  3 

 Suggest four suitable breads used for making sandwiches. How is book maker 

sandwich made ? 

 

15. †¯Ö®Öß ²ÖÆü®Ö ÛúÖê °»ÖÖȩ̂ ü ²Öî™ü¸ü ×¾Ö×¬Ö (flour batter method) Ûêú «üÖ¸üÖ ÛêúÛú ²Ö®ÖÖ®ÖÖ ×ÃÖÜÖÖ‹Ñ …  3 

 Educate your sister to make a cake by flour batter method. 

 

16. ²Öê×ÃÖÛú ÛãúÛúß•ÖÌ (basic cookies) ²Ö®ÖÖ®Öê Ûúß ×¾Ö×¬Ö ×»ÖÜÖë …  3 

 Write the recipe of basic cookies. 

 

17. Ã¾Öß™ü ²ÖÎê›ü (sweet bread) ¾Ö ™ÒüÖ‡¯Ö (tripe) Ûêú ²Öß“Ö †ÓŸÖ¸ü ²ÖŸÖÖ‡‹ …  3 

 Differentiate between sweet breads and tripe. 



241/1 4  

18. ŸÖÖ•Öß ´Ö”û»Öß ¾Ö ¿Öî»Ö ×±ú¿Ö ÛúÖ “Öã®ÖÖ¾Ö Ûú¸ü®Öê Ûêú ×»Ö‹, †Ö¯Ö ×Ûú®Ö ŸÖß®Ö-ŸÖß®Ö ²ÖÖŸÖÖë ÛúÖ ¬µÖÖ®Ö ¸üÜÖëÝÖê ?  3 

 What three points each would you keep in mind to ensure selecting fresh fish and shell 

fish ? 

 

19. ¸üÃÖÖê‡Ô ‘Ö¸ü ´Öë Ã¾Ö“”ûŸÖÖ ¾Ö ÃÖÆüß •Ö»Ö-×®ÖÛúÖÃÖß (drainage) Ûêú ×»Ö‹ ÛúÖî®Ö ÃÖß ŸÖß®Ö-ŸÖß®Ö ²ÖÖŸÖÖë ÛúÖ ¬µÖÖ®Ö ¸üÜÖ®ÖÖ 
“ÖÖ×Æü‹ ?    3 

 Which three points each should be considered to ensure hygiene and proper drainage 

in a kitchen ? 

 

20. ‹Ûú ˆ¢Ö´Ö Œ¾ÖÖò×»Ö™üß ÛúÖ ´Öế Ö®ÖÖ (lamb) ¾Ö ³Öê›Ìü (sheep) ÜÖ¸üß¤ü®Öê Ûêú ×»Ö‹ †Ö¯Ö ÛúÖî®Ö ÃÖß “ÖÖ¸ü-“ÖÖ¸ü ×¾Ö¿ÖêÂÖŸÖÖ‹Ñ 
•ÖÖÑ“ÖëÝÖê ?    4 

 What four qualities each would you inspect for selecting good quality lamb and a 

sheep ? 

 

21. ´Ö”û»Öß Ûêú ×®Ö´®Ö×»Ö×ÜÖŸÖ Ûú™ËüÃÖ ÛúÖê ÃÖÓ×õÖ¯ŸÖ ´Öë ÃÖ´Ö—ÖÖ‡‹ :  4 

 (i) Ã™êüÛú (Steaks) 

 (ii) ¯Öò×¯ÖµÖêŸÖ (Paupiettes) 

 (iii) †Ó-¡ÖÖÃÖ (Entresse) 

 (iv) ×›ü»ÖÖ‡ÃÖ (Delice) 

 Explain the following cuts of fish : 

 (i) Steaks 

 (ii) Paupiettes 

 (iii) Entresse 

 (iv) Delice 

 

22. ‹Ûú ÆüÖê™ü»Ö Ûêú ¯ÖÏÖ×¯ŸÖ Ã£Ö»Ö (receiving area) ÛúÖ »Öê †Ö‰ú™ü ¯»ÖÖ®Ö (®ÖŒ¿ÖÖ) ¤ü¿ÖÖÔ‡‹ … 5 

 Illustrate the layout plan of a receiving area of a hotel. 

 

23. ³Öê›Ìü (sheep) Ûêú ×¾Ö×³Ö®®Ö Ûú™ËüÃÖ ÛúÖ ×“Ö¡Ö ²Ö®ÖÖÛú¸ü ˆ®ÖÛêú ®ÖÖ´Ö ×»ÖÜÖë …  5 

 Draw and label the various cuts of sheep. 

____________ 


